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CRIMSON CATERING

Spring Menu Specials



To place an order, call 617-496-6000
or email: crimson_catering@harvard.edu

Please see our ordering guidelines at: www.catering.harvard.edu

Before placing your order, please inform your server 
 if a person in your party has a food allergy.
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Breakfast & Break 
Enhancements

Whole Wheat English Muffin  
Breakfast Pizza  |  4.50 each 
Minimum of 10 people

Mediterranean Frittata  |  34.00  
(serves 12-16 guests)

Potato Scallion  
& Goat Cheese Frittata  |  34.00  
(serves 12-16 guests)

Watermelon Lemonade  |  2.50 
Minimum of 10 people

Sparkling Cider and Cara Cara  
Orange Punch  |  2.50 

Minimum of 10 people

Granola Bar  |  3.00 

Seven Layer Bar  |  3.00

Cherry Cream Cheese Strudel  |  2.50
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LUNCH

Thai Roast Beef in Spinach Wrap  |   
Green Curry Paste, Mesclun Greens,  
Cucumbers and Carrots

Southwestern Chicken Wrap  |   
Baby Spinach, Black Beans, Tomato, 
Avocado, Red Onion, Jalapenos,  
Sour Cream

Prosciutto on Demi Ficelle  |   
Arugula, Olive Tapenade,  
Shaved Pecorino

Roasted Sweet Potato  
with Rajas Salsa  
on Sliced Olive Bread  |    
Cilantro, Tomato, Cherry Peppers,  
Poblano, Sour Cream

11.00 pp

Signature Sandwich 
Specials
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Cold Lunch Buffets 
Minimum of 10 people

Spicy Cucumber Salad   |   
with Roasted Peanuts

Pecorino-Crusted Spring Chicken   |   
with Grape Tomatoes, Olives and Basil

Grilled Asparagus   |   
with Roasted Red Pepper

Greek Sorghum Salad

Portobello Mushroom   |   
with Roasted Sweet Potato and Farro

Carrot Cupcake  
and Black Forest Cupcake

23.00 pp

Hot Lunch Buffet 
Minimum of 10 people

Tomato Feta Soup    |   
with Basil Oil

Boston Bibb    |   
with Radishes, Cheddar, Pistachios,  
Red Wine Vinaigrette

Moroccan Flank Steak    |   
with Olives and Orange Braised Onions

Cous Cous   |   
with Grape Tomatoes

Curried Tofu   |   
with Green Beans and Plum Tomatoes

Roasted Vegetable Tagine

Plain and Chocolate Dipped 
Coconut Macaroons

24.50 pp
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Spud & Brussels 
Sprouts Station

Potato Skins   |   
with Bacon, Onions & Cheddar Cheese

Roasted Thyme Fingerling Potatoes

Potato Wedges

Roasted Brussel Sprouts

Served with the following toppings: 
Roasted Garlic Chipotle Mayonnaise, 
Lemon Thyme Aïoli, Sour Cream Chive 
Dip, Blue Cheese Dip

8.00

Popcorn Station

Freshly Popped Popcorn   |  

Marshmallow and Chocolate

Sea Salt and Malt Vinegar

Theater Style with Butter & Sea Salt

5.50

Breads & Spreads 
 
Brioche, Focaccia Rounds, 
Asiago Rolls, Toasted Olive Bread 
Served with the following dips:

Spinach Bacon & Onion Dip

White Bean Truffle Dip

Roasted Red Pepper & Walnut Dip

6.50

BREAKS & RECEPTIONS
Minimum of 10 people



crimson catering
80 JFK Street

Cambridge, MA 02138

To place an order, call 617-496-6000
or email: crimson_catering@harvard.edu


