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to Carved and Crafted by Miami Catering
Welcome
There are both big decisions and little details to attend to as you prepare 
for your upcoming catered event. Let Carved and Crafted by Miami 
Catering guide you from designing the perfect menu to personalizing 
all the details of your unique gathering. Our catering services can 
accommodate any size, theme, or individual requirements, in virtually any 
location—on or off campus. 
 
We’ll work with you to create a custom gathering menu inspired by 
your unique needs that will leave a lasting impression on your guests. 
All menus will follow the Miami Catering culinary philosophy: authentic 
recipes using the freshest, seasonal ingredients. 
 
Waiter service, buffet, small plates, and international inspired specialty 
stations all served in your style! And because you’ve entrusted your event 
to Miami Catering, the food will be unmatched, the service spectacular, 
and the event will be unforgettable! 
 
Carved and Crafted by Miami Catering at Miami University
Tina Rotundo, Director of Miami Catering
Miami University | Campus Services
catering@MiamiOH.edu
513-529-3770

We are happy to accommodate most dietary preferences and allergy 
restrictions. However, if you are unsure or have any special requests, 
please do not hesitate to contact the Catering Team.

Homemade
AT EVERY TURN

ALLERGEN KEY: : Vegetarian : Vegan : Poultry : Pork : Beef



The Morning Start
12 person minimum.

CONTINENTAL BREAKFAST	 15.95 per person 

Assorted pastries and bagels with cream cheese (Cals: 240-340, contains milk, egg, soy, wheat, and sesame.) 

Seasonal fresh fruit display (Cals: 60)

Orange juice (Cals: 120)

Iced water, Miami Grind coffee, decaf, and hot tea (Cals: 0)	

ENERGY BREAKFAST	 19.25 per person

Cage-free egg white scramble with potato, spinach, and tomato (Cals: 240, contains egg.)

Avocado toast (Cals: 230-270, contains soy and wheat.)

Seasonal fresh fruit and Greek yogurt bar with house-made granola (Cals: 60-370, contains milk and wheat.) 

Orange juice (Cals: 120)

Iced water, Miami Grind coffee, decaf, and hot tea (Cals: 0)	

TRADITIONAL BREAKFAST 	 22.95 per person

Cinnamon French toast or buttermilk pancakes (Cals: 170-240, contains egg, soy, milk, and wheat.)

Cage-free scrambled eggs (Cals: 190, contains egg.)

Pork bacon, pork sausage, or turkey sausage (Cals: 45-70, contains milk and soy.)

Seasoned breakfast potatoes (Cals: 120)

Seasonal fresh fruit display (Cals: 60)

Assorted pastries (Cals: 130-210, contains milk, egg, soy, and wheat.)

Orange juice (Cals: 120)

Iced water, Miami Grind coffee, decaf, and hot tea (Cals: 0)

MIAMI BREAKFAST 	 22.95 per person

Seasonal fruit tray with marshmallow fluff (Cals: 151, contains wheat.)

Cage-free scrambled eggs with cheese and chives (Cals: 152, contains egg and milk.)

French toast decadence (Cals: 280, contains egg, milk, soy, and wheat.)

Choice of pork bacon, pork ham, or pork sausage link (Cals: 45-70, contains milk and soy.)

Hash brown potatoes (Cals: 120) 

Assorted pastries (Cals: 130-210, contains egg, soy, milk, and wheat.)

Orange juice (Cals: 120)

Iced water, Miami Grind coffee, decaf, and hot tea (Cals: 0)

MIAMI OMELETTE STATION 	 12.50 per person

Omelettes cooked to order. Cage-free eggs, pork ham and pork bacon, bell peppers, onions, 
mushrooms, spinach, and Cheddar, Swiss, and Feta cheeses. $175 chef fee per 50 guests. (Cals: 48-254, 
contains egg and milk.)



Breakfast Bowls
12 person minimum.

BREAKFAST BOWLS Choose 2 	 13.95 per person

Creamy overnight oats (Cals: 540) 
Rolled oats with Greek yogurt, rice milk, chia seed, and agave with seasonal fresh fruit.	

Farro with pickled carrot and caged-free poached egg (Cals: 400, contains egg, milk, and wheat.)	

Cage-free hard boiled egg, stone ground grits, tender maple pork belly, blistered tomato, and 
pickled Serrano chile (Cals: 560, contains egg and milk.)	

