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EYE OPENER SPECIALTIES

Pancake Extravaganza
Silver dollar pancakes with fruit jam 

and syrup, bacon, turkey sausage, 

and seasonal fruit platter.

14.99 per guest

Orange scented French Toast
Grilled french toast scented with 

orange, served with bacon and 

sausage, potatoes and seasonal fruit.

14.99 per guest 

Yogurt parfait Bar
Build your own parfait bar with 

vanilla or strawberry yogurt, 

assorted sliced fruit, granola, and 

banana-bread croutons.

8.99 per guest 

Sun Up
Breakfast pastries, and seasonal fresh sliced 

fruit. Served with Starbucks coffee and Tazo tea 

service.

9.99 per guest

Deluxe Continental
Breakfast pastries, seasonal fresh sliced fruit, 

mini yogurt parfaits, hot oatmeal. Served with 

Starbucks coffee and Tazo tea Service

11.99 per guest

Sunrise Sandwiches
Assorted breakfast sandwiches or burritos served 

with breakfast potatoes and Seasonal fruit platter

12.99 per guest

Tuscan Strata
Baked egg casserole with white ciabatta cubes, fresh 

herbs, caramelized onions, spinach, zucchini, 

squash, mushrooms and aged cheddar cheese. 

Served with turkey sausage, bacon, breakfast 

potatoes, seasonal fruit platter

14.99 per guest

The Mexican Scrambler
Scrambled eggs tossed with sautéed peppers and 

onions with warm flour tortillas and your choice of 

toppings: pico de gallo, roasted tomato salsa, 

shredded pepper jack cheese, black beans, and sour 

cream. Served with turkey sausage, breakfast 

potatoes, and seasonal fruit platter.

14.99 per guest

Breakfast Buffets
All buffets served with Starbucks 

Coffee and Tazo Tea Service

Specialty Breakfasts
All packages served with Starbucks Coffee 

and Tazo Tea Service



A La Carte

Classic Sides

 Smoked Bacon - $2.59                 
Crispy bacon slices, 2 per person

 Turkey Sausage - $2.59                
Turkey sausage links, 2 per person

 Maple Sausage - $2.59                
Maple sausage patties, 2 per person

 Breakfast Potatoes- $1.99         
choice of shredded hash brown, whole hash 

brown or Homestyle potatoes. 

Breakfast Sandwiches

Sausage
Sausage, eggs and cheese served on choice of 

croissant, English muffin or bagel

$4.99

Bacon
Bacon, eggs and cheese served on choice of 

croissant, English muffin or bagel

$4.99

Egg and Cheese
Egg and cheese served on choice of croissant, 

English muffin or bagel

$4.99

Vegetarian and Gluten Free options available 

12 Guest minimum for A La Carte orders.

Assorted Mini Quiches
Florentine, French 3 Cheese, 

Lorraine, Garden Vegetable, and 

Broccoli-Cheese

1.75 each

Yogurt Parfaits
Vanilla Yogurts, Granola, and Berries 

served in a 5oz Acrylic cup

2.75 each

Oatmeal Bar
Hot oatmeal served with brown 

sugar, dried cranberries, and raisins

5.99 per guest

Gourmet Pastries
Buttery croissants, scones, muffins, 

bagels, donuts and danish.

31.99 per dozen



The Gourmet Lunch Box
Gourmet Box Lunch

*Select your choice of sandwich or wrap.

All boxes include your choice of side salad, fruit 

salad, assorted potato chips and a beverage.

13.99 per guest

Side Salad Options
Choose 1 of the following:

Seasonal mixed green salad

Grilled vegetable pasta salad

Black bean and corn salad

Bacon and red potato salad

Yukon gold potato salad

Dill cucumber salad

Gourmet Sandwiches

Roast Beef Baguette
Thinly sliced roast beef with horseradish cream sauce, dill 

havarti cheese, red onion, tomato, and green leaf on 

country baguette

BLT Upgrade
Turkey, bacon, lettuce, tomato, avocado and corn relish, 

with chipotle mayo and toasted wheat bread

Tuscan Chicken
Marinated grilled chicken breast with mixed greens, fresh 

basil, tomato, mozzarella cheese, pesto mayonnaise on 

harvest baguette

Grilled Bavarian Ham and Havarti
A traditional ham and havarti cheese sandwich, served 

with dijon mustard on challah bread.

Turkey Bruschetta 
Turkey, basil, tomato, fresh mozzarella cheese, with a 

drizzle of balsamic vinaigrette oil

Grilled Chicken Panino
Lemon-Herb marinated chicken breast, roasted red

peppers, fresh mozzarella, with spinach and basil pesto.

