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GENERAL INFORMATION
Food and Beverage
All catering within the Bone Student Center 
is provided through Event Management,  
Dining, and Hospitality (EMDH). EMDH 
prohibits any food or beverage being brought 
in to the facility. Any group that brings in 
outside food or beverage will be asked to  
remove the items. University and Illinois 
health code policy and liquor licensing  
regulations prohibit the removal of catered 
food and/or beverages from any event.

Catering requests must be received a  
minimum of seven business days in advance  
of the event date. Any requests made  
after this date will not be accepted.

For University off-site catered events there  
is a food and beverage minimum of $200. 
There is a food and beverage minimum of 
$25 for orders picked up at the Bone Student 
Center. There is a china fee for all events 
that are not at the Bone Student Center. 
Linens on the food and beverage tables  
are provided by EMDH. If additional linens 
are requested, these must be ordered in 
advance for an additional charge. EMDH 
does not rent catering equipment or linens 
for events EMDH does not cater.

Allergy Note:

The potential for cross contact during  
preparation and service does exist. If you 
require a higher level of assurance due to a 
severe food allergy or other dietary restriction, 
please speak with your event planner.

Guarantee
A final guarantee of the number of guests  
will be required five business days in advance 
of all meal functions or the original booking 
number will be used. Final charges will be 
based on guaranteed guest count or actual 
guest count, whichever is greater.

Payments
University and Sponsored Registered  
Student Organizations must be paid with 
either one university account number or 

through foundation funds. Checks or credit 
cards are accepted for all other client types 
and must be paid in full prior to the event. 
Only one method of payment is accepted  
for each event.

Service Charge and Taxes
There is a 21 percent service fee for all 
catered events at the Bone Student Center. 
There is a 25 percent service fee for all  
events held outside of the facility. University  
Departments will receive a discount on 
service fees. If a group is tax-exempt, please 
provide a copy of the tax-exempt letter prior 
to the event otherwise tax will be added to 
the final bill.

Parking
Parking for guests is available in the Bone 
Student Center parking lot at the corner  
of University Street and Locust Street. This  
is a pay lot operated by the Illinois State  
University Office of Parking and Transportation. 
If you would like to arrange special parking 
for your guests please contact your event 
planner for details. 

Pricing
Pricing is evaluated annually and subject  
to change. Changes to rates go into effect 
July 1 of each year. Clients will be notified  
of price changes and will be sent an updated 
banquet event order with the new rates.

Liability
All vendors providing a service in the Bone 
Student Center will be required to provide 
proof of insurance as required by University 
Risk Management. Illinois State University 
must be named as an additional insured on 
any applicable insurance policy. Evidence of 
insurance coverage must be provided to the 
event planner no later than 10 business days 
prior to the event.

Cancellation
Please refer to your agreement regarding 
cancellation fees.
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Prices listed do not reflect tax or service charge.

There is a minimum guarantee of 25 people for each per person meal or break.  
Prices listed do not reflect tax or service charge.

