STUDENT

MENU

Our no-frills menu offers fast,
convenient, and affordable
alternatives to our regular catering
services. All items come with
quality paper products for your
event.

To place an order, learn more
about specials and featured items
or for special orders and requests,

please contact our catering
department.

Catering Department:

tritondining@umsl.edu

ABOUT US

OUR PASSION FOR SERVICE

One of our commitments to your facility is
to provide world class catering at every
level. We are creative, innovative and
responsive to each and every catering client
and guest we serve. We understand that
every event we serve is a VIP event.

We offer a broad spectrum of menu ideas
or will custom design any event from
scratch. Our goal is to create a pleasurable
dining experience with clear
communication before, during and after
each event.

We are committed to providing
exceptional, high quality catering events in
support of events on campus.

Visit our dining website for
more information:
https://umsl.campus-dining.com
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BREAKFAST

Assorted Pastries

Plain Bagels & Cream Cheese
Individual Yogurt

Muffins 2 oz

Mini Muffins

Assorted Scones 1.5 oz
Seasonal Fresh Fruit

$12.75 per dozen
$11.95 per dozen
$1.50 per each
$12.95 per dozen
$6.25 per dozen
$12.95 per dozen
$1.95 per person

SANDWICHES & SALAD

Priced per person- 10 person minimum

$6.00

Boxed Lunch

Sandwich, pasta salad, chips, cookie and a soda.

Build-Your-Own Coney Dog

$5.95

Beef chili, shredded cheddar cheese, diced onions,
hotdog buns, potato chips, assorted cookies,
lemonade. Vegetarian option available upon request.

Build-Your-Own Sandwich

cookies, lemonade, and ice water.

Garden Greens

$8.00
Ciabatta rolls, cheese tray, meat tray, lettuce, tomato,
onions, mayo, mustard, potato chips, pickles, assorted

$7.25

Assorted greens, tomatoes, shredded cheese,
cucumbers, onions, broccoli, croutons, assorted

cookies, lemonade, and ice water.

*Add chicken, turkey, or ham for S1.00 per person

PLATTERS

Priced per person — 10 person minimum

Meat and Cheese Platter
Domestic Cheese Platter
Fresh Fruit Platter

Grilled Vegetable Platter

La Fiesta 7-Layer Mexican Dip

$1.95
$1.60
$1.95
$1.60
$1.60

LUNCHES & DINNERS

Priced per person- 10 person minimum

Di’ Italiano $8.75

Chef’s choice noodles, your choice marinara or alfredo

sauce, garlic bread sticks, assorted cookies, lemonade,
and ice water.

Wings n Things $8.95
Your choice BBQ, buffalo style, or teriyaki wings,
jo jo fries, ranch or bleu cheese dipping
sauces, lemonade, and ice water.

Taco Dinner $8.75
Seasoned ground beef, refried beans, shredded lettuce,
diced tomatoes, shredded cheese, salsa, and sour
cream, your choice of flour tortillas or hard taco shells,
cinnamon churros, lemonade, and ice water.

Nachos $3.95
Tortilla chips and cheese sauce.

Nachos Supreme $5.95
Tortilla chips, cheese sauce, seasoned ground
beef, shredded lettuce, diced tomatoes, shredded
cheese, salsa, sour cream, and fruit punch.

Pizza Party Serves 4 $19.99
1 single pizza, Caesar salad, chocolate chip
cookies, lemonade or fruit punch.
$5.00 per additional person.

SNACKS

Priced per person — 10 person minimum

Variety of Hot Dips with Pita Crisps $2.50
Tortilla Chips with Salsa $1.50
Potato Chips with Sour Cream & Chive Dip $1.60
Trail Mix $2.50
Whole Fruit $0.60 each

TREATS

Priced per dozen
Assorted Cookies $6.95
Large Assorted Cookies $10.95
Brownies $9.95
Chocolate Chunk Graham Blondies $9.95
Assorted Bars $9.95
Caramel Apples $19.95

BEVERAGES

$7.50 per half gallon
$4.50 per half gallon

Coffee (regular/decaf)
Hot Tea (12 tea bags)

Hot Cocoa $6.00 per half gallon
Hot Apple Cider $6.50 per half gallon
Southern Ginger Ale $7.25 per half gallon
Lemonade $4.00 per half gallon

Punch $4.00 per half gallon
Infused water $3.25 per half gallon
Orange, cucumber or lemon
Assorted Bottled Juice
12 oz Bottled Water $1.25 per each
Canned Soda $0.90 per each
Coke, Diet Coke, Coke Zero, Mountain Dew, Diet
Mountain Dew, Dr. Pepper, Diet Dr. Pepper, Sprite,

$1.25 per each
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