
Roasted Butternut Squash 
Soup
Creamy vegetable broth 
simmered with butternut squash, 
yams, leeks and seasoned with 
ginger, nutmeg and sherry
$3.00 per guest – 20 guest minimum

Hot Honey Grilled Chicken 
Sandwich
Grilled chicken breast tossed 
with hot honey with cheddar 
cheese and pickles on a soft bun
$10.00 per guest – 20 guest 
minimum

Birria Pulled Pork Burrito
Soft whole wheat wrap with rich 
pork birria, cilantro lime rice, 
pinto beans, fresh pico & cheese 
served with warm broth
$7.00 per guest – 20 guest minimum

A La Carte Add On

Oat Milk Hot Chocolate  
House made hot chocolate 
made with oat milk         
$39.00 per gallon – serves 16

A La Carte Breakfast
Add these seasonal options to your 
Continental Buffets. These are 
offered a la carte and are sold 
by the dozen.

Pomegranate Dark Chocolate 
Scone
House made scone baked with 
dark chocolate chips and 
pomegranate seeds
$44.00 per dozen

Sweet Potato & Turkey Sausage 
Frittata
Roast sweet potato, turkey 
sausage, sauteed kale, 
caramelized onion and cheddar 
cheese
$36.00 per dozen

Maple Crumble Granola 
Yogurt Parfait
Overnight oats with vegan vanilla 
yogurt, chia seeds, pumpkin 
seeds, cranberries and 
strawberries
$8.50 per guest –12 guest minimum

Palentine's Day 
Snack Break
Enjoy a collection of treats for 
your afternoon get together 
with the people who make a 
difference.

Chocolate Covered 
Strawberries 
$16.00 per dozen
The classic

Salted Caramel Popcorn 
Snack    $12.00 per dozen
Popcorn with caramel sauce

Lemon Burst Cookie 
$12.00 per dozen
Cookies infused with vibrant lemon 
essence, offering a refreshing burst 
of zesty flavor in every bite

Beverage Add Ons
Pair your selections with one of these beverages.
Served by the gallon 

Brewed Iced Tea
$16.00 per gallon

Sweet Iced Tea
$16.00 per gallon

Country Time Lemonade 
$16.00 per gallon

Arnold Palmer
$24.00 per gallon

Cucumber Mint Infused Water
$9.00 per gallon

These treats are available 
January 31 – February 27th

Kick off your New Year events 
with a specialty designed seasonal 
add-on menu item.

1824 Catering & Events |  518-276-6109 
catering@rpi.edu
https://rpicatering.catertrax.com

Available
January 3 – February 27
Place your order today!

A La Carte Lunch 
Add a seasonal item to your order.


