
Fox Valley Technical 
College

Catering Menu



E X T R A S
catering orders requesting china, extra linens, skirting 
and other custom services with a 5 business day notice 
are also available at an additional charge, which will 
be quoted separately.

Any unreturned catering equipment will be billed at 
full cost.

*Saturday and Sunday Catering will require 

a $1000 minimum.

P L A N N I N G
Y O U R E V E N T

I N C  L U D E S

P r i c e I n c l u d e s h i g h q u a l i t y d i s p o s a b l e w a r e , l i n e n s e r v i c e , 
s e t - u p , d e l i v e r y and c l e a n - u p o f t h e b u f f e t a r e a .

All catering orders will require a reservation for room 
and table set-up through the onsite Facilities 
Department. 

*Hospitality tables are for catering services only.      
Extra tables for outsourced items can also be ordered.

*Delivery requires a minimum order of $70, pick up is 
available for orders under $70.                                  
(Pick ups do not include linen service.)

Please place your orders at least 5 business days 

prior to the event.

Any Changes to your event should be made with in 48 
hours of the day of the event. 

We will make every effort to accommodate last 
minute requests. However, this lead time is necessary 
to ensure the freshest ingredients and adequate 
staff are available.

Orders will be confirmed via email providing 
on your catering point of contact information and any other 
details as needed.                         
**Please note that all protein portions are based on a 4oz. 
Serving and/or 1 sandwich per person

C  U S  T O M M  E N U S

We are happy to create a custom menu including special 
dietary options such as: vegetarian, vegan, gluten free, etc. 
Please note additional charges may apply.

.

C a n c e l a t i o n s
We realize that emergency cancellations do occur, and we will do our best to a avoid any cancellation charger.      
If an order is cancelled at least 3 days in advance, we can usually avoid any charges except for specially ordered 
food products or prepared foods that cannot otherwise be utilized. Cancellations within 24 hours will incur charges 
for any food, labor and costs already incurred.

Prices quoted are for serves provided during 
our normal business hours of 7am to 6pm 
Monday- Thursday & 7am to 1:30pm on Fridays.

Breaks & summer hours are 7:30am to 1:30pm.

Arrangements can also be made for after hours 
catering functions at an additional charge.

O R D E R I N G



L I G  H T
B R E A K F A S  T

P r i c e d p e r p e r s o n , m i n i m u m 

6 g u e s t s

continental breakfast  5.99
assorted muffins and fresh baked pastries

light & fit breakfast  6 .9 9
assorted granola bars, seasonal fruit and berry bowl, & 
vanilla yogurt & granola

sunrise breakfast 7.99
Seasonal fruit bowl & berries, pastry, donut holes, ½ 
bagels with cream cheese & spreads.

bistro breakfast  11.99
Seasonal sliced fruit & berries, fresh baked muffins & 
scones, granola bars & Mini Quiche.

C  O M  P L E T E
B R E A K F A S  T

P r i c e d p e r p e r s o n , m i n i m u m 

6 g u e s t s

foxes breakfast  9.99
scrambled eggs with cheddar cheese, breakfast potatoes, 
sausage links, assorted pastry, and seasonal fruit bowl .

breakfast tacos  11.99
build-your-own soft-shell tacos with chorizo, eggs, 
guacamole, cheddar cheese, pico de gallo,
breakfast potatoes and a seasonal fruit bowl.

Add: Fajita Vegetables- $1.99 per person                   
Add: Black Beans- $1.99 per person

diner delight  12.99
scrambled eggs, sausage links, seasonal fruit bowl, and 
Belgian waffles served with mixed berry fruit topping, 
whipped cream, butter & maple syrup.    

Add: Breakfast Potatoes- $1.79 per person

R I S E & S H I N E
M E N U

Continental items

Fresh baked scones $2.25
Fresh baked muffins $3.50

Fresh baked pastries/danish $3.50
Assorted donuts $3.50
Assorted bagel $3.25

Whole boiled egg $1.75
Seasonal fruit bowl $3.25

Sliced seasonal fruit & berries $4.99
Yogurt parfait $3.99

Whole fresh fruit $2.50
Granola or cliff bars $3.99

String cheese $1.25

*Prices per person*

calories represent an average plated meal.



