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To Our Valued GFS Faculty, 
 

Welcome to the NEW catering guide 
for the upcoming school year 

With SAGE Dining Services’ new menu, you will notice that this guide is very 
diverse.  All over the Garrison Forest community, there are different 

departments, different divisions, and different events that all call for their own 
type of exciting menu items.  This catering guide was designed to suit the needs 
of everyone, whether it be a casual brunch, professional luncheon, or an elegant 

dinner reception for the school’s highest dignitaries.   
 

In designing this new menu, SAGE aims to make the event planning easier for 
the host; although, as always, our menus are not limited to the selections in our 

guide.  We are here to serve you, and will custom design a menu to fit your 
needs!  This menu should act as the blueprint of our potential, ready to be 

customized for the designer.  SAGE Dining has over 20 years experience at 
Garrison Forest School, and we look forward to each new year as it comes.  

 
Our staff of catering professionals is available to help you in planning the 

perfect menu for your special event.  Please feel free to contact us as we look 
forward to satisfying your catering needs. 

 
 

--Christina Casella 
Director of Food Service & Catering 



 3 

 

As you browse our catering guide, please be aware of a few details: 

• All pricing is based on a per person basis, including the cost 
of food, and kitchen labor for normal school hours 

• Normal school hours are defined as hours the dining hall is 
open and staffed:  Monday through Friday, 7AM – 7PM and 
Saturday and Sunday, 10AM – 6PM.  After hours events will 
be billed an additional $17.00/hour in labor 

• Events requiring service staff such as bartenders, bussers, and 
wait staff will be billed at $26.00/hour with a minimum of 
four hours 

• Linen is not included in the price and will be based on specific 
needs of the event 

• Supply is not included in the price per person.  Supply is 
considered three different ways, and priced accordingly: 

o Eco-friendly paper products:  $0.50 per person 

o Clear plastic products:  $0.60 per person 

o China and glass service:  $0.65 per person 

 
If you have any further questions, please do not hesitate  

to contact SAGE Dining Services at extension 3482 or 3484.   
We look forward to serving you! 
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“All happiness 
depends on a leisurely 

breakfast.” 
-John Gunther 

Build Your Own Continental 
Choose 2: $2.00 Choose 3: $2.75 
Choose 4: $3.50 Choose 5: $5.00 

 
Assorted Scones 

Assorted Mini Muffins 
Fruit and Cheese Danish 

Fruit Salad or Sliced Citrus Fruits  
Mini Bagels 

Assorted Yogurt with Granola 
Baked Croissants 

Fruit and Peanut Butter Quesadillas* 
Assorted Cereals 

Sliced Assorted Cheese 
Hard-Boiled Eggs 

Avocado Toast and Tomatoes 
 

All build-your-own continental breakfast items 
are complete with necessary accompaniments 

 
 

*Faculty & staff events only, please. 

Hot Breakfast 
Choose 2: $3.25 Choose 3: $4.00 

Choose 4: $5.25 
 

Egg Sandwiches 
On bagel, croissant or English muffin 

 
French Toast Casserole 

Complete with assorted berries and 
fresh whipped cream 

 
Mini Egg Cups 

A trio of different egg cups with 
vegetables, cheese, meats, etc. 

 
Breakfast Meats:  Choose One 

Bacon, Sausage Patties, Grilled Ham, 
Turkey Bacon, Pork Sausage Links,  

Turkey Sausage, Maple Sausage 
 

Buttermilk Pancakes:  Choose One 
Plain, Blueberry, Chocolate Chips, 
Banana, Lemon-Poppy, Oatmeal 

 
Cinnamon-Raisin Oatmeal 

 
Breakfast Potatoes:  Choose One 

Shredded Hash Browns, Cubed 
Potatoes, Tater Tots, Potato Patties 

 
Granola Baked Apples 

Check These Out! 
 

Belgian Waffle Bar 
Pancake Bar 

Omelet Station 
Oatmeal Topping Bar 

Breakfast Tacos 
Iced Coffee Bar 

Fruit Smoothie Station 
Hot Chocolate Bar 

Mimosa Bar* 
Bloody Mary Bar* 

Coffee Cordials Bar* 
 

Choose one bar by itself for $3.25 per person 
 

Add any of these bars to your  
existing breakfast buffet for $1.95! 