Cage-free poached egg, masala spiced lentils, shaved broccoli, roasted sweet potato, scallions, and 
onion chutney (Cals: 710, contains egg.)	

Farrotto with pork bacon, scallions, and roasted root vegetables (Cals: 350, contains wheat.)	

Wheatberry porridge and garlicky greens (Cals: 560, contains milk and wheat.)

A la Carte
12 person minimum.

Assorted bagels and spreads (Cals: 240-340, contains egg, milk, soy, sesame, and wheat.)	 23.95 per dozen

Freshly-baked croissants (Cals: 350, contains egg, milk, soy, sesame, and wheat.)	 26.95 per dozen

Assorted Danishes (Cals: 270-390, contains egg, milk, soy, and wheat.)	 21.95 per dozen

Assorted freshly baked muffins (Cals: 140-420, contains egg, milk, soy, and wheat.)	 23.95 per dozen

Yogurt parfait with fresh berries and granola (Cals: 250, contains milk and soy.)	 3.95 per person

Overnight oats (Cals: 300-540)	 3.95 per person

Avocado toast (Cals: 230-270, contains soy and wheat.)	 3.95 per person

Seasonal fresh fruit display (Cals: 60)	 4.25 per person

Artisan charcuterie and cheese board (Cals: 210, contains egg, milk, soy, and wheat.)	 7.95 per person

Pork ham and Swiss cheese quiche (Cals: 390, contains egg, milk, and wheat.)	 5.95 per person

Greek yogurt (Cals: 70-90, contains milk.)	 2.95 per person

Tuscan kale, roasted pepper, and Goat cheese quiche          	 5.95 per person
(Cals: 230, contains egg, milk, and wheat.)

Cage-free hard boiled eggs (Cals: 70, contains egg.)	 1.45 per person

Ancient grain oatmeal bar with assorted toppings (Cals: 70, contains wheat.)	 6.95 per person

Smoked salmon platter with tomatoes, onion, cucumbers, and capers 	 10.95 per person
(Cals: 70, contains fish.)	

Hand-Crafted Egg Sandwiches
12 person minimum. All sandwiches can be made on croissant, buttermilk biscuit, wrap, or 
English muffin.

Pork bacon and cage-free egg on a fresh English muffin (Cals: 350, contains egg, milk, soy, and wheat.)	 5.25 each

Cage-free egg and cheese on a fresh English muffin (Cals: 280, contains egg, milk, soy, and wheat.)	 4.75 each

Fried chicken on a buttermilk biscuit (Cals: 560, contains milk, soy, and wheat.)	 5.95 each

Tomato and cage-free egg on a whole wheat wrap (Cals: 570, contains egg, milk, and wheat.)	 5.95 each

Cage-free egg and pork bacon on a croissant (Cals: 390, contains egg, milk, soy, and wheat.)	 5.95 each

Sliced beef brisket, cage-free fried egg and Gouda, frisee, and blistered tomato on croissant	 5.95 each
(Cals: 710, contains egg, milk, soy, and wheat.)

Hot pork ham and cheese on a buttermilk biscuit (Cals: 510, contains egg, milk, and wheat.)	 5.95 each

Cage-free eggs, pork sausage, and Cheddar cheese burrito (Cals: 390, contains egg, milk, and wheat.)	 5.95 each

ALLERGEN KEY: : Vegetarian : Vegan : Poultry : Pork : Beef



Balanced Breaks
12 person minimum.

CHIPS AND SALSA Choice of 1 salsa and chips                                                          5.95 per person

Lime and sea salt corn tortilla chips (Cals: 100)	

House-made tomato salsa (Cals: 10)

House-made mango and tropical fruit salsa (Cals: 20)

Cinnamon and sugar tortilla chips (Cals: 230, contains wheat.)

Avocado guacamole (additional charge) (Cals: 110)     	    1.95 per person 

FRUIT AND PRETZEL BAR	 6.25 per person

Seasonal fresh hand fruit and berries (Cals: 10-110)

Selection of salted and yogurt pretzels (Cals: 50, contains milk, soy, and wheat.)

POPCORN TRIO                                                                                                            3.75 per person

Spicy chili, herb and rosemary, and regular popcorn (Cals: 140-200) 	

MEZZE SPREADS                                                                                                          7.25 per person

Served with crisp vegetables and pita chips (Cals: 40-80, contains sesame, soy, and wheat.)