T H E A R T O F D E L I
M E N U 

Platters, Bowls & Boxes

D E L I P L A T T E R S
P r i c e d p e r p e r s o n , m i n i m u m 6 g u e s t s

b u i l d - y o u r - o w n d e l i s a n d w i c h 1 5 . 99
sliced roast beef, ham, & turkey with assorted bread, cheese, lettuce, tomato, mayo, and dijon mustard 
Served with house chips and tossed house salad assorted dressings  

w r a p i t u p 14.99
an assortment of tradirional wraps;  turkey with provolone, ham with swiss & beef with cheddar lettuce, tomato & mayo served 
with house chips and tossed house salad assorted dressings

S A L A D  B O W L S
SMALL-10-15 PEOPLE / MEDIUM- 20-25 PEOPLE / LARGE- 35-40 PEOPLE

herb chicken caesar 95/135/225
chopped romaine lettuce, herb grilled chicken, parmesan cheese, croutons, cherry tomatoes & caesar dressing

garden salad 85/115/200
mixed greens, broccoli, mushrooms, cherry tomatoes, bell peppers & shredded carrot served with assorted dressings

cobb salad 95/135/225
mixed greens, grilled chicken, bacon, red onion, hard-boiled eggs, blue cheese, cheddar cheese, served with assorted dressings

B O X E D L U N C H E S
Pric e d p e r p e rs o n, minimum 6 g ue s ts

traditional sandwiches or wraps 15.99 
Ham & swiss, turkey & provolone, roast beef & cheddar on fresh rolls with lettuce & tomato served with kettle chips, pickle, and a 
fresh-baked cookie   (roasted vegetables with hummus & gluten free options upon request)

signature sandwich or wrap 17.99
your choice of up to three different signature sandwiches served with kettle chips, pickle, and a fresh -baked cookie         
(roasted vegetables with hummus & gluten free options upon request)

signature salad 14.99
your choice of signature salad served with kettle chips, pickle, and a fresh -baked cookie                                       
(roasted vegetables with hummus & gluten free options upon request)

calories represent an average plated meal.



chicken club
Chicken, mozzarella, smoked bacon, tomato, pesto mayo, 
lettuce on sourdough

smoked turkey
Smoked turkey, pepper jack, mixed greens, tomato, 
chipotle aioli on a ciabatta

roast beef
Roast beef, cheddar, pickled red onion, tomato, lettuce, 
roasted garlic aioli on a pretzel bun

italian
Assorted Italian meats, provolone, lettuce, tomato, 
Italian dressing on a hoagie roll

honey dijon ham
Ham, swiss, lettuce, tomato, 
honey Dijon aioli , on a croissant

california turkey
Turkey, provolone, mixed greens, tomato, cucumber, 
avocado spread on an herb focaccia 

herb chicken caesar
Romaine lettuce, herb grilled chicken, parmesan cheese, 
croutons, cherry tomatoes & caesar dressing

garden salad
Mixed greens with spinach, broccoli , mushrooms, 
cucumbers, cherry tomato, bell peppers & shredded 
carrot & assorted dressings

cobb salad
Mixed greens, grilled chicken, bacon, tomato, red onion, 
hard-boiled egg with cheddar cheese, and assorted 
dressings

Signature Selections
Menu

herb chicken caesar
Romaine lettuce, grilled chicken, parmesan cheese, 
tomatoes, caesar dressing, spinach tortilla

antipasto
Assorted Italian meats, mozzarella, banana peppers, 
tomato, onions, mixed greens,
tomato basil tortilla

turkey club
Smoked turkey, lettuce, tomato, bacon, cheddar 
cheese, pesto ranch, herb tortilla

buffalo chicken
Crispy chicken, romaine lettuce, tomato, buffalo 
ranch, blue cheese, jalapeno tortilla

cranberry chicken salad
House cranberry chicken salad, spinach,
tortilla wrap

mediterranean vegetable 
Balsamic garlic roasted veggies, cucumber, feta 
cheese, spinach and hummus spread, tomato basil 
tortilla 

Sandwiches

Salads

wraps

calories represent an average plated meal.



P A S  S  P O R T
M E N U

south of the border buffet  11.99

Mexican style seasoned ground beef, cilantro lime rice 
served with soft shells, shredded lettuce, cheddar 
cheese, salsa, sour cream, pico de gallo and assorted 
toppings. Chips & Salsa                                              

Add  flank steak 3.75

Add shredded chicken 2.99

Add black beans 1.99

Add fajita vegetables 1.99

Add guacamole 2.25

tailgate buffet  12.99

1/3-pound fresh angus burgers served with house 
chips, lettuce, tomato, onion, pickles, cheddar cheese 
and condiments

*serving is based on 1 burger per person*

Add brats 1.99

Add chicken breast 2.75

Add beyond burger 2.50

BBQ slider buffet  12.99

Smoked chicken, pulled pork with hot honey bbq 
sauce, brown sugar baked beans, sweet jalapeno 
coleslaw, brioche slider buns & minted seasonal fruit 
salad

pizza  19.99

16” pizza with choice of pepperoni , sausage, vegetable, 
or extra cheese

Add extra meat 2.00

Add extra veggies 1.25

half sandwich buffet  11.99

A variety of half sandwiches with your choice of a tossed 
house salad with assorted dressings or soup of the day served 
with chips.