 
 

*Faculty & staff events only, please. 
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Asian Noodle Bar  $7.25 
 
Rice Noodles, Sliced Bell Peppers, Diced Chicken, 
Marinated Tofu, Sliced Red Onions, Shredded Carrots, 
Edamame, Sautéed Mushrooms, & Cabbage.  Served 
with Thai Chili Sauce, Teriyaki Sauce, and Sriracha  

Lunch: Build-Your-Own! 
Each bar is served with ingredients listed unless otherwise noted. 

See page 7 to add ala carte items.  Prices are price person. 

Greek Pita Station  $6.75 
 
Sliced Pita, Shredded Chicken, Cucumbers, Sliced Red 
Onions, Diced Tomatoes, Crumbled Feta, Fresh Mint, 
Roasted Chick Peas, Kalamata Olives & Hummus.  
Served with Red Wine Vinegar and Tzatziki 

Turkey Taco Salad  $7.00 
 
Crisp Lettuce, Ground Seasoned Turkey, Salsa, Cheddar 
Cheese, Corn Tortillas, Sour Cream, Avocado, Olives, 
Diced Tomatoes, Pinto Beans & Red Onions. 
Served with Homemade Ranch and Balsamic Dressing 

Buffalo Chicken Salad $7.25 
 
Romaine, Crispy Buffalo Chicken, Diced Tomatoes, 
Crumbled Blue Cheese, Bacon Bits, Shredded Cheddar, 
Black Olives, Shredded Carrots, & Diced Celery. 
Served with Ranch Dressing and Raspberry Vinaigrette 

Roasted Vegetable Pasta $6.25 
 
Bowtie Pasta, Roasted Zucchini & Squash, Roasted Red 
Onions, Roasted Peppers, Olives, Roasted Broccoli, 
Roasted Garlic, Roasted Artichokes, & Parmesan.   
Served with Greek Feta Dressing and Balsamic Glaze 
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Lunch: Mix & Match! 
Build a menu that suits your needs!  Choose from each category at $8.50 per person, which 
includes potato chips or a basket of whole fruit.  Add/make changes, priced accordingly. 

Green Salads 
Choose One: 

 
Garden Salad 

Romaine-iceberg mix, cucumbers, sliced 
onions, carrots, and tomatoes 

 
Caesar Salad  

Romaine lettuce, parmesan cheese, 
homemade croutons, Caesar 

 
Spinach Salad 

Spinach-mesclun mix with sliced onion, 
hard-boiled egg, black olives 

 
Greek Salad 

Feta, roasted red peppers, Kalamata olives, 
cucumbers, and tomato with Greek dressing  

Composed 
Choose One: 

 
Greek Pasta Salad 

Penne pasta with olives, roasted red 
peppers, cucumbers, and Feta 

 
Red Potato Salad 

Hard-boiled egg, celery, onions,  
mustard, and dill in a creamy mayo 

 
Macaroni Salad 

Creamy elbow macaroni, peppers, onions, 
black olives, and more! 

 
Tomato-Mozzarella Salad 

Cherry tomatoes, fresh mozzarella, basil, 
chopped red onion, oil & vinegar dressing 

Sandwiches & More 
Ciabatta Bread – Assorted Tortilla Wrap – Italian Roll 

Choose Three: 
 

Chicken Pesto  Chicken breast, sliced tomato, mozzarella cheese, and pesto spread 
Turkey and Brie Sliced turkey breast, melted Brie cheese, and sun-dried tomatoes 
Roasted Vegetable Roasted zucchini, squash, onions, carrots, and balsamic glaze 
Sliced Roast Beef Roast beef and cheddar cheese, with a creamy horseradish sauce 
“BALT”   Bacon slices, avocado, lettuce, and tomato slices with mayo 
Chicken Caesar  Chicken breast, romaine lettuce, Caesar dressing, and parmesan 
Ham & Cheese  Black Forest Ham and cheddar cheese with a honey-dijon spread 
Thai Chili Tofu  Marinated tofu, mushrooms, shredded cabbage, thai chili sauce 
Italian Meats  Pepperoni, capicola, salami, provolone, peppers, oil and vinegar 
Protein Salad  Choose from chicken, tuna, egg, or shrimp (+$0.60pp) salads 

Dessert Choices 
Choose One: 

 
Fresh Baked Cookies – Brownies – Mini Pastries - Churros – Rice Krispie Treats 
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SAGE will work with you on 
all of the details of your event.  
From the menu choices, down 

to the color of the linen!  
 Ask us anything! 

