
Smoked turkey BLT - 6.50$        

Veggy Po'boy - 6.00$        

Marinated Steak Wrap - 7.00$        

Portabella and Grilled Tempeh Wrap - 6.50$        

The "Vermonter"Chicken Salad Wrap - 6.50$        

Lemon-Basil Tuna Pita Pocket - 6.00$        

Grilled Chicken Caprese Sandwich - 7.00$        

Vegan Thai Vegetable - 5.00$        
Broccoli and Cheddar Bisque - 5.50$        
French Onion Soup with Gruyere Crostini - 4.50$        

Classic toss Salad - 4.50$        

The Commons cobb - 6.00$        

Caesar Salad - 5.00$        

Roasted Beet salad - 6.00$        

Greek salad - 6.50$        

Tuscan Garden - 5.00$        

You can add any of the following to any salad above:
- 3.00$        
- 3.00$        
- 3.00$        

Assorted Baby Greens, White Beans, Shaved Carrots and Radishes, 
Green Pepper, Baby Tomato, Lemon Vinaigrette and Shredded 

Assorted Baby Greens, Tomatoes, Cucumber, Red Radish, Grated 
Carrot, and Citrus-Tarragon Vinaigrette

Romaine lettuce, Hard Boiled Egg, Avocado, Crispy Bacon, Tomato, 
Cucumber, Honey-Whole Grain Mustard Vinaigrette 

Oven Roasted Tomatoes, Garlic Croutons, Shaved Parmesan 
Cheese, Homemade Caesar Dressing

Candied walnuts, Goat Cheese, Shaved Fennel, and Mache

Romaine Lettuce, Cucumber, Tomato, Kalamata Olive, Feta, Red 
Wine-Oregano Vinaigrette

with grilled chicken breast
with poached shrimp
with crispy tofu

Bennington College Catering

2012 Lunch Menu

Smoked Turkey Breast, Lettuce, Tomato, Bacon, Vermont Cheddar, 
Creamy Whole Grain Mustard Sauce

sandwiches

FARM AND GREENHOUSE

SOUP (6oz) call for availability

Marinated Grilled Mushrooms, Red Peppers, Eggplant, and 
Artichokes, With Local Greens, Feta Cheese and Hummus on 

Sliced Marinated Flank Steak, Swiss Cheese, Lettuce, Tomato, and 
House-Made Aioli in a Garlic-Herb Wrap

Sliced Portabella Mushrooms, Grilled Sliced Tempeh, Caramelized 
Onions, Goat Cheese and Arugula in a Garlic-Herb Wrap

Chicken Salad Made With Dried Cranberries, Walnuts, Celery, 
Fresh Tarragon and Parsley, in a Whole Wheat Wrap

Tuna Salad Made with Fresh Lemon and Herbs, Served In a Pita 
Pocket with a Crunchy Vegetable Slaw

Grilled Chicken Breast, Marinated Sliced Tomatoes, Fresh 
Mozzarella and Basil Pesto Layered on Toasted Focaccia 



Grilled flank steak - 9.00$        

Grilled chicken breast - 8.50$        

Seared Salmon Medallions - 9.50$        

Pork medallions - 8.00$        

Tofu and Glass Noodles - 6.00$        

Cheese only 14.35$     
Additional toppings 1.00$        

Blueberry and Buttermilk Biscuit Bread Pudding & Whipped Cream - 3.00$        
Flourless Chocolate Torte with Raspberry Coulis - 2.50$        
Baklava Bites - 3.00$        
Lemongrass scented Rice pudding w/ mango & sweet sesame tuile - 2.50$        
Greek yogurt panna cotta - 2.00$        
Chocolate chip cookies - 1.00$        
Chocolate Brownies - 1.00$        
Lemon Bars - 1.50$        
Crème Brulee with local Maple Syrup - 2.50$        
Strawberries With Mint Yogurt Dip - 1.50$        
Fresh Seasonal Fruit Whole - 1.00$        
Fresh Seasonal Fruit Cup - 1.75$        
Key Lime Torte - 2.50$        
Trio of Cannoli-white chocolate, mango, and traditional - 3.00$        
Strawberry Shortcake - 1.75$        

