
Minimum of 15 guests and 24-hour notice.
18.00 per hour per guest
8.00 per guest for each additional hour 
 
Choose 6 items:
Hot
Crab Cakes, Lime Aioli
Caramelized Onion and Goat Cheese Tartlet 
Panko Crispy Chicken, Sweet Chile Sauce
Miniature Cuban Sandwich 
Olive Risotto Cake, Tomato Relish
Artichoke & Asiago Cheese Puff
Barbecue Beef, Jalapeno Corn Biscuit 
Thai Chicken Sate, Spicy Peanut Sauce 

Cold
Tuna Tartare on Cucumber
Sushi Rolls, Soy Dipping Sauce
Sugarcane Shrimp, Papaya Chutney
Roasted Beef Tenderloin Crostini, Horseradish 
Pepper Seared Tuna, Rice Cracker, Tobiko 
Lobster Bloody Mary
Smoked Salmon Bilini, Grain Mustard Crème Fraîche
Curried Lentils, Mango Chutney, Papadum 

Finger Food
Minimum 10 guests 
All selections include crudités with 2 dips 

Three Items 		  14.00
Four Items		  17.00
Five Items		  20.00

Buffalo Wings, Blue Cheese 
Pigs in a Blanket
Chicken Fingers, Honey Mustard 
Potato Skins
Jalapeno Poppers
Quiche Lorraine
Dim Sum, Ponzu Sauce 
Vegetable Spring Rolls, Ginger Soy Sauce

 

Vanilla Buttercream Cake
yellow sponge cake, vanilla buttercream
10” (serves 15 guests)	 35.
half sheet (serves 48 guests)	 65.
full sheet (serves 96 guests)	 100.

Chocolate Mousse Cake
chocolate buttermilk cake, 60% chocolate mousse,  
glazed in dark chocolate ganache
10” (serves 15 guests)	 35.
half Sheet (serves 48 guests)	 65.
full Sheet (serves 96 guests)	 100.

Walnut Praline Torte
walnut chiffon cake, praline buttercream, apricot preserves
10” (serves 15 guests)	 42.
half sheet (serves 48 guests)	 75.
full sheet (serves 96 guests)	 115.

Strawberry Vanilla Cream Cake
yellow sponge cake, pastry cream, whipped cream,  
sliced strawberries
10” (serves 15 guests)	 42.
half sheet (serves 48 guests)	 75.
full sheet (serves 96 guests)	 115.

Raspberry Lemon Buttercream Torte
lemon yellow sponge cake, raspberry preserves, lemon  
buttercream, white chocolate shavings
10” (serves 15 guests)	 42.
half sheet (serves 48 guests)	 75.
full sheet (serves 96 guests)	 115.

Please allow 48 hours notice when ordering these cakes. All cakes 
are decorated with chocolate décor and seasonal fruit.  Writing is 
available on all cakes. Custom cakes are available upon request and 
require one week’s notice. Please contact the catering department 
for pricing. Orders can be placed through the Events Scheduling  
System or by emailing your order to catering@law.harvard.edu.
Questions? Please call the catering office at 617-495-5538C
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