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C U L I N A R T  C A T E R I N G
A N D  S P E C I A L  E V E N T S

The following Catering Guide offers a wide selection of 
high-quality food and services.  As Lehigh Carbon Community 
College’s primary contracted vendor it is our goal to exceed 
your expectations and we are always available to create a 
menu tailored to your specific needs.  Please contact us for any 
special arrangements or items you may not find in this guide.

The CulinArt Catering Promise
When you place your catering order with CulinArt Catering, you 
can expect on-time deliveries by a friendly member of our team, 
excellent customer service and personal touches that make the 
difference to you and your guests.

Please note:
• All listed prices are per person, unless otherwise noted.
• A fee will be added to any order that requires table service or 
wait staff
• There is a minimum order of 10 people or $50.00, whichever 
total dollar amount is greater, unless otherwise specified.
• Prices include delivery, food table/station linens, set up, break 
down and pick up of food and equipment. Certain events (such 
as china service, tended bars, chef stations, etc.) may require 
additional charges.
• On occasion, we may make changes due to circumstances 
beyond our control.  The host or hostess will be advised in
advance should this occur. 
• For the safety and well-being of our clients and guests, food 
and beverages are not permitted to leave the premises of a 
catered event. In the rare case there is remaining food, all 
efforts are made by the catering department to donate the 
food to a local reputable charity.
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To Order catering services please contact us at 
(610) 799-1182 or email us at catering@lccc.edu.  We 
are more than happy to arrange an initial meeting to 
discuss your event, meeting or party needs. Or, if you 
simply need guidance or assistance in placing your 
order, please contact us.  When emailing your order, 
remember to include all pertinent information, 
including function day and date; start-time; desired 
set-up and pick-up times; delivery location (building, 
floor, room); contact information for the individual 
placing the order (phone and email); contact 
information for the individual responsible for the order 
billing (phone and email).

48 Hours Advance Notice is typically required for 
CulinArt to satisfy your dining needs.  Our objective is 
to accommodate your needs; to ensure selection and 
availability, we request that functions be scheduled 
with as much advance notice as possible.  Of course, 
we will make every effort to satisfy your dining service 
needs with reasonable notice. On occasion, your 
special function may require the hiring of additional 
personnel.  Please notify us as soon as possible of any 
cancellations to avoid being charged unnecessarily.

Orders Cancelled 48 hours or more prior to specified set 
up time will not incur a cancellation fee. Orders 
cancelled within 48 hours of specified set up time will 
be billed according to a cancellation charge: 50% of 
the total event cost.

Rentals of Specialty Equipment or linens will be 
charged at our cost plus. Responsibility for 
catering equipment provided with your order lies with 
the individual authorizing the order.   All equipment 
must be returned with the order.  CulinArt will pick-up 
all equipment at the time specified by you.  Any 
equipment removed from the original drop-off location 
must be returned for pick-up prior to the time specified.  
Any equipment that is lost, broken or removed from 
the service site will be charged to the individual who 
authorized the original order at CulinArt’s replacement 
cost. 

We Encourage you to maintain a healthy lifestyle, one 
that incorporates wholesome, balanced food choices, 
regular exercise, and an overall attention to living well.  
We have denoted our Eat Well selections within this 
catering guide.

 Eat Well  Gluten-Free  Vegetarian  Vegan
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Continental Breakfast* 
choose from CulinArt’s assorted breakfast pastries 

please select three (3):  donuts, tea breads, muffins, danish and bagels
served with butter, cream cheese, fruit preserves, 

assorted juices, regular, decaffeinated coffee and tea
6.50

Healthy Continental Breakfast* 
whole wheat and pumpernickel bagels, low-fat muffins, low-fat cream cheese, 

trans fat-free spread, fruit preserves and peanut butter, 
fresh fruit and berry platter, a variety of non-fat yogurts, 

whole grain cereals, mini oatmeal bar, skim milk (soy milk available upon request),
assorted juices, regular, decaffeinated coffee and tea

9.50

Morning Agenda* 
miniature croissants, danish, scones, muffins & bagels, 

served with butter, cream cheese and preserves, 
seasonal sliced fresh fruit platter, 

assorted juices, bottled water, coffee, decaf and tea
7.50

Bagel Breakfast* 
assorted fresh-baked large bagels 

with your choice of two (2) of cream cheeses: plain, scallion or veggie, 
served with butter and preserves, coffee, decaf and tea

