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Flavours is about more than great food.  It’s about a team of 
dedicated professionals who are united by a common passion to 
deliver a successful catering experience. Building on a legacy of 
hospitality excellence, we leverage our vast expertise to create 
engaging events that exceeds the expectations of everyone we serve.  
We accomplish this by focusing on service, performance and guest 
satisfaction throughout the entire Flavours experience. 

This Flavours guide will take you through the planning process for 
your catered event. We will be happy to meet with you to create a 

phone at (407)  975-6499, email us at rollinscatering@rollins.edu.

From the on-trend creations of our talented chefs to the interactive 
support of our management team to the attentive service of our 

of mind. 

= Mindful          = Vegetarian          = Vegan          = Plant Based
We can also accommodate Gluten Free requests.
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deliver a successful catering experience. Building on a legacy of 
hospitality excellence, we leverage our vast expertise to create 
engaging events that exceeds the expectations of everyone we serve.  
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CLASSIC CONTINENTAL BREAKFAST 

INCLUDES:  
Seasonal Sliced Fresh Fruit (3 oz. | 35 cal) 

15 guest minimium $14.99 per guest

(12 oz. | 0-5 cal)

CHOICE OF TWO:  
      (each | 160-230 cal)

(each | 200 cal) 
      (each | 110-430 cal)

Mini Scones (each | 190-200 cal) 
Breakfast Breads (each | 250 cal)

Butter and Assorted Jam

BREAKFAST: 
MORNING BUFFETS

Campus 

Campus 

and juice.

CLASSIC CONTINENTAL BREAKFAST 

INCLUDES:  
Seasonal Sliced Fresh Fruit (3 oz. | 35 cal) 

(12 oz. | 0-5 cal)

CHOICE OF TWO:  
      (each | 160-230 cal)

(each | 200 cal) 
      (each | 110-430 cal)

Mini Scones (each | 190-200 cal) 
Breakfast Breads (each | 250 cal)

Butter and Assorted Jam

BREAKFAST: 
MORNING BUFFETS

BREAKFAST ITEMS 

Seasonal Sliced Fresh Fruit

Farmer’s Market Breakfast Bowl

Unsweetened Almond Milk 

Fresh Whole Strawberries

Campus 

Campus 



Campus 

Campus 

T ITEMS 

(12 oz. | 0-5 cal) 

Seasonal Sliced Fresh Fruit (3 oz. | 35 cal) 

Farmer’s Market Breakfast Bowl (each | 320 cal) 

BREAKFAST BUFFET 

INCLUDES:  
Seasonal Sliced Fresh Fruit Platter (3 oz. | 35 cal) 

(12 oz. | 0-5 cal)

CHOICE OF TWO:  
(each | 80 cal)

Mini Danish (each | 130-170 cal)
Mini Scones (each | 190-200 cal)

(each | 160-230 cal)

CHOICE OF ONE:  
(1/2 cup | 90 cal) 

(4 oz. | 70 cal) 

(1/2 cup | 90 cal) 
(1/2 cup | 80 cal)

CHOICE OF TWO:  
Bacon Slices (1 slice | 35 cal)
Sausage Links (1 link | 110 cal) 
Turkey Sausage Link (1 link | 45 cal)
Turkey Bacon (1 slice | 25 cal)

CHOICE OF ONE: 
(1/2 cup | 180 cal) 

Scrambled Tofu (1/2 cup | 130 cal)

and Juice

(8 oz. | 170 cal) 

(1 tbsp. | 10 cal) 
Unsweetened Almond Milk (1 tbsp. | 0 cal)  

(1 tsp. | 15 cal) 
(1 tbsp. | 30 cal) 
(1 tbsp. | 50 cal) 

Fresh Whole Strawberries (1 tbsp. | 5 cal) 
(1 tbsp. | 5 cal)

Veggie Sausage

ALTERNATIVE
BREAKFAST 

INCLUDES:  

(12 oz. | 0-5 cal) 
Seasonal Fresh Fruit (3 oz. | 35 cal) 