BREAKFAST
REGGIE’S REV UP I
Variety of fresh breakfast pastries

Assorted bottled juices and bottled water

Freshly brewed regular and decaffeinated  
coffee and herbal tea

$7.50 per person

REGGIE’S REV UP II
Fresh fruit bowl

Variety of fresh breakfast pastries

Assorted bottled juices and bottled water

Freshly brewed regular and decaffeinated  
coffee and herbal tea

$8.50 per person

REGGIE’S REV UP III
Trail mix

Yogurt

Fresh fruit bowl

Assorted muffins

Assorted bottled juices and bottled water

Freshly brewed regular and decaffeinated  
coffee and herbal tea

$9.75 per person

REGGIE’S REV UP IV
Fresh fruit bowl

Fresh baked cinnamon rolls with icing

Assorted muffins

Assorted bottled juices and bottled water

Freshly brewed regular and decaffeinated  
coffee and herbal tea

$9 per person

HOT BREAKFAST BUFFET
Fresh fruit bowl

Scrambled eggs with cheese

Crisp bacon strips or country sausage patties

Breakfast potatoes

Variety of fresh breakfast pastries

Chilled orange juice and water

Freshly brewed regular and decaffeinated  
coffee and herbal tea

$12.25 per person

STATIONS
Omelet station
Fresh eggs

Shredded cheddar cheese

Bacon

Ham

Onions

Mushrooms

Spinach

Tomatoes

Peppers

$5.50 per person

Breakfast quesadilla station
Flour tortillas

Scrambled eggs

Shredded cheddar jack cheese

Sausage

Bacon

Grilled onions and peppers

Sour cream and salsa

$5.50 per person

BREAKFAST ENHANCEMENTS

Build your own oatmeal
Raisins, dried cranberries, almonds, and brown 
sugar

$4.50 per person 
Minimum order of 12

Egg scrambler with meat and cheese
$5 per person 

Minimum order of 12

Egg scrambler with vegetables and cheese
$4.25 per person 

Minimum order of 12

Vegan tofu scrambler
$4.25 per person 

Minimum order of 12

Biscuits and gravy
$4.25 per person 

Minimum order of 12

French toast sticks
Served with warm maple syrup

$4.25 per person 
Minimum order of 12

Waffles
Served with warm maple syrup

$4.25 per person 
Minimum order of 12

Cottage cheese cup
With walnuts, honey, and fresh berries

$5.25 each 
Minimum order of 12

Mini quiche
$27.50 per dozen 

Minimum order of 2 dozen

Bacon
$2 per 3 slices 

Sausage
$2 each

Vegan sausage
$2 each 

Minimum order of 25

Sausage egg and cheese biscuits
$32.75 per dozen

Egg and cheese biscuits
$29.50 per dozen

Ham and cheese biscuits
$35.75 per dozen

Breakfast sausage burritos
$35.75 per dozen

Breakfast veggie burritos
$32.75 per dozen

Hard boiled eggs
$23 per dozen

Yogurt, granola, and berry parfait
$4.50 each 

Minimum order of 12

Stations must be accompanied by a continental 
breakfast or buffet. All stations require a  
culinarian attendant at $25 per hour. One  
attendant per 50 people required. 



54 There is a minimum guarantee of 25 people for each per person meal or break.  
Prices listed do not reflect tax or service charge.Prices listed do not reflect tax or service charge.

MEETING BREAKS
The Ballpark
Mini hotdogs with condiments, jumbo soft  
pretzel with mustard, warm cheese, Cracker  
Jacks, assorted soft drinks, and bottled water

$9.25 per person

Happy Trails
Assorted dried fruits, granola, mixed nuts,  
Chex Mix, Gardetto’s, M&Ms, assorted soft  
drinks, and bottled water

$7.75 per person

Movie Time
Assorted candy bars, individual bags of popcorn 
and assorted chips, assorted soft drinks, and 
bottled water

$7.75 per person

Nacho Bar
Tortilla chips, nacho cheese, fresh homemade 
guacamole, salsa, tomatoes, and jalapeño  
peppers, assorted soft drinks, and bottled water

$6.75 per person 
add ground beef for an additional $2 a person

Health Nut
Fresh garden vegetables and dip, almonds,  
hummus and pita bread, apples, and iced tea  
and bottled water

$7.75 per person

BAKE SHOP and SNACKS
BAKE SHOP

Buttermilk biscuits
With butter and preserves

$11.50 per dozen

Freshly baked danish
$11.50 per dozen

Donuts
$11.50 per dozen

Donut holes
$3.25 per dozen

Assorted fresh muffins
$11.50 per dozen

Freshly baked cinnamon rolls
$16 per dozen 

Breakfast breads
$11.50 per dozen

Assorted bagels and cream cheese
$16.25 per dozen

Freshly baked assorted cookies
$16 per dozen

Reggie cookies
$20.25 per dozen

Rice Krispies treats
$11.50 per dozen

Chocolate fudge brownies topped with 
powdered sugar

$11.50 per dozen

SNACKS

Mixed nuts
$12.25 per pound

Chex Mix
$10.25 per pound

Red and white M&M's
$15.75 per pound

Mixed M&M's
$9.75 per pound

Trail mix
$10.25 per pound

Tortilla chips and salsa
$10.25 per pound

Potato chips and onion dip
$10.25 per pound

Individual bags of assorted chips
$2 each, Minimum order of 12

Individual bags of pretzels
$2 each, Minimum order of 12

Individual bags of popcorn
$2 each, Minimum order of 12

Granola bars
$18 per dozen

Whole fresh fruit
$14.75 per dozen

Sliced fresh fruit bowl
$2.25 per person, Minimum order of 12 

Pretzel nuggets with cheese sauce
$28.25 per 75 pieces

Assorted ice cream bars
$2.50 each, Minimum order of 25

BEVERAGES
Freshly brewed coffee and condiments 
(Regular or decaffeinated)

