
Frontier Nursing University
Catering Menu

Salad
Caesar Salad $4
romaine, homemade croutons, parmesan

Chopped Salad $4.50
romaine, cabbage, carrot, blue cheese,
candied pecans, creamy vinaigrette

Mixed Salad $4
goat cheese, seasonal fruit, sunflower
seeds, choice of dressings

Garden Salad $4
seasonal vegetables, homemade croutons,
choice of dressings

Antipasto Salad $5
romaine, olives, crispy salami, fresh
mozzarella, roasted tomato, choice of
dressings

Greek Salad $4.50
romaine, feta, kalamata olive, tomato,
cucumber, red onion, greek vinaigrette

+entree size add $2
+add chicken breast $3, shrimp $4.50

Soup $5
Loaded Baked Potato
Broccoli Cheese
Tomato
Indian Lentil
Chicken & Wild Rice

Sandwich
Smokehouse Chicken $7
white barbecue sauce, bacon, cheddar, red
onion

Chicken Salad $6.50
lemon, tarragon, tomato, lettuce

Grilled Vegetable $5.50
zucchini, peppers, onion, tomato, lettuce,
ricotta cream

Roast Beef $8
cheddar, pickled onions, lettuce, tomato,
creamy horseradish

Pulled Pork $6.50
barbecue sauce, creamy slaw, pickles

Pesto Chicken $7
basil pesto, sundried tomato spread, red
onion, spring mix

Chicken Club $7
bacon, cheddar, tomato, lettuce

Sides
Kettle Chips $1.50
Pasta Salad $2
Potato Salad $2
Fresh Fruit $2
Cookies (2) $1.50



Entree
Pecan Crusted Chicken $11
miso mustard sauce, roast potatoes,
zucchini

Flank Steak $12.50
romesco sauce, polenta, broccoli

Salmon $12.50
lemon dill sauce, rice pilaf, asparagus

Roast Chicken $12
tomato-peach panzanella salad, green
beans

Pork loin $11.50
blackberry dijon sauce, mashed potatoes,
carrots

Pasta $10
mushroom sauce, arugula

Kentucky Hot Brown $10.50
turkey, bacon, mornay sauce, tomato,
texas toast

Dessert $5
Pound Cake Brulee
seasonal fruit, vanilla ice cream

Seasonal Fruit Tart
vanilla ice cream

Lemon Cake
toasted marshmallow, lemon curd, pecans

Coconut Yogurt Cake
roasted pineapple, lime whipped cream

Brown Butter Honey Cake
almond brittle, soft whipped cream

Bananas Foster Cake
cream cheese whipped cream, cinnamon
caramel

Meat & Cheese Board
selection of cured meats, cheeses, pickles,
fruits & nuts, preserves, crackers
Small 15-25 $40
Medium 25-40 $70
Large 40-60 $100

Hors D’oeuvres
Avocado Deviled Eggs
Pimento Cheese Biscuits
Stuffed Cucumbers
Tomato-Parmesan Palmiers
Beef Meatballs with Chimichurri
Peach-Goat Cheese Crostini
Prosciutto Wrapped Dates
Silver Dollar Corn Cakes
Pear Bites with Blue Cheese
Pecan Blondies
Bananas Foster Minicakes
Chocolate Chunk Shortbread
Pavlova Bites
Strawberry Shortcakes

Beverages $1
Iced Tea
Punch
Lemonade
Coffee/Hot Tea
Orange Juice

Breakfast
Assorted Pastries $2
danish, muffin, donuts, scones
Fresh Fruit $2