*Amount per person based on a ½ sandwich, 8oz soup or 6oz  salad*

eggroll in a bowl  12.99

Ginger pork, teriyaki chicken, sesame ginger 
green bean, cabbage & carrot, steamed rice, siracha mayo,     
sweet chili sauce, green onions, & crispy wonton strips.

mediterranean bowl  11.99

Lemon herb chicken, roasted marinated veggies, steamed rice, 
tomato & cucumber salad, hummus, feta, tzatziki, pita chips                                                           

pasta bowl 17.99

Cavatappi and Bowtie pasta served with beef meatballs, grilled 
chicken, marinara & alfredo sauce, parmesan cheese, red chili 
flakes, garlic bread & caesar salad

C R E A T E
P r i c e d p e r p e r s o n , m i n i m u m 6        gues t s

Add on S I D E S + 2.75/person
H o u s e  c h i p s                                             
S e a s o n a l  P a s t a  S a l a d                                      
R o a s t e d  P o t a t o  S a l a d                                      
G o u d a  M a c  n  C h e e s e
T o s s e d  h o u s e  s a l a d  w i t h  a s s o r t e d  d r e s s i n g s

Add on Soup +3 . 89 /person                
C h i c k e n  N o o d l e  * D F
T o m a t o  B a s i l  * G F , D F , V + V e g a n                                               
C h e e s e  B r o c c o l i  * G F + V                                              
S o u p  o f  t h e  d a y

calories represent an average plated meal.



B R E A K

T R E A T S

Fre s h Ba k e d C o o k i es                                               
1.95 each

Choice of
M&M, chocolate chip, sugar,
Peanut butter or seasonal 

B r o w n i e s & Bars                               
3.25 each
Assorted brownies and dessert bars

Cheesecake bites                                
1.95 each
Assorted seasonal berries, orero,
salted caramel

Sweet treat platter 
25.00   
Mini brownies, cookies, & bars                            
each tray serves 10

Cheesecake dip trio
3.50 each
Vanilla bean, strawberry & sprinkle with Graham Crackers,   
Shortbread cookies and other assorted dippers
each tray serves 15

Manderfield’s Cup Cakes                   
3.25 each
Choice of yellow, chocolate or marble
Frosting color

Manderfield’s sheet cakes  
half  75 / full 140                                        

Choice of yellow, chocolate, or marble, 
color and design

B R E A K T I M  E

vegetable crudité tray
12” tray serves 16    $39.49                          
16” tray serves 24    $52.49

cheese & sausage tray
served with assorted crackers

12” tray serves 16  $43.49
16” tray serves 24  $55.49

taco dip  tray
served with tortilla chips

12” tray serves 16  $40.49
16” tray serves 24  $53.49

meatballs
1.25 each
choice of 
BBQ, Swedish, or sweet chili

chips and dips                            
1.95 each
Tortilla & Kettle chips served with                   
French onion dip & salsa

Add Queso Dip                                  1.75 each                                                   
Add guacamole                                 2.25 each

mediterranean  bar                     
42.99 (serves 15)
Served with pita chips,
roasted garlic hummus, spinach artichoke dip,
tomato, cucumber & feta bruschetta
snack mix                                   
3.25 each (a serving is 4oz)
Choice of 
Sweet & salty or savory

S  N A C  K
M E N U



M  O R ED R I N K
M E N U

Some Like it HOT

B E V E R A G E S
P r i c e d p e r p e r s o n u n l e s s n o t e d b y s e r v i n g s

Small coffee  16.99
12 cups

Served with assorted creamers & sugar
Regular-decaf or seasonal

large coffee  32.99
24 cups

Served with assorted creamers & sugar
Regular-decaf or seasonal

Hot tea service  1.50
each packet

Served with honey & sugar

SOME LIKE IT COLD
Bottled Water                                               1.99

Soda can 1.85

(Coke & Pepsi products)

Sparkling water can                                       1.85

Assorted Bubbl'r’                                            2.85

bottled juice  or milk                                     2.85

Beverages by the gallon
1 gallon serves about 12 cups

Lemonade 9.75

Fruit punch                                                  9.75

Blue raspberry                                             9.75

Orange juice                                              18.75

Iced Tea                                              
18.75

Choice of 

sweet, unsweetened, lemon    

Infused water                                       
8.75

Choice of

Citrus- orange-lemon-lime & ginger
Mixed seasonal berries with basil
Pineapple lime with mint
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