Yellow lentil hummus (Cals: 60, contains sesame.)

Classic chickpea hummus (Cals: 30, contains sesame.)

Babaganoush (Cals: 50, contains sesame.)	

Sweet Treats
2 dozen minimum.

Assorted freshly baked cookies (Cals: 170-210, contains egg, soy, milk, and wheat.)	 16.25 per dozen

Fudge brownies (Cals: 200, contains egg, milk, and soy.)	 18.25 per dozen

Cereal Treats (Cals: 190-350, contains milk, soy, and wheat.)	 16.55 per dozen
Choice of Trix, Cinnamon Toast Crunch, Cocoa Puffs, and Rice Krispie Treat platter.

Dessert Bars (Cals: 110-320, contains egg, milk, soy, and wheat.)	 20.75 per dozen
Choice of S’mores Bar, Blondie, and Lemon bar.

Miami Trail Mix (Cals: 200, contains milk, wheat, and soy.) 	 13.95 per dozen

Savory party mix (Cals: 210, contains soy and wheat.)	 13.95 per dozen

Pretzels (Cals: 270-280, contains milk, soy, and wheat.)	 3.75 each
Yogurt-covered pretzels.

Individually wrapped granola bars (Cals: 190, contains milk, soy, and wheat.)	 2.50 each

Individually bagged chips (Cals: 130-320, contains milk.)	 2.55 each

Fresh whole fruit (Cals: 30-110)	 1.95 each

House-made truffle plate (Cals: 90-190, contains egg, soy, milk, and wheat.)	 3.75 per person 
Mocha, Oreo, and birthday cake

Miami University logo’d sugar cookies (Cals: 490, contains egg, soy, milk, and wheat.) 	 18.95 per dozen

Custom logo’d sugar cookies (Cals: 490, contains egg, soy, milk, and wheat.)	 18.95 per dozen

Miami toasted rolls (Cals: 210, contains egg, milk, and wheat.)	 24.95 per dozen



Beverages
Freshly brewed Miami Grind coffee regular or decaffeinated coffee (Cals: 0) 	 28.00 per gallon

Hot water and assorted teas (Cals: 0) 	 20.00 per gallon

Hot chocolate (Cals: 130, contains milk.) 	 26.00 per gallon

Fruit infused water (Cals: 0)	 18.00 per gallon

Fresh brewed iced tea (Cals: 0)	 19.99 per gallon 

Cold soda can, assorted Pepsi products (Cals: 0-190) 	 2.29 each

Miami labeled bottled water 12oz (Cals: 0) 	 2.29 each

Lemonade (Cals: 0-160)	 22.00 per gallon

San Pellegrino bottled sparkling water 16.9 oz (Cals: 0)	 5.25 each

Orange juice (Cals: 120)	 18.25 per gallon

Apple juice (Cals: 110)	 18.25 per gallon

Cranberry juice (Cals: 110)	 18.25 per gallon

Lunch Buffets
 12 person minimum. Served with water (Cals: 0) and freshly brewed iced tea (Cals: 0). 

CLASSIC DELI BUFFET	 16.95 per person

Your choice of three deli classics, two fresh cheeses pairings, mayonnaise (contains egg; V), mustard, 
artisan-baked breads, house-made chips (contains soy; VG) or a side salad with Miami vinaigrette, and 
a house-made cookie. The classic deli buffet is accompanied by fresh veggies and the classic spreads 
that make a sandwich great.

PICK 3
Smoked pork ham (Cals: 180) 

Turkey (Cals: 80)

Chicken salad (Cals: 200, 
contains egg.)

Salami (Cals: 300) 

Roast beef (Cals: 80) 

Tuna salad (Cals: 190, contains 
egg, fish, and soy.)

Cold fried tofu
(Cals: 60, contains soy.) 

Seasonal roasted vegetables 
(Cals: 50)

PICK 2
American 
(Cals: 90, contains milk.)  

Swiss (Cals: 90, contains milk.)

Provolone
(Cals: 100, contains milk.) 

Pepper Jack
(Cals: 110, contains milk.) 

Cheddar (Cals: 110, contains milk.)

PICK 1
Chickpea tomato salad 
(Cals: 80)

Quinoa tabbouleh salad  
(Cals: 260)

Small garden salad (Cals: 40, 
contains soy and wheat.)