Snack Time & Ala Carte 
Having a late meeting?  Afternoon gathering?  

When it’s not quite mealtime, choose any  
of these breaks to satisfy your guests! 

Also, add drinks to your meals and breaks. 

Fruit & Cheese 
Sliced Citrus Fruits, Fruit Salad, Yogurt 

Dipping Sauce, and Cheese Plate 
$2.60 

 

Vegetables & Cheese 
Sliced Vegetables, Ranch Dipping Sauce, 
House-made Hummus, and Cheese Plate 

$2.50 
 

Sweet & Salty 
Pretzel Nuggets, Trio of Mustard, 

Cinnamon Sugar, and Chocolate Sauce 
$2.50 

 

Mediterranean Trio 
Tapenade, Hummus, and Caponata with 

Toasted Pita Petals and Crackers 
$2.35 

 

Cold Chips & Dip 
Tortilla Chips, Corn & Black Bean Salsa, 

Pico de Gallo, & Ginger-Lime Mango Salsa  
$2.25 

 

Warm Chips & Dip 
Tortilla Chips, Brioche, Spinach-Artichoke 

Dip, Buffalo Chicken Dip, and Crab Dip 
$2.75 

Sodas & Waters 
Cans of Coke, Diet Coke, Sprite, Ginger 

Ale, and Bottled Water on Ice 
$1.10 

 

Coffee & Tea 
Regular Coffee, Decaffeinated Coffee, 

Assorted Hot Teas, Cream, & Sugar  
$1.40 

 

3-Gallon Dispensers 
Lemonade, Fruit Punch, Unsweetened 
Tea, Sweetened Tea, or Raspberry Tea 

$0.65 
 

5-Gallon Dispensers 
Lemonade, Fruit Punch, Unsweetened 
Tea, Sweetened Tea, or Raspberry Tea 

$0.75 
 

Assorted Juice 
Orange Juice, Apple Juice, Cranberry 

Juice, or Strawberry-Kiwi Vitamin Water 
$0.85 

 

Spa Water 
Fruit and Herb Infused Water: Lemons, 

Limes, Oranges, Strawberries, and more! 
$0.25 
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Served Lunch and Dinner Options 
Served options include a green salad, two accompaniments, a vegetarian option,  

rolls with butter, and a dessert.  Please choose china service or disposable service. 

Chicken 
 

Sesame Chicken $7.75 
Spring onions, ginger, & cilantro  

in a sesame-soy garlic sauce 
 

Chicken Parmigiana $7.95 
Breaded chicken with housemade marinara 

sauce, mozzarella cheese & fresh herbs 
 

Fajita Chicken $7.75 
Marinated chicken with chili-lime spice rub, 

sautéed bell peppers, & onions 
 

Herb Roast Chicken $8.00 
Hints of lemon, fresh herbs, & spices 

 
Chicken Caprese $8.75 

Fresh mozzarella cheese, sliced tomatoes, 
roasted red peppers, & fresh basil 

 
Chicken Italiano $10.25 

Prosciutto, parmesan cheese, & sage butter 
over a bed of sautéed broccoli rabe 

 
Chicken Marsala $8.25 

Sliced mushrooms & baby spinach  
in a Marsala wine sauce 

Beef, Lamb, Pork 
 

Beef Tips  $9.75 
Beef cubes in a savory, rich red-wine gravy 
with sliced onions, mushrooms, & peppers 

