Menu Pricing
July 1, 2026-June 30, 2027 
Please note: All orders, final menus, and quantities are due no later than 5 business days before your event. *Labor is not included in any pricing below
Beverages
Coffee (1 shuttle serves 25-12 oz cups), tea, or decaf with tea bags, lemon wedges, honey, stirrers, cream/milk/soy, sugar/sugar substitutes, cups, lids, and sleeves $4.69pp (Starbucks coffee $5.37pp; minimum 20 ppl; must be discarded or replenished after 3.5 hours, fees apply)
All-day coffee replenishment, $117.25 per container (labor required for this option) 
To-go box of coffee, hot water, or decaf with accoutrements $62.25 (serves 8-10; 12 oz cups per box; all disposable)
Tea (tea bags, lemon wedges, honey, stirrers, cream/milk/soy, sugar/sugar sub, cups, lids, sleeves) $3.96pp (minimum 20ppl)
Cider (hot or cold) with compostable cups $4.47pp (minimum 15ppl)
Hot Chocolate Bar (whip cream, cups, lids, marshmallows, crushed mints) $5.82pp (minimum 20ppl)
Gluggers (50-60 9 oz cups) with compostable cold cups: plain water $33.92, spa water $40.68, iced tea $56.51, lemonade $56.51 (fresh squeezed $91.23) (pricing is per container)
Clear beverage containers (25-30 9 oz cups) with compostable cups: plain water $16.96, spa water $20.34, iced tea $28.26, lemonade $28.26 (fresh squeezed $45.62), juices (orange, apple, cranberry) $39.56 (pricing is per container)
Canned Soda (Coca Cola Products) 12 oz. $1.57 each
Canned Seltzer (Canada Dry Products) 12 oz. $1.42 each 
Bottled water (please note: Wellesley College encourages sustainability, and bottled water will be approved depending on the event) $1.42 each
Bubble tea in 12 oz cup with lid and straw $6.50 each (coffee and tea only)
Mocktails (margarita, lime rickey, mimosa, etc.): clear beverage container (25-30 ppl) $39.53; glugger (50-60 ppl) $79.13


Pastries and Desserts
Assorted Breakfast Pastries $19.50/dz (min 2 dz)
Assorted Cookies $11.00/dz
Vegan Cookies $13.59/dz (min 2 dz)
Sugar cookies (with a specific cutter used) $13.59/dz (with sugar on top or plain)
Cut Cookies with Icing $3.17 each
Cut Cookie bagged with a twist tie $3.56 each
Cut Cookie bagged with a ribbon $4.12 each
Prepackaged GF Cookies $2.55 each
Assorted cookies, brownies, and bars $13.00/dz (min 2 dz)
Mini Cupcakes or Muffins $12.00/dz (min 2 dz, flavors per 2 dz)
Medium Cupcakes or Muffins $18.50/dz (min 2 dz, flavors per 2 dz)
Cider donuts (in season) $2.27 each
Whoopie Pies $18.24/dz (min 2 dz, flavors per 2 dz) 
Donut Holes with Icing Dip $9.03/dz (min 2 dz)
Mini Cannolis (plain or chocolate chip) $18.65/dz (min 4 dz)
Assorted Mini Dessert Pastries $22.61/dz (min 8 dz)
Mini Pies (key lime, lemon, apple, cherry, blueberry) 2.17” $17.18/dz (min of 4dz per flavor)
Ice Cream Sundae Bar (hot fudge, caramel, whipped cream, sprinkles, cherries, crushed Oreos, M&M’s, strawberry sauce) $9.60pp (min 40 ppl per ice cream flavor; attendant required)







Sandwiches and Salads (10 ppl minimum unless otherwise specified)
Assorted Sandwich Platter: Choice of 2: roasted turkey and cheddar on sourdough, ham and Swiss on multigrain, roast beef and provolone on an onion roll, chicken salad on a croissant; Choice of 1: Caesar wrap, caprese with basil pesto on sourdough; Choice of 1: balsamic portobello mushroom and roasted red pepper on sourdough, hummus and roasted vegetable wrap $7.35pp
Assorted Salad Bowls (Garden, Caesar, Asian Noodle, or Pasta) $4.52pp (min of 10pp per salad)
Quinoa Salad $5.09pp 
Sliced Fruit platter or Fruit Salad bowl; to include: Honey Dew, Cantaloupe, Pineapple, Grapes $3.96pp 
House made Potato Chips (Choice of Plain, BBQ, or Cajun flavored) $1.42pp 
Box Lunches $14.49pp (sandwich or salad, choice of 2 options each from above; Lay’s 1 oz bag of chips; house-made cookie; 8 oz water bottle; hand fruit)
Upscale Box Lunches $23.05pp (sandwich or salad, choice of 2 options each; house-made chips; large house-made cookie; 16 oz water bottle; hand fruit). Please reach out for salad and sandwich options.
Make Your Own Garden Salad with room-temperature proteins (grilled chicken, salmon fillet, or tofu) $16.06pp (min 25 ppl). Upgraded MYO Salad $22.92pp (min 25 ppl). Please reach out for salad options.