Mini Sandwich Platter
Choose 3 the following:

Fresh mozzarella, tomato and basil

Turkey and havarti on focaccia

Honey smoked ham on pretzel

Roast beef and havarti on ciabatta

Harvest chicken salad

Tuna apple salad on croissant

Vegetable bruschetta wraps

2.79 each

Gourmet Wraps

Grilled Vegetable Wrap
Grilled eggplants, roasted red peppers, fresh 

mozzarella with arugula, and balsamic vinaigrette 

wrapped in a flour tortilla.

Thai Beef Wrap
Thinly sliced flank steak tossed with cucumber, 

cabbage, carrots, scallions, cilantro and thai

dressing wrapped in a flour tortilla.

Gluten Free
Roasted chicken on gluten free bread with 

lettuce, tomato and italian dressing. Served w/ 

whole fruit, gluten free Cookies, gluten Free 

chips & beverage

16.99 per guest

Vegan
Marinated tofu, teriyaki asian slaw and crispy 

lettuce in flour tortilla. Served with whole fruit, 

cookies, chips & beverage.

16.99 per guest

Kosher
72 Hours advanced notice required 

Pricing varies



Box Salads
Served with Artisan Bread, Fruit Salad, Chips, Cookie and 

Beverage – 13.99 per guest 

Chipotle Chopped Chicken Salad
Grilled chicken breast, pico de gallo, avocado, black 

beans, corn, tortilla strips over mixed greens w/ 

chipotle vinaigrette

Grilled Vegetable Salad
Mixed greens & chopped romaine with red and green 

peppers, cherry tomatoes, onions, zucchini, squash, 

and asparagus with fresh mozzarella cheese and basil 

vinaigrette.

Chicken Caesar Salad
Fresh romaine, parmesan cheese and croutons tossed 

in caesar dressing

Strawberry Fields Salad
Baby spinach, grilled chicken, sliced strawberries, 

feta cheese, pine nuts. Served with strawberry 

Vinaigrette.

Salad Platters

Green Garden Salad
Mixed greens with cucumbers, tomatoes, red onions, 

carrots and green peppers.

5.99 per guest

Chicken Caesar Salad
Chopped romaine with house-made croutons, tossed 

with parmesan cheese and Caesar dressing, topped 

with sliced grilled chicken.

6.99 per guest

Chef Salad
Ham, chicken, swiss & cheddar cheeses atop a bed of 

greens with tomato, sweet pepper and hard boiled 

egg

6.99 per guest

Minimum order of 12 guests for salad 

options.



Creative Buffet
Choose your main entrée, a salad and two sides, served with assorted dinner rolls and cookies.

Poultry
Sliced Roasted Herb Turkey Breast

Red Chile Turkey Breast

Classic Chicken Marsala

Caprese Chicken

Chicken Piccata

Jamaican Jerk Chicken

Florentine Chicken

19.99

Beef
Asian Stir Fry Steak

Blue Cheese Sirloin

Chipotle Flank Steak

Garlic Crusted Roast Beef

22.99

Seafood
Grilled Salmon with a Garlic Lemon Sauce

Parmesan Crusted Tilapia

Coconut Shrimp

Cajun Shrimp with Parmesan Cream Sauce

22.99

Salads

Mediterranean
Mixed greens, kalamata olives, cherry tomatoes, 

cucumber, green peppers, red onion, pepperoncini, 

feta cheese and herb vinaigrette.

Classic Caesar
Romaine lettuce, parmesan cheese, house made 

croutons, and traditional caesar dressing

*Substitution with kale available*

Baby Spinach
Baby spinach with chopped egg, mushroom, apple 

smoked bacon, red onion, blue cheese, and poppy 

seed vinaigrette. 

Santa Fe
Chopped romaine, corn, black beans, tomatoes, 

avocado, grilled onions, tortilla strips and cilantro-

lime vinaigrette

Harvest Greens
Mixed field greens with dried cranberries, sliced 

apples, candied walnuts, crumbled blue cheese and 

balsamic vinaigrette 

Starchy Sides
Mashed sweet potatoes

Garlic mashed potatoes

Wild rice blend

Herb roasted potatoes

Spanish rice

Three cheese mac n cheese

Tomato dill couscous

Orzo with spinach & pine nuts

Vegetable Sides
Sautéed spinach

Steamed  seasonal vegetables

Green bean almandine

Grilled asparagus

Sweet basil ratatouille

Seasonal grilled vegetables

Ginger honey  carrots with feta Cheese

Glazed autumn vegetables

All Buffets are designed for a 

minimum for 12 guests.

Specialty Menu items 

available upon request.



