
www.educationconnection.org

C
at

er
in

g
to

Go!

Full-scale catering provided 
by our talented chef.  Our 
professional Food Services 
staff offer reasonably priced 
breakfasts, luncheons, dinners, 
and/or light refreshments. 

Beverages and Breakfast Menu
			                            Per Person
__Coffee/Tea.........................................................$1.00 
__Coffee/Tea/Juice...............................................$2.00
__Orange Juice (10 oz.).......................................$1.00
__Bottled Water....................................................$1.00
__Assorted Soda (12 oz. cans)............................$1.00

__Continental Breakfast........................................$3.25
Coffee/Tea with pastry: scones, muffins (blueberry, 
cranberry, & banana nut), & bagels; served with cream 
cheese and butter 

__Sliced Fresh Fruit Platter..................................$2.00

__Yogurt Granola Parfait......................................$1.75
Low-fat vanilla yogurt served with homemade granola (with 
whole grain oats, honey, & nuts); served with a homemade 
strawberry sauce

Platters
			                            Per Person
__Cheese & Cracker Platter................................$2.25
A variety of hard cheeses; served with an assortment of 
crackers

__Fruit & Dip Platter.............................................$2.50  
Assortment of seasonal fruit; served with locally-made honey 
and yogurt dipping sauce

__Vegetables Crudités & Dip Platter..................$2.25
Fresh vegetables; served with ranch dressing and homemade 
hummus dip

“After Thoughts”
			                            Per Person
__Freshly Baked Cookie Platter..........................$1.50
__Assorted Brownie Platter................................$1.50
__Combo Platter (cookies & brownies)...........$1.50 
__Assorted Bars.....................................................$1.50

Lunch Buffet Selections

Buffet selections include: condiments, bread, & butter

    
$10.00/per person..............1 entrée, 2 sides, 1 dessert
	
__Vegetable Lasagna: An assortment of layered 
vegetables with a white béchamel sauce
__Meat Lasagna: A hearty ground beef lasagna served 
with a traditional red marinara sauce
__Penne with Meatballs: Topped with marinara sauce
__Sweet Italian Sausage with penne & marinara sauce
__Vegetable Pasta Primavera with cream sauce 
and assorted seasonal vegetables; tossed with a creamy 
parmesan and basil cheese sauce
__Homemade BBQ Glazed Meatloaf: Made with 
ground sirloin and spiked with Asiago cheese; topped with a 
tangy BBQ glaze

$12.50/per person...............1 entrée, 2 sides, 1 dessert
		
__Chicken Marsala: Fresh chicken topped with a 
homemade mushroom marsala sauce
__Grilled Flat Iron Steak with Herbed Butter
__Cranberry Cornbread Stuffed Chicken Breast: 
Served with fresh herbed chicken gravy
__Chicken Piccata: Tender fresh chicken in a light lemon 
caper sauce
__Grilled Chicken (Teriyaki or Honey Mustard)
__Baked New England Herbed Crumb Topped 
Cod

Side Selections (please select two)
__Garden Salad                   __Smashed Red Potatoes
__Rice Pilaf		          __Herb Roasted Potatoes
__Seasonal Vegetable	     __Green Bean Medley     

Dessert Selections (Select one dessert from our “After 
Thoughts” menu on the opposite page)



We are ready to help you make menu selections, 
choose from an assortment of breakfast menus, 
side platters, lunch/dinner entrees, sandwich 
platters, salad platters, dessert platters, and 
assorted beverages.

We provide convenience.   
Your order comes complete with plates, utensils, 
napkins, and disposable tablecloths, all packaged 
and presented in packaging that is convenient and 
“ready-to-serve.”

All pricing listed is for plastic service buffet and 
requires a minimum of 15 participants.  We gladly 
accomodate smaller groups, and billing will be 
adjusted accordingly.  

Catering to Go! offers FREE pick-up.
Delivery is available.  A charge of $15.00 will be 
assessed for all deliveries made within Litchfield 
county.

Cancellation and/or changes in the number of 
participants is subject to a $10.00 fee.

For catering functions on the weekend or on a 
weeknight (after 3:00 p.m.), an additional charge of 
$25.00 per hour per required staff wil be assessed.

We make your meeting 
planning needs easy!  

For More Information, Contact:

Caterina Colao
Assistant to the Food Services Director

Phone: (860) 567-0863 x128
Fax: (860) 567-3381 

Email:  colao@educationconnection.org

Adrienne Gelinas
Chef Manager

Phone: (860) 567-0863 x152
Fax: (860) 567-3381 

Email:  gelinas@educationconnection.org

EDUCATION CONNECTION does not discriminate in any of its programs, 
activities, or employment practices on the basis of race, color, national origin, 
ancestry, sex, religion, age, disability, veteran, marital or familial status. To 
file a complaint of discrimination write USDA Director, Office of Civil Rights, 
Washington, DC 20250-9410.
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Sandwich or Wrap Platters and Sides

Smoked turkey, honey ham, and fresh tuna salad 
with cheese, lettuce, and tomato.  Served with 
potato chips (baked chips available upon request) 
& pickles (Roast beef and crab salad is available for an 
additional charge of $0.75 per person)
			                             Per Person
__1/2 Wrap..............................................................$3.00 
__Kaiser Roll Sandwich.........................................$3.75 
__Coleslaw or Macaroni Salad............................$1.25 
__Garden Salad.......................................................$2.00 
__Potato Salad.........................................................$1.50 
__German Potato Salad........................................$1.50
__Fruit Salad............................................................$2.25
Fresh fruit tossed with a honey, lime, and ginger glaze

Salad Platters
 					       Per Person
__Caesar Salad........................................................$5.00
Crisp romaine lettuce tossed with a homemade Caesar 
dressing and topped with seasoned homemade croutons and 
a sprinkle of parmesan cheese

__Chicken Caesar Salad.......................................$6.00
Crisp romaine lettuce tossed with a homemade Caesar 
dressing and topped with seasoned grilled chicken, seasoned 
homemade croutons, and a sprinkle of parmesan cheese

__Grilled Teriyaki Chicken Salad........................$6.00
Crisp romaine lettuce topped with marinated grilled chicken, 
mandarin oranges, and toasted slivered almonds; served 
with a homemade ginger/soy vinaigrette

__Greek Salad............................................................6.00
Crisp romaine lettuce topped with crumbled feta cheese, 
thinly sliced red onions, pepperoncini peppers, and kalamata 
olives; served with a homemade Greek dressing

* prices subject to change