Miscellaneous Items
Naked Juice (individual 15.2 oz bottles): Mighty Mango, Strawberry Banana, Green Machine $4.26 each
Fruit Cup (Honey Dew, Cantaloupe, Pineapple, Grapes) $5.31 each
Hand Fruit (choice of Apples, Oranges, or Bananas; specialty fruit priced separately) $.69 each
Overnight oats (GF and vegan) with berries $3.62 each
Yogurt Parfait with Granola $3.62 each
Individual Greek Yogurt $2.49 each (1 flavor per dozen)
Mini Bagels with Cream Cheese $16.96/dz (1 flavor per dozen)
Individual 4 oz Room Temp Frittata; veggie $5.09 each; meat $5.59 each (min of 2dz each)
1.5 oz Bag of Cape Cod Chips $1.70 each
Make your own Parfait $3.96 (Overnight Oats, Plain Greek Yogurt, Strawberry Yogurt, Granola, Fruit/Berries) (20ppl min)















Stationed Appetizers: Cold (10 ppl minimum unless otherwise specified)
Assorted cubed cheese and cracker platter $4.81pp
Artisanal cheese, vegetable, and bread platter $14.87pp (min 25 ppl)
Charcuterie platter $17.50pp (min 25 ppl)
Hummus (choice of roasted garlic, red pepper, or black bean) and pita chip platter $3.67pp
Assorted Fresh Vegetables with Ranch Dip $3.67pp 
Kettle Chips with French Onion Dip $3.11pp 
Buffalo Chicken Dip with Pita Chips, Carrots and Celery $4.24pp 

Stationed Appetizers: Hot (4 dz minimum)
Spanakopita $27.12/dz
Vegetable or Pork Egg Rolls $23.73/dz
Assorted Mini Quiche $29.39/dz
Chicken Satay with Teriyaki dipping sauce $36.17/dz
Vegetable Samosas with Tamarind sauce $27.12/dz












Buffets
Taco Bar: Choice of 2 proteins (choice of chicken, beef, or tofu), Choice of 1 bean (spicy black bean or refried bean), 2 types of shells (corn and flour), cold toppings (avocado, sour cream, shredded cheddar cheese, pico de gallo, shredded lettuce, roasted corn), tortilla chips and salsa, churro bites with chocolate dipping sauce $18.13pp (min 25 ppl) 
Brunch: Bagel & Lox Station (mini bagels, smoked salmon, dill, red onion, capers, tomatoes, lemon, cucumbers, plain cream cheese, flavored cream cheese, whipped butter), sliced fruit (honeydew, cantaloupe, pineapple), house-made breakfast pastries, frittata (meat and vegetable option), deconstructed garden salad with Choice of 2 proteins (room-temperature grilled chicken, salmon fillet, tofu), rolls and butter $27.45pp (min 50 ppl) 
Hot Buffet: Choice of 2 proteins (choice of grilled chicken, salmon fillet, roast turkey breast, or tofu), Choice of 2 vegetables (seasonal vegetables, steamed green beans, or squash medley), Choice of 1 starch (roasted potatoes or rice pilaf), salad (garden or Caesar), rolls and butter, assorted cookies or mini cupcakes $24.35pp (min 25 ppl) 

















Extras
Linen rental $14 each per 85x85 white tablecloth (1 will cover top of 60” round or 6ft, 2 will cover 6ft floor length)
Silverware Roll Ups with Blue Linen Napkins $1.30 a piece
Delivery/Set Up/Break Down fee (if there are no labor fees): $0 for Campus Center or a building with a Culinary Center (i.e., Bates, Stone D, Tower); $25 for Campus Center Lawn and Alumnae Hall; $50 for any other location on campus
Estimated labor fees will be added for events that require them (maximum of $332.08pp per 4 hours).
Pricing is subject to change without notice.