Farmer’s Market Breakfast Bowl (each | 320 cal) 

BREAKFAST BUFFET 

INCLUDES:  
Seasonal Sliced Fresh Fruit Platter (3 oz. | 35 cal) 

(12 oz. | 0-5 cal)

CHOICE OF TWO:  
(each | 80 cal)

Mini Danish (each | 130-170 cal)
Mini Scones (each | 190-200 cal)

(each | 160-230 cal)

CHOICE OF ONE:  
(1/2 cup | 90 cal) 

(4 oz. | 70 cal) 
(1/2 cup | 90 cal) 
(1/2 cup | 80 cal)

CHOICE OF TWO:  
Bacon Slices (1 slice | 35 cal)
Sausage Links (1 link | 110 cal) 
Turkey Sausage Link (1 link | 45 cal)
Turkey Bacon (1 slice | 25 cal)

CHOICE OF ONE: 
(1/2 cup | 180 cal) 

Scrambled Tofu (1/2 cup | 130 cal)

Campus 

Campus 

Coffee, Hot tea, and Juice

(8 oz. | 170 cal) 
Served with:  
2% Milk (1 tbsp. | 10 cal) 
Unsweetened Almond Milk (1 tbsp. | 0 cal)  

(1 tsp. | 15 cal) 
(1 tbsp. | 30 cal) 

Pecan Pieces (1 tbsp. | 50 cal) 
Fresh Whole Strawberries (1 tbsp. | 5 cal) 
Fresh Blueberries (1 tbsp. | 5 cal)

Veggie Sausage

15 guest minimium

15 guest minimium $18.39 per guest

$14.99 per guest



BREAKFAST:  
BOXES
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T:  

Volume 

Volume 

Y BREAKFAST BOX 

  (1 cup | 35 cal) 

$11.99 per guest

E BREAKFAST BREAD:  
  (each | 80 cal) 
  (each | 100 cal) 
  (each | 170 cal)

E GRANOLA BAR:  
  (each | 90 cal) 
  (each | 100 cal) 
  (each | 90 cal)

E:  
  (4 oz. | 80 cal) 

(4 oz. | 160cal)   

      

  

BAKERY BREAKFAST BOX 

INCLUDES:  
  (1 cup | 35 cal) Whole Fruit

$13.79 per guest

Campus 

Campus 

  

15 guest minimium

CHOICE OF ONE BREAKFAST BREAD:  
  (each | 80 cal) 
  (each | 100 cal) 
  (each | 170 cal)

CHOICE OF ONE GRANOLA BAR:  
  (each | 90 cal) 
  (each | 100 cal) 

      

  (each | 90 cal)

CHOICE OF ONE:  
  (4 oz. | 80 cal) 

(4 oz. | 160cal)   Quiche

Chewy Granola Bar

CHOICECHOICECHOICE



(1 each | 160-230 cal)

3 Dozen minimium

(1 each | 130-170 cal) 
(1 each | 80-100 cal) 

(1 each | 190-200 cal) 
(1 each | 250 cal)
(1 each | 120 cal) 

(1 each | 90 cal) 
(1 each | 80 cal) 
(1 each | 90 cal) 

BREAKFAST BAKERY 

Mini Danish   

Mini Scones   
Breakfast Breads   

$20.69 per dozen

YOGURT PARFAIT  

Vanilla 
Strawberry Yogurt

BREAKFAST:  
A LA CARTE

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

(1 each | 160-230 cal)

3 Dozen minimium

$ 18.99

(1 each | 130-170 cal
(1 each | 80-100 cal

(1 each | 190-200 cal
(1 each | 250 cal)
(1 each | 120 cal
(1 each | 130 cal) 

(1 each | 90 cal
(1 each | 80 cal
(1 each | 90 cal

BREAKFAST BAKERY 

Mini Danish   

Mini Scones   
$ 18.99Breakfast Breads   

$17.99 per dozen

YOGURT PARFAIT  

Vanilla 
Strawberry Yogurt

BREAKFAST:  
A LA CARTE

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

(1 each | 130 cal) (1 each | 130 cal) 