 
Pork Tenderloin $9.00 

Sliced pork tenderloin with fresh  
rosemary rub & a white wine gravy 

 
Lamb Chops  $10.50 

Lollipop lamb chops with rosemary and garlic 
served with housemade mint pesto 

 
Sliced Flank Steak $10.50 
Sliced seasoned flank steak 

 
Blue Flat Iron  $9.75 

Sliced flat iron steak topped with a light blue 
cheese butter and tapenade 

 
Pork Chops  $9.50 

Double-cut pork chops with sautéed apples, 
onions, cabbage, and fresh sage 

 
Bacon Filet  $13.25 

Tender filet mignon wrapped in bacon topped 
with a port wine-fig reduction 

Vegetarian Dishes 
 

Asian Barbecue Tofu  $7.00 
Roasted marinated tofu with peppers, onions, and scallions in an Asian barbecue sauce 

 
Eggplant Napolean  $8.25 

Breaded eggplant, fresh mozzarella, & sliced tomatoes on a mushroom-tomato coulis 
 

Kale & Portobello  $8.00 
Roasted kale and artichokes in a creamy parmesan blend with farro and roasted red peppers 

 
Fajita Bell Peppers  $7.00 

Rice & beans, roasted vegetables & cheddar cheese in a red pepper with avocado-cilantro cream drizzle 
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Served Lunch and Dinner Options 
Served options include a green salad, two accompaniments, a vegetarian option,  

rolls with butter, and a dessert.  Please choose china service or disposable service. 

Seafood Dishes 
 

Maryland Crab Cakes  MKT. 
4-ounce lump crab cakes with zesty 

remoulade, cocktail sauce, or tartar sauce 
 

Salmon Dijon    MKT. 
Atlantic salmon filet with a creamy  

stone-ground mustard sauce, complete with 
white wine & sliced mushrooms 

 
Tuscan-Style Mahi-Mahi MKT. 

Wilted spinach, pancetta, and oven-roasted 
tomatoes atop mahi-mahi in a lemon butter 

 
Blackened Cod Fish  $13.00 

Cod filet, rubbed with a spicy blackening 
seasoning, finished with lime zest & served 

atop a black bean and corn salsa 
 

Shrimp Scampi  $12.00 
Gulf shrimp in a lemon, white wine butter  

with fresh garlic and herbs 
 

Seared Ahi Tuna  $12.25 
 Thai chili marinade, wasabi cream, sesame 

seeds & pickled ginger – finished with avocado 

Pasta 
 

Penne ala Vodka $8.50 
Sun-dried tomatoes, prosciutto, and green 
onions in a tomato-cream sauce with penne 

 
Bow-Tie Alfredo $6.75 

Creamy garlic-parmesan Alfredo sauce tossed 
with farfalle, green peas, & fresh tomato 
*Add chicken $2.00 *Add shrimp $4.00 

 
Cheese Ravioli $7.25 

Cheese ravioli in a housemade marinara sauce 
with wilted spinach, black olives, and basil 

 
Seafood Trio  $14.50 

Crab meat, shrimp, and scallops in your choice 
of a housemade marinara sauce, creamy 

Alfredo, or garlic-olive oil sauce 
 

Pasta Primavera $6.75 
Summer vegetables with hints of citrus  

in a light garlic-olive oil sauce 
 

Rigatoni Bolognese $8.50 
Pork and beef simmered in a chunky tomato 

sauce with basil and chopped mushrooms 

Accompaniments 

Vegetables 
Steamed Vegetable Medley 
Roasted Vegetable Medley 

White Wine Sautéed Mushrooms 
Glazed Carrots 

Fresh Green Beans 
Lemon-Garlic Spinach Saute 

Braised Red Cabbage 
Broccolini with Garlic (+$0.50) 

Roasted Squash Trio 
Grilled Asparagus 

Starches 

Red-Skinned Mashed Potatoes 
Roasted Potato Trio 

Mashed Sweet Potatoes 
Herb-Infused Couscous 
Steamed White Rice 

Wild Rice Pilaf 
Lemon-Mint Orzo 

Farro with Green Peas 
Rosemary and Orange Quinoa 

Sesame-Soy Rice Noodles 
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Passed Hors d’Oeuvres 
Appetizers are everyone’s favorite! 

