
C A S U A L  C A T E R I N G

C A S U A L  C A T E R I N G  2 G O !

Casual Catering 2 Go! Is easy to order, easy to enjoy and easy on your budget.  

From formal office meetings to casual “coffee talk” and informal get-togethers, we 

offer simply delicious and simply presented continental breakfasts, light lunches and 

fun morning and afternoon breaks.

FIRST:  Find out when, where and how many people you are expecting.

A COUPLE DAYS NOTICE:  Call us with as much notice as possible.  Orders placed 

with less than 2 business days notice will be filled on a first come first serve basis.  

Orders for more than 75 people should be placed at least 5 business days prior to 

your event.  If you need to cancel your event, please remember to allow 3 business 

days notice to avoid a charge to your account.

MENU:  Make your selections from our outlined menu.  If you need service or items 

that are not included in our casual catering to go program, we will be happy to 

discuss other catering options to help meet your needs.

BILLING:  In addition to billing your campus department, please have your method 

of payment ready at the time of your order.  P-Card, Payment Voucher or University 

Check are typical forms of payment.

PICK-UP:  Pick-ups may be scheduled Monday - Friday between the hours of 

7:00AM – 7:00PM.  Please ensure that you have a place to hold all potentially 

hazardous items if they will not be served within an hour of your pick-up.  Delivery 

service may be provided for an additional $25.00, this does not include event  

set-up, service or clean-up.

FINALLY...SOME FEEDBACK PLEASE:  We hope you’ll take a few moments to tell us 

how your experience was.  We appreciate your business and want to do everything 

we can to ensure your event’s success!

For more information, visit our website at www.unlvdining.org/catering.html or 

contact one of our trained Sales Associates.

Diana Russell		  702-895-2650

Sandy Hammer		  702-895-5689

T H A N K  Y O U  F O R  Y O U R  O R D E R !



C a s u a l  C a t e r i n g  b y  UNL   V  C a t e r i n g

M E N U  O P T I O N S
P L A T T E R S
Serve either 15-20 or 25-30 guests
Antipasto				  
Fruit and Cheese			 
Sliced Deli Meats			 
Sliced Cheese Accompaniments
Sandwich Garnish Tray		
Fresh Fruit				  
Domestic Cheese Platter
Domestic and Imported Cheeses	
Crudite					  
3’ Sub Sandwich

A ccompaniments           
Potato Chips
Deli Salads by the pint
	 Potato Salad 
	 Pasta Salad 
	 Macaroni Salad 

B a k er  y
Bread by the Loaf 
9 Grain, Whole Wheat, Sourdough, Rye, 
Wheat or White

By the Dozen
	 Bagels 
	 Assorted Mini Breakfast Pastries
	 Assorted Cookies 

be  v erages    
96 oz. Starbucks® Traveler
Bottled Water (case of 28)
2 Liter Soda

D innerware         
( S o l d  i n  p a c k s  o f  2 5 )
Cutlery Pack (knife, fork, spoon, napkin, salt 
	 and pepper)
Cutlery Individual (knife, fork or spoon)
9” Plates
6” Plates
Napkins
Hot/Cold Cups