ARTISAN SANDWICH BOARD	 18.95 per person

Your choice of four sandwiches served with house-made chips (contains soy; VG), dessert, and a side 
salad, Miami vinaigrette dressing, mustard, and mayonnaise (contains egg; V).

PICK 4
Muffuletta vegetarian sandwich 
(Cals: 600, contains egg, soy, milk, and wheat.)

Mediterranean grilled chicken, sun-dried 
tomato, and hummus on ciabatta 
(Cals: 890, contains milk, sesame, and wheat.)

Cajun roast turkey with pepper jack, Bermuda 
onion, and Cajun mayo 
(Cals: 480, contains egg, milk, sesame, soy, and wheat.)

Classic Italian, pepperoni, capicola, salami, 
and provolone with balsamic hero 
(Cals: 730, contains egg, milk, sesame, soy, and wheat.)

Avocado, lettuce, and tomato on wheat 
(Cals: 450, contains egg, milk, soy, and wheat.)

Roast beef sub, American cheese, lettuce, 
tomato, and onion 
(Cals: 540, contains egg, milk, sesame, soy, and wheat.)

Turkey, pork bacon, ranch on wheat with 
Pepper Jack and ranch dressing 
(Cals: 640, contains egg, milk, sesame, soy, and wheat.)

PICK 1
Chickpea tomato salad (Cals: 80)

Quinoa tabbouleh salad (Cals: 260)

Small garden salad
(Cals: 40, contains soy and wheat.)



Boxed Lunch
12 person minimum.

EXPRESS BOX LUNCH 	 16.50 per person

All sandwiches served on chef’s selection of fresh bread with fruit salad or side salad with Miami 
vinaigrette dressing, dessert bar, mustard, and mayonnaise (contains egg; V), and choice of bottled 
water or 12oz canned soda. Choice of 3 sandwiches. Vegan and avoiding gluten salad dressings are 
available upon request.

SANDWICH SELECTIONS

Turkey breast and Provolone cheese (Cals: 490, contains egg, milk, sesame, soy, and wheat.)

Pork ham and Swiss cheese (Cals: 470, contains egg, milk, soy, and wheat.)

Roast beef and Cheddar (Cals: 440, contains egg, milk, soy, and wheat.) 

Grilled veggie wrap (Cals: 570, contains milk and wheat.)

Tuna salad (Cals: 580, contains egg, fish, milk, sesame, soy, and wheat.)

Chicken salad (Cals: 200, contains egg, soy, and wheat.)

ARTISAN BOX LUNCH	 18.75 per person

All sandwiches served on chef’s selection of fresh bread with house made chips (contains soy; VG) or 
side salad, dessert bar, and choice of bottled water or 12oz canned soda. Choice of 3 sandwiches.

SANDWICH SELECTIONS

Muffuletta vegetarian sandwich (Cals: 600, contains egg, soy, milk, and wheat.)

Mediterranean grilled chicken on sun-dried tomato hummus ciabatta (Cals: 890, contains milk, sesame, 
soy, and wheat.)

Cajun roast turkey with Pepper Jack, Bermuda onion, and Cajun mayo (Cals: 480, contains egg, milk, 
sesame, soy, and wheat.)

Classic Italian, pepperoni, capicola, salami, and Provolone with balsamic hero (Cals: 730, contains egg, 
milk, sesame, soy, and wheat.

Avocado, lettuce, and tomato on wheat (Cals: 450, contains egg, milk, soy, and wheat.)

Roast beef sub, American cheese, lettuce, tomato, and onion (Cals: 540, contains egg, milk, sesame, soy, 
and wheat.)

Turkey and pork bacon on wheat with Pepper Jack and ranch dressing (Cals: 640, contains egg, milk, 
sesame, soy, and wheat.)

SIDE SALADS

House-made chips (Cals: 100, contains soy.)

Chickpea tomato salad (Cals: 80)

Quinoa tabbouleh salad (Cals: 260)

Boxed Salads
12 person minimum. All salads include artisan crackers, cookie, choice of bottled water or 12oz 
canned soda, and disposable cutlery. Choice of 3 salads.

TURKEY AVOCADO COBB SALAD (Cals: 450, contains egg, milk and wheat.)	 16.99 per person



Hot Hors d’Oeuvres
Priced per each, minimum 24.