5.50

*service attendant is not provided

B R E A K F A S T  B U F F E T S
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Hot Breakfast
scrambled eggs, crisp bacon and sausage links, 

breakfast potatoes with onions and peppers, fresh-baked biscuits, 
assorted juices, bottled water, coffee, decaf and tea

7.50

Hearty Hot Breakfast
scrambled eggs, crisp bacon and sausage links, 

breakfast potatoes with onions and peppers, fresh-baked biscuits 
and any three (3) bakery items: bagels, muffins, danish, scones or croissants, 

served with butter, cream cheese, preserves, 
assorted juices, bottled water, coffee, decaf and tea

11.50
add french toast

1.00

Freshly-baked Bagels 
with cream cheese, 
butter and preserves

2.50

Freshly-baked 
Full-size Muffins 

2.50

Gourmet
Miniature Pastries 

2.95

Fresh Fruit Mosaic 
sliced fresh fruit and berries

with honey yogurt dip
4.25

Assorted Whole
Hand Fruit Basket 

1.75

Individual 
Low-fat Yogurts 

1.75

Smart Start Heart Healthy
Homemade Oat Breakfast Bars 

variety includes: apple cinnamon, 
cranberry orange oat and chocolate chip

3.50

A  L A  C A R T E  B R E A K F A S T

H O T  B R E A K F A S T  B U F F E T S
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L U N C H E O N  S E L E C T I O N S

Signature Sandwich Platter
includes the following variety of sandwiches prepared on select breads and rolls:
pepper-crusted beef and provolone with slow roasted tomatoes and fresh basil

roasted red peppers, portobello mushrooms and wilted spinach with garlic aioli 
grilled chicken with crisp arugula and caramelized onions

shaved prosciutto and mozzarella cheese with roasted pepper pesto spread
oven-roasted turkey with apple chutney

served with assorted canned sodas and bottled water
15.50

Classic Sandwich and Wrap Collection
includes the following variety:

turkey breast caesar wrap
grilled chicken with sun-dried tomato spread on focaccia

shaved roast beed with cheddar on kaiser roll
greek salad pita 

tuna with fresh dill and carrot on a crusty multi-grain roll
served with assorted canned sodas and bottled water

13.50

Basic Deli Sandwich Platter
includes the following variety of sandwiches prepared on select breads and rolls:

fresh roasted turkey breast
baked ham and swiss

roasted top round of beef
chicken, tuna or egg salad

served with signature pasta or potato salad, kosher dill pickle spears, 
potato chips, fresh-baked cookies, 
assorted sodas and bottled water

10.50

Pizza Party
fresh-baked, thin crust pizza with your choice of toppings,

served with mixed green or caesar salad,
fresh-baked cookies,

assorted canned sodas and water
11.50
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Complete Upmarket Sandwich Buffet
(Minimum of 10 Guests)

select up to six (6) of the following sandwiches or wraps,
served with tossed garden salad, additional side salad and David’s fresh-baked cookies

19.50
Sandwich or Wrap Only

17.50

Turkey & Chicken Varieties:
turkey with cranberry chutney, red onion and lettuce on pumpernickel 

turkey, bacon and cheddar on parker house roll
turkey and brie wrap

smoked turkey, bacon, provolone with sun-dried tomato spread on ciabatta
blazin’ buffalo chicken on crusty baguette

california chicken club on whole wheat roll 
balsamic chicken, mozzarella & spinach on focaccia

greek chicken pita
italian chicken, roasted peppers & artichokes on semolina roll

tuscan chicken salad on ciabatta roll

Beef & Ham Varieties:
marinated flank steak with caramelized onions and horseradish on club roll

southwestern roast beef and monterey jack wrap
roast beef and smoked mozzarella with roasted peppers on italian bread

prosciutto, genoa salami and provolone on italian bread
black forest ham with dill havarti on marble rye

smoked ham, cheddar and pear wrap
ham and brie with honey mustard on crusty bread

Seafood Varieties:
mexican shrimp salad and avocado wrap

mediterranean seafood salad pita
sicilian tuna salad on italian roll

veggie tuna, spinach and artichokes in wheat wrap 

Vegetarian Varieties:
garlic hummus with carrots, broccoli and tahini sauce in a spinach wrap 

portobello mushroom with goat cheese and grilled radicchio on focaccia 
southwestern wrap with brown rice, black beans, pico de gallo, cheddar 

fresh mozzarella, tomato and basil on focaccia 
bbq tofu wrap with carrot-cabbage slaw and lettuce 



