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2012 Carondelet Center Menu 
1890 Randolph Ave S, St. Paul MN 55105  |  651-696-2741 

Renewing Breakfasts 

Continental Breakfast:  A buffet of seasonal fresh fruit, pastries, and juice.  Pastries include bagels, 

muffins, donuts and Danish.  Choose from individually bottled apple or orange juice.  Appropriate cream 

cheese and butter included.    

$7.75/person (vegetarian – includes nuts) 

Breakfast Scrambler Buffet:  A hearty breakfast buffet of American fries and cheesy scrambled eggs with 

your choice of up to three added ingredients served with fresh fruit and petite pastries.  Choose from:  Ham, 

mushroom, sausage, onion, bell pepper.    

$8.75/person (can be vegetarian – may include nuts – can be gluten free) 

Apple & Raisin Crepe Buffet:   Traditional crepes filled with apple and raisin compote sent hot to be 

topped with whipped cream & syrup.  Served with seasonal fresh fruit and petite pastries.    

$7.75/person (vegetarian – may include nuts) 

Egg Strata Buffet:  A savory dish made of bread, eggs, milk and your choice of up to three additional 

ingredients including ham, sausage, bacon, broccoli, spinach, sun-dried, tomatoes, peppers, mushrooms and 

onions.  Served with seasonal fresh fruit.    

$7.75/person   (can be vegetarian – nut free) 

Fruit & Granola Trifle:   Seasonal fruits, vanilla yogurt and granola layered for a beautiful breakfast 

presentation.  Fruits typically include strawberries, raspberries, blueberries and sliced banana.  

Serves 14-24.   $32.00 (vegetarian – nut free – gluten free) 

Individual Cup of Yogurt:  choose from low fat or fat-free strawberry, blueberry, vanilla or peach.   

$3.00 each (vegetarian – nut free – gluten free) 

Petite Breakfast Pastries:   Petite versions of fruit strudel, Danish, caramel rolls, and muffins arranged on 

a platter and sent with butter.    

$8.25/dozen (vegetarian – may include nuts) 

Sweet Bread Platter:  3 loaves of breakfast bread sliced and arranged on a platter.  Variety may include 

banana chocolate chip, blueberry, lemon/poppyseed, orange/cranberry, almond and seasonal flavors.   

Serves 15-20.   $25.00 (vegetarian – may include nuts) 

Coffee Cake Platter:  Slices of maple and strawberry coffee cake.   

Serves 18-24.   $25.00 (vegetarian – may include nuts) 

Servings of Fresh Fruit:  Fresh seasonal fruit bowled and garnished.    

$3.00/serving (vegetarian – vegan – nut free – gluten free) 
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Cold Provincial Party Platters 

Cheese Snack Platter for Crackers:  Boursin spreadable cheese surrounded by fine American and 

European cheese sliced for enjoying with crackers. Our cheese selection includes mild cheddar, Jarlsberg 

Swiss, Wisconsin cojack, Wisconsin pepperjack, smoked Gouda and Boursin garnished with red grapes. 

Serves 25-30 - $53.00 / Serves 15-20 - $45.00   (vegetarian – nut free – gluten free) 

Cracker Basket:  An assortment of wheat, club, water crackers.    

$13.00 (vegetarian – nut free) 

Fruit and Cheese Platter:  Strawberries, cantaloupe, red grapes and pineapple, paired with mild Cheddar, 

Jarlsberg & provolone cheeses (fruit selection subject to change based on seasonality). 

Serves 25-30 - $74.00 / Serves 15-20 - $60.00  (vegetarian – nut free – gluten free) 

Bite Sized Fruit with Dip:  The ideal fruit platter includes red grapes, pineapple, cantaloupe, honeydew 

and strawberries, served with vanilla yogurt or marshmallow cream cheese dip.  Selection based on 

seasonality. 

