
Student Catering Guide



Student Catering Selections 
Fresh Ideas is committed to provide world class catering at every event. 

We are innovative, creative, and a partner with you on your event.   

Fresh Ideas encourages you to try new menu items to make your events 

fun and memorable. We offer a variety of Make Your Own Foodie Bars 

as well as buffet and snack items. 

Street Taco Bar
Lime dusted corn tortillas with your choice of carne asada beef, adobe pork, 

carnitas chicken, seasoned pinto beans, honey lime vinaigrette slaw, roasted 

corn and black bean salsa, assorted grilled vegetables, pico, tomatillo salsa, 

and guacamole.

Waffle Cone Bar
Waffle cone with deep fried chicken, spring mix, powdered sugar, maple glaze, 

and caramelized bacon.

Chicken Wing Shaker Bar
Chicken wings or boneless chicken wings, served with choice of signature 

sauces, carrots, and celery. Served with ranch and blue cheese dip.



Slider Bar
Choice of beef, turkey, and vegan burgers. Served with buns, sriracha ketchup, 

ground mustard, onion straws, and spicy lime coleslaw.

Lettuce Wrap Bar
Asian – Romaine, fried noodles, brown rice, glaze of your choice for chicken, 

(Thai chili, soy, or orange sauce) cucumber relish, and red cabbage relish.

Mexican – Romaine, corn, black beans, cilantro lime chicken, fresh pico,  

tri-color tortilla strips, fresh guacamole,  and Southwest sour cream.

Chip & Dip Bar
Handcrafted chips with dips and choice of seasonings. Dip options include 

French onion, ranch, and chipotle. Seasoning options include zesty ranch, 

ragin’ Cajun, Jamaican jerk, chive and onion, BBQ, and sea salt.



Dessert Nachos
Cinnamon sugar tortilla chips with sweet toppings including chocolate sauce, 

caramel, marshmallow cream, sprinkles, and cherries.

Trail Mix Bar
Make your own trail mix – granola, Chex™ mix, peanuts, M&M’S®, raisins, and 

chocolate chips.

Donut Trio
Selection of fresh mini donuts – glazed, powdered sugar, chocolate, 

strawberry, chocolate milk, and white milk. Soy milk available upon request.

Donut Bar
Fresh donuts with glaze, cinnamon sugar, and sprinkles.

Italian Soda Bar
Featuring wild cherry, razzle raspberry, passion fruit, and sweet strawberry.

Lemonade Bar
Variety of lemonade flavors including strawberry, limeade,  and orange.



Brownie Bowl Bar
Create a brownie bowl with salted caramel ice cream, caramel popcorn, 

candied cherries, sweet toppings, sauces, nuts, and whipped cream.

Popcorn Bar
Plain, caramel, and chocolate drizzle popcorn with M&M’S®, peanuts,  

and seasonings.

Cereal Bar
Selection of mini Rice Krispies®, s’mores and Fruity Pebbles™ treats with 

sauces, toppings including vanilla yogurt, OREO cookie, strawberry, 

and chocolate syrup.

Ice Cream Sandwich Bar
Assortment of handcrafted cookies and ice cream with toppings.   

Toppings include sprinkles, cereal, chocolate chips, candy, and sugar.

Specialty Desserts
Special desserts available upon request – contact dining department 

for options.





This menu is only for Fresh Ideas college/university recognized student 

groups. Contact Fresh Ideas to place an order, brainstorm on ideas for your 

event, and pricing.

Fresh Ideas will partner with student groups that want to provide ethnic meals 

for their events. The culinary team will review menus/recipes and work with 

the students on the best food process for the event – Fresh Ideas cooking the 

meal, students cooking the meal, and/or ordering from an authentic restaurant.

Submit your order at least 5 business days in advance. A guaranteed guest 

count is requested 3 days in advance of the scheduled event.  

When ordering, provide a pick-up time or start time and end time for your event. 

Pricing for student events will be all-inclusive. Prices are priced per person 

unless otherwise specified. Additional charges may apply for china, flowers, 

rentals, servers, and/or setup.

Discounts will be given to groups that pickup their food and supplies. Special 

pricing will be available for popular food options. Budget number is required  

for billing purposes.

Catering Standards




