
Team & Event Menus 

 

 

Main Course Team and event Menus are specially crafted to provide the 
highest level of food quality, variety and service available to your event 

attendees.  

Our chefs combine global and regional flavors with the best                    
ingredients and cutting edge catering techniques, offering meals that 

will delight and refresh your guests.  

. 

 
 
 
 

Event and Menu Guidelines 
 

All Team and Event menus require a twelve person minimum guarantee. 

Disposable China, glassware, silverware and napkins are included in                   
the menu prices.  

All menus include hot and cold beverage packages.   

 

Service of menu item selections from pages 4 thru 16 require a set up fee 
of $25 per event location and includes the delivery and set-up of your 
meal and disposable service ware.  Main Course staff are available to 

breakdown, clean up and dispose of your event food service items, for an 
additional $25 fee per location .  Please let our catering sales staff 

know when your event has completed and is ready for breakdown. 

To Order Catering, Email:  
Brophy@MCulinary.com 
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$7.50 per person 
Twelve person minimum 

M a i n  C o u r s e   
a t  B r o p h y  C o l l e g e  P r e p a r a t o r y  
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 team & Event buffets 
Includes Pitchers of Soda, Water, & Gatorade. (Tax Inclusive) 

Chicken Salad 
Chicken Salad on A Bed of Lettuce with Croissant  

and Apple Crumb Cake 

Greek Salad with Grilled Chicken 
Grilled Sliced Chicken Breast over 

Tomato wedges, Sliced Cucumber, Red Onion,  
Feta Cheese Cubes and Kalamata Olives with  

Extra Virgin Olive Oil , Fresh Lemon Juice  
Walnut Pistachio Bakalava 

$8.00 per person 
Twelve person minimum  

Chicken Taco Salad 
Pulled Chicken, Pinto Beans, Spanish Rice,  

Sour Cream, Cheddar Cheese,  
Black Olives, Jalapenos, Layered with Lettuce and Topped with Salsa  

in A Tortilla Shell with  
Sopapillas 

$8.00 per person 
Twelve person minimum  

Philly Cheese steak Sandwich 
Sliced Roast Beef with Sautéed Peppers,  

Onions, Mushrooms and Provolone Cheese On a Hoagie 
Potato Salad 

Cheesecake brownies 

$8.00 per person 
Twelve person minimum  



Chicken or Beef Burritos 
Tossed Garden Salad with Carrots & Croutons 

Italian Vinaigrette & Ranch Dressing 
Chicken or beef fajita burrito 

Chips and salsa 
Churros 

$9.00 per person 
Twelve person minimum  

 Cobb Salad 
Spring Mix and Butter Lettuce with Diced Tomatoes,  

Hard Boiled Eggs, Chopped Ham, Blue Cheese Crumbles,  
Bacon, Red Onions, and Your Choice of Dressing  

Caramel Pecan Tartlettes 

$9.00 per person 
Twelve person minimum  

Rigatoni 
Caesar Salad with Croutons and Basil Vinaigrette 

Rigatoni with Sausage and Meatball Bolognese 
Green Beans Almandine 

Garlic Bread and Parmesan breadsticks 
Chocolate Custard 

$9.00 per person 
Twelve person minimum  

Sweet & Sour Pork or Chicken 
Tender Chunks of Crispy Chicken or Pork with 

Bell Peppers, Onions, and Pineapple 
Classic Fried Rice or Steamed Rice 

Peanut Noodle Salad 
Wontons with Spicy Mustard and Hot Sauce 

Almond Cookies 

$10.00 per person 
Twelve person minimum  

To Order Catering, Email:  
Brophy@MCulinary.com 
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Team & event buffets 
SEVENTY-TWO HOUR NOTICE PLEASE 



$10.00 per person 
Twelve person minimum  

Spaghetti 
Tossed Garden Salad with Carrots & Croutons 

Italian Vinaigrette & Ranch Dressing 
Spaghetti and Meatballs with Marinara 

Garlic Bread 
Assorted Italian Desserts 

$10.00 per person 
Twelve person minimum  

Honeystung Chicken 
Tossed Garden Salad with Carrots & Croutons 

Italian Vinaigrette & Ranch Dressing 
Honeystung chicken 

Whipped potatoes with country gravy 
Sweet corn 

Apple Cobbler with Sweet Cream 

$10.00 per person 
Twelve person minimum 

Pizza 
Tossed Garden Salad with Carrots & Croutons 

Italian Vinaigrette & Ranch Dressing   
Variety of 16” pizzas (8 slices per pie/ 2 slices per person)  

Breadsticks & Marinara 
Assorted Cookies 

$10.00 per person 
Twelve person minimum  

The  BBQ 
Tossed Garden Salad with Carrots & Croutons 

Italian Vinaigrette & Ranch Dressing 
Homemade Baked Macaroni & Cheese 

Michael’s  bbq pork ribs 
Corn Dusted Kaiser Rolls 

To Order Catering, Email:  
Brophy@MCulinary.com 
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Team & event buffets 
Includes Pitchers of Soda, Water, & Gatorade. (Tax Inclusive) 



$10.00 per person 
Twelve person minimum  

Roast Beef 
Tossed Garden Salad with Carrots & Croutons 

Italian Vinaigrette & Ranch Dressing 
Sliced roast beef with mushroom au jus 

Roasted potatoes 
Vegetables 

Rolls 

$11.00 per person 
Twelve person minimum  

Maple Glazed  Virginia Ham 
Macaroni and Cheese 

Crisp Iceberg Lettuce with Chopped Tomatoes and Cucumbers with Red wine 
Vinaigrette and Bleu Cheese Dressing 