Serves 25-30 - $74.00 / Serves 15-20 - $42.00 (vegetarian – can be vegan – gluten free – nut free) 

Vegetable Platter:  Assorted fresh vegetables is served with creamy dill dip. Vegetables assortment 

includes broccoli, cauliflower, grape tomatoes, sliced cucumbers, baby carrots and celery sticks served with 

dill dip.  

Serves 25-30- $42.00 / Serves 15-20 - $31.00  (vegetarian – can be vegan – gluten free – nut free) 

Herb Roasted Vegetable Platter :   Herb marinated and roasted carrots, zucchini, yellow squash, 

asparagus, green beans, bell pepper, fennel, cauliflower and broccoli with creamy balsamic dressing. 

Assortment may vary based on seasonality. 

Serves 18-24 - $62.00 (vegetarian – can be vegan – gluten free – nut free) 

Tortilla Wrap Appetizer:  32 pieces of tortilla wrap sandwiches.  Includes an assortment of Turkey BLT, 

Greek Vegetable, South West smoked turkey, and roast beef supreme.    

Serves 15-20   $47.00 (can be vegetarian – can be vegan – nut free) 

Your Way Satay:  Choose from chicken, beef or salmon & one marinade: Honey Sesame; Balsamic or Chili 

Marinade 26 per tray. (gluten free – nut free) 

Chicken - $70.00  

Beef - $75.00 

Salmon - $73.50 

Taco Bean Dip with Chips:  Dip includes layers of refried beans, guacamole, shredded lettuce, chopped 

tomatoes, black olives, cream cheese spread, shredded cheese and sour cream. Complete with tortilla chips.  

Serves 20-25 - $45.00 (gluten free – nut free – vegetarian) 

Curry Roasted Vegetables & Hummus:  Selected vegetables chopped and roasted with curry and served 

on a bed of hummus.   Vegetables may include yellow squash, zucchini, carrots, bell pepper, and onion.  

Served with a basket of lavosh crackers.  $70.00 (vegetarian – vegan – nut free) 
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Turkey and Roast Beef Asparagus Roulades:  Tender spears of asparagus half wrapped with roast beef 

and half oven roasted turkey spread with Boursin. Beautifully arranged on a platter and served with 

roasted red pepper sauce.    

36 spears - $53.00 (gluten free – nut free) 

Spinach Artichoke Dip in a Bread Bowl:  Lunds & Byerlys Spinach Artichoke Dip served in a boule of 

artisan bread surrounded by fresh cubes of artisan bread.    

Serves 18-24 - $42.00 (vegetarian – nut free) 

Roast Beef Crostini:   Roast beef is delicately folded on each slice of toasted baguette.  Zesty horseradish 

spread is piped on each one and then garnished with tiny slices of green onion and red pepper.    

36 pieces - $47.00 (nut free) 

Smoked Salmon Crostini:  French baguette slices lightly toasted and topped with smoked salmon lox. 

Mascarpone, Italian cream cheese, is piped on and garnished with lemon zest and fresh dill.    

36 pieces - $50.00 (nut free) 

Deviled Eggs:  No party is complete without them. These mouth-watering deviled eggs are made using only 

the finest ingredients. Each piece is presented with flare and garnished for eye appeal as well as taste.   

24 pieces - $26.00 (nut free, vegetarian, gluten free) 

Focaccia Squares:  Mini Italian Focaccia Bread Sandwiches, flavored with olive oil and cheese 

with your choice of two fillings. 

Filling Choices: Smoked Ham & Jarlsberg, Italian, Turkey and Swiss, Vegetable.   

32 pieces - $47.00 (nut free, can be vegetarian) 

Italian Meat Antipasto Platter:  A colorful selection of Italian meats, roasted and marinated 

vegetables, cheese bits and olives. Each platter includes sliced hard salami, fennel salami, 

prosciutto, mortadella, fontina cheese, aged provolone, five olive blend, roasted yellow peppers, 

marinated mushroom salad and cipollini onions. Tray is garnished with fresh basil for an aromatic 

presentation.   