Mac and cheese bites (Cals: 80) 	 2.95 each
With chipotle ranch dressing (Cals: 140, contains milk and wheat.)

Pork bacon wrapped water chestnuts (Cals: 180, contains soy and wheat.)	 3.95 each 

Spanakopita (Cals: 160, contains soy and wheat.) 	 2.75 each

Chicken lemongrass pot stickers (Cals: 240, contains fish, soy, and wheat.)	 3.50 each
With soy ginger dipping sauce.

Vegetable spring roll (Cals: 90, contains egg, sesame, soy, and wheat.)	 3.50 each
With Mongolian sweet and sour sauce.

Warm fig, caramelized onion, and blue cheese tartlet (Cals: 70, contains egg, milk, soy, and wheat.) 	2.95 each

Mini quiche with apples, Cheddar, and cinnamon (Cals: 250, contains, egg, milk, and wheat.)	 2.95 each

Flatbread (Cals: 290, contains milk, sesame, soy, and wheat.)	 2.95 each
With heirloom tomato, torn basil, roasted garlic, and Asiago cheese.

Panko crusted chicken (Cals: 350, contains egg, milk, sesame, soy, and wheat.) 	 3.95 each
With maple BBQ dip.

Grilled chicken and Cheddar cheese quesadilla (Cals: 200, contains milk and wheat.)	 2.95 each

Beef meatballs (Cals: 120-160, contains fish, milk, soy, and wheat.) 	 3.95 each
Choice of sauce: BBQ, Swedish, or marinara. 

Crab rangoon (Cals: 90, contains fish, milk, shellfish, soy, and wheat.) 	 2.95 each
With sweet and sour dipping sauce.

Grilled shrimp with salsa verde (Cals: 80, contains shellfish.) 	 4.95 each

Thai chicken satay with spicy sriracha soy sauce (Cals: 110, contains soy and wheat.) 	 3.95 each

Lump crab cakes (Cals: 140, contains egg, fish, milk, sesame, shellfish, soy, and wheat.) 	 4.95 each
With Cajun remoulade.

Beef sliders (Cals: 320, contains fish, milk, sesame, soy, and wheat.)	 4.95 each
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		 26.75 per person

12 person minimum. Includes: 

Caesar salad (Cals: 360, contains egg, fish, milk, and wheat) or 
House salad with Miami vinaigrette (Cals: 190) 

House-made cookies (Cals: 170-200, contains egg, milk, soy, 
and wheat.) 

Fresh brewed iced tea (Cals: 0-160) 

Ice water (Cals: 0)

Fresh baked garlic bread (Cals: 210, contains egg, milk, soy, 
and wheat.)

Add an antipasto platter 	 4.25 per person
(Cals: 520, contains milk and wheat.)

PICK 1
Beef lasagna (Cals: 480, contains egg, milk, and wheat.)

Fettuccine Alfredo (Cals: 400, contains milk and wheat.)

Tortellini primavera (Cals: 280, contains egg, milk, and wheat.)

PICK 1 

Chicken piccata (Cals: 250, contains milk and wheat.)

Chicken marsala (Cals: 380, contains milk, soy, and wheat.)

Chicken Parmesan (Cals: 470, contains egg, milk, sesame, soy, 
and wheat.)

Picnic Buffet	 27.75 per person

12 person minimum. Includes:

Assorted buns 

Cheddar cheese (Cals: 60) 

Lettuce (Cals: 0)

Tomatoes (Cals: 0) 

Pickles (Cals: 0) 

Onions (Cals: 10)



Taste of the Mediterranean	



Traditional Asian Buffet	 25.00 per person

12 person minimum.�

Orange-ginger chicken (Cals: 550, contains sesame, soy, and wheat.) 

Beef with broccoli (Cals: 170, contains sesame, soy, and wheat.)

Ginger vegetable fried rice (Cals: 290, contains egg, sesame, and soy.) 

Traditional egg rolls (Cals: 100, contains egg, milk, soy, and wheat.)

Sesame broccoli (Cals: 90, contains soy and sesame.)

Assorted mini cupcakes (Cals: 60-110 contains egg, milk, soy, and wheat.)

Fresh brewed iced tea (Cals: 0) 

Ice water (Cals: 0)

Carving Station
12 person minimum. Served with appropriate sauces and dinner rolls with whipped butter, and chef’s 
selection of seasonal desserts, fresh brewed iced tea (Cals: 0), and ice water (Cals: 0).

