
Northern Italian Buffet
Antipasto, Classic Caesar Salad, Grilled Chicken

Piccata, Penne Pasta with Marinara Sauce, Sautéed
Zucchini Squash, Focaccia Bread and Tiramisu.

$21.95 per person

Hearty Lasagna Buffet
Traditional Caesar Salad, Garlic Bread,

Homemade Beef or Vegetarian Lasagna, Oven-Roasted 
Italian Vegetables, and Choice of Dessert

$13.95 per person

South of the Border
Mexican Salad served with Grated Cheese,

Guacamole, Sour Cream, and Salsa, 
Cheese Enchiladas, Black Beans, Spanish Rice,

Warm Flour or Corn Tortillas fi lled with Shredded 
Chicken or Beef

Includes Toppings, Chips, Salsa, and Homemade Flan
$15.95 per person

Santa Maria Barbecue Buffet
Garden Green Salad, Fresh Fruit Salad, Grilled Tri-Tip, 
Boneless Breast of Chicken, Golden Corn on the Cob, 

Western-Style Baked Beans, Red Dill Potato Salad,
Country Biscuits, and Famous Apple Pie.

$18.95 per person

“Takusan no” (a lot of) Sushi 
California Rolls, Vegetable Rolls, Cucumber Rolls and California Rolls, Vegetable Rolls, Cucumber Rolls and 
Avocado Rolls served with a Julienne Snow Pea andAvocado Rolls served with a Julienne Snow Pea and
Carrot Salad with Soy Ginger Dressing and WasabiCarrot Salad with Soy Ginger Dressing and Wasabi

$17.95 per person

Outdoor Barbeques
All BBQ’s include Dessert and Beverages by the 
Gallon; Minimum Order of 25, additional service 

charge for attendants

All-American BBQ
Hamburgers, Hot Dogs, Veggie Burgers (upon request), 

Homemade Potato Salad, Baked Beans, Fresh Tossed 
Green Salad, Basket of Buns and Plenty of Condiments, 

Cookies and Brownies
$12.95 per person

“Have a Chicken Sandwich” BBQ
Marinated Lime Cilantro Chicken Breast on Honey Wheat 

Bun with Lettuce, Tomatoes, and Slices of Cheese,
Fresh Corn Relish Salad, Apple Bars

$9.95 per person

Pollo BBQ
Plump Quarter Chicken in BBQ Sauce, with Marinated 

Vegetable Salad and Red Dill Potato Salad,Vegetable Salad and Red Dill Potato Salad,
Rolls and Butter

$12.75 per person$12.75 per person

Gourmet BBQ
Grilled Filet Mignon Seasoned and Thinly Sliced with Grilled Filet Mignon Seasoned and Thinly Sliced with Grilled Filet Mignon Seasoned and Thinly Sliced with Grilled Filet Mignon Seasoned and Thinly Sliced with Grilled Filet Mignon Seasoned and Thinly Sliced with 

Peppercorn Sauce, BBQ Chicken Breast, Tortellini Pesto Peppercorn Sauce, BBQ Chicken Breast, Tortellini Pesto Peppercorn Sauce, BBQ Chicken Breast, Tortellini Pesto Peppercorn Sauce, BBQ Chicken Breast, Tortellini Pesto Peppercorn Sauce, BBQ Chicken Breast, Tortellini Pesto 
Salad, Roasted Vegetables, Tomato Cucumber Salad,Salad, Roasted Vegetables, Tomato Cucumber Salad,Salad, Roasted Vegetables, Tomato Cucumber Salad,Salad, Roasted Vegetables, Tomato Cucumber Salad,Salad, Roasted Vegetables, Tomato Cucumber Salad,

Herbed Rolls and Assorted Bread, Pecan and Fruit PiesHerbed Rolls and Assorted Bread, Pecan and Fruit PiesHerbed Rolls and Assorted Bread, Pecan and Fruit PiesHerbed Rolls and Assorted Bread, Pecan and Fruit PiesHerbed Rolls and Assorted Bread, Pecan and Fruit Pies
$26.95 per person$26.95 per person$26.95 per person$26.95 per person

ASUCLA CATERING – BUFFETS

Lunch and Dinner Buffets
All buffets include a choice of Salad, Entrée, Starch, Seasonal Vegetable, Fresh Breads and Rolls,

Choice of Dessert, Iced Tea or Lemonade, and Regular or Decaffeinated Coffee.
Minimum Order of 25 Persons

ASUCLA CATERING SPECIALIZES IN CUSTOM MENUS; PLEASE ASK ONE OF OUR CATERING CONSULTANTS
138 KERCKHOFF HALL • 308 WESTWOOD PLAZA • LOS ANGELES, CA 90024

TEL: (310)206-0735 • FAX: (310)206-3057 • CATERING@ASUCLA.UCLA.EDU • WWW.ASUCLA.UCLA.EDU/CATERING