Perfect Packages Choose from one of our sure to delight appetizer packages

** Pricing is based on a 1 to 1.5 hour event, additional charge for additional 

time**

OOOH
Artesian cheese board, crudité platter with citrus 

dipping sauce, and mixed nuts.

12.99 per guest

AAAH
Artesian cheese board, crudité platter with citrus 

dipping sauce, and your choice of 3 alfresco or 

sizzling hors d’oeuvres

17.99 per guest

WOW
Artesian cheese board, crudité platter with citrus 

dipping sauce, and your choice of 5 alfresco or 

sizzling hors d’oeuvres

22.99 per guest

Feast
Artesian cheese board, crudité platter with citrus 

dipping sauce, and your choice of 7 alfresco or 

sizzling hors d’oeuvres

27.99 per guest

Alfresco

Grilled Chipotle Shrimp

Chicken Satay Skewers

Caprese Skewers

Prosciutto-Melon Skewers

Asparagus Shrimp Skewers

Pesto Tortellini Skewers

Crab-Guacamole Bites

Shrimp Cocktail Cups

Chicken Caesar Crostini

Bruschetta Crostini

Carmel Apple Grapes

BLT Bites

Deviled Eggs

Sizzling

Spinach and Feta Spanakopita

Coconut Shrimp

Bacon Wrapped Dates

Mini Vegetable Spring Roll

Buffalo Chicken Lollipops

Mac & Cheese Bites

Stuffed Mushrooms

Asian Pot Sticker

Braised Beef Empanadas

New England Crab Cake

Toasted Cheese Ravioli w/ Marinara

Saucy BBQ Meatballs

All Packages are designed for a minimum of 25 

guests. All Items can be priced A La Carte.

**Specialty Menu items available upon request**



Small Bites, WOW Bars and Stations
Party Made Easy! Take the guess work out and choose from one of our sure to delight packages 

**Based on a 1 to 1.5 hour event, additional charge for additional time.
Southwest Border

Guacamole, roasted tomato salsa, pico de

gallo, tomatillo salsa, and black bean-corn 

salsa. Served with house made tortilla chips.

6.99 per guest

Dip It!
Choose three classic Dips

Spinach and artichoke, classic hummus, spicy 

red pepper hummus and tabbouleh. Served 

with crostini, sourdough skewers and grilled 

pita points.

6.99 per guest

Pretzel Time
Your choice of soft, salted pretzel bites or 

assorted flavored jumbo pretzels: salted, 

stuffed cream cheese, and jalapeno. Served 

with spicy brown mustard and warm cheese 

dip.

5.99 per guest 

Slider Bar
Cheeseburger, chicken breasts, and black bean 

patty on a petite brioche bun, served with 

ketchup, mustard, honey mustard, spicy chipotle 

mayo, mixed cheeses, onion, lettuce, and pickles

14.99 per guest

Flatbread Fiesta
Includes pepperoni and parmesan, goat cheese 

and herb, fresh mozzarella and pesto; spicy 

italian sausage and peppers

10.99 per guest

Happy Hour Feast
Buffalo chicken wings, potato skins, 

cheeseburger sliders, cheese quesadillas with 

salsa and all traditional accompaniments

14.99 per guest

Midwest Potato Bar
Yukon gold & sweet baked potatoes served 

with sautéed mushrooms, shredded cheeses, 

crumbled smoke house bacon, sour cream, 

butter, marshmallows, & caramelized pecans

9.99 per guest

Fajita Station
Choose 2 fajitas: poblano pepper and

vegetables, chicken and carne asada.

Served with flour on corn tortillas, spanish rice, 

spiced black beans, red and green salsa, 

guacamole and sour cream

19.99 per guest

Pasta Station

Guests choose classic bow tie or cavatappi

pasta, pesto – alfredo or plum tomato marinara 

sauce. Choice of grilled chicken or smoked 

sausage, assorted vegetables to include 

broccoli, sautéed mushrooms, grilled onions, 

and sundried tomatoes. Topped off with: olives, 

artichoke hearts, bacon, parmesan cheese, and 

red pepper flakes.

17.99 per guest

Paella Station
Small plates of saffron scented rice with fresh 

vegetables. Add your choice of toppings: 

chorizo sausage, chicken or grilled shrimp, 

roasted red peppers, olives, artichoke hearts, 

tomatoes and cilantro.

19.99 per guest

All Packages are designed for a 

minimum of 25 guests.

**Specialty menu items available upon 

request.