$17.50 per gallon

Iced tea
$16.25 per gallon

Lemonade
$16.25 per gallon

Fruit punch
$16.25 per gallon

Orange juice
$18.50 per gallon

Seasonal hot chocolate
$19 per gallon

Seasonal hot cider
$19 per gallon

Herbal teas
$17.50 per gallon

Water service
$4.25 per gallon

Bottled water
$2.50 per bottle

Assorted soft drinks
$2.50 per can

Assorted bottled juices
$3.25 per bottle, Minimum order of 25

Individual cartons of milk
$1.50 each, Minimum order of 25

There is a minimum guarantee of 25 people  
for each per person meal or break. 
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There is a minimum guarantee of 25 people for each per person meal or break.  
Prices listed do not reflect tax or service charge.

LUNCH
GRAB AND GO BOX LUNCHES
Box lunches include chips, cookie, 
condiments, and bottled water or  
soft drink.

Each: $10.75 per person

Kindly select one choice per 25 attendees  
(excludes dietary needs). 

Turkey breast 
with cheddar cheese, tomato, and lettuce  
on a whole wheat roll

Ham 
with cheddar cheese, tomato, and lettuce  
on a whole wheat roll

Roast beef 
with cheddar cheese, tomato, and lettuce  
on a whole wheat roll

Vegetarian 
with swiss and provolone cheeses, cucumber, 
tomato, lettuce, and herb cream cheese on  
a light rye bread

Chicken caesar wrap 
with lettuce, Parmesan cheese, and caesar  
dressing in a honey wheat wrap

Turkey wrap 
with lettuce, cheddar cheese, and tomato  
in a honey wheat wrap

Vegetarian wrap 
with Asian stir fried salad and lettuce in a honey 
wheat wrap

Hummus wrap 
with chickpea salad, lettuce, feta cheese,  
tomatoes, kalamata olives, and hummus  
spread in a honey wheat wrap

Á LA CARTE ENTRÉE BOWLS
Bowls include rolls and butter, iced tea, 
and water service.

Kindly select one choice per 25 attendees  
(excludes dietary needs). 

Penne Pasta Bowl
Tossed with choice of Alfredo, marinara, or pesto 
sauce

$7.50 per person

Caesar Salad
Chopped romaine lettuce, Parmesan cheese,  
and croutons tossed with caesar dressing

$6.50 per person

Spring Salad with Berries (seasonal)
Spring mescaline tossed with raspberries,  
blueberries, and goat cheese tossed with  
honey citrus dressing

$7.50 per person

Strawberry Fields Salad (seasonal)
Arugula, spinach, goat cheese, almonds, and 
strawberries tossed with honey mustard poppy 
seed dressing

$7.50 per person

Black and Bleu Salad
Baby spinach topped with avocado, bacon, eggs, 
cucumber, bleu cheese, tomatoes, and green on-
ions tossed with ranch dressing

$9.75 per person

Cobb Salad
Chopped romaine layered with ham, turkey, bacon, 
tomatoes, avocado, celery, green onions, and bleu 
cheese crumbles tossed with ranch dressing

$9.75 per person

BUFFETS
CREATE YOUR OWN 
DELI BUFFET

Choice of one salad
House salad, Caesar salad, pasta salad, coleslaw, 
potato salad, or fruit salad

Sliced roast beef, smoked turkey, baked ham,  
and salami

Swiss, cheddar, and provolone cheeses

Assortment of fresh breads and gluten free bread

Tray of lettuce, tomatoes, and pickles

Potato chips

Bakery bar variety

Iced tea, coffee, and water service

Lunch: $13.50 per person
Dinner: $16.75 per person

FRENCH DIP BUFFET
House salad with choice of two dressings

Creamy pasta salad

French dip sandwich

Grilled peppers and onions

Mozzarella cheese

Pepperoncini

Potato chips

Bakery bar variety

Iced tea, coffee, and water service

Lunch: $14.75 per person
Dinner: $16.75 per person

SOUP AND SALAD BAR BUFFET

Salad bar with assorted toppings
Turkey and ham strips, broccoli, shredded cheese, 
grape tomato, cucumber, croutons, bacon, and 
black olives