Hand Fruits - 1.00$        
Regular potato chips - 1.50$        
BBQ potato chips - 1.50$        
Sour cream potato chips - 1.50$        
Horseradish cole slaw - 1.50$        
Cut fruit - 2.25$        
Honey chipotle potato salad - 2.00$        
Black bean and corn salad - 2.00$        
Orzo salad - 2.00$        
Tabouleh - 2.00$        
Garden salad - 1.50$        
Garden salad with chicken - 4.00$        
Garden salad with tuna salad - 4.00$        

LUNCH ENTRÉE'S

Sautéed Pork Tenderloin Medallions with Oven Roasted Tomato 
and Artichoke salad

Grilled Marinated Tofu and Eggplant, Thai Noodle salad, Peanut 
Vinaigrette

16" Cheese Pizza (delivered on campus)

Grilled Sliced Flank Steak with Romesco Sauce

Tropical Fruit Salsa, and Cilantro Oil

Pan Roasted Salmon with Southwestern Rice Salad and Sweet 
Corn Relish

SIDES

pepperoni, bacon, chicken, feta, mushrooms, green bell peppers, 
spinach, onions, tomatoes, olives, jalapeños, banana peppers, 
pesto, artichoke heart, roasted red peppers

Desserts



Water - 1.00$        
pelligrino - 2.25$        
Coke - 1.80$        
Diet coke - 1.80$        
Minute Maid Apple Juice - 2.05$        
Minute Maid Orange Juice - 2.05$        
Minute Maid Cran, Apple, Ras - 2.05$        
Snapple Iced Tea - 1.75$        
Snapple Diet Peach - 1.75$        
Snapple Peach - 1.75$        
Snapple Raspberry Iced Tea - 1.75$        
Snapple Lemon Iced Tea - 1.75$        
Snapple Pomegranate Raspberry Fruit Drink - 1.75$        

Coffee & Tea - 1.50$        
Cider - 0.85$        
Lemonade - 0.85$        
Iced Tea - 0.85$        
Orange Juice - 0.95$        

Clamshell (*if not returned) 6.00$        
Bottle 3.50$        
Bag (*no charge with entrée) 1.00$        

Reusable wares

Bulk Beverages

bottle beverages



Seasonally selected Vegetable Crudites and Dips - 1.00$     

Artisan Cheese Display-Using Local Vermont Cheeses - 1.50$     

Phyllo Baked Brie - 2.00$     

Gulf Shrimp cocktail display - 3.00$     

Assorted Sushi - 2.75$     

Grilled and Chilled Asparagus - 2.00$     

House made Hummus display - 1.50$     

Garden Grilled Marinated Vegetable display - 1.00$     

Spinach and Artichoke dip, - 1.00$     

Oven Roasted Red Peppers and Local Goat Cheese - 1.75$     

Antipasto display - 2.25$     

Chilled asparagus served with Lemon aioli 

Assorted olives, herbed pita chips, and hummus

Grilled and marinated eggplant, peppers, onions, mushrooms, 
squash and asparagus  with extra-virgin olive oil, balsamic 
vinegar and fresh herbs

Crackers and Toasted baguette

Bennington College Catering

2012 Reception or cocktail party menu

Hors d'oeuvres - priced per person

Display or stationary only

Seasonal vegetables and choice of dips (sundried tomato 
tapenade, ranch, blue cheese, garlic hummus, lemon aioli)

Served with crackers and toasted baguette

Selection of salumi, cheeses, marinated and grilled vegetables, 
oven roasted tomatoes and assorted breads

Includes 1 blue cheese, 1 soft cheese, 1 hard cheese, crackers, 
crostinis and dried fruit garnish

Served with baguette slices and apricot compote

Traditionally served with cocktail sauce, lemons

Maki and Nigiri style sushi made with the freshest available 
seafood and ingredients



Assorted Edible Martinis (choose 2)
- 2.50$     
- 3.00$     
- 1.00$     
- 1.75$     
- 2.50$     
- 2.50$     
- 1.25$     

Sliders and Frites (choose 2)
- 1.50$     
- 1.50$     
- 1.75$     
- 1.00$     
- 1.75$     
- 1.25$     
- 1.25$     

Bruschetta Bar
- 1.00$     
- 1.00$     
- 1.00$     
- 1.50$     
- 1.00$     
- 1.00$     
- 1.50$     
- 1.00$     

