
Catering Menu  
Student Group Menu 



University catering Policies 

Welcome to University Catering at Montana State. Our experienced and creative staff 
look forward to helping you provide just the right atmosphere for your event.                        
In addition to our food and service, we coordinate linen and floral arrangements,                   
event rentals, and special decorations. We also collaborate with many University                             
departments and approved vendors to help meet your event needs. Simply inquire 
with your Sales Manager for more details. 

 

Event Reservations 

To ensure we are able to meet your needs and expectations, i.e. order food and 

schedule appropriate staff, we request at least one month notice for larger events 

(100+ guests), two weeks notice for smaller events and 48 hours for coffee breaks.  

MSU’s Culinary Services Department (CSD) is the only authorized catering service for 

all events sponsored by MSU or held on the MSU campus.  This does not apply to             

tenants using their owned or rented space.   

 

Please contact the appropriate facility listed below for any on-campus events located 

in the Strand Union Building Fieldhouse, or Stadium. 

 Strand Union Building: Conference Services—406.994.3081 

 Fieldhouse and Stadium: Sports Facilities—406.994.7117 

 

Placing a Catering Order 

Please call 406.994.3336 or visit us online at: 

www.montana.edu/culinaryservices/university_catering/orders/ 

Please note that you are responsible for providing the table(s) for the servicing of your 

catering order.  It is important you adhere to your event schedule timeline indicated 

on your catering order, as any delays could compromise food quality. 

A guaranteed guest count and food order is required 48 hours prior to your event.             

All charges and food preparation will be based upon the guaranteed number.  When  

placing your catering order with University Catering, please have the following           

information on-hand: 

  

   

 Type of event (Dinner, Reception, Luncheon, etc…..)                                                       

 Date of event, reserved location, guest arrival time, serving time, end time                                    

 Estimated guest count                                                                                                            

 Do you wish to use eco-friendly paper goods (included)                                                           

  or upgrade to china and glassware? 

 Decorations and table centerpieces      Menu Ideas for discussion                                 

 Special dietary / food allergy needs      Contact person                                            

 Daytime phone        Billing address / Index number 

 

Minimum Catering Order 

University Catering has a minimum food and beverage order of $30. 

 

Services 

Each service covers the use of our equipment, kitchen essentials, buffet décor, energy 

costs, paper goods, and administrative expenses.  Please note this not a gratuity for 

the personnel. 

 

China Service 

For all events, we use eco-friendly cups and plates.  You can upgrade your event to 

include china, glassware and silverware service for a minimum rental fee of $1.50/

person.  Catering servers must be present for all china service events. 

 

Staffing Fee 

Our current staffing fee is $18.00 per hour per service staff.  This fee covers staff from 

1/2 hour prior to the start of an event until 1/2 hour after the event concludes.                

Additional time may be necessary depending on complexity of your event.  Please con-

tact your sales manager for further information. 

 

Holiday Labor Charge  

If your event occurs on a University recognized holiday, the labor charge is $27.00 per 

hour/ per service staff. 

  



University catering Policies 
Linen Service 

When booking your event with University Catering, please consider your linen needs.  

All buffets come with complimentary linens. 

 $4 per standard linen 

 $.25 per standard napkin 

 $12-14 for high-end linens 

 

Menu Pricing 

Due to ever-changing food and labor costs, prices of our menu items may change at 

any time and without prior notice.  Once we have confirmed the price of your menu, 

we will honor that price. 

 

Last Minute Orders 

Orders made within 48 hours of the event will incur an additional 25% charge.  Please 

note that last minute orders may result in limited menu options and/or services              

available. 

 

Pick-Ups After Event 

University Catering will endeavor to pick up leftover food & beverage and equipment 

in a timely manner.  To save on labor and gas, we coordinate our pick-ups based on 

priorities and efficiency.  If you wish to have your leftovers and equipment picked up 

at a specific time, there will be an $18 charge added to your event. 