Choice of one soup
Chicken noodle, vegetable beef, chili, vegetarian 
chili, chicken and rice, or tomato basil

Assortment of rolls and crackers

Bakery bar variety

Iced tea, coffee, and water service

Lunch: $13.50 per person
Dinner: $16.75 per person

CHINESE BUFFET
Asian slaw

Vegetable fried rice

Vegetable lo mein

Orange chicken

Egg roll with sweet and sour sauce

Fortune cookies

Iced tea, coffee, and water service

Lunch: $17.75 per person
Dinner: $20.75 per person

PIZZA BUFFET
Salad bar with assorted toppings, assorted pizzas 
(cheese, pepperoni, and sausage)

Chicken wings

Breadsticks

Bakery bar variety

Iced tea, coffee, and water service

Lunch: $16 per person
Dinner: $19.25 per person

Croissants may be substituted for any  
sandwich for an additional $.50 per person. 
Whole fruit can be added for an additional  
$1.50 per person. For all dinner buffets—choice of one: bakery bar variety or dessert from the list on page 15.

Add protein to any of the above bowls at an  
additional cost:

Chicken: $3.50 per person 
Shrimp: $5.50 per person 
Salmon: $5.50 per person

Á la carte entrée bowls are only for events held 
at the Bone Student Center.
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FAJITA FIESTA BUFFET
House salad

Tortilla chips, salsa, and pico de gallo

Soft flour tortillas

Fajita-seasoned beef and chicken

Peppers and onions

Refried beans

Spanish rice

Assorted fajita toppings

Bakery bar variety

Iced tea, coffee, and water service

Lunch: $18.50 per person
Dinner: $22 per person

TACO FIESTA BUFFET
House salad

Tortilla chips, salsa, and pico de gallo

Soft flour tortillas

Ground beef and shredded chicken

Refried beans

Spanish rice

Assorted taco toppings

Bakery bar variety

Iced tea, coffee, and water service

Lunch: $18.50 per person
Dinner: $22 per person

TAILGATE PICNIC

Choice of one salad
House salad, potato salad, pasta salad, or coleslaw

Buns

Baked beans

Assorted chips

Bakery bar variety

Assorted soft drinks and bottled water

Choice of two meat selections 

Hamburger

Hot dog

Bratwurst

Chicken breast

Barbecue shredded pork

Barbecue shredded chicken
Black bean burger

Lunch: $18.50 per person 
Dinner: $22 per person

REDBIRD BUFFET

Choice of one salad
House salad, Caesar salad, pasta salad,  
coleslaw, potato salad, or fruit salad

Choice of one entrée
Key West chicken

Herb roasted chicken (bone-in)

Sautéed chicken breast with lemon caper sauce

Pot roast

Sliced roast beef with a red wine demi-glace

Barbecue beef brisket

Honey barbecue pork loin

Blackened Mahi Mahi with pineapple salsa

Meat or vegetarian lasagna

Cheese manicotti

Impossible meatloaf

Choice of one vegetable
Roasted vegetable medley, green beans,  
California blend, or braised brussels sprouts

Choice of one starch
Baked potato, herb roasted potatoes, wild rice 
pilaf, garlic mashed potatoes, mashed potatoes 
and gravy or creamy garden risotto

Rolls and butter

Bakery bar variety

Iced tea, coffee, and water service

Lunch 
2 Entrée Buffet • $18.75 per person 
3 Entrée Buffet • $22 per person

Dinner 
2 Entrée Buffet • $22 per person 

3 Entrée Buffet • $25.25 per person

ITALIAN BUFFET
Italian-style salad with choice of two dressings

Baked penne pasta with marinara and melted 
provolone

Cheese tortellini with Alfredo sauce

Herb roasted chicken (bone-in)

Buttered broccoli

Garlic bread sticks

Bakery bar variety

Iced tea, coffee, and water service

Lunch: $18.50 per person
Dinner: $22 per person

BARBECUE BUFFET

Choice of one salad
House salad, potato salad, pasta salad,  
or coleslaw

Choice of two entrées
Barbecue chicken (bone-in)

Hot sausage links

Beef brisket with barbecue sauce

Barbecue pulled pork

Seasonal fruit

Baked beans

Corn cobbettes

Cornbread

Bakery bar variety

Iced tea, coffee, and water service

Lunch: $18.50 per person
Dinner: $22 per person

For all dinner buffets—choice of one: bakery bar 
variety or dessert from the list on page 15.