Serves 18-24 - $59.00 (nut free, gluten free) 

Kendelson’s Meat and Cheese Platter:  A favorite at any gathering - combines the most popular 

meats and cheeses sliced for sandwiches complemented by imported olives and dill spears. Tray 

includes Kendelson's Homestyle Turkey, Pit Ham, Genoa Salami and Roast beef with Pepperjack, 

Swiss and Cheddar. 

Serves 15-20 - $58.00 / Serves 25-30 - $73.00 (nut free, gluten free) 
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Hot Provincial Party Platters 

Apple Cranberry Brie en Croute:  Flaky puff pastry surrounds creamy brie, topped with cranberries, 

walnuts and apples. Suggested pairing of cracker basket for serving.   

Serves 20-30. $49.00 (vegetarian) 

Cocktail Meatballs:  Choose flavor: BBQ, Swedish or Marinara  

5 dozen per order (60 Pieces) - $25.00 (gluten free – nut free) 

Pastry Wrapped Asiago and Asparagus with Dill Dip:  Crisp phyllo filled with asiago cheese and 

asparagus. Served with fresh dill dip.    

$20.00/dozen (vegetarian – nut free) 

Mini Brie and Raspberry Wrapped in Phyllo:   Creamy brie blended with raspberries and wrapped in 

phyllo dough.    

$26.00/dozen (vegetarian – nut free) 

Pork Egg Roll with Chili Sauce:  Crispy wrapped pork and vegetable rolls served with sweet chili dipping 

sauce.    

$13.00/dozen (nut free) 

Samosa with Dill Dipping Sauce:  Lightly smoked and mildly spicy potato and pea filling wrapped in a 

flaky pastry. Served with dill-laced dipping sauce.   

$15.00/dozen (vegetarian – nut free) 

Chicken Wings:  Choose Flavor: Buffalo, Honey Ginger Teriyaki, Kentucky Bourbon, Northwoods Maple 

Rosemary, Tex Mex Chipotle, Twin City Sauce, Unseasoned/Broasted  

$21.00/2 dozen (nut free) 

Mini Pigs in a Blanket:  Mini wieners wrapped in pastry and served with ketchup.   

$16.00/dozen (nut free) 

St. Joseph’s Soup 

A gallon of soup served with an artisan bread basket.   

Serves 10-12.  $70.00 

Soup varieties: 

Wild Rice and Ham (gluten free) 

Tomato Basil (vegetarian – gluten free – nut free) 

Chili with Beans and Beef (gluten free – nut free) 

Chicken Noodle (nut free) 
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Labyrinth Lunch Buffets 

Gourmet Salad Buffet:  Choose your variety of entrée salad to be served with fresh fruit, rolls & butter and 

your choice of dessert.  $11.00/person (can be vegetarian – can be nut free) 

Salad Entrée Choices:  Greek, Chicken Caesar, Caribbean Shrimp, Cheese Tortellini, SW Grilled Chicken 

Caesar, Cherry Chicken Pasta 

Dessert Choices:  Petite bars, mini cookies, full sized cookies, mini cupcakes 

Tortilla Sandwich Buffet:  Flour and spinach tortillas with your choice of fillings to be served with your 

choice of two sides and one dessert.  $12.00/person (can be vegetarian – nut free) 

Filling choices:  Turkey BLT, Southwest Smoked Turkey, Greek Vegetable, Asian Chicken, Tuna Salad, 

Classic Club, Chicken Caesar 

Focaccia Sandwich Buffet:  Italian focaccia bread flavored with olive oil, fresh herbs and cheese made 

with your choice of fillings to be served with your choice of two sides and one dessert.   

$12.00/person (can be vegetarian – nut free) 

 Filling choices:  Smoked Ham and Swiss, Italian, Turkey and Jarlsberg, Veggie 

 

Sandwich buffets include choice of 2 sides and dessert. 