 

Alcohol Service 

Alcoholic beverages served on campus must be supplied and served by MSU’s con-

tracted alcohol provider, Plonk, and must be approved prior to your event.  If you plan 

to have alcohol on campus, please log onto our Catering website and electronically 

submit the alcohol request form.  Your Sales Manager will place your order with Plonk,               

therefore we request one to two weeks notice for all alcohol events.  Reasonable 

amounts of food and non-alcoholic beverages must be served for the duration of the 

event.  For a definition of “Reasonable Food”, please see the Alcohol Request Form. 

 

  

Loss of Catering Items 

All non-disposable items and equipment brought to your event is on loan for the          

duration of your event.  Should any of these items be lost, damaged, or not available 

for pick-up within three business days, the cost of replacing these items will be 

charged to your department of organization. 

 

Leftovers 

In accordance with the State Health Guidelines, leftover food and beverages must   

remain the property of University Catering.  University Catering will not be held             

responsible for any food items removed without our knowledge or consent, food 

brought in by attendees, or “sales” of food products not sponsored by MSU. 

 

Cancellations 

We understand that cancellations of events are at times unavoidable.  Contact our 

office as soon as possible to let us know of your event cancellation.  Cancellation fees 

may apply. 

 

Payment 

Your invoice will be mailed / emailed to you within one month from the conclusion            

of your event.  If you have any special circumstances, please inform your event                 

coordinator prior to your event.  If you prefer to pay for your event the day of, please 

direct your payment to the Residence Life office located in the Hedges Complex.               

Accepted forms of payment include: cash, check, BPA, and credit cards (excluding 

American Express).  If mailing your payments, please send your check to:                                                     

Residence Life, PO Box 172080, Hedges Complex, Bozeman, MT 59717-2080.                        

Please contact Martha Sandberg at 406.994.4961 or Martha.sandberg@montana.edu 

with any questions regarding payments. 

 

Gratuities 

Gratuities are not included for your catering event, however they are greatly                              

appreciated by our student staff.  We look forward to working with you on your              

upcoming event! 



Beverages  
Beverages are priced per gallon.  Includes traditional condiments, high-quality compostable cups, and beverage napkins. 

WATERS 

Ice Water   2 

Orange Cucumber Mint Water 7 

 

ICED TEAS  

Iced Tea    2.75 

Breakfast  

Spanish Peaks   4.50                                                                                  

Flour tortilla rolled with scrambled             

eggs, cheese, diced southwestern                 

style potatoes, sausage, and sautéed 

vegetables, green chili sauce, seasonal 

sliced fruit, and assorted pastries 

*Vegetarian Option Available 

 

Assorted Donuts  5

   

Assorted Sweet Breads 6.25 

 

Assorted Bagels                                                                                                                                                     

and Cream Cheese  14 

 

Breakfast buffets are priced per person.  Includes traditional condiments, high quality compostable plates, bowls, napkins, and flatware. 

University Catering has a minimum catering order of $30.                                                                                       

Prices subject to change. 

LEMONADES 

Lemonade   7.25 

Strawberry Mint Lemonade 9.75 

 

JUICE  

Orange Juice   8.75 

HOT BEVERAGES 

Hot Tea    7.50 

Hot Apple Cider   3.75 

Hot Chocolate   3.75 

Coffee    5.25 

Decaf Coffee   5.25 

INDIVIDUAL BEVERAGES 

Canned Soda   .75 

Bottled Water   .75 

 

Big Sky   3.50                                                                                  

scrambled eggs, breakfast                                 

potatoes, local sausage patty,                         

seasonal sliced fruit,                                              

and mini Danish 

 



Snacks and Sweets 
Snacks and sweets include high-quality compostable plates, bowls, cocktail napkins, and flatware. 