CulinArt Catering . (610) 799-1182 . catering@lccc.edu2016-2017 page 7

Classic Sandwich Boxed Lunch
choice of sandwich prepared on kaiser roll:

breast of turkey, roast beef or ham prepared with
swiss, american or provolone cheese

served with chips, fresh-baked cookies, 
piece of fruit and cold beverage

13.50

Salad To-Go Boxed Lunch
choice of one (1) of the following entrée salads:

grilled chicken caesar
traditional chef salad

cobb salad
grilled salmon over greens

served with chips, fresh-baked cookies,
piece of fruit and cold beverage

13.50

Vegetarian Boxed Lunch 
mediterranean plate of hummus 

and tabbouleh with flatbread
served with chips, granola bar,

piece of fruit and cold beverage
13.50

B O X E D  L U N C H E S

L U N C H E O N  A D D - O N S

Any Gourmet Side Salad
2.00

Soup
2.00
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E N T R É E  S A L A D  B U F F E T

create-your-own main course salad from a selection of freshly prepared ingredients,
served with fresh fruit and berry salad, fresh baked cookies and brownies,

assorted canned sodas and bottled water
22.50

G O U R M E T  S I D E  S A L A D S

Signature Red Bliss Potato Salad 
Dijon Potato and Broccoli Salad 

Caesar Salad
Greek Salad 

Cucumber and Tomato Salad 
Tossed Garden Salad with Balsamic Vinaigrette 

Whole Wheat Pasta Primavera Salad 
Southwestern Black Bean and Corn Salad 

Grilled Seasonal Vegetable Platter 
Orzo, Feta and Cherry Tomato Salad 

Green Beans with Shallot-mustard Vinaigrette 
2.00 each

Greens
three (3) generous bowls of:

romaine lettuce
field greens

tri-color lettuces

Proteins
grilled chicken breast
roasted turkey breast

marinated steak
fresh salmon fillet
fresh mozzarella

tofu

Dressings
creamy ranch

balsamic vinaigrette
italian

Accompaniments
marinated artichoke hearts 

roasted vegetables 
cherry tomatoes 

olives 
flatbreads

multi-grain rolls
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H O T  B U F F E T  S E L E C T I O N S

Additional hot buffets and internationally-themed buffets are available. Please contact us to discuss alternative 
options. All formal dinner selections include full table sit down service with wait staff, china and table linens. 

Full staff is present to set-up, serve, and maintain the function. Table service is provided 
with an additional surcharge.

CLASSIC HOT BUFFET
includes choice of two (2) salads, two(2) entrées and two (2) accompaniments,

served with fresh-baked cookies, iced tea, soda or water
22.50

Salads:
select two (2) from our  gourmet side salad section on page 8

Classic Entrées, select two(2):
creamy dijonnaise boneless breast of chicken

chicken (marsala, picatta, francaise, rosemary or lemon)
roasted breast of turkey with cornbread-herb stuffing
orange-ginger stir-fried chicken with asian vegetables

fillets of tilapia with cherry tomatoes and olives
crusted baked salmon fillet

shrimp scampi
crab cakes

baked ziti with side of meatballs
pepper steak

sliced beef tri-tip steak with onion gravy
roast pork loin with caramelized apples and raisins

baked penne pomodoro 
pinto bean, cilantro rice and jack burritos 

Accompaniments, select two (2):

smashed yukon gold potatoes 
spicy oven-fried idaho potato wedges 

mashed sweet potatoes 
steamed red bliss potatoes 

long grain rice pilaf 
brown rice with vegetable confetti 

green beans with red peppers 
steamed broccoli with lemon zest 

glazed carrots with dill 
roasted seasonal vegetable medley 

stir-fry mixed vegetables 
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DRIVING THROUGH TUSCANY BUFFET
Signature Italian Salad 

crisp greens with cucumber, tomato and garbanzo beans 
served with vinaigrette

Fresh Mozzarella with Tomatoes 
marinated in balsamic vinaigrette with spinach, roasted garlic, 

cracked black pepper and fresh basil

Veal Piccata with Artichokes
sautéed medallions of veal in a white wine, lemon and caper sauce

Grilled Salmon Fillet with Pesto
on a bed of wilted spinach greens 

topped with roasted tomatoes drizzled with balsamic vinegar

Tuscan-style Orzo 
finished with shaved parmesan, sautéed wild mushrooms, orange zest and fresh herbs

Italian Long-cut Ratatouille 
sautéed zucchini, yellow squash, eggplant, marinated olives, tomatoes and grilled onions

Artisan Bread Basket

Signature Mini Desserts

Iced Tea, Soda and Water
26.50

NORTH OF ROME BUFFET
Classic Caesar Salad

romaine lettuce, garlic croutons and grated parmesan 
tossed with our signature caesar dressing

