
C A S U A L  C A T E R I N G

C A S U A L  C A T E R I N G  2 G O !

Casual Catering 2GO! is easy to order, easy to enjoy and easy on your budget.

From casual coffee talk to office meetings, we offer simply delicious and simply 

presented continental breakfasts, light lunches and afternoon snack breaks.

FIRST:  Find out when, where and how many people you are expecting.

A COUPLE DAYS NOTICE:  Call us with as much notice as possible.  Orders for 

more than 75 people should be placed at least 5 business days prior to your event.  

If you need to cancel your event, please remember to allow 3 business days notice 

to avoid a charge to your account.

MENU:  Make your selections from our outlined menu below.  If you need service or 

items that are not included in our Casual Catering 2GO program, we will be happy 

to discuss other catering options which will meet whatever your needs require.

PICK-UP SERVICE:  When placing your order, please advise us of the timeline you 

will need your order available.  Please Pick-up your order in the Alumni Kitchen 

between 7:00 am to 7:00 pm Monday thru Friday.  ****Make sure you have a 

place to hold all potentially hazardous items if they will not be served within the 

hour of your pick-up.

CLEAN UP:  You are responsible for cleaning the areas in which the event is held. 

EQUIPMENT RENTAL:  If your event requires the use of the equipment with food 

or beverage service, your group may use the equipment free for the first 24 hours, 

after which, a rental fee will be charged.  The replacement cost of any broken or 

missing equipment will charged to the group.  

FINALLY...SOME FEEDBACK PLEASE:  We hope you’ll take a few moments to tell us 

how your experience was. We appreciate your business and want to do everything 

we can to take the pressure away so you can relax and enjoy!

For more information, please contact: Kathy Peponis 630-844-5784

T H A N K  Y O U  F O R  Y O U R  O R D E R !



C A S U A L  C A T E R I N G

M E N U  O P T I O N S
B E V E R A G E S
Includes cups, ice and condiments

Starbucks Coffee $13.00
Regular, decaffeinated or Tazo tea
Hot Chocolate $12.00 
Prices are per 96 oz box, 
Approximately 12 - 8oz. servings

Minute Maid Juice $8.00
(Apple, Grape, Orange) 
Ice Tea $6.50
Lemonade $5.00
Fruit Punch $5.00
Approximately 8 – 8oz. servings

Bottled Pepsi 12oz. $1.00
Bottled Water 12oz. $1.00

B A K E R Y
Prices per dozen

Jumbo Muffins $18.00
Mini Danish $8.00
Mini Muffins $6.00
Breakfast Breads  $10.00/loaf
Bagels with Cream Cheese $18.00
Chocolate Brownies $10.00
Assorted Cookies $7.50

S A N D W I C H E S
All sandwiches served with chips and cookie

Turkey and Provolone on Kaiser  $5.00
Tuna Salad Sub on a 6” White Roll  $5.00
Ham and Swiss on Wheat Bread  $5.00
Buffalo Chicken Wrap    $5.00
Veggie Wrap    $5.00

S A L A D S
All salads served with roll & butter and cookie

Chicken Caesar Salad    $5.75
Classic Chef Salad    $5.75
Penne, Pesto and Chicken Salad  $5.75
Garden Salad    $3.75
Fruit & Cottage Cheese Salad   $3.75

S N A C K S

Fresh Fruit Tray $40.00 $80.00  $120.00
Vegetable Platter 
  with Dip $35.00 $70.00  $105.00
Cheese & Crackers $37.50 $75.00  $112.50
Platters serve 25, 50, or 75 guests

Potato Chips   $3.25/1 lb
Pretzels   $6.50/2 lb
Tortilla Chips   $3.50/1 lb
House Special Dip    $5.00/pt
Salsa    $5.00/pt