Steamed Vietnamese shrimp wonton - 1.50$     
Duck confit stuffed mushrooms - 1.50$     
Mushroom and caramelized onion phyllo cigars - 1.50$     
Micro margherita pizza - 1.00$     
Korean laqured beef satay - 1.50$     
Local cheddar gougeres - 1.00$     
Permesan pepper pinwheels - 1.00$     
Red curried beef samosa - 1.75$     
Gravlox fritata caviar canape - 2.50$     
Petit latkes with steelhead trout roe and crème fraiche - 2.50$     
Lamb keftas with cucumber yogurt sauce - 1.75$     
Basil and buttermilk fried artichoke with garlic aioli - 1.50$     
Smoked salmon, apple and brie strudel - 2.00$     
Caramelized sea scallop with saffron aioli - 2.00$     
Mini Maine crab cakes with preserved lemon tartar - 2.00$     
Oven roasted tomato tartlets with avocado mousse - 1.75$     
Vegan edamame falafel with miso aioli - 1.50$     
Vegan tempeh brochettes with miso-orange glaze - 1.50$     
Beef Negimaki with spicy peanut dipping sauce - 1.75$     
Grilled pear and Gorgonzola toast with thyme infused honey - 1.50$     
Crab and pistachio salad on flaky pastry - 2.00$     
Spicy chipotle tuna tartar, crispy cucumber and avocado - 2.75$     
Belgian endive, stilton and crushed toasted walnut - 1.50$     
Petit smoked trout, apple and brie strudel - 2.00$     
Hudson Valley camembert crostini, fresh strawberry, balsamic caramel - 2.00$     
Chicken croquettes with Romesco sauce - 1.00$     
Hawaiian tuna poke on crispy wonton chip - 2.75$     

Grilled flank steak and pickled onions

Classic cheeseburger
BBQ pulled pork
BBQ pulled chicken
Korean laquered tofu with vegetable slaw
Grilled salmon with Romesco
Grilled chicken blt

Caramelized onion and mushroom with stilton
Classic tomato and basil

Garbanzo, virgin olive oil, lemon and roasted garlic
White bean, lemon and Parmesan

Classic shrimp cocktail
Marinated crab salad with radish, cucumber and lime
Grilled vegetable salpicon

Smoked salmon and dill cream
Hawaiian poke tuna
Roasted mushrooms with beets and walnuts

Passed and Stationary Hors D'oeuvres

Grilled vegetable with hummus

Spicy eggplant with chili, curry and lime
Oven roasted tomato and kalamata olive
Sicilian eggplant caponata

Grilled vegetable and basil



Vegan vegetable summer roll with lime dipping sauce - 1.75$     

1 hour beer and wine bar - 6.45$     
2 hours beer and wine bar - 9.45$     
1 hour full bar - 8.45$     
2 hour full bar - 11.45$  

Wine - 5.00$     
Wine (bottle) - 15.00$  
Beer - 2.00$     
Liquor - 6.00$     

Water - 1.00$     
Pellegrino - 2.25$     
Coke - 1.80$     
Diet Coke - 1.80$     
Minute Maid Apple Juice - 2.05$     
Minute Maid Orange Juice - 2.05$     
Minute Maiod Cran, Apple, Raspberry - 2.05$     
Snapple Iced Tea - 1.75$     
Snapple Diet Peach - 1.75$     
Snapple Peach - 1.75$     
Snapple Raspberry Iced Tea - 1.75$     
Snapple Lemon Iced Tea - 1.75$     
Snapple Pomegranate Raspberry Fruit Drink - 1.75$     

Coffee and Tea - 1.50$     
Cider - 0.85$     
Lemonade - 0.85$     
Iced Tea - 0.85$     
Orange Juice - 0.95$     

Bottled beverages

* Price is $2 more per glass or person

Kenwood Yalupa (sparkling)

Liquor
Absolut Vodka Jack Daniel’s Black

Wine
Forrestville Merlot Forrestville Chardonnay

Bulk bevergaes (charged per person)

Forrestville Cabernet Forrestville Pinot Grigio
Gran Familia Rioja* Abad Dom Bueno Godello*

