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B r e a k f a s t  M e n u
B A G E LS  W I T H  C R E A M  C H E E S E  . . . . . . . . . . . . . . . . . . .   $ 5  
A N D  F R E S H  C U T  F R U I T  

assortment of bagels with cream cheese and Artisan  
seasonal fruit platter 

C L AS S I C  C O N T I N E N TA L  B R E A K FAS T  . . . . . . . . . . .  $ 5 . 5  
daily selection of bagels with cream cheese &  
pastries served alongside an Artisan seasonal 
fruit platter 

B R E A K FAS T  B U R R I T O S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 8  
jumbo tortillas flled with fresh eggs, hash  
browns, & shredded jack cheese with your  
choice of sausage, bacon, ham, or veggies.   
served with salsa and sour cream 

B R E A K FAS T  SA N D W I C H  S P E C I A L  . . . . . . . . . . . . . . .   $ 9  
english muffn or bagel with fried eggs, classic  
american cheese, and your choice of bacon , ham 

or  sausage. served with an Artisan seasonal fruit  
platter as well as chef ’s choice of assorted  
bakery items. 

S K I L L E T  S T Y L E  B R E A K FAS T  S C R A M B L E   . . . .  $ 9  
fresh eggs, bell peppers, onions & hashbrown 
potatoes scrambled together with your choice 
of bacon ham or sausage.  served with an Artisan 
seasonal fruit platter as well as assorted 
bakery items 

Add coffee service, orange juice, and spa water { to any breakfast menu $3  (best deal) } 

A  L a  C a r t e
SCRAM BLED  EGGS WITH  SH REDDED CH EESE $ 2  

B R E A K FAS T  M E AT S  ( B A C O N  /  SA U SA G E )  $ 2  

h a s h b r o w n  p o tat o e s . . . . . . . . . . . . . . . . . . . . . . . . . .  $ 2  

A RT I SA N  S E AS O N A L  F R U I T  P L AT T E R  . . . . . . .  $3 

AS S O RT E D  B A K E D  G O O D S  . . . . . . . . . . . . . . . . . . . . . . . .  $3 

B A G E LS  W I T H  C R E A M  C H E E S E  . . . . . . . . . . . . . . . . . .  $ 3  

F R E S H  B R E W E D  C O F F E E  ( R e g•D E CA F )   $ 2  

O R A N G E   J U I C E   $ 1 . 5  

C U C U M B E R  S PA  WAT E R   $ . 5 0  

B O T T L E D  WAT E R   $ 1  

{ D  r  i  n k  s  } 

a  r  t  i  s  a  n  c  at  e r  i  n  g  &  e v  e n  t s  
please contact our catering specialist to 

plan your next event 



 
            

  
       

 
    

 
  
 

    
    
 

                  
  
 

                          

        

                                 

                                                                                                                                                   

   
 

                   

        
 
 

     
 

     
 

       
 

                       
                       

 

 

   
                

 
 
 
 
 
 

                                                     
 
 

                                               
 
    
 
 

        
 

        
 

       
 

 
 
  

 
 

CATERING and EVENTS 

C o l d  L u n c h  M e n u
A RT I SA N  C O L D  C U T  D E L I   $ 7  
SA N D W I C H  P L AT T E R  

sourdough or whole wheat bread topped 
with provolone or cheddar cheese, lettuce, 
tomato, & shaved bermuda onion with your 
choice of turkey breast, ham, roast beef & tuna 
salad, chicken salad, or egg salad. 
(mayo and mustard included) 

“A L L  W R A P P E D  U P”  $ 7  
choice of any Artisan cold cut sandwich 
prepared in a 12” spinach tortilla, and cut in half. 

A RT I SA N  B OX E D  L U N C H   $ 1 0    
choice of any Artisan cold cut sandwich or wrap  
served with a freshly baked chocolate chip 
cookie, variety of chips, and a soda. All items are  
packaged into a personalize box. 