MEDITERRANEAN BRUSCHETTA: Tomato + roasted peppers + eggplant Kalamata + herb chevre crostini 

PETIT CRAB CAKES: Chive + old bay + lump crab + dill-tartar sauce + roasted red pepper aioli 

SAVORY PEAR: Sliced pears + bleu cheese crumbles + bacon + balsamic glaze + orange zest 

AHI TUNA TARTARE: Tuna tartare + wonton crisp + Thai chili glaze + wasabi mayo 

FILET CROSTINI: Gorgonzola crostini + sliced filet + marinated portobellos + caramelized onions 

BUFFALO SHRIMP TEMPURA: Tempura battered shrimp + spicy buffalo sauce + avocado mousse 

LOBSTER QUESADILLA: Lobster + trio of wild mushrooms + sharp cheddar & gouda cheese combo  

PEA & CRAB SALAD: Lump crab meat + chilled peas in a zesty lemon and old bay aioli + endive leaves 

FRIED ARTICHOKE HEARTS: Herbed flour-dusted artichoke hearts + lemon-basil dipping sauce 

SOUTHWESTERN STUFFED TOMATO: Cherry tomatoes + avocado & corn salad + sautéed chorizo 

GRILLED OYSTERS:  Oysters + bacon & fried-caper relish 

SWEET TUSCAN BRUSCHETTA: Ricotta cheese + sun-dried tomatoes + roasted garlic + drizzle of honey 

POLENTA PHYLLO CUPS: Crisp phyllo + creamy parmesan polenta + mushroom-tomato ragu 

ITALIAN ARANCINI: Italian sausage + risotto + parmesan + peas + tomato-basil dipping sauce 

PROSCUITTO-WRAPPED MELON: Sweet cantaloupe + salty prosciutto + chiffonade basil  

SCALLOP & ROMESCO SKEWER: Seared scallop + candied bacon + housemade romesco 

MINI GRILLED CHEESE: Grilled cheese + brie + figs (Add bacon, optional) 

GINGER-LIME SHRIMP SKEWER: Ginger lime + mango + cilantro + grilled shrimp 

LAMBCHOP LOLLIPOPS: Lamb chops + rosemary + garlic + mint pesto 

THAI CHILI TOFU BITES: Marinated tofu + spice-infused flour + sriracha-maple ketchup 

Party Time! 
Choose some passed hors d’oeuvres to enhance any buffet or plated dinner!  Priced per person. 

Choose Two: $2.50  Choose Three: $4.00  Choose Four: $5.50 

Prices are subject to change without notice due to increasing or decreasing prices in the market.   



 11 

Stationary Hors d’Oeuvres 
Appetizers are everyone’s favorite! 

Antipasto Display 
Sliced prosciutto, capicola, salami, sharp 
provolone, roasted red peppers, olives, 

artichokes, & more with crostini & Italian bread 
$4.50 

 

Fondue 
Cheese and chocolate fondue with crusty bread 
pieces, cut vegetables, pound cake, fruit, rice 
krispie treats, marshmallows, pretzels & more! 

$2.40 
 

Artisanal Cheeses and Grapes 
Smoked gouda, Brie, dill Havarti, pepper jack, 
cheddar, and provolone cheese with red grapes 

$2.10 
 

Shrimp and Crab Cocktail 
Jumbo shrimp & crab claws served with a trio 
of dipping sauces; lemon-horseradish cocktail 

sauce, dill cream sauce, Thai chili dip 
$3.50 

 

Raw & Steamed Seafood Bar 
An array of steamed and raw seafood: mussels, 

clams, oysters, and crab claws with melted 
chive butter and red onion mignonette 

$3.50 
 

Tapenade and Bruschetta Dips 
Olive tapenade, corn and black bean salsa, 

bruschetta, pico de gallo, with assorted breads, 
tortilla chips, and crackers 

$2.50 

Who’s Having A Party? 

