NWACC CORPORATE CAT ERIN G MEN U
One College Drive Bentonville, AR 72756 Phone: 479.426.5225
www.nwacc.edu/corporatelearning

NWACC Corporate catering caters to on and off site groups of 25 guests and up.

Breakfast Buffet
Classic Continental $8.75 per person (available for delivery)
Your choice of breakfast pastries or bread, accompanied by diced fresh fruit, coffee and orange juice
Healthy Start $10.75 per person (available for delivery)
Crunchy granola, fresh diced fruit, yogurt, assorted bagels & spreads, coffee, teas, orange juice and milk
Up and Running $10.75 per person
Choice of egg (scrambled, breakfast casserole, cheesy baked or quiche), choice of meat (bacon, smoked
ham or sausage), roasted breakfast potatoes, muffin of the day, coffee, tea, and milk

Bagged Lunches
**The Bagged lunch menu can be served buffet style if requested.
Bagged Lunch 1
Bagged lunches come with an assortment of deli meat sandwiches, chef’s choice side dish, a bag of chips,
a fresh baked goodie, bottled water or canned Coke product, and a mint along with condiments, utensils
and napkins.
Bagged Lunch 2
All salad lunches come with soup of the day, home made quick bread, a freshly baked goodie bottled
water or canned Coke product, and a mint along with condiments, utensils and napkins.
We provide assorted water and Coke products for all lunches, no individual orders please.

Express Business Lunch Buffet
Themed Lunch Buffet Lunches are $14.95 per person and include cookies and brownies.
Upscale your dessert to homemade gourmet cheesecakes for an additional $3.25
All Lunches come with water and iced tea.
Garden Salad Buffet:
Light, lively and fresh, our tasty Garden Salad Buffets has all of the ingredients to make a wonderful meal.
The buffet includes assorted lettuces, ham and turkey, shredded cheeses, tomatoes, cucumbers, olives,
croutons and nuts. Two dressing choices are included as well as crusty bread with butter.
Viva Italiano:
Freshly made sauces are the centerpiece of our taste of Italy. Offering a meaty tomato sauce along with
an Alfredo sauce, to go along with penne and linguini pastas, tossed salad with house Italian dressing and
crusty bread with butter.
The Deli Counter:
Includes a tasty assortment of meats including ham, turkey and roast beef, cheeses including cheddar,
Swiss and American, assorted breads and condiments all fresh from the deli. The Deli Counter also comes
with two of our homemade deli salads. Includes sandwich buns and bread.
El Tex Mex:
Our little taste of the Southwest includes spiced ground beef, fajita chicken, flour tortillas, corn taco shells,
refried beans, Spanish rice, sour cream, cheddar cheese, jalapenos, shredded lettuce, tomatoes and corn
chips & salsa. Includes corn muffins with butter.
Soup and a Salad:
Your choice of two steaming pots of our famous homemade soups along with fresh lettuce, salad veggies,
and toppings for a fresh garden salad. Choose from cheesy potato, chili, chunky tomato, home-style
chicken noodle or one of our other homemade offerings.
Includes is crusty bread with butter.
Pig and a Picnic
Slow roasted, molasses rubbed pork roast served with all of the appropriate sides including our house
made BBQ sauce, country style creamy coleslaw and potato salad.
Includes is crusty bread with butter.
Beef and Taters
Our home style beef brisket baked with tomatoes and herbs with natural au jus served with roast garlic
baby potatoes, chopped green salad with house dressing. Also included is our crusty bread with butter.

Design Your Dinner
Design your dinner meals are $16.50 per person and includes the choice of one entrée, house
chopped salad, two sides items from the list below and cookies and brownies.
All meals come with bread and butter, iced tea, and water
Upscale your dessert selection with one of our signature desserts including homemade
gourmet cheesecakes for an additional $3.25.
 Roasted Pork Tenderloin with Fruit Stuffing

 Herb Crusted Roasted Chicken

 Apricot Mustard Glazed Chicken

 Slow Roasted Inside Round of Beef

 Beef and Broccoli Stir Fry

 Chicken Caccitore

 Penne Pasta with Italian Sausage, Roasted
Peppers, Ricotta Cheese and Marinara Sauce

 Slow Roasted Beef Brisket

 Chicken Fettuccini Alfredo
 Pasta Primavera with Fresh Veggies and
Lemon

 Baked Salmon with a Creole Mustard Crumb
Crust
 Roasted Poblano Chicken with Monterey
Jack cheese

Sides


Oven Roasted New Potatoes



Yukon Gold Potato Salad



Garlic Smashed Potatoes



Broccoli Spears with Lemon
Butter



Seasoned Green Beans with Bacon

 Garden Rice Pilaf



Grilled Asparagus



Honeyed Carrots with Ginger



Soup of the day

Signature Desserts
 Gourmet homemade cheesecakes (ask for today’s flavor)