SWEETS                                                                               

(per dozen) 

Assorted Cookies   5.50 

Dessert Bars   11.50 

Decorated Full Cake  36.50 

Decorated Half Cake  20.50 

Cupcakes   10 

Mini Cupcakes   4.75 

 

SNACKS                                                                                     

(per pound) 

Popcorn    5 

M&M Trail Mix   8.75 

On the Trail Mix   8.75 

Alpine Trail Mix   8.75 

Chex Mix   9.75 

Corn Tortilla Chips and Salsa 7.50                                 

for 2lbs. serves 30 

Potato Chips and Onion Dip 11.50                                          

for 2lbs. serves 30 

Box Lunches  

BARS                                                                                
(per person) 

Ice Cream Bar   1.75                                         

vanilla ice cream, chocolate ice cream,                                         

whip cream, chocolate sauce,                                                      

chopped peanuts, Oreo crumbles,                               

and strawberries 

 

Deluxe Ice Cream Bar  2.75                          

vanilla ice cream, chocolate ice cream,                                         

whip cream, chocolate sauce,                                                      

caramel sauce, rainbow sprinkles,                                  

M&M’s, Reese’s Pieces, Oreo crumbles,                                 

and cookie dough                                                   

Deli Sandwich Box  5.75 

Bread                                                                                                                                     

Choose between sliced sunflower wheat,                                                                        

wheat berry, white roll or whole grain deli roll  

Meat and Cheese                                                                                                            

Choose between roast beef and cheddar,                                                                              

turkey and pepper jack, ham and Swiss,                                                                               

or vegetarian 

 

 

 

 

 

Substitute a signature or salad for an additional charge. 

University Catering has a minimum catering order of $30.                                                                                       

Prices subject to change. 



Signature Sandwiches 
Signature sandwiches are priced per person.  Includes traditional condiments, high-quality compostable plates, napkins, and flatware. 

SANDWICHES                                                                

include tossed green salad, assorted dressing,                       

assorted chips, and a cookie 

 

 

Turkey Club Sandwich  5 

sliced honey wheat bread, turkey, bacon,                         

cheddar, lettuce, tomato, and mayonnaise 

Soup or Chili 

Build your Own Sandwich   6 

Assorted sliced breads, turkey, ham, roast beef,        

grilled eggplant, grilled squash, original hummus, 

Swiss cheese, cheddar cheese, lettuce, tomato,                 

roasted red peppers, pickles, pasta salad,                                

and assorted chips  

 

Soup                     2                                                                                                                             
served with crackers, dinner rolls, and butter 

Chicken Gumbo 

Clam Chowder 

Tortilla Chicken Soup 

Minestrone 

Southwestern White Bean 

 

Soups are priced per person.  Includes traditional condiments, high-quality compostable plates, bowls, napkins, and flatware. 

University Catering has a minimum catering order of $30.                                                                                       

Prices subject to change. 

Beef and Bean Chili  2                                       

served with crackers, cornbread,                                    

butter, and honey 

 

White Chicken Chili   2                                       

served with crackers, cornbread,                                        

butter, and honey 

Roast Beef Sandwich  5.25                         

wheat berry roll, thinly sliced roast beef,                                 

gorgonzola spread, leaf lettuce, pickled onions,                      

and horseradish mayonnaise  

 

Grilled Vegetable                                                            

Sandwich   5.25                       

sliced honey wheat bread, grilled eggplant,                        

grilled yellow squash, roasted red peppers,                             

spinach, hummus, toasted hazelnuts, and pesto 

 



Signature Bowl 
Signature bowls are priced per person and served as build your own buffet.  Includes traditional condiments, high-quality compostable bowls, napkins, and flatware 

Thai Pork Bowl  5                                                             

jasmine rice, Thai style pulled pork,                                 

vegetarian egg roll, shredded purple                              

cabbage, carrots, green onions,                                           

and peanut sauce 

Signature Receptions 

Southwest  4.25 

chicken siracha bites, beef empanadas,                   

chipotle deviled eggs, traditional salsa,                               

guacamole, and corn tortilla chips 

 

Classic   5.50 

shrimp cocktail, antipasto tray, prosciutto                

wrapped mango and asparagus,                                 

and strawberry chevre crostini 

Each signature reception includes approximately 8 pieces per person.  Includes traditional condiments, high-quality compostable plates, cocktail napkins, and flatware 

University Catering has a minimum catering order of $30.                                                                                       

Prices subject to change. 