Sweet Things

Chocoholic Station
Chocolate covered pretzel wants

Chocolate dipped strawberries and Bananas

Chocolate covered oreos

Fudge brownie bites

Chocolate mousse cups

Mini chocolate chip cookies

5.99 per guest (3pieces per person)

Sweet Chocolate Fondue Station
Warm Semi Sweet Chocolate served with 

Assorted dippers

Rice crispy lollipops

Homemade donuts

Fruit kabobs

Jumbo marshmallows

Salted pretzels sticks

-6.99 Per guest-

Freshly Baked Cookies
Chocolate chip, white chocolate and macadamia 

nut, oatmeal, snicker doodle, M&M.

1.59 each

“So Good” Biscotti
Almond, chocolate chip, chocolate hazelnut, 

cinnamon raisin, and marble.

1.69 each

Seasonal Decorated Sugar Cookies
3.99 each

Gourmet Displays

Angel Food Kabobs
Soft pieces of angel food cake combined with fresh 

Strawberries and drizzled with semi-sweet 

chocolate.

2.99 per guest

S’more Cups
Crumbled graham crackers with a jumbo 

marshmallow dipped in chocolate sauce

3.99 per guest

Sweet Fruit

Seasonal Fruit Skewers
Served with strawberry yogurt dip.

5.49 per guest

Chocolate Dipped Strawberries or Bananas

2.79 each

Prosciutto and Melon
Prosciutto, melon, baby arugula with a fig 

balsamic drizzle.

3.99 per guest

Petite Pastries and Chocolate

Mini Fruit Tarts
1.79 each

Petite Fours
1.79 each

Cupcakes
1.59 mini/2.59 medium/2.99 Large

Classic Dessert bars Bites
1.79 each

All stations are for a minimum of 25 

guests. Specialty menu items available 

upon request – please order 72 hours in 

advance. 



Beverage Service

Lemonade
1.99 per person

Flavored lemonade
Strawberry, blueberry or raspberry

2.39 per person

Fresh Brewed Iced Tea
Crimson, classic black or tropical

1.99 per person

Infused Waters
Berry, cucumber, lemon, orange, melon, or citrus

1.99 per person

Starbucks Coffee
3.19 per person

Tazo Hot Tea
3.19 per person

Hot Chocolate
Served with marshmallows

2.59 per person

Hot Apple Cider
Served with cinnamon sticks

2.59 per person

Assorted Canned Coke Products
1.49 each

Assorted 10oz Tropicana Juices 
(Orange, apple, cranberry)

1.89 each

16oz Mountain Spring Bottled Water
1.69 each

20oz Aquafina Bottled Water
1.99 each

Perrier Sparkling Water
2.99 each



Service Notes

 All Items & Packages for “Eye Opener 

Specialties”, “The Lunch Box”, “The 

Gourmet Lunch Box” and  “Creative 

Buffets” are designed for a minimum of 12 

guests 

 All Items & Packages for “Perfect 

Packages”, “Small Bites, Wow Bars, & 

Standout Stations”, and “Sweet Things” are 

designed for a minimum of 25 guests 

 For full service events, we provide 

exceptional service from chefs, wait staff, 

bartenders, and coat check attendants. 

Please consult your catering coordinator for 

additional information. 

Additional Services are available upon request 

for a supplementary fee:

Specialty linens (Colored/Patterns/Texture) 

China Service 

Florals

Event Design 

Entertainment

 Please consult your catering coordinator for 

additional information.

 For events requiring staff, an additional charge 

will be determined based on the final menu 

selection, guest count, and event duration.

 All price quotes are prepared from detailed 

information that you provide. If the information 

should change (i.e. number of guests, time, and 

menu selection), the price quote will require an 

adjustment. 

 Final Menu Selections & Guest Counts are 

required 3 business days prior to the event. 

Although we appreciate advance notice, we will 

do our best to accommodate any last minute 

requests. 

 Should you need to cancel your event for any 

reason, we require at least 72 business hours. If 

we do not receive sufficient cancellation notice, 

50% of your event will be charged. Orders 

cancelled within 48 business hours prior to the 

event will be charged in full.  

 We accept MasterCard, Visa, and American 

Express for payment. The University of Chicago, 

Booth School of Business Faculty and Students 

can provide us with an account number. 

At Phoenix Catering, we know 

that a successful event is 

measured by your unique needs 

and goals. When your event is 

well-planned with food made 

fresh, no details left 

unattended, success, no matter 

how you measure it, is 

inevitable. We are your in-house 

caterer for The University of 

Chicago, Laboratory School 

offering knowledge, experience, 

and timely, reliable service. We 

have the flexibility to handle the 

unexpected. Whether you 

require first – time assistance or 

are a seasoned professional, our 

experienced catering 

coordinator will work with you 

to make certain that your event 

is uniquely your own.