Assorted fajita and taco toppings: shredded  
cheese, shredded lettuce, black olives, 
jalapeños, sour cream, salsa, diced tomatoes, 
guacamole, and pico de gallo

BUFFET ENHANCEMENTS

Baked Potato Bar
Sour cream, butter, chives, bacon bits,  
and shredded cheese

$4 per person

Soup or Salad
$2.25 a person

Sandwich or Wrap
$5 per person
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PLATED ENTRÉES
SALAD SELECTIONS 

Select one

House Salad
Trio of greens with shredded cheese, grape  
tomatoes, shredded carrots, cucumber slices,  
and croutons

Caesar Salad
Crisp romaine lettuce with toasted herb croutons 
and fresh grated Parmesan cheese

Spinach Salad
Spinach leaves with roasted tomatoes,  
caramelized onions, candied pecans,  
and goat cheese

Dressings

Select two
Ranch

Fat-free raspberry vinaigrette

Fat-free Italian

Balsamic vinaigrette

French

Creamy caesar

FRESH VEGETABLE  
SELECTIONS

Select one
Roasted vegetable medley (squash, zucchini, bell 
peppers, tomatoes, red onions, and artichokes)

Green beans

California blend (cauliflower, broccoli,  
and carrots)

Roasted root vegetables

Braised brussels sprouts

STARCH

Select one
Baked potato with butter and sour cream

Garlic mashed potatoes

Herb roasted potatoes

Mashed potatoes and gravy

Wild rice pilaf

Creamy garden risotto

Lunch entrées include choice of salad, vegetable, starch, rolls 
and butter, bakery bar variety, iced tea, coffee, and water service.

Dinner entrées include choice of salad, vegetable, starch, 
rolls and butter, dessert, iced tea, coffee, and water service.

All events wanting to offer a plated meal for event must be approved in advance by event planner.

Kindly select one choice per 25 attendees (excludes dietary needs).
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SEAFOOD

Crab Crusted Cod
Seasoned fillet of cod topped with crab crust,  
oven roasted and served with a champagne  
dill cream sauce

Lunch: $19.50 • Dinner: $23.25

Pan Seared Salmon
Seasoned fillet of salmon pan seared and topped 
with lemon tarragon champagne sauce

Lunch: $19.50 • Dinner: $23.25

Blackened Mahi Mahi
Cajun seasoned Mahi Mahi fillet chargrilled  
and topped with sweet pineapple salsa

Lunch: $19.50 • Dinner: $23.25

Roasted Shrimp and Scallop Risotto
Roasted shrimp served on a bed of scallop  
risotto and topped with a chipotle white  
wine cream sauce

Lunch: $24 • Dinner: $28

Mediterranean Salmon
Seared salmon with artichokes, kalamata olives, 
roasted tomatoes, roasted garlic, capers, and  
fresh herbs and served on couscous

Lunch: $19.50 • Dinner: $23.25

VEGAN*

Mediterranean Polenta Ragout
Tomato ragout of fresh vegetables and chickpeas 
served over a creamy coconut polenta

Lunch: $16 • Dinner: $18.50

Seared Sesame Tofu
Served with vegetable stir-fry and rice

Lunch: $16 • Dinner: $18.50

**Quinoa and Black Bean Stuffed Pepper
Chargrilled pepper stuffed with quinoa and black 
beans

Lunch: $16 • Dinner: $18.50

VEGETARIAN*

Pasta Primavera
Cheese stuffed tortellini tossed with garlic Alfredo 
sauce, broccoli, sweet bell peppers, and artichokes

Lunch: $16 • Dinner: $19

Portobello Mushroom Stack
Marinated mushrooms with balsamic vegetables 
served on a bed of creamy risotto and topped  
with a roasted red pepper sauce

