


snacks & beverages

A la Carte Snacks

Assorted Cookies

Chocolate Brownies

Blondies

Chef’s Selection of Dessert Bars
Macaroons

Chocolate Dipped Macaroons
Rice Krispies Treats

Cupcakes

Mini Black & White Cookies
Whoopie Pies

Assorted Mini Pastries

Tea Cookies

Mini Cannolis

Granola Bars

Energy Bars

Soft Pretzels, Mustard Dipping Sauce
Individual Bags of Potato Chips
Individual Bags of Pretzels
Popcorn, each bowl serves 7

A la Carte Beverages
Bottled Water, 12 oz.

Sparkling Water, 20 oz.

Assorted Sodas, 12 oz.

Assorted Bottled Juices, 12 oz.

Hot Chocolate (minimum 10 people)

10.00 per dozen

1.05
1.05
1.25

0.95
1.25
1.05

1.75
0.95
1.25
24.50
13.95
13.95
1.25
2.75
1.25
1.25
1.25

7.50

1.50
1.95
1.50
1.95
1.75

Please contact our catering manager at (617) 495-5538 or e-mail catering@law.harvard.edu
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Platters are available in 3 sizes
Small platter serves 5-10 guests
Medium platter serves 15-20 guests
Large platter serves 25-30 guests

Domestic Cheese Board
Chef’s Selection:
Domestic Cheeses
Seasonal Fruit Garnish
Assorted Crackers
42.00 Small Platter
82.00 Medium Platter
122.00 Large Platter

Crudités

Crisp Market Fresh Vegetables
Herb Dip

Roasted Red Pepper Dip
34.00 Small Platter

66.00 Medium Platter

98.00 Large Platter

Sliced Seasonal Fresh Fruit
22.50 Small Platter

42.50 Medium Platter
62.50 Large Platter

Bruschetta

Classic Tomato Basil, Olive Tapenade,
Onion Marmalade, Crisp Crostinis

26.50 Small Platter
52.50 Medium Platter
75.00 Large Platter

reception platters

Mediterranean

Hummus

Stuffed Grape Leaves
Marinated Olives

Tomato, Cucumber & Feta Salad
Tabbouleh

Pita Chips

75.00 Small Platter

145.00 Medium Platter

215.00 Large Platter

Tea Sandwiches

Tuna Salad

Chicken Salad
Cucumber Sandwich
34.00 Small Platter
66.00 Medium Platter
98.00 Large Platter

Please contact our catering manager at (617) 495-5538 or e-mail catering@law.harvard.edu 2 6



reception platters

California Roll Platter

California Rolls

Wasabi, Pickled Ginger, Soy Sauce
36.00 Small Platter

70.00 Medium Platter

104.00 Large Platter

Fresh Shrimp Cocktail

Served with Spicy Cocktail Sauce
36.00 Small Platter

70.00 Medium Platter

104.00 Large Platter

Baked Brie en Croiite

Each platter serves 20 people

Wheel of Baked Brie, Fruit Compote,
Wrapped in Puff Pastry

45.00 per platter

Warm Spinach & Artichoke Dip
Served with Pita Chips

38.00 Small Platter

74.00 Medium Platter

110.00 Large Platter

Warm Spinach, Artichoke & Crab Dip
Served with Pita Chips

65.00 Small Platter

125.00 Medium Platter

175.00 Large Platter

Hummus

Served with Pita Chips
27.50 Small Platter
52.50 Medium Platter
78.50 Large Platter

Salsa

Served with Tortilla Chips
19.50 Small Platter

37.00 Medium Platter
56.50 Large Platter

Salsa & Guacamole
Served with Tortilla Chips
27.50 Small Platter

52.50 Medium Platter
78.50 Large Platter

5-Layer Dip

Salsa

Sour Cream

Guacamole

Beans

Cheddar Cheese

Served with Tortilla Chips
45.00 Small Platter
88.00 Medium Platter
130.00 Large Platter

Onion Dip

Served with Potato Chips
19.50 Small Platter

37.00 Medium Platter
56.50 Large Platter

Please contact our catering manager at (617) 495-5538 or e-mail catering@law.harvard.edu 27
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hors d’'oeuvres

All hors d’oeuvres are served per 25 pieces

Chicken Satay, Peanut Dipping Sauce

Chicken Quesadillas, Chipotle Sour Cream
Panko Chicken Tenders, Sweet & Sour Sauce
Curried Chicken Salad on Pita Chip

Honey Chipotle BBQ Beef on Tortilla Chip
Tenderloin on Potato Cake, Horseradish Cream
Beef Arepas, Cilantro Slaw

Coconut Shrimp, Mango Chutney

Shrimp Cocktail, Spicy Cocktail Sauce

Crab Cakes, Remoulade Sauce

Scallops wrapped in Bacon

Sesame Seared Tuna on Wonton, Sweet Soy
Smoked Salmon Pinwheel on Toast Point

BBQ Pulled Pork on Corn Cake, Scallion

Pork Dumpling, Hoisin Sauce

Vegetable Spring Roll, Sweet Chili Sauce
Artichoke & Goat Cheese Poppers, Pomodoro Sauce
Tomato, Fresh Mozzarella & Olive Skewer
Potato Samosas, Mango Chutney

Roasted Butternut Squash Tartlet
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Please contact our catering manager at (617) 495-5538 or e-mail catering@law.harvard.edu
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specialty cakes

Specialty cakes are available with advanced notice
Custom writing and designs are priced accordingly

Cake Sizes

10" Round Double-Layer Cake, serves 15 guests 44.50 each
12" Round Double-Layer Cake, serves 30 guests 88.50 each
Half Sheet Double-Layer Cake, serves 48 guests 115.00 each
Full Sheet Double-Layer Cake, serves 96 guests 215.00 each

Cake Selections:
Chocolate Cake
Vanilla Cake
Marble Cake

Filling Selections:
Vanilla Buttercream
Chocolate Buttercream
Lemon Buttercream
Mousse Filling

Fruit Filling

Frosting Selections:
Vanilla Buttercream
Chocolate Buttercream
Lemon Buttercream

Please contact our catering manager at (617) 495-5538 or e-mail catering@law.harvard.edu
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