


ABOUT BON APPETIT

Bon Appétit catering is committed to presenting foods that appeal to both the palate and the eye. The
freshest and finest ingredients are combined to produce a stunning collection of entrées executed by our
skilled and innovative chefs. Our salads and sandwiches range from the traditional to the exotic.

Creating that Bon Appétit special touch is key to the success of our catering efforts. Developing a trust
level with our clients, knowing their nuances and delivering on our commitments, is an integral part of
those efforts.

Communication and caring on the part of our staff gains our customers’ respect, loyalty, and business.

Within our catering brochure are the most popular menus to help make menu planning easy, but it is just
the beginning. We will make every event magical by serving great food, at a fair price, by people who care.

Our catering staff is dedicated to making your event successful and enjoyable. Special menus, requests,
accommodating dietary restrictions, and catering options can always be arranged with our catering
department.

Please note that pricing is based on disposable products. Orders requesting china service may include an
additional service charge.

SCHEDULING YOUR ORDER
We would appreciate 72 hours notice. However, last minute situations do occur and our catering staff will
make every effort to accommodate your needs.

« Cancellations require 24-hour notice otherwise charged in full.

» Some special orders may require more notice as listed.

» Minimum Orders: All catering orders under $40.00 (before tax) will incur a $10.00 small group fee.
* Delivery Hours are between 7:00 a.m. and 3:00 p.m., Monday through Friday or by arrangement.

» Daily specials in the cafe are also available for catering on request.

TO PLACE YOUR ORDER, PLEASE GO ONLINE:

CHS.CAFEBONAPPETIT.COM
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all options include: creamer, sugar, raw sugar (Turbinado sugar), sweet ‘n low, equal (blue), equal (yellow) whole fresh fruit (V) (G) 1.00

cut fruit bowl (V) (G) 275
Starbucks coffee - serves 9 10.00 cut fruit platter (V) (G) 3.25
Starbucks coffee, decaf - serves 9 10.00 hard boiled egg (V) (G) 1.05
Starbucks coffee - serves 12 12.00 individual flavored yogurt (V) (G) 150
Starbucks coffee, decaf - serves 12 12.00 mini yogurt parfait (V) 175

yogurt and granola parfait - 9oz. (V) 275
Farmer Bros. coffee - serves 16 15.00 cold cereal with milk (V) 2.25
Starbucks coffee - serves 16 16.00 choose from: Cheerios, Honey Nut Cheerios, Special K, Kashi Go Lean
Starbucks coffee, decaf - serves 16 16.00

OTHER BEVERAGES BREAKFAST PASTRIES

donut (V) 125
PRICED PER GALLON (16 CUPS) house-made banana bread (V) 175
water 150 fresh baked jumbo muffin (V) 175
spa water 5.95 danish (V) 175
lemonade 12.00 bagel and cream cheese (V) 2.25
iced tea 12.00
chilled or hot apple cider 16.00
orange juice 16.00
hot cocoa 18.00

PRICED PER INDIVIDUAL SERVING

tea bags 1.25

choose from: breakfast blend, jasmine, mate lemon, chai, or herbal
served with lemon, honey, and sugar

canned soda 1.25
bottled soda - 20 oz. 2.00
bottled water - 16 oz 1.50
bottled water - 20 oz 2.00
bottled juice - 10 oz. 1.50
skim milk 175
2% milk 175
chocolate milk 175

(V) = VEGETARIAN | (G) = MADE WITHOUT GLUTEN CONTAINING INGREDIENTS (V) = VEGETARIAN | (G) = MADE WITHOUT GLUTEN CONTAINING INGREDIENTS



BREAKFAST BUFFETS

priced per person
water carafe, hot tea, and regular coffee (decaf is available by request) are included with all buffet orders

SUPER CHARGE MORNING (V)
fresh baked muffin, fruit flavored lo-fat yogurt, granola, 2% and skim milk.
5.90

HEALTHY START (V)
fresh cut fruit bowl and your choice of a bran muffin, wheat bagel and cream cheese, or banana bread.
715

HOT CEREAL BUFFET (V)

choice of oats or cream of wheat, with your choice of three accompaniments: craisins, raisins, brown sugar,
maple syrup, milk, or almonds (an additional .25 per person).