Cranberry Bread Pudding with White Chocolate



Mocha Crème Brulee



Italian Cream Cake



Country Style Fruit Tarts

Signature desserts ordered without a meal are $4.95
Vegetarian and Vegan options are always available
Custom and Gourmet menus are always available

Beverages
Bottled Water, Assorted Canned Coke Products
Bottled juices and bottled teas
Brewed Iced Tea
Orange Juice
Lemonade
Coffee
Ice water service
Sparkling Punch
Add coffee to any meal service

$1.25
$1.50
$8.00/gallon
$12.00 per gallon
$6.75/gallon
$15.00/gallon
.50 per person
$12.00 per gallon
$1.00 per person

Party Appetizers and Desserts
Item

Quantity

Price

Turkey and apricot puffs

12 servings

$14.00

Fresh seasonal fruit tray w/dip

12 servings

$18.00

Fresh vegetable tray w/ sun dried tomato ranch

12 servings

$18.00

Deli cheese tray w/crackers and bread

12 servings

$18.00

Deli meats w/crackers and bread

12 servings

$19.00

Meatballs in portabella mushroom sauce

12 servings

$14.00

Flaky empanadas with beef, pork or chicken

12 servings

$14.00

White cheddar cheesecake w/crackers

12 servings

$16.00

Gourmet spreads and dips with crackers

12 servings

$14.00

Sweet and Sour Smoked sausage

12 servings

$16.00

Assorted gourmet chicken salads

12 servings

$14.00

Cold sub slider sandwiches

12 servings

$13.00

Roast beef slider sandwiches

12 servings

$13.00

Mozzarella olive kabobs

12 servings

$10.00

Gourmet Assorted Canapes sold by the dozen $16.00 per dozen

Sweet Bites
Assorted Mini Cheesecakes - $6.00 per dozen
Fudgy brownie bites - $8.00 per dozen
Assorted cookie platter - $12.00 per dozen
Fresh fruit tarts on pastry crust - $10.00 per dozen

Break Time Snacks
All breaks come with coffee, iced tea and water unless otherwise requested.
Add canned Coke products or bottled water for $1.00 each
Sweet and Salty $4.95 per person - assorted granola bars, dessert bars, chips, bagged cookies and nuts
Cookie and Brownie Basket $4.25 per person - an assortment of treats baked up fresh
Fruit and Nuts $4.95 per person – dried fruit, assorted nuts, granola bars, yogurt snacks

Policies
Ordering: We request 36-hour notice for all catering orders.
Pricing and Fees: Meal prices include food and labor (service). We reserve the right to charge for
damaged or missing equipment and furnishings. Caterings scheduled when NWACC is not in session are
subject to additional charges.
Local sales tax, floral or rental decorations are extra.
For billing questions please contact Stacy Reagan at 479-381-7991
Linens
Linens are rented for each event and a limited color choice is available. Linen costs are an additional
charge.
Off Premise Catering
The added labor expense and costs, transporting, setting up and servicing events outside venues requires
additional charges for off premise catered events.
 Delivery and set up charge of $40.00
 Pick up charge $25.00
 Staffed offsite functions require a charge of $40 per staff member per event.
Please refer to the service and time guidelines for any additional charges. An additional charge will be
required for linen rental as well as china, glassware and silverware rental if selected.
Payment: You will be billed for all caterings from the NWACC business office. We accept Visa, Master
Card, Discover and American express with advance payment. Cash and check payments are also accepted
by our billing department. Final payment will be based on the final count (see below).
Guarantee
A final guarantee of attendance and confirmation of the menu is required three business days prior to the
event. If no guarantee is given in this time frame, the estimated attendance count on your confirmation
will be considered your final count. You will be billed for your final count or the number served; whichever
is greater.
Cancellation and Changes
Events or menu items cancelled or changed after order confirmation will be subject to the following
charges:
 Changes within 24 hours of the event will incur an additional charge $25.00 charge or may not be
accommodated.
 Cancellation within 24 hours of the event will result in a charge of full cost of event.
Time and Service Guidelines
NWACC Corporate Catering pricing includes
Breakfasts & Receptions– 3 hours | Luncheons & Dinner– 3½ hours.
Additional charges may apply for extended service times.
Special Equipment
The client is responsible for arranging room set up, audio visual needs, podium, or any other special
request with the facility liaison, Diane Boss, 479-936-5172.
Loss or Damages
The college does not assume responsibility for damage or loss of any merchandise or articles left on the
premises.
Decorations
The college will not permit the affixing of anything to the walls, floor or ceiling with push pins, nails,
staples, carpet tape or other substance. Prohibited decorations include confetti and glitter inside the
property.
Leftover Food
In accordance with legal and food safety guidelines, no food can be released to guests after an event.