$21.89 per dozen
$21.89 per dozen

$16.99 per dozen
$16.99 per dozen

$19.59 per dozen

$4.59 each

OATMEAL BAR  
15 guest minimium

15 guest minimium

Sliced Almonds
Seedless Raisins 
Fresh Blueberries 

O

Unsweetened Almond Milk 

DONUT HOLES 

EGG DISHES 

  Assorted Quiche  

#4 Larg
e Volume Campus S

AMPLE M
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AMPLE M
ENUUnsweetened Almond Milk Unsweetened Almond Milk 
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#4 Larg
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AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

(1 each | 160-230 cal)
(1 each | 130-170 cal) 
(1 each | 80-100 cal) 

(1 each | 190-200 cal) 
(1 each | 250 cal)
(1 each | 120 cal) 
(1 each | 130 cal) 

(1 each | 90 cal) 
(1 each | 80 cal) 
(1 each | 90 cal) 

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

(1 each | 130 cal) (1 each | 130 cal) 

TMEAL BAR  

(8 oz. | 170 cal) 

15 guest minimium

15 guest minimium

(1 tbsp. | 45 cal) 
(1 tsp. | 5 cal) 

Sliced Almonds (1 tbsp. | 50 cal) 
Seedless Raisins (1 tbsp. | 25 cal) 
Fresh Blueberries (1 tbsp. | 5 cal) 

TWO: 
(1 tbsp. | 10 cal) 
(1 tbsp. | 10 cal) 

Unsweetened Almond Milk (1 tbsp. | 0 cal) 

ONUT HOLES 

(6 donut holes | 280 cal)
(6 donut holes | 290 cal)

GG DISHES 

(each | 80 cal) 

(serving | 280 cal) 

(serving | 290 cal)

  Assorted Quiche      (serving | 210 cal)

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENUUnsweetened Almond Milk Unsweetened Almond Milk 

5

*3 dozen minimum

OATMEAL BAR  

INCLUDES:
(8 oz. | 170 cal) 

15 guest minimium

15 guest minimium

Brown Sugar (1 tbsp. | 45 cal) 
(1 tsp. | 5 cal) 

Sliced Almonds (1 tbsp. | 50 cal) 
Seedless Raisins (1 tbsp. | 25 cal) 
Fresh Blueberries (1 tbsp. | 5 cal) 
CHOICE OF TWO: 
2% Milk (1 tbsp. | 10 cal) 
Whole Milk (1 tbsp. | 10 cal) 
Unsweetened Almond Milk (1 tbsp. | 0 cal) 

DONUT HOLES 

(6 donut holes | 280 cal)
(6 donut holes | 290 cal)

EGG DISHES 

(each | 80 cal) 

Ranchero Eggs (serving | 280 cal) 

(serving | 290 cal)

  Assorted Quiche  
    

(serving | 210 cal)

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENUUnsweetened Almond Milk Unsweetened Almond Milk 

$ 8.03 per guest

$ 11.49 per dozen

$ 14.99 per dozen

$ 5.79 per guest

$ 5.79 per guest

$ 5.79 per guest



BREAKS:  
AFTERNOON 
BREAKS

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

1 Dip   $3.99
2 Dips $7.99
3 Dips $10.99

Fruit salad

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
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#4 Larg
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AMPLE M
ENU

TEA TIME 

(2 breadsticks | 45 cal) 

(2 oz. | 160 cal)

(2 each | 110 cal)

(8 oz. | 130 cal)

DIPS AND CHIPS 

CHIP OPTIONS:   
(12 chips | 90 cal) 

DIP OPTIONS:   
(2 tbsp. | 190 cal) 

(2 tbsp. | 60 cal) 
(2 tbsp. | 30 cal)

SNACK PACK 

CHOICE OF TWO:  
Apple 

15 guest minimium15 guest minimium

15 guest minimium

Banana (each | 140 cal) 
(each | 70 cal) 