Inclusive bar (priced per person per hour):

A La carte cash bar - no charge for service provided a $300 minimum is met (priced by 
the unit, excludes labor if applicable):

Bacardi Rum
Seagram 7

Jose Tequella

Smirnoff Ice

Beverages

Beer
Clausthauler

Heineken
Newcastle

Amstel Light
Copper Ale
Sam Adams

Bar prices

Dewars  Scotch
Jim Beam

Gilbey Gin



Mashed potato martini bar (choose 5 toppings): - 5.00$     
Bacon sour cream chorizo
Scallion duck confit caramelized onion
Grated cheddar lobster shrimp
crab smoked ham sauteed mushrooms

Live omelette station - includes: - 3.00$     
Tomato Mushroom Boursin
Onion Peppers Sausage
Scallion Spinach Shredded cheese

Bacon
Risotto station (Choose I option): - 5.00$     

Lobster Milanese (peas, saffron and parmesan)
Shrimp Chicken with artichoke hearts
Wild Mushroom Roasted red pepper and goat cheese

Pasta station: - 4.00$     
Includes: Penne, linuini and Tortellini

Marinara, alfredo, olive oil and pesto
Choose 3 of the following:

Grilled chicken Meatballs
Shrimp Sausage
Bacon

Choose 4 of the following:
Onions Artichoke hearts
Peppers Mushrooms
Tomatoes Zucchini
Spinach Broccoli
Fresh basil Roasted peppers
Peas

Guacamole station (includes) - 3.00$     
Guacamole, black bean salsa and corn tortilla chips

Classic Caesar - 6.00$     

Grilled Eggplant Caprese - 6.00$     

Asian Spicy Lettuce Salad - 6.50$     

Hearts of Baby Romaine - 5.75$     

Baby Spinach Salad - 6.50$     

Bennington College Catering

2012 Dinner menu

Live or action stations

Dinner - priced per person

Salads

Romaine, croutons, house made Caesar dressing

Grilled marinated eggplant, tomatoes, mozzarella, Basil and 
baby greens with balsamic vinaigrette

Toasted Cashews, Mandarin Oranges, Snow Peas, Crispy Lotus, 
Pickled Ginger Vinaigrette

Shaved Parmesan, Lemon Emulsion, Oven-Dried Tomatoes



Tuscan garden salad - 5.00$     

Arugula and Raddichio - 6.50$     

Starches (4 oz per person)
Potato and cheddar gratin - 3.00$     
Vermont Maple Roasted Sweet Potatoes - 2.00$     
Rosemary roasted red potatoes - 1.50$     
Lemongrass steamed jasmine rice - 2.00$     
Wild Mushroom risotto - 3.00$     
Saffron-Quinia pilaf - 3.50$     
Tomato & goat cheese polenta - 2.00$     
Truffled mac & cheese - 3.00$     
Roasted Locally Grown root vegetables - 2.50$     

Vegetables (3 oz per person)
Sauteed Spinach with Dried Apricots and Pine Nuts - 3.00$     
Oven Roasted Tomatoes and cauliflower - 3.00$     
Sauteed seasonal vegetable medley with vermont butter - 2.50$     
Broccoli Rabe Saute With Butternut Squash, Garlic and chili - 2.50$     

Lemony chicken with tarragon and chardonnay - 9.00$     
Marinated grilled flank steak with red wine caramel - 9.00$     
Maple-mustard Roast Loin of Pork - 9.00$     
Petit bistro steak with candied shallot jam - 9.00$     
Grilled chicken "Parmesan" - 9.00$     
Seared salmon with roasted pepper coulis - 9.00$     
Sauteed scallops with coconut curry - 13.00$  
Blackened swordfish with black bean and mango salsa - 11.00$  
Spice seared tilapia with cajun shrimp butter - 11.00$  
Sauteed shrimp scampi style with roasted garlic butter - 10.00$  
Grilled Eggplant Cannaloni with tofu ricotta - 9.00$     
Vegan quinoa stuffed portabella mushrooms - 9.00$     
Butternut squash and spinach lasagna - 9.00$     
Vegan Thai style eggplant and tofu roulades - 9.00$     