Marinated Mixed Olives Platter 
with crudités vegetables

Chicken Valdostana
panko crusted chicken breast

with broccoli rabe, cremini mushrooms and mozzarella
finished with a spicy arrabbiata sauce

Individual Lasagna Roll 
filled with creamy ricotta,

topped with a chunky roasted vegetable ragu

Sautéed Seasonal Squashes 
with olive oil, mild garlic and crushed black pepper

Fresh Cream-filled Cannoli 
garnished with mixed berries

Artisan Bread Basket

Iced Tea, Soda and Water
23.50
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MORE THAN JUST PIZZA BUFFET
Classic Caesar Salad

romaine lettuce, garlic croutons and grated parmesan 
tossed with our signature caesar dressing

Signature Antipasto Salad
aged provolone, genoa salami, shaved prosciutto, artichoke hearts,

marinated mushrooms, roasted peppers and sun-dried tomatoes
with basil and marinate olives

Baked Ziti with Roasted Vegetables 
finished with classic red sauce and vegetables,

topped with mozzarella and parmesan

“The Works” Sicilian Deep Pan Pizza
with crumbled beef, italian sausage, peppers, onions, mushrooms and two cheeses

Stuffed Vegetable Calzone 
with ricotta cheese, sautéed mushrooms, spinach, 

tomato marinara, fresh tomatoes and basil

Tiramisu Espresso-dipped Lady Finger
with mascarpone mousse and cocoa powder

Soda and Water
20.50

PASTA STATION BUFFET
choice of two pastas (one plain and one filled)

and two sauces

Select one (1) Plain Pasta:
cavatappi

farfalle
penne

Select one (1) Filled Pasta:
cheese ravioli

tri-colored tortellini
roasted garlic and spinach-filled tortellini

Select two (2) Sauces:
puttanesca 

marinara 
basil pesto with pine nuts 

gorgonzola cream 
tomato basil 

sundried tomato cream 

Accompanied by:
freshly grated parmigiano reggiano cheese

focaccia bread
17.50
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ALL AMERICAN BBQ BUFFET
Garden Salad 

crisp romaine and green leaf lettuce with all the fixings,
served with house ranch and light herb vinaigrette

Country-Style Red Skin Potato Salad 
with celery, onion, chopped egg and a touch of relish

Summer Vegetable Salad 
broccoli, carrots, zucchini, squash, crisp cabbage,

tomatoes and peppers in a light tart vinaigrette

Select two (2) BBQ Entrées:
grilled marinated chicken skewers served with BBQ sauce

grilled chicken and apple sausage served with soft rolls, sautéed peppers and onions
slow roasted BBQ brisket with tangy BBQ sauce

baby back ribs

Accompanied by:
baked beans with peppers and onions

corn on the cob 
fire-roasted jalapeño cheddar corn muffins 

chocolate walnut brownies, assorted cookies 
iced tea, soda and water

21.50

CARVING BOARD
Select two (2) Carved-to-Order options:

black tellicherry peppercorn-rubbed beef tenderloin with horseradish créme
slow roasted aged shell strip of beef with grain mustard

roasted, sage-infused breast of turkey with cranberry sauce
brown sugar-glazed corned beef with hoisin sesame sauce

rosemary and garlic-studded leg of lamb with mint jelly

Accompanied by:
whole wheat and sourdough rolls

20.50

B E V E R A G E S

Freshly Brewed Coffee, Decaf and Tea
2.25

Hot Beverage Refresh
1.50

Chilled Juices
2.75

Bottled Water Service
1.75

Assorted Canned Sodas
1.75

Assorted Bottled Iced Teas and Lemonade
2.25
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B R E A K S  A N D  S N A C K S