Dinner Rolls and butter 
Pound Cake with Strawberries and Whipped Cream 

$11.00 per person 
Twelve person minimum  

Chicken Parmesan 
Tomato Panzanella 

Parmesan Crusted Chicken Breast with 
Penne and Marinara Sauce 

Steamed broccoli 
Garlic Bread 

Cheesecake 

$12.00 per person 
Twelve person minimum 

Enchiladas 
Tossed Garden Salad with Carrots & Croutons 

Italian Vinaigrette & Ranch Dressing   
Beef or chicken enchiladas 

Rice and beans 
Chips and salsa 

Churros 

To Order Catering, Email:  
Brophy@MCulinary.com 
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team & Event buffets 
SEVENTY-TWO HOUR NOTICE PLEASE 



$13.00 per person 
Twelve person minimum  

$14.00 per person 
Twelve person minimum  

Roasted Pork Loin 
Garden Salad, Carrots and Croutons with 

Ranch and Italian Vinaigrette 
Roasted Pork Loin with 

Cheesy Scalloped Potatoes and Buttered Green Beans 
Dinner Rolls and Butter  

Chocolate cake 

Italian 
Caesar Salad with Croutons, Parmesan & Caesar Dressing   

 Pasta with Marinara Sauce &  
Italian Sausage with Peppers & Onions 

Cheesy Breadsticks 
Crème BrulÉ Cheese Cake  

Salmon 
Braided Salmon with Herbed Veloute 

Wild Rice Pilaf 
Seasonal Harvest Ratatouille 

Chocolate Chip Cookie Alamode 

$12.00 per person 
Twelve person minimum  

M a i n  C o u r s e   
a t  B r o p h y  C o l l e g e  P r e p a r a t o r y  
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team & Event buffets 
Includes Pitchers of Soda, Water, & Gatorade. (Tax Inclusive) 

$8.00 per person 
Twelve person minimum  

 Fiesta 
Beef and Cheese Enchiladas 

Chips and Salsa, Spanish rice and Refried beans 
Garden Salad with chipotle ranch 

Shredded Lettuce, Cheddar Cheese, Guacamole, Salsa & Sour Cream 
Churros and Sopapillas 



Roasted Chicken   
 

Tossed Garden Salad with Carrots & Croutons 
Italian Vinaigrette & Ranch Dressing 

Dinner Rolls & Butter 
Herb Roast Quartered Chicken with Green Beans 

Penne Pasta with Marinara & Parmesan 
Apple Cobbler with Sweet Cream 

$17.00 per person 
Twelve person minimum  

To Order Catering, Email:  
Brophy@MCulinary.com 
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team & Event buffets 
SEVENTY-TWO HOUR NOTICE PLEASE 

$15.00 per person 
Twelve person minimum  

Baked Potato Bar 
 

Iceberg Salad with Bleu Cheese crumbles  
Parker House Rolls & Butter 

Sliced Top Round Roast with Au Jus & Caramelized Onions 
Baked Potato Bar with all the Fixin’s 

Sour Cream, Cheddar Cheese, bacon bits, broccoli, Green Onions 
Cherry Pie 

                                             The Southwestern  
 

Machaca beef  
Red chile roasted chicken 

Spanish rice  
baracho beans   

flour tortillas, shredded romaine lettuce, ancho salsa,  
sour cream, Monterey jack cheese and guacamole 

Vanilla and caramel flan 



$19.00 per person 
Twelve person minimum  

$24.00 per person 
Twelve person minimum   

$18.00 per person 
Twelve person minimum  

Roast Turkey & Roast Beef 
 

Tossed Mesclun Greens Salad with  
Crumbled Blue Cheese & Chianti Vinaigrette,   

Dinner Rolls & Butter 
Cucumber, Tomato, Olive & Artichoke Salad 

Herb Roast Turkey with Stuffing, Broccoli & Gravy 
Sliced rosemary roast beef with Mashed Potatoes 

Apple Strudel with Vanilla Sauce 

The Tuscan 
 

Mesclun greens with oregano vinaigrette 
parmesan herb focaccia,  

Grilled rosemary chicken breast with a roasted tomato and mushroom 
Cacciatore sauce 

grilled vegetables, with cheese tortellini  
Tiramisu 

$17.00 per person 
Twelve person minimum  

M a i n  C o u r s e   
a t  B r o p h y  C o l l e g e  P r e p a r a t o r y  

Page 16 

Team & event buffets 
Includes Pitchers of Soda, Water, & Gatorade. (Tax Inclusive) 

 Chicken Piccata 
 

Tossed Romaine Salad with Croutons, Parmesan &  
Caesar Dressing 

Dinner Rolls & Butter 
Breast of Chicken Piccata with a Lemon & Caper sauce  

over Marinara Tossed Pasta 
Homemade country Applesauce 

Strawberry Cheese Cake 

Steak & Chicken Fajitas 
 

Seasoned Chicken & steak Fajitas with Peppers & Onions 
Cheese & Onion Enchiladas Garnished with Cilantro & Black Olives 

Spanish Rice, Ranchero Style Beans 
Flour Tortillas, Shredded Lettuce, Cheddar Cheese,  

Guacamole, Salsa & Sour Cream 
Lemon Bars 


