
SEASONAL HORS D’OEUVRES
PRICES ARE PER EACH. MINIMUM OF 25 PER SELECTION. 

Cheese Tortellini and Charred Tomato Skewer, Pesto Vinaigrette 	 $2.50

Crab Salad with Lime Dressing in Tartlet	 $4.00

Avocado Deviled Egg with Bacon	 $3.25

Edamame Hummus on Crostini with Shaved Radish	 $2.25

Grilled Beef Skewer with Chimichurri	 $3.50

Grilled Shrimp on Cucumber with Wasabi and Sesame Seed	 $3.75

Seared Yellowfin Tuna on Won Ton Crisp with Pickled Ginger, Cabbage Slaw	 $4.00   

Vegan Stuffed Mushroom with Sun-dried Tomatoes, Spinach and Garlic	 $3.00

Chicken Tikka Masala Skewer with Cilantro Lime Yogurt Sauce	 $3.25

Smoked Chicken Salad in Tartlet with Alfalfa Sprouts	 $3.00  

Lamb Burger Slider with Tomato Mint Chutney on Brioche	 $4.50

Asparagus, Brie and Prosciutto Crostini	 $3.00 

Spring Menu 2020

Asparagus, Brie 
& Prosciutto Crostini

Chicken Tikka  
Masala Skewer

Seared  Yellowfin 
Tuna on Won Ton Crisp



SPRING APPETIZER 
PACKAGE 1 

$16.75 PER PERSON

INCLUDES GREEN FRIENDLY DISPOSABLES. 
15 GUEST MINIMUM.

Herb Spring Vegetable Dip 
with Crisp Baguette, Carrots and Celery

Grilled Beef Skewer with Chimichurri

Crab Salad with Lime Dressing in Tartlet

Cheese Tortellini and Charred Tomato 
Skewer, Pesto Vinaigrette

Mini Blueberry Cheesecake Cannoli

Strawberry Angel Food Cake Trifle 
with Meringue Cream

SPRING APPETIZER 
PACKAGE 2

$18.75 PER PERSON

INCLUDES GREEN FRIENDLY DISPOSABLES. 
15 GUEST MINIMUM.

Edamame Hummus on Crostini 
with Shaved Radish

Seared Yellowfin Tuna on Won Ton Crisp 
with Pickled Ginger, Cabbage Slaw

Avocado Deviled Egg with Bacon

Lamb Burger Slider 
with Tomato Mint Chutney on Brioche

Petite Lemon Curd Parfait 
with Savory Granola and Blueberries

Coconut Macaroons 
with Chocolate Ganache

Spring Appetizer Packages

Avocado Deviled Egg with Bacon

Lamb Burger Slider with 
Tomato Mint Chutney

Mini Blueberry 
Cheesecake Cannoli



SPRING BUFFET
$20.25 PER PERSON

INCLUDES FRESHLY BAKED ROLLS WITH WHIPPED BUTTER, GREEN 
FRIENDLY DISPOSABLES. 15 GUEST MINIMUM.

Spring Greens and Arugula Salad with Eggs, Crisp Peppered 
Bacon, Pickled Red Onion with Dijon Herb Dressing

Seared Chicken Breast with Spinach and Artichoke Sauce

Cracker Crusted Cod with Lemon Butter Sauce

Red Potatoes with Old Bay Butter

Spring Vegetable Medley

Strawberry Tres Leches Cake

MEDITERRANEAN BUFFET 
$19.25 PER PERSON

INCLUDES GREEN FRIENDLY DISPOSABLES. 15 GUEST MINIMUM.

Tabbouleh Salad Bulgur Wheat, Parsley, Onions, 
Tomatoes, Olive Oil & Lemon Juice

Fattouh Salad Cucumbers, Cherry Tomatoes, Radishes, 
Romaine Lettuce, Parsley, Mint, Pita Chips, 

Hummus, Lemon Dressing

Hummus

Beef and Lamb Gyro Meat

Yogurt Marinated Grilled Chicken

Pita, Lettuce, Diced Tomato, Banana Peppers, Crumbled 

Feta, Hummus and Tzatziki Sauce

Saffron Lemon Rice

Baklava

Spring Buffet Packages

Seared Chicken Breast 
with Spinach & Artichoke Sauce

University Catering
2187 Ohio Union
1739 N High St.
Columbus, OH 43210

universitycatering.osu.edu
catering@osu.edu

614-688-3562