Lunch: $16 • Dinner: $18.50

**Spinach and Ricotta Stuffed Shells
Shells topped with marinara and  
Parmesan cheese

Lunch: $16 • Dinner: $18.50

**Vegetable Lasagna
Topped with a three cheese blend and  
marinara sauce

Lunch: $16 • Dinner: $18.50

DUET ENTRÉES

The Duet I
Pan roasted fillet of salmon with sweet pineapple 
salsa and a seared boneless breast of chicken  
with a champagne lemon cream sauce

Lunch: $21.75 • Dinner: $25.50

The Duet II
Seared boneless breast of chicken served with  
a mushroom Madeira wine demi-glace and  
thinly sliced beef in a merlot wine sauce

Lunch: $22.75 • Dinner: $26.50

The Duet III
A petite filet mignon served with a merlot  
demi-glace and a seared boneless breast of 
chicken in a roasted garlic cream sauce

Lunch: $26.25 • Dinner: $30

POULTRY

Bacon Jack Chicken
Grilled chicken breast brushed with honey 
mustard and topped with bacon, Monterey Jack 
cheese, green onions, and sautéed mushrooms

Lunch: $16.25 • Dinner: $19.75

Sundried Tomato Chicken
Seared chicken breast topped with a sundried 
tomato cream sauce and finished with chiffonade 
basil

Lunch: $16.25 • Dinner: $19.75

*Chicken Teriyaki
Pineapple glazed and grilled teriyaki chicken 
breast with fried rice, stir fry vegetables, and 
topped with fresh pineapple

Lunch: $16.25 • Dinner: $19.75

Lemon Chicken
Sautéed boneless breast of chicken with lemon 
champagne cream sauce

Lunch: $16.25 • Dinner: $19.75

Chicken Madeira
Sautéed boneless breast of chicken with  
mushrooms in a Madeira wine demi-glace

Lunch: $16.25 • Dinner: $19.75

Key West Chicken
Marinated grilled chicken breast topped with 
strawberry mango salsa

Lunch: $16.25 • Dinner: $19.75

Chicken Oscar
Grilled chicken breast baked with jumbo lump 
crab crust and topped with sauce bearnaise

Lunch: $19.75 • Dinner: $23.50

Children’s Chicken Strips
Served with fruit cup and French fries

Ages 2-10 years old

Lunch: $10.25 • Dinner: $10.25

BEEF

Sliced Roast Beef
Thinly sliced slow-roasted beef with a merlot 
wine sauce

Lunch: $18.25 • Dinner: $21.50

Beef Brisket
Smoked tender brisket, thinly sliced with sweet 
barbecue sauce

Lunch: $18.25 • Dinner: $21.50

*Heartland Pot Roast
Slowly braised round of beef with mashed 
potatoes, carrots, celery, and onions in pan gravy

Lunch: $18.25 • Dinner: $21.50

Beef Short Ribs
Beef short ribs tenderly braised and finished  
with au jus

Lunch: $24 • Dinner: $32

Filet Oscar
Grilled filet mignon baked with jumbo lump  
crab crust and topped with sauce bearnaise

Lunch: $27.75 • Dinner: $34.25

PORK

Honey Barbecue Pork Chop
Chargrilled pork chop with a honey barbecue sauce 

Lunch: $16.25 • Dinner: $19.75

Pork Chop Forestiere
Roasted pork chop rubbed with garlic and  
fine herbs topped with mushrooms, tomatoes,  
and onion demi-glace

Lunch: $16.25 • Dinner: $19.75

Caramel Apple Pork Loin
Roasted pork loin with a caramel apple glaze  
and sautéed apples

Lunch: $16.25 • Dinner: $19.75

*Does not include an additional starch.  **Includes an additonal vegetable option.*Does not include an additional starch.

All events wanting to offer a plated meal for event must be approved in advance by event planner.

Kindly select one choice per 25 attendees (excludes dietary needs).

All events wanting to offer a plated meal for event must be approved in advance by event planner.

Kindly select one choice per 25 attendees (excludes dietary needs).
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DESSERTS
All plated and buffet lunches are served 
with a bakery bar variety.

