
 

Vegetarian Selections……………per guest$7.99 
Add these to any of the above meals for your vegetarians 
 

Eggplant Parmesan  
Vegetarian Lasagna 

Penne with Portobello Mushroom Pomarolla 
Crispy Fried Tofu with Schezwan Vegetables (Vegan) 
Vegan Taco Salad 

 
 

Desserts 
Cheesecake with Strawberry Coulis - $2.99 ea 
Triple Layer Chocolate Cake - $2.99 ea 

Carrot Cake - $2.99ea 
Brownies - $7.00 dz. 
Cookies - $6.25 dz. 

 
 

Sides and Salads……………….……per guest $1.75 

 
Beverages………………………..by the gallon 

Iced Tea - $14.39 
Sparkling Lemonade - $14.39 
Hot Brewed Coffee - $10.49 

Hot Brewed  Decaf Coffee - $10.49 

……………………………...……..per guest 
Bottled Water - $1.50 

Bottled Soda - $1.50 

Tossed Salad 
Caesar Salad 

Cole Slaw 
Potato Salad 
Macaroni Salad 

Fruit Salad 
Oven Roasted Potatoes 

Rice Pilaf 
Green Beans 

Glazed Carrots 
Fresh Vegetable Medley 
Butter Corn 

Whipped Potatoes 
 

”Build A Buffet” 
Menu 

 

Our catering selections are ideal for meetings, conferences, 
parties and any other occasion that calls for delicious food. 

 

The Build a Buffet menu lets you build the appropriate meal 
for your guests, by adding vegetarian selections, sides, 

salads and desserts to your entrée to fulfill everyone’s tastes. 

No substitutions please. 
 

Our catering coordinators are ready to help you finalize menu 

selections according to your quantity, delivery time and 
budget. 

 

All selections require a minimum 72 hr notice with a 
minimum of 10 people. All prices are per person and are 

subject to change. 

 

Contact catering at 402.280.2446 or stop by our office in    

room 2082 at the Harper Center to order your buffet. 



 

 

Citrus Garlic Chicken…………….. $7.99 per guest 
Served with herb roasted potatoes, tossed salad and rolls with 
butter. 

 
 

Hand Breaded Fried Chicken…... $8.99 per guest 
Two piece fried chicken dinner, served with mashed potatoes 
and gravy, tossed salad and rolls with butter. 

 
 

Sliced Turkey……………………….. $7.99 per guest 
Sliced turkey served with mashed potatoes and gravy, green 
bean casserole and rolls with butter. 
 

 

Meatloaf……………………………... $7.99 per guest 
Sliced meatloaf with red sauce served with mashed potatoes 
and gravy, butter corn and rolls with butter. 
 

 

Sliced Roast Beef…………………... $8.99 per guest 
Served with garlic au jus, whipped potatoes, glazed carrots and 
rolls with butter. 
 

 

Chicken or Beef Enchiladas……... $7.99 per guest 

Choose Chili Colorado or Chili Verde 
Served with refried beans, Spanish rice and chips and salsa. 

Lunch & Dinner Entree 
Selections 

 

 

Taco Salad…………………………... $7.99 per guest 
Served with a fried flour tortilla bowl, seasoned ground beef, 
lettuce, tomato, cheese, sour cream, salsa and ranch. Also 

includes Spanish rice and refried beans and tortilla chips. 
 
 

Chicken Alfredo Penne…………... $7.99 per guest 
Served with green beans almandine, Caesar salad and garlic 

bread. 
 
 

Classic Meat Lasagna…………….. $7.99 per guest 
Served with green beans almandine, Caesar salad and garlic 
bread. 

 
 

Chicken Parmesan………………... $8.99 per guest 
Served with herb butter penne, Caesar salad and garlic bread. 

 

 

BBQ Beef Brisket or …………….…$7.99 per guest 

Smoked Pulled Chicken  
Served with potato salad, western style beans and buns. 

 
 

American Cookout  
1 Hamburger & 1 Hotdog $7.99 per guest 
1 Hamburger & 1 Bratwurst $7.99 per guest 

1 Hamburger, 1 Bratwurst & 1 hotdog  
$8.99 per guest 
 
(All cookout meals come with two sides  
and appropriate bun) 

  