Side Choices:  Fresh fruit, potato salad, mostaccioli pasta salad, coleslaw, kettle chips 

Dessert Choices:  Petite bars, mini cookies, full sized cookies, mini cupcakes 

 

Peace Pack Lunches 

Boardroom Salad:  Each salad is served with your choice of a salad, complimentary dressing and a 

gourmet bar for dessert.   

$11.25/person (can be vegetarian – can be nut free – can be vegan – can be gluten free) 

Salad Choices:  Artisan Blue Cobb Salad, Caribbean Turkey, Chicken Caesar, Classic Greek, Toasted 

Sesame Chicken 

Boardroom Sandwich: Each sandwich meal includes your choice of gourmet sandwich with fresh cut fruit 

and penne pasta with sundried tomatoes along with a gourmet bar for dessert.   

$11.75/person (can be vegetarian – nut free) 

Sandwich Choices:  Ham and Swiss, Turkey and Jarlsberg, Roast Beef and Cheddar, Pastrami and 

Pepperjack, Italian, Tuna, Chicken, Egg 
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Petite Sandwich Buffet:  Choose your variety of sandwiches served on a mini bun or petite croissant, two 

complementary sides and dessert. $11.00/person (can be vegetarian, can be nut free) 

Sandwich choices:  turkey breast, ham, roast beef, chicken salad, tuna salad, egg salad, pastrami or 

vegetarian. Meat sandwiches include cheese and lettuce leaf with separate mustard and mayo packets. 

Salads and spreads include lettuce leaf. 

Side Choices:  Fresh Fruit, Signature Potato Salad, Mostaccioli Pasta Salad, Cole Slaw and Lunds and 

Byerly's Kettle Chips 

Dessert Choices:  Petite Bars, Mini Cookies, Full Sized Cookies, Mini Cupcakes 

 

Earthly Endeavors 

Honolulu Queen:  A great tray for sushi beginners!  This tray includes 6 pieces of each of the following:  

California Roll, Veggie Roll, Philadelphia Roll, 18 pieces of Hissho Healthy Roll and 2 pieces of Inari.   

$32.00/44 pieces (can be vegetarian – nut free – can be gluten free) 

Big Bowl Asian Buffet (can be vegetarian – can be vegan – can be gluten free – can be nut free) 

Buffets for groups of 12 or more.  Buffet includes your choice of two of the listed entrees and 

Jasmine rice.   

$11.50/person 

Buffets for groups of 12 or more.  Buffet includes your choice of two of the listed entrees, jasmine 

rice and your choice of eggroll or potsticker.  

$13.00/person 

Entrée Options:  8 vegetable and tofu stir fry, Yellow Curry Tofu, Sesame chicken, Mongolian Beef, Thai 

Basil Beef, Orange Chicken, Orange Beef 

Big Bowl Pad Thai Buffet   

Buffet for groups of 12 or more.  Buffet includes your choice of pad thai and jasmine rice.   

$12.00/person 

Buffet for groups of 12 or more.  Buffet includes your choice of pad thai, jasmine rice and your 

choice of eggroll or potsticker.   

$14.00/person 

Pad Thai Options:  Tofu, Vegetable, Chicken 
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Enlightened Entrees 

Pasta Buffets include pasta, garlic toast, your choice of tossed or Caesar salad and dessert 

Pasta Primavera – 11.50/person 

Penne Pasta with Italian Sausage - $12.00/person 

Lasagna (beef or vegetable) - $12.00/person 

Dessert choices:  Petite Bars, Mini Cookies, Full Sized Cookies, Mini Cupcakes 

Buffets include entrée, 2 sides and 1 dessert 

Garlic Focaccia Chicken - $13.00 (nut free) 

Rotisserie Chicken - $13.00 (gluten free – nut free) 

Fried Chicken - $12.50 (nut free) 

Stuffed Chicken – 18.50 (can be nut free) 

Beef Tenderloin - $28.00 (gluten free – nut free) 