All plated and buffet dinners are served 
with bakery bar variety or dessert listed 
below. 

Upgrade lunch to one of the desserts 
listed below for an additional $2.75  
per person.

Chocolate fudge cake

Cheesecake on a painted plate

Assorted freshly baked fruit pies

Fresh fruit cup

Carrot cake

Dark and white chocolate mousse

DESSERTS ENHANCEMENT

Petite Dessert Sampler
$30.75 per dozen

Sheet Cake
$38.50 per 35 servings 
$76.50 per 70 servings

Cupcakes 
$19.75 per dozen

Cake flavors: chocolate, white, or red velvet

Icing flavors: vanilla buttercream, chocolate  
buttercream, or whipped vanilla

Mini Cupcakes 
$13.50 per dozen

Cake flavors: chocolate, white, or red velvet

Icing flavors: vanilla buttercream, chocolate  
buttercream, or whipped vanilla

Chocolate Table
Mini eclairs, chocolate truffles, fudge squares, 
and chocolate dipped strawberries

$245.50 per 100 pieces

Cheesecake Bar
Creamy cheesecakes with an assortment of  
toppings: fresh strawberries, caramel sauce, 
pecans, chocolate chips, and whipped cream

$7 per person, Minimum order of 25 guests

Sundae Bar
Vanilla ice cream, chocolate sauce,  
and an assortment of toppings

$7 per person, Minimum order of 25 guests

Churro and Donut Bar
Cinnamon and sugar churros and donut holes 
with chocolate, raspberry and caramel drizzle, 
whipped cream, sprinkles, and mini chocolate 
chips

$6.75 per person, Minimum of 25 guests
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HORS D’OEUVRES
DISPLAYED HORS D’OEUVRES

Fruit Salsa
Served with cinnamon chips

$35.50 per 25 servings

Hummus Dip
Served with pita chips

$35.50 per 25 servings

Toasted Almond Crusted Cheddar  
Cheese Ball
Served with assorted crackers

$35.50 per 25 servings

Artichoke Dip
Served with garlic baguettes

$58.75 per 25 servings

Assorted Silver Dollar Sandwiches
Turkey, ham, and roast beef with cheese

$58.75 per 25 servings

Crab Rangoon Dip
Served with wonton chips

$58.75 per 25 servings

Domestic Cheese
A fine selection of cheddar, baby swiss, and  
pepper jack cheeses served with a fresh  
fruit garnish and assorted crackers

$58.75 per 25 servings

Fresh Vegetables
Carrots, grape tomatoes, celery sticks, cucumbers, 
broccoli, and cauliflower served with ranch dip

$58.75 per 25 servings

Fresh Seasonal Fruit
$58.75 per 25 servings

Glazed Brie
Served with baguettes

$58.75 per 25 servings

Antipasti
Sliced beef salami, smoked sausage, assorted 
cheeses, assortment of olives, and marinated 
peppers

$76.50 per 25 servings

Shrimp Cocktail
Served with lemons and cocktail sauce

$117.50 per 50 servings

Charcuterie Board
Cured meats, cheeses, olives, nuts, dried fruit, 
crackers, and baguettes