Roasted round of beef (Cals: 260)	 26.50 per person 
With au jus (Cals: 9; B) and horseradish sauce (Cals: 60, contains egg, fish, milk, and soy; V.) 

Prime rib of beef (Cals: 460) 	 40.00 per person
With au jus (Cals: 9; B) and horseradish sauce (Cals: 60, contains egg, fish, milk, and soy; V.)	

Roasted pork loin (Cals: 160) 	 23.50 per person
With chimichurri sauce (Cals: 160, VG) and maple Dijon sauce (Cals: 40, contains fish, soy, and wheat.) 	

Tenderloin of beef (Cals: 250) 	 Market
With au jus (Cals: 9; B) and horseradish sauce (Cals: 60, contains egg, fish, milk, and soy; V.) 	

Boneless Virginia pork ham (Cals: 110) 	 20.75 per person	
With maple Dijon sauce (Cals: 40, contains fish, soy, and wheat) and brown sugar bourbon sauce (contains 
wheat; VG.) 	

Herb-roasted breast of turkey (Cals: 130) 	 24.00 per person
With poultry gravy (Cals: 20, contains milk and soy; PO) and cranberry sauce (Cals: 140; VG.)  	

SALAD Choose 1

Garden salad (Cals: 390, contains egg, milk, and wheat.)
Local greens, cucumber, carrot, tomato, house-made croutons, and creamy buttermilk ranch 
dressing. 

Traditional Caesar salad (Cals: 310, contains egg, fish, milk, and wheat.)
Romaine, Parmesan, house-made croutons, and Caesar dressing. 

Caprese salad (Cals: 140, contains milk.)
Heirloom tomato, local fresh Mozzarella, basil infused balsamic glaze, and extra virgin olive oil. 

SIDES Choose 2 

Horseradish whipped potato (Cals: 150, contains egg and milk.)

Mashed sweet potatoes with brown sugar crunch (Cals: 180, contains milk.)

Rosemary roasted potatoes (Cals: 110)

Macaroni and cheese (Cals: 330, contains milk and wheat.)

Herb risotto (Cals: 600, contains milk.)

Grilled Brussels sprouts with lemon (Cals: 60)

Creamed spinach (Cals: 60, contains milk.)

Za’atar roasted carrots (Cals: 40, contains sesame and wheat.)

Grilled asparagus (Cals: 60)



Pasta Station	 25.00 per person

12 person minimum. Build-your-own pasta with:

Italian pork sausage 
(Cals: 70, contains egg, milk, soy, and wheat.) 

Marinara (Cals: 20) 

Alfredo sauce (Cals: 230, contains milk and wheat.) 

Spinach (Cals: 0) 

Broccoli (Cals: 10) 

Onions (Cals: 20) 

Tomatoes (Cals: 10) 

Parmesan cheese (Cals: 20, contains milk.) 

Cavatappi (Cals: 110, contains egg and wheat.) 

Tiramisu (Cals: 100, contains egg, milk, and wheat.) 

Fresh brewed iced tea (Cals: 0)

Ice water (Cals: 0)

FIRST COURSE	
Mixed green salad (Cals: 390, contains milk, egg, and wheat.)	 4.50 per person
With romaine, red onions, tomatoes, croutons, and creamy ranch dressing. 	

Classic Caesar salad (Cals: 310, contains fish, milk, soy, and wheat.)	 5.50 per person
With romaine, Parmesan, croutons, and Caesar dressing. 	

Spinach and strawberry salad (Cals: 340, contains milk.)	 5.95 per person
With aged Gorgonzola and raspberry vinaigrette. 	

Asparagus and mushroom salad (Cals: 140)	 5.95 per person
With mesclun greens and Miami vinaigrette. 	

Texas Cobb salad (Cals: 340, contains egg, milk, soy, and wheat.)	 5.50 per person
With whole leaf lettuce, stewed black eyed peas, heirloom tomatoes, seared chili crostini, sharp 
Cheddar, and jalapeño ranch. 	

Wedge salad (Cals: 500, contains egg, milk, and wheat.)	 5.50 per person
With blue cheese crumbles, pork bacon, roasted tomatoes, scallions, Parmesan croutons, and blue 
cheese vinaigrette. 	