5.40

SALADS

priced per person
water carafe is included with all salad orders

EARLY RISER (V)
English muffin overflowing with scrambled eggs, topped with American cheese and served with home fries.
590

CONTINENTAL BREAKFAST (V)
bottled juice and choice of bagel, muffin, donut, or breakfast pastry.
5.65

EXECUTIVE CONTINENTAL BREAKFAST (V)
fresh seasonal cut fruit and choice of bagel, muffin, donut, or breakfast pastry.
740

JUMPSTART

breakfast potatoes, fresh seasonal cut fruit, and choice of freshly made hot sandwich:
- bacon, egg, and cheese croissant

- sausage, egg, and cheese English muffin

- breakfast burrito

7.65

MIDWEST MORNING
scrambled eggs, choice of pork sausage, smoked bacon, or tender ham, breakfast potatoes, and a pastry.
8.65

HELLO SUNSHINE
scrambled eggs, French toast, choice of pork sausage, smoked bacon, or tender ham, and seasonal cut fruit.
915

BREAKFAST TACO (G)

build your own breakfast taco with your choice of flour or corn tortillas, scrambled eggs, mild sausage,
shredded cheese, house-made salsa, sour cream and jalapenos. served with breakfast potatoes, and fresh
seasonal cut fruit.

9.65
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STRAWBERRY SPINACH SALAD (G)

fresh spinach topped with grilled chicken breast, candied pecans, sliced strawberries, mandarin oranges
and cherry tomatoes with a lemon poppyseed vinaigrette.

7.65

CLASSIC CHEF SALAD (G)

tossed greens topped with cured ham, julienne turkey, cheddar and Swiss cheese, tomato, cucumber, and
hard boiled egg with Hastings Creamery ranch dressing.

8.40

GARDEN SALAD (V) (G)

mixed greens with tomato, cucumber, red onion and choice of dressing: Italian vinaigrette, Hastings
Creamery ranch, French, lemon poppyseed vinaigrette, or balsamic vinaigrette.

5.40

7.40 with chicken

9.90 with salmon

CLASSIC CAESAR SALAD (V)

tender romaine greens topped with fresh croutons, parmesan cheese, and house-made Caesar dressing.
6.15

8.15 with chicken

10.15 with salmon

SOUTHWESTERN CHICKEN SALAD

seasoned chicken breast atop shredded romaine lettuce, cheddar, black bean and corn pico de gallo, black
olives, sour cream, crunchy tortillas and chipotle ranch dressing.

8.40

CHICKEN, BACON AND RANCH SALAD

crisp romaine lettuce topped with grilled chicken breast, cheddar cheese, smoked bacon, sliced cucumber
and cherry tomatoes. served with Hastings Creamery ranch dressing.

8.40

COBB SALAD

mixed greens loaded with grilled chicken, hickory-smoked bacon, cheese, avocado, tomatoes, egg and
Hastings Creamery ranch dressing.

8.40

CRISPY CHICKEN SALAD

chicken tenders, cheddar cheese, tomatoes, carrots, and cucumbers on torn romaine lettuce served with
Hastings Creamery ranch dressing.

8.40
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SANDWICHES AND WRAPS

priced per person. served in a box - great for a meal on the run!
all options include whole fruit, cookie, and a bottled water. add chips to any order for 1.00 per person

GARDEN WRAP (V)
flour tortilla with garden vegetable cream cheese, cucumbers, tomatoes, onions, spinach, and carrots.
6.40

GRILLED VEGETABLE WRAP (V)

grilled asparagus, roasted red pepper, onions, tomatoes, romaine lettuce and a creamy parmesan and
roasted garlic spread.

6.65

CLASSIC WRAP

choice of wrap: turkey and cheddar, ham and Swiss, roast beef and cheddar, tuna salad, chicken salad, blt,
egg salad or club.

790

SPECIALTY WRAP WITH COMPOSED SALAD

choice of a freshly made specialty wrap served with a composed salad of the day.

choice of wrap: chicken Caesar, smoked turkey and cheddar, grilled vegetable, chicken bacon ranch, roast
beef and cheddar, ham and Swiss, chicken, or tuna salad.

915

SMOKED TURKEY CROISSANT
freshly baked croissant with smoked turkey, cheddar cheese, lettuce and tomato.
715

CLUB CROISSANT

tender roasted turkey and smoked ham with crisp bacon, lettuce, tomato, cheddar cheese, and mayonnaise
on a buttery croissant.

740

DELI SANDWICH COMBOS

on the run: deli sandwich and whole fruit 7.65
Bon Appétit: deli sandwich and seasonal cut fresh fruit 815
the classic: deli sandwich and choice of garden salad or Caesar salad 9.65

DELI SANDWICH AND SOUP OPTIONS:

deli sandwich served on your choice of torpedo roll or soup options:
wheat bread and topped with lettuce and tomato - tomato basil (V)
and served with condiments, options: - broccoli au gratin (V)

- turkey and cheddar - chicken wild rice
- ham and Swiss - chicken noodle

- roast beef and American - soup of the day
- Italian, salami, ham, pepperoni and provolone

- tuna salad

- garden vegetable (V)
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BUFFETS

priced per person
water carafe is included with all buffet orders

SOUP AND SALAD (V)

choice of garden salad or Caesar salad served with a breadstick and choice of soup. (see previous page for
choices)

