CRIMSON CATERING wants to help you...

GIVE YOUR

WINTER BUDGET A

Crimson Catering’s budget-friendly menu is designed to be
delivered hot and fresh from our ovens to your office. Please know
we will not provide any pick up service. You will be responsible for
removing and disposing of all items at the conclusion of your event.

This menu is available during the business week, Monday-Friday (not including weekends
& University Holidays). There is a $S0 minimum per delivery and a disposable fee may
apply. Please refer to our catering terms and conditions to review our policies, billing, and
pricing structures.

HOT COLD

Delivered to you in our 96 oz. disposable « Gallon of Poland Spring Water
“to go” container which serves twelve $3 per gallon ~ 16 servings
8 oz. cups of your choice:
o Starbucks Freshly Brewed
Coffee or Decaf
« Hot Chocolate
» Hot Water for Tea
Comes with 12 coffee cups, sugars,stirrers
& creamers

o Liters of Poland Spring
Sparkling Water
$2 ~ 8 servings

$15.00 per box

HOT SOUPS

French Vanilla Organic

Stonyfield Yogurt............. $12
32 oz. of Yogurt,

accompanied by Organic Granola

CAKES, ETC...
Crimson Crumb Cake......... $14
10-12 slices per Cake

Pecan Danish Twist Cake. .. $12.75
10 slices per Cake

Chocolate Chip Crumb Loaf... $10
10-12 slices per Loaf

Mini Muffin Plate. ..$7.50 per plate
12 Assorted Mini Muffins: Blueberry, Corn,
Banana Nut & Bran Raisin Honey

Apple Sweet Dough Buns. .. $11.95
6 large Iced Buns cut in halves, serves 12

Cinnamon Swirl
Breakfast Buns ............ $11.95
6 large Iced Buns cut in halves, serves 12

TOTE BAGS

The following items delivered in a tote bag
Medium Size Bagels (6) ..... $8.75
served with Cream Cheese

Kashi Breakfast Bars (12) ..... $15
Apples (6) cvvvnviniinnnnn. $7.50
(local when possible)

SALAD BOWLS

These salad bowls are designed to accompany your working lunch. Serve 10-12 people.

FreshGardenSalad .........cciviiiiiiiiiiiiiiiiiiiiiiiiiniennnennes $30
Iceberg lettuce blend topped with Garden Vegetables,

served with Balsamic Vinaigrette Dressing

Traditional CaesarSalad ...........coiiiiiiiiiiiiiiiiiiiiiiiinen.., $30
Romaine topped with Foccacia Croutons, Shredded Cheese, and Caesar Dressing

Add Chicken. .........oouiuniiiiiiiiii ittt ittt i ii i eaaeaaens $55
add Flank Steak ...........ooouiiiiiiiiiiiiiiiiiiiiiiiiiieieiieieanennnns $60
NewEnglandSalad .....coviniiiiiiiiiiiiiiiiiiiiiiiiieneieenennnss $40
Gourmet Greens topped with Sun-dried Cranberries, Chevre Cheese,

and Spiced Pecans, served with Raspberry Vinaigrette Fat-Free Dressing

Iggy’s Fresh Baked Rolls & Butter........cocovvuveeneienennnnnaenss $6 per dozen

Our kitchen facilities are located in the heart of Harvard Square. All of our soups are prepared fresh by our team of Harvard
Chef's made from the freshest ingredients available, delivered hot in our 96 oz. disposable soup tureen. Serves 10-12 people.

Traditional New England Clam Chowder..... $45 FrenchOnionSoup.......ccooevveeeineennnn $35
Your guests will enjoy this award winning soup Served with Gruyere Crostini

Tomato Basil Ravioli.......cccovvieinviannen. $35
Beef Barley & Vegetable Soup ............... $40 Vet o g el
Tender Barley simmered to perfection

inoa & Vegetable Soup ................... 35
Old Fashioned Chicken Noodle Soup ........ $38 Sumo? LR g
i ) } vegan’s delight

Tender chunks of Chicken with Veggies
& Soft Noodles Vegetarian Minestrone Soup................. $35

A hearty winter soup

CHEF’S HOT ENTREES

All of the following hot entrées are delivered hot in recyclable pans.

Entrées serve 10-12, unless otherwise noted.

Beef Stew v ovtiriiiietieiereeeeeeeeeesennnns $58
Homemade Beef Stew and rustic cut Vegetables
in our Chef’s Select Sauce

VegetarianLasagna ..............co0ueeeen, $38
Layered with Carrots, Spinach, Broccol,
and Onions with a Parmesan & Romano Cheese Sauce

ChickenPotPie ...oovvvvreiiineieinenennens $55  Traditional MeatLasagna ................... $55
Tender Chunks of Chicken, served with Fresh Vegetables Noodles layered with Herbs, Meat Sauce,
and Three Cheeses
Traditional Macaroni & Cheese.............. $35
Topped with Toasted Breadcrumbs Spinach & Feta Calzone............. $38/10 slices

Antonio’s Calzone
Include our Chef’s Variety of Italian Meats & Cheeses

Old Fashioned Meat Loaf.................... $58
Served with Traditional Brown Gravy

Lemon Garlic Chicken............coovuenen. $55
Topped with Lemon Slices & Parsley

................. $45/10 slices

ENHANCEMENTS

Enhance your lunch with the following.

Serve 10-12 people.

Chicken TikkaMasala...........ccouvunnn.. $55

Indian-Style Chicken in a Tomato Curry Buttered Noodles with Herbs & Chives
Traditional Rice Pilaf

Chicken, Broccoli & Pasta Alfredo ........... $55 Idaho Mashed Potatoes

with Parmesan Cheese Penne Pasta Marinara

Eggplant Parmesan .......ccoevuvneinenennns $35 Basatill

Served with Ricotta & Tangy Tomato Sauce

$20 per pan

Dhessents &
Sraoks Mo

All Butter Pound Cake Loaf
$10 ~10 slices

Milk Chocolate Chip
Mini Cookies
$9 ~ 33 cookies

Seasonal Cup Cakes
$1.75

Brownie Bites
$9 ~ 20 pieces

Lemon Bites
$9 ~ 20 cookies

Hand Fruit
$7.50 ~ 6 pieces

BUDGET BUSTER
SNACK MENU
1-dozen minimum per type,
delivered in a tote bag

o Pepperidge Farm Gold Fish Crackers
« Planters Peanut Butter Crackers
» Lorna Doone Cookies
« 100 Calorie Pepperidge Farm Cookies
« Rolled Gold Pretzels
« SmartFood Popcorn

« Assorted Granola Bars

$12.00 per dozen

CRIMSON CATERING
80 JFK Street
Cambridge, MA 02138
(617) 496-6000
www.catering.harvard.edu
Email: crimson__catering@harvard.edu

~ THANK YOU FOR SUPPORTING OUR HARVARD-BASED BUSINESS! ~