Yankee Pot Roast - $12.50 (gluten free – nut free) 

Roasted Turkey - $12.50 (gluten free – nut free) 

BBQ Beef - $12.50 (nut free) 

Glazed Ham - $14.50 (nut free – gluten free) 

Pork Carnita - $12.50 (nut free) 

Eggplant Parmigiana - $14.50 (vegetarian – nut free) 

Marinated Chicken Breast - $12.75 (nut free – gluten free) 

Choice of 2 sides:  Mashed potatoes, Herbed red potatoes, Garlic green beans, Buttered corn, 

Steamed mixed vegetables, Caesar salad, Tossed garden salad, Garlic bread 

Choice of 1 dessert:  Petite Bars, Mini Cookies, Full Sized Cookies, Mini Cupcakes 

Additional Side Tossed or Caesar Salad with dressing:   $3.25/person 

Gluten free sides:  herbed red potatoes, garlic green beans, buttered corn, steamed mixed 

vegetables, salads less croutons 
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Divine Desserts 

Fresh Baked Cookies:  an assortment of chocolate chip/M&M, oatmeal raisin, oatmeal cranberry, 

snickerdoodle, and seasonal varieties.    

$12.00/dozen (vegetarian – can be nut free) 

Mini Cheesecakes:  An assortment of mini cheesecakes to include vanilla, caramel, chocolate, 

pomegranate, key lime, mango and raspberry.   

$18.50/dozen (vegetarian – gluten free – can be nut free) 

Mini Cupcakes:  An assortment of chocolate, vanilla, carrot, fudge and seasonal varieties.   

$6.00/dozen (vegetarian – can be nut free) 

Mini Cookies:  An assortment of peanut butter, ginger, sugar, chocolate chip, M&M and seasonal varieties.  

$11.50/three dozen (can be nut free – vegetarian) 

Petite Bars:  An assortment of raspberry macaroon, chocolate swirl, caramel swirl cheesecake, turtle, 

seven layer, lemon, and seasonal varieties.   

$9.00/dozen (vegetarian – can be nut free) 

Killer Brownie Bites:  An assortment of peanut butter, original, German chocolate, cream cheese, and no 

nut varieties.    

$14.75/dozen (vegetarian – can be nut free) 

Frosted Brownie Bites:  Bite sized brownies topped with cream cheese or fudge frosting.   

$5.50/dozen (vegetarian – nut free) 

Cakes (vegetarian – nut free) 

Available in white, chocolate, marble or yellow cake 

White or chocolate butter cream frosting.  Choice of flowers or confetti and 2-3 color choices with 

inscription. 

¼ sheet - $34.00 (serves 24) 

½ sheet - $52.00 (serves 48) 

Full sheet - $90.00 (serves 96) 

Cheesecake pops:  The newest sweet thing in desserts!  These individual cheesecake pops will be the hit of 

your party!  In your order you will receive an assortment of White & Dark Chocolate Cheesecake rolled in 

chopped peanuts, White Chocolate Cheesecake rolled in chopped pistachios, Milk Chocolate Cheesecake 

with chopped toffee and Pink Lady Cheesecake.   

$29.00 per dozen 
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Sinful Snacks 

Popcorn   $1.00 

Candy    $1.00 

Granola Bars   $1.00 

Trail Mix   $1.00 

Whole Fresh Fruit  $1.00 

 

Beverage Service 

Apple Cider   $1.00 

Coffee    $1.00 

Decaf Coffee   $1.00 

Coffee/Decaf/Tea  $2.00 

Lemonade   $1.00 

OJ or Apple Juice  $1.00 

Peace Coffee with Tea $3.50 

Peace Coffee Regular  $2.50 

Peace Coffee Decaf  $2.50   (Note: Peace Coffee is available for groups of 75 people and less) 

Punch    $1.50 

Soda    $1.00 

Tea Hot or Cold  $1.00 

Water    No Charge 

 

*All prices on this page are per person 

 


