City View
Catering
651.408.4048

cityviewcatering@saintpaul.edu

Christine Melendez
Catering Manger


mailto:cityviewcatering@saintpaul.edu

All orders must be placed 72 hours in advance

Orders will be delivered 15 min prior to event

Room will be cleared within 30 minutes
From the end time listed on order

Events are served as a self-serve
All serving equipment must remain in the room
Any items removed from room will be charged accordingly
Our Kitchen uses tree nuts, peanuts, egg, milk, wheat,
soy and other potential allergens in our food.
We take great care to clean and sanitize in between foods
however, we cannot guarantee the complete absence of

allergens during food preparation.

All Catering orders are subject Minnesota State
Sales Tax 9.875%



Start Your Day

Assort melons, pineapple, grapes &

stfrawberries
13.95 Served with creamy fruit dip
Scrambled Eggs, Bacon & Sausage
(pork or turkey) 5-10 Slerves 38.95
Seasoned Potatoes, Mini Croissants, Fresh - 1Y people :
FruifieeTl 15-20 people 58.95
25-30 people 78.95

8.95
Assortment of:
Egg & Cheese, Sausage, Egg & Cheese, or
Bacon, Egg & Cheese
On a Toasted English Muffin (gluten free
muffin available)
Served with Seasoned Potatoes

18.95 dozen

A variety of plain, everything, blueberry,
cinnamon raisin

8.95 Served with cream cheese, butter & jelly

Vanilla Yogurt with Mixed Berries, Granola,
(gluten free granola available)

13.95
Choice of:
Egg & Cheese, Veggie & Cheese, or Bacon
& Cheese
Served with Seasoned Potatoes, Fresh Fruit
Bowl

Meals include
Fresh Brewed Coffee & Ice Water

Orange Juice 9.95 gall
s Bottled Orange or Apple Juice 1.50 each
Fresh Baked Pastries Stone fruit Lemonade 13.95 gall

(gluten free muffins available)
(no beverage included)



Salads

(min. gty is 10)
11.95 each

Salad Lunch Box are Served
with
Fresh Whole Fruit,
Condiments & Bottled
Water

Fresh Greens with Grilled Chicken,
Tomato, Black Olives,

Parmesan Cheese & Croutons

Fresh Greens with Grilled Chicken tossed
in a Buffalo Sauce

With Tomato, Celery & cheese

Fresh Greens with Grains,

Feta Cheese, Red Onion, Craisins

Fresh Greens with Seasonal Vegetables,
Hard Boiled Egg

All salads can be served vegetarian

Wraps

(min. gty is 10)
12.95 each

All menu items are a per
person price
Fresh Whole Fruit, Cookie,
Chips
Condiments, Assorted
Bottled Water & Pop

(Vegan & Vegetarian)

Fresh Roasted Vegetables, Hummus,
Lettuce & Tomato

Lettuce, Tomato, Turkey, Bacon &
Cheese

Lettuce, Tomato, Grilled Chicken,

Parmesan Cheese, , Caesar Dressing

Lettuce, Tomato, Buffalo Chicken,

Cheese &Ranch Dressing

Gluten Free & Vegan Options available

Sandwiches

(min. gty is 10)
11.95 each

Lunch Box are Served with
Fresh Whole Fruit, cookie,
chips, Condiments &
Bottled Water or pop

A variety of Ham, Turkey, Roast Beef,

Tuna Salad or Chicken Salad

All Sandwiches will be offered on a
variety of Breads

If you have specific needs

Please contact Catering Manager

Vegan 14.95
Gluten Free 13.95




Pizzo

14" Hand Tossed Crust

13.95 1795

15.95 (gluten free crust, choice of dairy or vegan
cheese)

15.95 Gluten Free Cheese Pizza,

Southwest (turkey) or Veggie

15.95

15.95 17.95

15.95 (gluten free crust, vegan cheese)

Gluten Free Cheese Pizza,
Veggie or Southwest




12.95

Seasoned Beef & Chicken served with Spanish Rice,

Black Beans, Soft & Hard Shells
Leftuce, Tomato, Cheese, Sour Cream & Salsa
Add Guacamole 1.50

12.95

Chicken Alfredo, Marinara & Meat Sauce
Served with Caesar Salad & Garlic Bread Sticks

13.95
Beef or Vegetable Lasagna

Served with Caesar Salad & Garlic Breadsticks

14.95

Fresh baked potatoes, sour cream, shredded cheese,

Chili, chicken

Entrees

14.95

Breaded chicken with sautéed peppers and onions,
Served with Rice & Cream cheese wontons

15.95

Fried chicken tenders with mashed potatoes, gravy
& corn, served with corn bread muffins

15.95
Sliced pit ham served with scalloped potatoes, green

beans
Dinner rolls & butter

4.95

Chicken Wild Rice, Beef Chili, Creamy Tomato, Chicken

Noodle — Choice of 2 soups
(contact catering manager for additional flavors)
Served with Fresh French Banquette



Snacks / Appetizers

Refried beans, shredded lettuce, Variety of turkey, ham, roast beef with
Assort melons, pineapple, grapes & cheese, tomato, salsa, black olives, cheddar cheese
strawberries green onion By the dozen
Served with creamy fruit dip Served with tortilla chips
19.95
Serves Serves
5-10 people 38.95 10-15 people 29.95
15-20 people 58.95 20-25 people 39.95
25-30 people 78.95 30-35 people 49.95
Serves
: 15-20 people 17.95
Array of carrots, celery, broccoli, Spinach, cream cheese, parmesan 20-25 people 27.95
cauliflower, cucumbers, grape cheese, artichoke pieces 30-35 people 37.95
tomatoes Served with tortilla chips
Served with Ranch Dip
Serves
Serves 15-20 people 58.95 Serves
5-10 people 28.95 20-25 people 68.95
15-20 people 48.95 30-35 people 78.95 5-10 people 24.95
25-30 people 68.95 15-20 people 34.95
25-30 people 44.95

Cooked with a tangy BBQ sauce
green & red Grapes, strawberries with

assorted cheeses & crackers Serves
5-10 people 10.95
Serves 15-20 people 19.95
5-10 people 33.95 25-30 people 29.95
15-20 people 53.95
25-30 people 73.95

By the Dozen

9.95



(may contains Nuts)
14.95
Per dozen

Gluten Free or Vegan or
Pre-wrapped

16.95

(gluten free available)
Per Dozen

(contains Nuts)
16.95

Per Dozen

16.95
Per Dozen

Desserts

Cake orders MUST be received 72
Hours in advance

40 Character Limit on Writing including

spaces
Vs Sheet 2495
5 Sheet 49 .95
Sheet 79.95

Please specify cake type (white,
chocolate, Marble) & Colors

15.95
per dozen

(Assorted Vanilla & Chocolate
Cupcakes with Buttercream Icing)




(per gallon)

9.95

(per gallon)

13.95

(per gallon)

16.95

((Cleledy))

1.50
Pepsi, Diet Pepsi, Starry)

(apple or orange)

1.50

1.50

Beverages

Tablecloths
$5.95
Each

Napkins
1.25
each