Pacific Rim  5.50 

chicken satay, pork potstickers, sushi,                                

and sesame crusted ahi canapi 

 

Asian Noodle Bowl  4                                                             

yakisoba noodles, julienned chicken,                                    

vegetable broth, vegetarian egg roll, shredded                   

carrots, daikon radish, green onions, julienned                  

bok choy, chopped cilantro, lime wedges,                              

sesame oil, and gluten free tamari 

South Western Chicken Bowl  5.50                           

Spanish rice, grilled chicken, black beans,                                          

cheddar cheese, peppers, green onions,                                                

sour cream, pico de gallo, and corn tortilla chips  

 



Cold Appetizers 
Each appetizer includes approximately 3 pieces per person.  Includes traditional condiments, high-quality compostable plates, cocktail napkins, and flatware.  

Crudité Tray  2                                             

served with spinach dip 

 

Seasonal Sliced Fruit 1.50 

Hot Appetizers  

Beef Meatballs  2                           

choose from Swedish, honey barbeque,                                     

or Zinfandel cranberry 

 

Chicken Wings   4                                     

choose from BBQ, citrus-soy,                                                  

and classic buffalo                                                                            

Each appetizer includes approximately 3 pieces per person.  Includes traditional condiments, high-quality compostable plates, cocktail napkins, and flatware.  

University Catering has a minimum catering order of $30.                                                                                       

Prices subject to change. 

Domestic Cheese Board 1.50                                                                       

served with crackers 

 

Caprese Skewers  3.00                                                                       

fresh mozzarella, cherry tomato, basil,                                         

and balsamic vinegar 

 

Hummus Bar   3.75                                                                      

served with crackers 

 

 

 

Boneless Chicken Wings 4                                     

choose from BBQ, citrus-soy,                                                  

and classic buffalo                                                                            

 

Pork Potstickers  2                                     

served with sweet and sour sauce                                           

Spinach Artichoke Dip  45 per order                       

creamy Alfredo sauce, Swiss cheese,                                      

spinach, artichokes, herbs, and crostini 

 

Buffalo Chicken Dip  45 per order                                     

chicken, ranch, cream cheese,                                                         

buffalo sauce, and corn tortilla chips                                           



University Catering has a minimum catering order of $30.                                                                                       

Prices subject to change. 

Signature Buffet  

Traditional BBQ  5.50                              

hamburger, hot dog, baked beans,                                        

Swiss cheese, cheddar cheese, lettuce,                                 

pickle, tomato, red onion, potato chips,                               

and condiments                    

 

Potato Bar   3                                   

choose from baked potato or mashed potato,                   

bacon, cheese, butter, sour cream, chives, tossed 

green salad, and assorted dressings   

 

Brunswick Stew  3                                                      

Montana raised beef, potatoes, carrots,                           

pearl onions, stewed tomatoes,                                         

tossed green salad, assorted dressings,                                     

and hearth rolls with butter  

Includes traditional condiments, high-quality compostable plates, cocktail napkins, and flatware.  

Los Tacos   3.50                                      

seasoned beef, Spanish rice, black beans,                        

shredded cheese, lettuce, tomatoes, onions,                      

jalapenos, black olives, hard and soft shell tacos, 

salsa and sour cream 

 

Mac Attack bar  3.25                                            

three cheese macaroni, bacon, chicken,                           

green onions, tomato, tossed green salad,                              

and assorted dressings 

When in Rome  4                                       

baked ziti, seasonal vegetables,                                               

Caesar salad, and Italian bread 

 

 

Pizza    9 each                          

one topping                 

 

Pizza    10 each                          

two or more topping                 

 

 

  