A R T I S A N  S A L A D S
C L AS S I C  CA E SA R  SA L A D   $ 2  

fresh lettuce, parmesan cheese, Caesar 
dressing,  & crouton    

G A R D E N  SA L A D   $ 2  
mixed greens, cucumber, tomato, & balsamic  
vinaigrette

T R A D I T I O N A L  G R E E K  SA L A D   $ 2  
spring mix, feta cheese, tomato, 
cucumber, black olive, & vinaigrette

I TA L I A N  C H O P P E D  A N T I PAS T O  SA L A D   $ 3  
fresh green mix, tomato, cucumber, 
mozzarella, salami, pepperoni, & italian  
vinaigrette       

S O U T H  O F  T H E  B O R D E R  SA L A D   $ 3  
fresh green mix, black bean, tortilla strips, 
avocado, tomato, and cucumber with ranch 
dressing

Add Tender Grilled Chicken Breast to Any Salad $3 

H o t  L u n c h  M e n u
H O T  F O CA C C I A  pa n i n i   $ 8 . 5  

rosemary & herb focaccia bread flled and  
grilled on the Panini press until hot & melty.  

{Choose your style below} 

>> Ca l i f o r n i a  T u r B o cA d o  
Avocado, Bacon, Turkey Breast, Pepper Jack and
Chipotle Aioli 

B . L . T . A .²>>
Avocado, Spinach, Tomato, Double Bacon, Provolone,
and Pesto Aioli 

>> C l as s i c  I ta l i a n
 Tomato, Pepperoncini, Ham, Pepperoni, Salami,
Provolone, and Classic Aioli 

>> C h i c k e n  B a c o n  R a n c h  
Avocado, Tomato, Bacon, Grilled Chicken, Cheddar,
and Ranch Spread 

>> Av o ca d o  D e l i g h t  
Avocado, Roasted Red Peppers, Tomato, Spinach,
Pepper Jack, and Chipotle Aioli 

A RT I SA N  I N D I V I D U A L  F L AT B R E A D S   $ 1 0                      
ALL FLATBREADS COME WITH OUR 5 CHEESE BLEND   

Better for smaller meetings (15 people)
 or less where people can grab their own 

personalized of our signature fatbread pizza

M E AT  L O V E RS  
rustic tomato sauce, pepperoni, sausage, ham, & bacon 

C L AS S I C  B B Q  C H I C K E N  
bbq sauce, chicken, shaved Bermuda onion, & cilantro 

C O U G A R  B L A N CA  
garlic white sauce, chicken, spinach, & mushroom, 

G A R L I C  P E S T O  C H I C K E N  
basil pesto, chicken, red onion, & roasted peppers 

T H E  N O RT H  S H O R E  H AWA I I A N  
rustic tomato sauce, ham, bacon, & fresh pineapple       

F I V E  C H E E S E  
rustic tomato sauce, & fve cheese blend 

A U T H E N T I C  M E X I CA N  TA C O  B A R  ( G F )   $ 1 0 . 5  
4” corn tortillas served with: 

carne asada / pollo asada / fajita vegetables 
includes spanish rice / vegetarian beans 

chips  / fre roasted salsa / avocado salsa [ ]
pico de gallo / onions / cilantro 



 

                   
 
 

 

CATERING and EVENTS 

{ D  r  i  n k  s  } 

C 

P E E T S  B R A N D  F R E S H  B R E W E D  C O F F E E   $ 2  

B R E W E D  I C E D  T E A  /  L E M O N A D E  /  $ 1 . 5  

c u c u m b e r  S PA  WAT E R  $ . 5 0  

B O T T L E D  WAT E R /  CA N  S O D A  $ 1   

s w  e e t s
A RT I SA N  F R E S H LY  B A K E D  C O O K I E S   $ 1 . 2 5  

chocolate chip, double chocolate, peanut  
butter lemon cooler, and heath bar crunch 

T R I P L E   C H O C O L AT E  B R O W N I E   $ 2 . 5  

H O M E - M A D E  L E M O N   $ 2 . 5  
S H O RT B R E A D  B A RS  

B L O N D I E  B A RS   $ 2 . 5  

B U T T E R C R E A M  P U F FS   $ 2 . 5  

ST R AW B ER RY SW I R L C H EES ECA K E    $ 2 . 5  

a  r  t  i  s  a  n  c  at  e r  i  n  g  &  e v  e n  t s
please contact our catering specialist to 

plan your next event 

Cougar Cafe Catering Director 
issi@canyons.edu 

********All prices are per person******** 
Service Charge: a service charge will be added to all invoices with a minimum fee of $15. Service charges are based on delivery, setup, 

pickup, labor, supplies, goods, and rentals. Roughly ranging from 10% to 20% of total invoice. 

mailto:issi@canyons.edu