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

#4 Larg
e Volume Campus S

AMPLE M
ENU

Guacamole

Hummus

1 Chips and 1 Dip $4.59 per person
1 Chips and 2 Dips $9.19 per person
2 Chips and 3 Dips $12.69 per person

Pita Chips
House Made Deli Chips
Crudite

CHOICE OF THREE:  
Almonds (1.5 oz. | 250 cal) 

(1 oz. | 110 cal) 
(1.5 oz. | 240 cal)

Trail Mix  

Granola Bar

(1.5 oz. | 220 cal) 

(2.5 oz. | 340 cal) 

CHOICE OF ONE:   
Assorted Soft Drinks, Regular and Diet
Bottle Water

(12 oz. | 0-180 cal)

$ 13.79 per guest$ 10.39 per guest

Campus 

Campus 

VEGETARIAN/V

EDAMAME POTSTICKER EDAMAME POTSTICKER EDAMAME POTSTICKER 



BREAKS:  
AFTERNO
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HORS  
D’OEUVRES: 
A LA CARTE

VEGETARIAN/VEGAN             $29.89 
SICILIAN ARANCINI (each | 90 cal)

VEGETABLE SAMOSAS (1 samosa | 130 cal) 

EDAMAME POTSTICKER (1 potsticker | 50 cal) 

VEGETABLE EGG ROLL (1/2 egg roll | 180 cal) 

COLD HORS D’OEUVRES        $29.89 
COOL SALMON CANAPES

CUCUMBER ROUNDS WITH FETA  
& TOMATO (1 piece | 40 cal) 

CARAMELIZED ONION & WHITE BEAN  
CROSTINI (1 slice | 120 cal) 

GOAT CHEESE & HONEY  
PHYLLO CUPS (1 phyllo cup | 90 cal) Campus 

Campus ABLE SAMOSAS ABLE SAMOSAS 

EDAMAME POTSTICKER EDAMAME POTSTICKER 

HORS  
’OEUVRES: 

A LA CARTE

ARIAN/VEGAN             $25.99 
(each | 90 cal)

(1 samosa | 130 cal) 

EDAMAME POTSTICKER (1 potsticker | 50 cal) 

(1/2 egg roll | 180 cal) 

COLD HORS D’OEUVRES        $25.99 
COOL SALMON CANAPES

CUCUMBER ROUNDS WITH FETA  
& TOMATO (1 piece | 40 cal) 

CARAMELIZED ONION & WHITE BEAN  
CROSTINI (1 slice | 120 cal) 

GOAT CHEESE & HONEY  
PHYLLO CUPS (1 phyllo cup | 90 cal) 

EDAMAME POTSTICKER EDAMAME POTSTICKER 

Campus 

Campus 
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POULTRY                             $28.99 BEEF                                  $29.99 

SEAFOOD                             $33.99 

BUFFALO CHICKEN EGG ROLL (1/2 egg roll | 100 cal)

LEMONGRASS CHICKEN  
POTSTICKER (1 each | 50 cal) 

JERK CHICKEN SATAY (each | 30 cal) 

CHICKEN  EMPANADAS (1 each | 240 cal) 

CHICKEN WELLINGTON (1 canape | 50 cal) 

PORK                                  $27.99  
BACON WRAPPED DATE (each | 45 cal)

BACON, FIG & SMOKED GOUDA TARTLET (each | 60 cal) 

SERRANO HAM & MANCHEGO CHEESE  
CROQUETTE (each | 80 cal) 

BBQ PORK SLIDER (each | 200 cal) 

PROSCIUTTO WRAPPED ASPARAGUS (1 canape | 50 cal)

ASIAN STYLE PORK MEATBALL (1 canape | 45 cal) 

Shrimp Empanada

Dobster Mac Chesse Bites

Dobster Cobblers

POULTRY                             $33.39 BEEF                                  $34.49 

SEAFOOD                             $39.09 

BUFFALO CHICKEN EGG ROLL (1/2 egg roll | 100 cal)