market price, Minimum of 25 guests

COLD HORS D’OEUVRES

Apple and Prosciutto Tarts
$35.50 per 25 pieces

Chipotle Deviled Eggs
$35.50 per 25 pieces

Cornets of Salami with Herb Cream Cheese
$35.50 per 25 pieces

Cranberry and Brie Cheese Crostini
$35.50 per 25 pieces

Fresh Strawberries Topped with Whipped 
Bleu Cheese

$35.50 per 25 pieces

Goat Cheese and Sundried Tomato Tarts
$35.50 per 25 pieces

Olive Tapenade on Crispy Polenta
$35.50 per 25 pieces

Shrimp Cucumber Canape with Chili Lime 
Cream

$35.50 per 25 pieces

Smoked Salmon Crostini
$35.50 per 25 pieces

Tomato and Mozzarella Bruschetta
$35.50 per 25 pieces

Turkey or Veggie Wrap Pinwheels
$35.50 per 25 pieces

Wild Mushroom Tarts
$35.50 per 25 pieces

HOT HORS D’OUEVRES

Baked Mushroom Caps with Italian  
Sausage and Cheese

$35.50 per 25 pieces

Baked Mushroom Caps with Spinach  
and Brie Cheese

$35.50 per 25 pieces

Cocktail Franks in a Puff Pastry
$35.50 per 25 pieces

Fried Vegetable Spring Rolls
Served with sweet and sour sauce

$35.50 per 25 pieces

Meatballs
Asian, barbecue, or Swedish

$35.50 per 25 pieces

Mini Corn Dogs
Served with ketchup

$35.50 per 25 pieces

Spanakopita
$35.50 per 25 pieces

Assorted Cocktail Quiches
$58.75 per 25 pieces

Baked Bratwurst and Apple Skewers 
Wrapped in Bacon

$58.75 per 25 pieces

Chicken Wings (buffalo,  
barbecue, and maple sriracha)
Served with bleu cheese dressing

$58.75 per 25 pieces

Chicken Fingers
Served with honey mustard or barbecue

$58.75 per 25 pieces

Fried Crabmeat Rangoon
Served with sweet and sour sauce

$58.75 per 25 pieces

Mini Crab Cakes
$58.75 per 25 pieces
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STATIONS
Pork Loin Station
Herb crusted pork loin with apple chutney,  
and brioche rolls

$4.25 per person

Quesadilla Station
Flour tortillas, shredded cheddar jack cheese, 
diced chicken, grilled onions and peppers,  
sour cream, and salsa

$5.50 per person

Burger Slider Station
Mini burgers and rolls with lettuce, tomato,  
onions, pickles, ketchup, mustard, and  
house made potato chips

$6.75 per person

Pork Sliders Station
Pulled barbecue pork served on brioche rolls and 
served with coleslaw and house made chips

$6.75 per person

Mashed Potato Station
Mashed potatoes and mashed sweet potatoes,  
bacon crumbles, shredded cheddar cheese, 
chives, green onions, sour cream and butter, 
brown sugar, and marshmallows

$8.50 per person

Pasta Station
Bowtie pasta, marinara, creamy Alfredo, grilled 
chicken, sautéed onions and peppers, tomatoes, 
mushrooms, spinach, and fresh Parmesan cheese 
and garlic breadsticks

$9.75 per person

All stations require a minimum of 25 people and a culinarian attendant at $25 per hour.

One attendant per 50 people required.
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BAR SERVICE
Domestic Beer

Miller Lite, Bud Light, Budweiser,  
and Michelob Ultra

$4.25 host | $5 cash

Imported Beer
Sam Adams, Corona, and Heineken

$5.25 host | $6 cash

Keg of Domestic Beer
Miller Lite or Bud Light

$281.50 each

Specialty Kegs
prices available upon request

House Wine
Pinot, Chardonnay, Moscato,  

Cabernet, and Merlot

$5.25 host |$6 cash 
$18.25 host per bottle

Champagne
$23.50 per bottle

Sparkling Juice
$9.75 per bottle

Premium Mixed Drinks
Absolut Vodka, Bacardi Rum, Jack Daniel’s  
Whiskey, Jose Cuervo Tequila, Jim Beam  

Bourbon, J&B Scotch, Amaretto,  
and Peach Schnapps

$6.25 host | $7 cash

Assorted Soft Drinks
$2.50 host | $2.50 cash

Bottle Water
$2.50 host | $2.50 cash

Open Bar
Beer, house wine, premium mixed drinks,  

and assorted soft drinks

$14.75 per person first hour
$12.25 per person each additional hour

FULL BAR 
$139.75

 Includes Two Bartenders
*additional bartenders $25 per hour

WINE AND BEER BAR
$91.50

Includes Two Bartenders
*additional bartenders $25 per hour

CASH BAR—Guests pay by the drink. The host will pay the opening fee and the cost of the bartenders. 

OPEN BAR—The host pays the opening fee, bartender costs, and cost of drinks. A record is kept by  
the bartender for the cost of the beverages selected by the guests, and the host will be billed at the  

conclusion of the event.

Alcohol sold, served, or consumed at University Sponsored Events must have approval  
from the President's Office 14 days in advance of the event. Application can be found  

at RiskManagement.IllinoisState.edu/alcohol/

To request bar service, a meal or heavy hors d’oeuvres equivalent to $12 a person must be ordered.
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