Trio of Cannoli-white chocolate, mango, and traditional - 3.50$     
Chocolate Trilogy-Flourless Chocolate cake, Chocolate Pate, Peanut Butt - 3.00$     
Port Poached pears with mascarpone mousse and port reduction - 3.00$     
Lemon ricotta cheesecake with east coast blueberries - 3.00$     
Crème brulee with local maple - 3.00$     
Greek yogurt panna cotta with minted strawberries - 2.75$     
Carrot cake with cream cheese frosting - 2.50$     
Mixed berries with biscotti - 2.50$     

Desserts (1 portion per person)

Sides

Entrees (8 oz per person)

Strawberries, candied almonds, goat cheese, poppy seed 
vinaigrette

Local greens, white beans, shaved carrots, radishes, green 
peppers, baby tomatoes, Parmesan and lemon vinaigrette

Gorgonzola, Walnuts, Dried Cherries, Shallot-Balsamic 
Vinaigrette



tomato and watermelon brochettes with mint oil - 1.00$     
johnny cakes with smoked duck and strawberry bbq - 1.75$     
lobster succotash tartletts tarragon aioli - 2.50$     
white asparagus gazpacho shooters - 1.50$     

Designer salad with local organic products - 7.00$     
Lettuces
Vegetables
Cheeses
Cured Meats

Watercress salad, citrus fruits, hazelnuts, raspberry vinaigrette - 6.50$     
Baby spring lettuces, snow peas, chives, shaved fennel,lemon oil - 4.50$     

Starches (4 oz per person)
local kholrabi, rutabega and early turnips - 2.00$     
Rosemary roasted fingerling potatoes - 3.00$     

Vegetables (3 oz per person)
grilled asparagus preserved lemon butter - 3.00$     
Sauteed snap peas and local carrots with ginger - 2.50$     

Roasted Baby Chicken, Braised leeks and young artichokes - 13.00$  
Seared striped bass ,grilled spring onion vinaigrette - 11.00$  
 Maple brined roast pork loin, onion pan gravy - 11.00$  
eggplant cannoloni with Itafgdfgdfg - 11.00$  
Petit Lamb Chops,Chili Braised Local Kale, minted gremolata - 14.00$  

Strawberry-rhubarb tart with vanilla bean whipped cream - 3.00$     
White chocolate cheesecake caramelized pineapple compote - 3.00$     

Hors d'oeuvres - priced per person

Bennington College Catering

 Spring 2012 Dinner specials

sdfgsdfsdf

Live or action stations

Dinner - priced per person

Salads

Sides

Entrees (8 oz per person)



The Continental - 5.25$        

The Bennington Brunch - 7.00$        

The Full Breakfast - 8.00$        

Bacon
Sausage             Pecan coated French toast

Smoked salmon display

Water - 1.00$        
pelligrino - 2.25$        
Coke - 1.80$        
Diet coke - 1.80$        
Minute Maid Apple Juice - 2.05$        
Minute Maid Orange Juice - 2.05$        
Minute Maid Cran, Apple, Ras - 2.05$        
Snapple Iced Tea - 1.75$        
Snapple Diet Peach - 1.75$        
Snapple Peach - 1.75$        
Snapple Raspberry Iced Tea - 1.75$        
Snapple Lemon Iced Tea - 1.75$        
Snapple Pomegranate Raspberry Fruit Drink - 1.75$        

Coffee & Tea - 1.50$        
Cider - 0.85$        
Lemonade - 0.85$        
Iced Tea - 0.85$        
Orange Juice - 0.95$        

Apple juice
Cranberry juice

Bennington College Catering

2012 Breakfast Menu

Baked Items

Juices

Bagels and cream MuffinsBreakfast pastries

Breakfast buffets

Cold milk and assorted cereals
Choice of 1 Baked item

Bulk Beverages

bottle beverages

Fresh Decaf and Regular Coffee
Choice of 1 Baked item

Choice of 2 Juices
Choice of 1 Entrée

Fresh Decaf and Regular Coffee
Choice of 2 Baked items

Choice of 2 Juices
Choice of 2 Entrées

Choice of 2 Juices

Entrees

Tomato juice Orange juice

Raspberry-cream cheese French toast

Baked oatmeal
French toast

Pancakes Hard boiled eggs

               Boursin-spinach frittata

Grapefruit juice
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