LEMONGRASS CHICKEN  
POTSTICKER (1 each | 50 cal) 

JERK CHICKEN SATAY (each | 30 cal) 

CHICKEN  EMPANADAS (1 each | 240 cal) 

CHICKEN WELLINGTON (1 canape | 50 cal) 

PORK                                  $32.19  
BACON WRAPPED DATE (each | 45 cal)

BACON, FIG & SMOKED GOUDA TARTLET (each | 60 cal) 

SERRANO HAM & MANCHEGO CHEESE  
CROQUETTE (each | 80 cal) 

BBQ PORK SLIDER (each | 200 cal) 

PROSCIUTTO WRAPPED ASPARAGUS (1 canape | 50 cal)

ASIAN STYLE PORK MEATBALL (1 canape | 45 cal) 

Campus 

Campus 
Shrimp Empanada

Lobster Mac and Cheese Bites

Lobster Cobbler

Beef Wellington

Mini Philly Chesse Steak

(1 each  96cal)

Campus 

Campus 

Campus 

Campus 

DESSE

PETITE BROWNIES AND BAR

CANDIED CINNAMON PECANS 

CHIPS & PRETZELS 

Assorted Sunchips 

$19.99 per pound



BEEF                                  $29.99 

SEAFOOD                             $33.99 

Campus 

Campus 

Campus 

Campus Shrimp Empanada

Dobster Mac Chesse Bites

Dobster Cobblers

DESSERTS 

COOKIES  
(1 cookie | 150 cal) 
(1 cookie | 160 cal) 
(1 cookie | 170 cal) 
(1 cookie | 160 cal)
(1 cookie | 160 cal)

PETITE BROWNIES AND BARS 
Blondie Bar (1 piece | 60 cal) 

(1 piece | 60 cal) 
Rice Krispie Bar  (1 piece | 70 cal) 
Lemon Bar (1 piece | 80 cal) 

CUPCAKES  
(1 cupcake | 260 cal) 
(1 cupcake | 300 cal) 
(1 cupcake | 310 cal) 

SNACKS 
TRAIL MIX  (1 oz. | 150 cal)

MIXED NUTS  (1 oz. | 170 cal)

CANDIED CINNAMON PECANS (1 oz. | 160 cal)

SPICED WALNUTS (1 oz. | 170 cal)

GRANOLA BARS 
(1 bar | 90 cal) 
(1 bar | 90 cal) 

CHIPS & PRETZELS 
(1 bag | 190-230 cal)

(1 bag | 110 cal) 
(1 bag | 140 cal) 

Assorted Sunchips 

Chewy Granola Bar

(1 bag | 210 cal) 

Campus 

Campus 
SNACKS SNACKS SNACKS 

(1 cookie | 170 cal) (1 cookie | 170 cal) 

$19.59 per dozen

$19.59 per dozen
$19.59 per dozen

$22.99 per pound

$22.99 per pound

$19.59 per pound

$19.59 per pound

$2.99 Each

$3.49 Each

$19.59 per dozen
$24.19 per dozen

$26.49 per dozen

TS 

(1 cookie | 150 cal) 
(1 cookie | 160 cal) 
(1 cookie | 170 cal) 
(1 cookie | 160 cal)
(1 cookie | 160 cal)

PETITE BROWNIES AND BARS 
(1 piece | 60 cal) 
(1 piece | 60 cal) 
(1 piece | 70 cal) 
(1 piece | 80 cal) 

(1 cupcake | 260 cal) 
(1 cupcake | 300 cal) 
(1 cupcake | 310 cal) 

(1 oz. | 150 cal)

(1 oz. | 170 cal)

CANDIED CINNAMON PECANS (1 oz. | 160 cal)

ALNUTS (1 oz. | 170 cal)

(1 bar | 90 cal) 
(1 bar | 90 cal) 

CHIPS & PRETZELS 
(1 bag | 190-230 cal)

(1 bag | 110 cal) 
(1 bag | 140 cal) 

Assorted Sunchips (1 bag | 210 cal) 

