
ORDERING GUIDELINES

Delivery is available Monday-Friday, 8am-4pm

Menu & event planning

Orders should be placed Monday - Friday, 7am - 3pm. 
Orders received after noon will be subject to availability. 
For larger and specialty events, we require five business 
days notice. Smaller events require one business day 
notice.

Event staffing

All events are drop-off only. Please allow approximately 
30 minutes prior to your event for our staff to set up 
your meal.

Service items

We will provide compostable service ware for $1 per  
person. Charges are based on your final guest count.

Cancellation

48 hours notice is required for all event cancellations. 
Cancellations received after that time will be liable 
for any event costs incurred up to that point.

Payment

We accept checks, money orders, American Express, Visa, 
Mastercard and 33-digit billing codes. We cannot accept 
Harvard purchasing cards.

CONTACT US:

Northwest
john_rohanna@harvard.edu
617-495-4540

Crimson Catering can help!

www.catering.harvard.edu 
crimson_catering@harvard.edu 
617-496-6000

PLANNING A 
FORMAL EVENT?

CGIS Cafe  
Catering 

NO
RT

HW
ES

T 
CA

TE
RI

NG

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



BREAKFAST

All prices are per person.  Minimum of 10 servings per 
selection, unless otherwise noted. All served with Chilled 
Juices & Freshly Brewed Coffee.

Continental Breakfast  $7.00

Fresh Cut Fruit Salad and a selection of Pastries 
& Bagels, with Butter, Jams & Cream Cheese

A LA CARTE

Seasonal Fresh Fruit Salad   4.00

Granola & Nutrigrain Bars 1.50

Apples, Bananas & Oranges  1.50

Individual Greek Yogurts  2.50

Cinnamon Swirl Coffee Cake  2.50

Sweet Danish  2.25

Freshly Baked Muffin  2.25 

Bagel 
with cream cheese, butter or jam 2.00

BEVERAGES

Starbucks Coffee & Tazo Tea Selections  2.75 
(minimum of 8 servings)

Assorted Chilled Juices 2.00

Chilled Water (still or sparkling) 2.00

Assorted Cold Sodas      2.00

Vitamin Water 3.00

LUNCH

Classic Sandwiches  $7.00

All of our sandwiches are made with the finest selections 
of Meats and Cheeses, Crisp Vegetables and Bakery Fresh 
Breads and Wraps. Choose from our Classic or Specialty 
Sandwich selections, and enjoy as a bag lunch or a 
luncheon buffet.

 · Honey Cured Virginia Baked Ham & Swiss Cheese

 · Oven Roasted Turkey Breast

 · Albacore Tuna Salad

 · Egg Salad

 · Tender Chicken Salad

 · Crisp Julienne Vegetables with Hummus

 · Fresh Tomato & Mozzarella

Fresh Garden Salad 30.00 
(serves 10-12)

Crisp Romaine Lettuce with Shredded Carrots 
& Red Cabbage, Cherry Tomatoes, Cucumbers

Classic Chicken Caesar Salad 50.00 
(serves 10-12)

Romaine Lettuce, Sliced Chicken Breast,  
Shredded Parmesan & Garlic Croutons

BREAKS & HORS D’OEUVRES

All prices are per person. Minimum of 10 servings, 
unless otherwise noted.

Domestic Cheese Platter $4.50

Cubed Domestic Cheese served with Crisp Crackers

Traditional Crudités Platter 4.00

Garden Vegetables to include: 
Crisp Carrot Sticks, Cauliflower & Broccoli Florets, 
Cucumbers & Cherry Tomatoes with Seasonal Dip

SWEET & SAVORY NIBBLES

Freshly Baked Cookie  2.00

Brownie  2.00

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