8.65

DELI SANDWICH AND SOUP (V)
choice of deli sandwich and one soup. (see previous page for choices)
9.65

DELI SANDWICH AND SALAD (V)
choice of deli sandwich and choice of garden salad or Caesar salad. (see previous page for choices)
9.65

EXECUTIVE DELI
specialty and classic meats, and cheeses served with a variety of bakery breads, condiments and pickle spears.
915

THE ALL AMERICAN

choice of two: ground chuck hamburgers, pulled pork, garden burgers, bratwurst, or chicken breast.
served with a condiment tray, cheeses, pickle spears, potato chips, composed salad, and bakery buns.
1215 (one sandwich per person)

TACO OR FAJITA BUFFET (G)

choice of seasoned chicken or ground beef, served with carne asada, sour cream, black olives, shredded
lettuce, pico de gallo, cheddar cheese, nacho cheese sauce, Mexican rice, tri color tortilla chips, flour or
corn tortillas, and house-made salsas.

1215 (two taco’s per person)

BUILD YOUR OWN CHEESE TORTELLINI (V)

cheese tortellini served with choice of marinara, alfredo, walnut pesto, grilled chicken breast or shrimp.
served with Italian green salad or Caesar salad, and fresh garlic breadsticks.

1215

MEAT OR VEGETARIAN LASAGNA

layers of pasta, seasoned sausage and beef or roasted vegetables, ripe tomatoes, a blend of Italian cheeses
and rich marinara sauce. served with Italian green salad or Caesar salad, and fresh garlic breadsticks.

14.65

ROASTED CHICKEN QUARTERS

herb marinated and grilled chicken with rosemary roasted redskin potatoes, vegetables, and buttermilk
biscuits.

10.15

MINNESOTA WILD RICE STUFFED CHICKEN BREAST

wild rice dressing stuffed chicken breast topped with a herbed pan gravy, served with buttermilk mashed
potatoes and seasonal vegetables.

115
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PLATTERS

priced per person
water carafe is included with all platter orders

FRESH VEGETABLE CRUDITE (V)
an assortment of fresh vegetables served with choice of creamy ranch dip or hummus.
315

SEASONAL FRESH CUT FRUIT (V)
fresh cut fruit served with a yogurt dipping sauce.
3.65

CHEESE AND FRUIT (V)
cut fresh fruit, imported and domestic cheeses, sliced French baguettes and crackers.
4.65

MEAT AND CHEESE

imported and domestic cheeses and sliced meats served with assorted crackers and sliced baguette.
515

SUB SANDWICH PLATTER

15 assorted half sub sandwiches including turkey and cheddar, ham and Swiss, Italian, roast beef and
American. Served with lettuce, tomato, mayonnaise, and mustard on the side, kettle chips and pickles.

FLATBREADS

fresh house-made 12” flatbread pizza, typically serves 2-3 people
water is included with all flatbread orders

FLATBREAD PIZZA

cheese (V) 8.00
sausage 8.00
pepperoni 8.00
PREMIUM FLATBREAD PIZZA

margarita (V) 9.00
sausage, peppers, and green olive 9.00
Hawaiian (Canadian bacon and pineapple) 9.00
pepperoni, mushroom, and black olive 9.00
meat lovers (pepperoni, sausage, and Canadian bacon) 9.00
veggie lovers, loaded with seasonal vegetables (V) 9.00
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SNACKS AND SWEETS

priced per person

assortment of individually bagged snacks 2.50
choose four from the following options: pretzels, trail mix, Chex mix, gluten free crackers, gummy bears,
chocolate covered peanuts, yogurt pretzels

mixed nuts 2.50
popcorn 1.00
assorted cookies 125
assorted jumbo cookies 175
special k bars 175
brownies 175
seven layer bars 175
baker’s choice assorted bars 175
pretzels 125
party mix 1.50
potato chips and dip 175
tortilla chips and fresh salsa 2.00
pita and house-made hummus 2.00

ASSORTED COOKIES AND BARS
assortment of fresh baked cookies, brownies, and bars.
2.00

ICE CREAM SUNDAE BUFFET

vanilla ice cream served with assorted toppings including chopped nuts, caramel, strawberry and chocolate
sauces, Oreo crumbles, Butterfinger bits, m&m’s, sprinkles, whipped cream, and maraschino cherries.

425

CUPCAKE PLATTER
chocolate or white with chocolate or white icing
195 each

(USTOM CAKES

custom decorated cakes require 48 hour notice

CAKE - DECORATED QUARTER SHEET CAKE
chocolate, white, or marble.
48.00 serves 24

CAKE - DECORATED HALF SHEET CAKE
chocolate, white, or marble.
72.00 serves 48

CAKE - DECORATED FULL SHEET CAKE

chocolate, white, or marble
90.00 serves 96
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