Fire-roasted beet salad (Cals: 460, contains egg and milk.)	 5.95 per person
With Feta cheese, chopped romaine, spring mix, shredded cabbage, mandarin oranges, toasted 
sunflower seeds, and citrus vinaigrette. 	

Boston bibb and arugula salad (Cals: 270, contains egg and milk.)	 5.95 per person
With sliced pears, apples, dried cranberries, Parmesan crisp, goat cheese, and a honey mustard 
dressing.	

ENTRÉES
Chicken Parmesan (Cals: 2,910, contains egg, milk, soy, and wheat.)	 19.99 per person 
With herb risotto and fresh green beans with garlic, tomato, and basil.	

Herb crusted chicken breast (Cals: 450, contains milk.)	 18.99 per person	
With Parmesan polenta and sautéed broccoli rabe with roasted garlic and red pepper sauce. 

Smoked bone-in pork chop (Cals: 1,390, contains milk, soy, and wheat.)	 28.99 per person
With BBQ demi, roasted poblano, mashed potatoes and sweet orange roasted baby carrots. 	

Korean bulgogi beef short rib (Cals: 1,080, contains milk, sesame, soy, and wheat.)	 29.99 per person
With wasabi mashed potatoes, bok choy, and fried wonton strips. 

Halibut (Cals: 590, contains fish and milk.)	 34.99 per person
With cherry tomato vinaigrette, basmati rice with saffron and basil, and candied butternut squash 83 beef short rib ,Withgrillm
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ALLERGEN AND DINING ACCOMMODATION POLICY
Miami University is committed to being nut allergy-friendly and does not include peanuts and tree nuts 
in our recipes. However, we are not a nut-free campus and purchase commercial food products from 
companies that also produce nut products.

Commercial food producers are not required to provide information statements or notices regarding foods 
that are produced with, on equipment shared with, and/or in the same facility with nuts. Any person with a 
severe allergy is strongly encouraged to contact our Registered Dietitians at diningdietitian@MiamiOH.edu 
or by calling 513-593-8421 or 513-593-8492 to discuss dietary restrictions.

The event host is responsible for identifying and communicating any dining accommodation requirements 
to your event planner. With advance notice, we can provide for nearly any dining accommodation needs. 
However, if a request is made during an event in progress, we cannot guarantee the availability of specific 
allergen/sensitivity-free food items or preparations.

Specific information regarding the guests’ names, dietary requirements(s), and seating charts, must be 
provided to Event Services a minimum of 5 business days in advance. Your planner will discuss with you the 
best way for the event staff to service the dining accommodation clients at the event with easily identifiable 
place cards. 

CANCELLATION POLICY
To avoid cancellation fees, event cancellations must be made at least 5 business days before an event.  

•	Events canceled on the fifth business day prior to the event will be assessed a surcharge equal to 25% 
of the total billing amount

•	Events canceled on the fourth business day to the day prior to the event will be assessed a surcharge 
equal to 50% of the total billing amount 

•	Events canceled the day of the event will be charged 100% of the full billing amount

FOOD POLICY
For all staffed events, all food items will be served, held, and disposed of, in accordance with all state and 
local food safety health codes and requirements. All food left after an event remains the property of Miami 
Catering.

All food delivered as a Direct to You (D2Y) delivery order remains the property of the client and the client is 
responsible for clean-up, food, and utensil disposal. The meeting room(s) should be returned to their original 
condition.

SERVICE STYLES
Direct To You (D2Y) Delivery 
All food and beverages are served on disposable trays, platters, and containers with paper service for 
all utensils. Items will be delivered and set up by our catering staff. Following the event, the client is 
responsible for all clean-up, food, and utensil disposal and meeting rooms should be returned to their 
original condition.

Set-up/Return Delivery
All cold and room-temp food is served on disposable trays, platters, and containers with paper service for 
all utensils, and hot food is served in chafing dishes. Beverages are served in insulated cambros. All items 
will be delivered and set up by our catering staff and following the event at the agreed-upon time, staff will 
return to collect and remove all remaining food and equipment.

Full Service Staffed Event - Paper Service
Buffet-style service with all cold or room-temp food served on disposable trays and platters and containers 
and hot food served in chafing dishes. Beverages are served in insulated cambros and dispensers. Individual 
beverages will be iced down and displayed in tubs. Linen t w set up by our car 

mailto: diningdietitian@miamioh.edu
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