Mini Taco Bar 
Pulled pork, pulled chicken, corn salsa, tomato 
salsa, shredded cheese, shredded cabbage, sour 

cream, avocado, etc. with mini corn tortillas 
$3.00 

 

Vegetable Display 
Fresh raw vegetables, grilled asparagus with 

onion relish, balsamic roasted vegetables, ranch 
dip, hummus, and balsamic glaze 

$1.75 
 

Sushi Display 
Vegetable, California, Spicy Crab, & Shrimp 

Tempura roll with soy sauce, wasabi, & ginger 
Market Price 

 

Fajita Station 
Flour tortillas, chicken strips, sliced steak, 
sautéed peppers, onions, salsa, sour cream, 

shredded cheddar, & guacamole 
$3.25 

 

Hot Dips 
Buffalo chicken, roasted kale and artichoke dip, 

crab dip, & caramelized onion dip, served in 
pumpernickel bread boule with torn bread pieces 

$3.50 
 

Hot Chocolate Station 
Hot water, hot chocolate, whipped cream, 

chocolate chips, flavor pumps, mini 
marshmallows, crushed candy cane, and more! 

$3.50 
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“A party without  
cake is just  
a meeting.” 

Julia Child 

Traditional Sweet Treats 
Ala carte: $1.50 

Chocolate Brownies 
Otis Spunkmeyer Cookies 

Rice Krispie Treats 
Oreo Rice Krispie Treats 
Cream Cheese Brownies 

Cornbread 
Fruited Muffins 

Assorted Cupcakes 
Mini Pastries Layer Cakes 

Ala Carte: $2.50 
Toasted Almond* 
Caramel Apple 

Carrot Cake 
German Chocolate 

Lemon Coconut 
Red Velvet 

Strawberry Cream 
Vanilla Coconut 

Chocolate Mousse 
Italian Lemon Berry 

 

Smith Island Cakes 
Ala Carte: $2.85 

Traditional 
Peanut Butter* 

Red Velvet 
 

Cheesecakes 
Ala Carte: $2.85 
New York Style 
Crème Brulee 

Dulce de Leche 
Oreo Cheesecake 

Key Lime Zest 
Strawberry 

Orange Creamsicle 
Pumpkin 

Chocolate Marble 
Turtle* 

Red Velvet 

Dessert Bars 
“Build-Your-Own” bars are fun for everyone! 

 

Ice Cream Sundae Bar 
Assorted ice cream, mini marshmallows, chocolate 

chips, rainbow jimmies, Oreo pieces, coconut, 
chocolate syrup, caramel sauce, & whipped cream! 

$4.25 
 

Trail Mix Bar 
Cheerios, mini graham crackers, marsmallows, dried 

cranberries, raisins, chocolate chips, pretzels, 
goldfish, granola, sunflower seeds, and coconut 

$2.00 
 

“Candy Bar” 
Your choice of loose candy such as gummy bears, 

M&Ms, Starburst, Mike & Ike, etc. OR candy bars & 
bags, such as Snickers, Milky Way, KitKat & more! 

$4.00 

*Faculty & staff events only, please. 

Sweet Endings 
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Meat and Cheese  $6.50 
 
Whole grain bread, sliced turkey, ham, salami, or 
chicken, Muenster cheese, and lettuce.  Complete with 
mustard packet, mayo packet, snack bag (pretzel, 
chip, popcorn, etc.) 

Boxed Lunches 
Planning a trip?  You’ll need to eat, and we’ve got you covered! 
Each boxed lunch includes a piece of whole fruit & bottled water 

Peanut Butter & Jelly  $5.25 
Middle School & Upper School Only 
 
Country white bread, two packets of peanut butter & 
two packets of jelly. Complete with snack bag 

Roasted Vegetable Wrap $5.25 
 
An array of roasted vegetables, balsamic glaze, Feta 
cheese on assorted tortilla wrap.  Complete with 
mustard packet, mayo packet, & snack bag 
 

Chicken Garden Salad $6.50 
 
Romaine lettuce, cucumbers, tomatoes, carrots, and 
onions topped with grilled chicken.  Complete with 
packet of dressing, roll with butter & snack bag 
 

Pasta Salad    $5.25 / Chicken Pasta Salad $6.50 
 
Penne pasta, chopped vegetables, tangy dressing and 
your choice of with chicken or without.  Complete with 
roll with butter & snack bag 
 


