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Crimson Catering is committed to

providing affordable catering services

for your special events.  Many styles of

catering services are available.  Please

contact the catering office for other

menu selections and pricing.
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8C1597AC8534

Designed for the ultimate in convenience,
this catering menu offers a variety of
freshly prepared snacks, meals and drinks.

All offerings listed require 48 hour advanced notice for
preparation, during business hours Monday to Friday
8:00am to 4:30pm.

All items are self-service, to be picked up by the ordering
party at a location and time determined upon ordering.

planning an event
Call the Crimson Catering Catering Office at 724.357.5709
or visit our office to place your order.  This brochure was
developed to assist in planning events and contains some
of the most popular items for student events.  Our catering
manager can help you plan any type of event from start to
finish.  If you have a particular request, just ask & we will be
happy to develop custom menus for any occasion.

ordering information
We request that all pick-up orders be arranged well in advance of
the requested pick up time. When planning large or complex
gatherings-or events with wait staff-even more time is helpful.
Payment may be made by cash, check, or campus budget
number.

helpful hints for party planning

Food Quantities

The time of day and purpose of the occasion will
influence the quantity of food you will need. If you are
serving light snacks or refreshments during or near meal
times, you will typically need a larger quantity than
between meal periods. The quantities planned for per
person events are average size portions. We can help
you determine the appropriate amounts for your group.

Pick-Ups

The most economical way to host a party is to pick up
the food and set it up yourself. Orders can be picked up
at our catering kitchen. We can help you with transport
and loading – i.e., loading a cart, etc. If you will need
assistance, it’s helpful to ask at the time the order is
placed.

Equipment and Location

All orders are packed in disposable containers.
Appropriate serving utensils are included with your order.

looking for more?
Need catering for a large event, or a more formal affair?
We are here for you! We offer many impressive
appetizers and full-scale meals for any occasion in our
traditional catering menu.



Starbuck's Coffee $14.39

Hot Tea Selection $13.59

Fruit Juices $10.39

Lemonade $6.39

Iced Tea $6.39

Canned Soda $.89 each

Bottled Water $1.49 each

Hot Chocolate $14.39

Hot Apple Cider $14.39

Specialty Punch $10.39

rise and shine!
These selections are packaged and ready to go first thing in
the morning. Each selection is specially priced and sold by
the dozen.

Mini Danish $9.19

Mini Muffins $5.99

Donut Holes $6.39

Breakfast Breads (Loaf) $5.99

Bagels and Cream Cheese $12.39

thirsty?
Each selection is specially priced and sold by the gallon
unless otherwise noted. 1 gallon equals fifteen 8 oz.
servings.

on the go?
Wrapped, sacked and packed to go. Minimum order of five.

The Deli Bag $6.39 per person

Ham and Swiss, Roast Beef and Cheddar, or Turkey and Jack on

Corndusted Roll with Chips, Fruit and Canned Soda or Bottled

Water

The Sub Club $7.19 per person

Ham, Turkey and Bacon with American Cheese on a Hoagie Roll

with a Bag of Chips, Fruit and a Can of Soda or Bottled Water

guess who's coming to dinner
All you have to do is pick up and serve. Sold in increments of 10
servings.

English Style Fish & Chips $79.99

Beer-battered Wild Alaskan Pollack served with Coleslaw, French

Fries, Rolls and Butter, Cookies or Brownies and Canned Soda

Classic Cook Out $60.79

Juicy Hamburgers, Fresh Buns, Lettuce, Tomato, Onions, Ketchup

and Mustard served with Potato Chips, Cookies or Brownies and

Canned Soda

Chili Dog Bar $23.99

Delicious Beef Hot Dogs served with our own Homemade Chili and

Assorted Toppings

Taquitos $15.99

Your choice of Chicken or Beef served with Salsa and Sour Cream

Add Guacamole $5.59

The Great Pasta Feast $47.99

Pasta tossed with Marinara, Meat or Alfredo Sauce. Served with

Salad and Assorted Dressings, Garlic Bread, Cookies or Brownies

and Soda

Super Soup n' Salad Bar $44.79

Garden Fresh Tossed Salad with two Dressings, six Toppings, Rolls

and Butter, Soup du Jour and Canned Soda

snack time
Great munchies to go. Sold in increments of 10 servings.

Nacho Bar $31.99

Chips, Nacho Cheese, Salsa, Jalapeños and Refried Beans

Go Grande! Nacho Bar $39.99

Add Guacamole, Sour Cream and Chicken or Beef to the Nacho

Bar

Chicken Fingers $31.99

Served with your choice of Honey Mustard or BBQ Dipping

Sauces

Chicken Wings $31.99

Served with Asian BBQ or Buffalo-style Red-hot Glaze

Fresh Veggie Tray $19.99

Seasonal Vegetables served with Ranch Dressing for dipping

Seasonal Fruit Tray $19.99

The season's best Fruit served with a Yogurt Dipping Sauce

Cheese & Cracker Tray $19.99

An assortment of Domestic Cheeses served with Crackers

Fried Mozzarella Sticks with Marinara $23.99

Hot Pretzels with Assorted Mustards $15.99

Meatballs - Italian or BBQ $19.99

party favorites
Cookies and brownies are priced by the dozen, cakes are
priced as marked.

Gourmet Cookies $6.39

Brownies $6.79

Rice Krispie Treats $6.79

Round Cake $15.99

1/2 Sheet Cake Serves 30-40 $23.99

Full Sheet Cake  Serves 60-80 $47.99

Ice Cream Social $47.99

One 3-gallon tub of Vanilla Ice Cream served with five

delicious toppings! Serves 30–40 people

chips and dips
Chips are priced by the pound and dips are priced by the
pint.

Home-style Potato Chips $3.19

Our signature Homemade Kettle Chips

Tortilla Chips $2.79

Mini Pretzels $2.63

Savory Snack Mix $3.19

Salsa $3.19

Ranch Dip $2.39

Onion Dip $2.39

everybody loves pizza
One Topping Homemade Pizza $9.99

Each additional topping $1.10

Fresh, hot and delicious pizza made from scratch.

Choose from the following Toppings: Sausage,

Pepperoni, Ground Beef, Bacon, Mushrooms, Black

Olives, Green Peppers, Onions, Fresh Tomatoes or

Jalapeños