Assortment of Fresh-baked Cookies 
2.25

Chewy Chocolate Brownies 
2.50

Sweet Surrender Platter 
cookies, blondies and brownies

2.75

Fresh Fruit Mosaic 
3.95

Individual Low-fat Yogurts 
1.75

Snack Bars 
assortment of packaged granola and oat bars

2.95

Crispy Snacks 
classic chips and pretzels with onion dip

2.50

Baked Snacks 
baked potato chips and soft pretzels

1.50

South of the Border 
tortilla chips with salsa guacamole and sour cream

4.95

Fiesta Tex Mex Dip
served with tortillla chips

4.95

Roasted Garlic Hummus 
served with baked pita chips

4.95

Gourmet Cheese Display 
served with assorted breads, flatbreads and crackers

2.50

Baked Brie en Croute 
with brown sugar and pecans,

served with crisp red grapes 
and french baguette rounds

49.00 per wheel

Vegetable Market Basket 
with lemon-basil dip

4.50

Assorted Whole Hand Fruit Basket 
1.50

Healthy Rejuvenator 
balsamic-roasted vegetable kabobs,

served chilled
6.95

More Than Snackers
spicy buffalo chicken bites, thick cut potato chips and 

pretzels with veggie dip
7.95

Mediterranean Sampler 
black olive tapenade, red pepper hummus 

with pita crisps and lemon-garlic tahini 
served with grilled focaccia, 

long-cut carrots, celery sticks and olives
2.50

Antipasto Platter
prosciutto, genoa salami, cappicola, 

roasted vegetables, fresh mozzarella and cherry tomato 
salad, imported olives and white bean spread 

with rosemary focaccia points
8.95

Tea Sandwiches
variety to include:

cucumber, watercress and boursin 
egg salad and scallions

cream cheese and olives 
turkey and marmalade

(includes 1 of each sandwich per person)
10.50

Chocolate-dipped Strawberries 
15.00 per dozen

Sushi Sampler
5 pieces per person

market price

Specialty Cakes
call for details
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B U T L E R  P A S S E D  H O R S  D ’ O E U V R E S

Choose any combination of 10 hors d’oeuvres (hot or cold). Staff will be present to maintain the set-up and 
clean up; additional fees will apply. Please consult us for other seasonal selections and pricing.

Cold Hors d’oeuvres
andalusian gazpacho with extra virgin olive oil and lemon juice, served chilled in a demitasse 

baby red bliss potatoes with créme fraîche and caviar

herbed goat cheese with black olive tapenade on tomato onion crostini 

sundried tomato and goat cheese bonbons 

jicama and papaya summer rice paper rolls 

belgian endive with gorgonzola cheese and walnuts 

bruschetta topped with tomato, fresh mozzarella and basil 

cucumber cups filled with gazpacho salad cherry tomatoes stuffed with minted tabbouleh 

indian-spiced pita triangles with roasted red pepper and eggplant dip 

walnut and blue cheese bonbons 

grilled fresh tuna nicoise ficelles

three pepper seared ahi tuna on brioche with lemon chutney

asian spoons with gingered lo mein & fresh salmon sushi

salmon wrapped in rice paper & scallions

smoked salmon lollipops

smoked salmon and crepe napoleon

smoked salmon on caraway crisp with sour cream

lobster club sandwich

dilled shrimp on cucumber rounds

california crab surimi and avocado rolls in roasted nori wrapper with sharp wasabi paste

thai-style crab salad in cucumber cup

curried chicken with sundried cherries on limestone leaves

smoked turkey, arugula and dried cranberry pinwheels

peppered beef tenderloin crostini with horseradish cream spread

prosciutto and melon purse
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Hot Hors d’oeuvres
apple, blue cheese and walnut croissant 

artichoke puttanesca barquette 

baby eggplant with fresh mozzarella, sundried tomatoes and artichoke hearts 

deep-fried macaroni and cheese 

fried fresh mozzarella ciliegine with four sauces 

bundles of caramelized vegetables with ginger and cinnamon 

mini falafel on pita crisp with tahini sauce 

miniature potato pancakes with delicious apple sauce 

red, white and black bean cakes with tomato ceviche 

stuffed mushroom cap filled with shallots and herbs 

sundried tomato risotto cakes with basil aioli 

spinach phyllo triangles 

vegetable spring rolls with ginger dipping sauce 

salmon cakes with fresh dill

black and white sesame seed-crusted sushi-grade tuna with wasabi on crisp wonton skin

grilled cilantro-lime shrimp with citrus-herb relish

jumbo coconut shrimp with curry dip

orange-dusted prawns on sugar cane

maryland crab cakes with orange tartar dipping sauce

blackened cajun salmon with cranberry tequila chutney

sesame seed-crusted chicken strips with honey-mustard

santa fe chicken, corn and black beans in red chile shell

spicy thai peanut chicken stay

coconut chicken with an orange marmalade sauce

beggar’s purse with roast duckling and acorn squash

peking duck rolls with scallion slivers and hoisin sauce

baby lamb chops roasted with garlic and rosemary

moroccan spiced bay lamb chop with orange chutney

beef and olive empandad

franks in a flaky pastry blanket with brown mustard

mini beef willingtons

mini hamburgers (sliders)

miniature beef brochette with fresh bell peppers