(1 cookie | 170 cal) (1 cookie | 170 cal) 

$16.99 per dozen

$16.99 per dozen
$16.99 per dozen

$19.99 per pound

$2.99 Each

$2.99 Each

$16.99 per dozen
$20.99 per dozen



PLATTERS - CALL FOR PRICING 

FRESH FRUIT CATERING PLATTER   (3 oz. | 35 cal) 

A seasonal array of sweet melon, pineapple, oranges, grapes 
and berries

CRUDITÉ PLATTER   (3 oz. | 20-160 cal) 

IMPORTED & DOMESTIC CHEESE PLATTER  

grapes and whole wheat crackers

MEZZE (1 serving | 0-40 cal) 

grape leaves, olives, feta cheese and pickled red onions.  
Served with pita bread

CHARCUTERIE PLATTER  (1 serving | 5-180 cal

Domestic and imported cheese with cured meats, olives, 

  

PLATTERS, DESSERTS & SNACKS

PLATTERS 

FRESH FRUIT CATERING PLATTER 

Small $51.79 serves  up to 25
Medium $86.29 serves up to 50
Large $143.79 serve up to 75

Small $69 serves  up to 25
Medium $115 serves up to 50
Large $184 serve up to 75

Small $51.79 serves  up to 25
Medium $80.59 serves up to 50
Large $132.29 serve up to 75

Small $92 serves  up to 25
Medium $161 serves up to 50
Large $230 serve up to 75

Small $48.39 serves  up to 25
Medium $89.79 serves up to 50
Large $143.79 serve up to 75

  (3 oz. | 35 cal) 

A seasonal array of sweet melon, pineapple, oranges, grapes 
and berries

CRUDITÉ PLATTER   (3 oz. | 20-160 cal) 

IMPORTED & DOMESTIC CHEESE PLATTER  (3 oz. | 280 cal) 

grapes and whole wheat crackers

MEZZE (1 serving | 0-40 cal) 

grape leaves, olives, feta cheese and pickled red onions.  
Served with pita bread

CHARCUTERIE PLATTER  (1 serving | 5-180 cal) 

Domestic and imported cheese with cured meats, olives, 

  

PLATTERS, DESSERTS & SNACKS

Campus 

Campus 



BUFFETS: 
THEMED 
BUFFETS

Campus 

Campus 

BUFFETSBUFFETSBUFFETS

Spaghetti with Butter Sauce
Home style Meatballs in Marinara

$32.09 per guest

$31.09 per guest

$31.09 per guest

15

15

15

BUFFETS: 
THEMED 
BUFFETSBUFFETSBUFFETSBUFFETS

Spaghetti with Butter Sauce
Home style Meatballs in Marinara

$27.99 per guest
Campus 

Campus 



Campus 

Campus 

BUFFETS: 
THEMED 
BUFFETSBUFFETSBUFFETSBUFFETS

Spaghetti with Butter Sauce
Home style Meatballs in Marinara

CHOICE OF TWO BEVERAGES:  
Brewed Iced Tea (8 oz. | 0 cal) 
Sweet Tea (8 oz. | 15 cal) 
Infused Lemonade 
Citrus

(8 oz. | 15 cal)  
(8 oz. | 0 cal) 
(8 oz. | 0 cal)

SOUTHERN BBQ 

dessert and condiments.

(3 oz. | 140 cal) 
Baked Beans or Maccarone & Chesse 
Pulled BBQ Pork
BBQ Chicken Quaters

Carolina Slaw or Country-Style
Potato Salad

(1/2 cup | 160 cal) 
(1/2 cup | 30 cal) 

(1 piece | 200 cal) 
(1 piece | 60 cal) 

TEX MEX 

6” Pressed Flour Tortillas (2 tortillas | 180 cal) 

$26.99 per guest15

15 $26.99 per guest

(2 tortillas | 110 cal) 
Beef T
Chipotle Chicken Grilled

aco Meat (3 oz. | 160 cal) 
(3 oz. | 150 cal) 

Spanish Rice 

Churros with caramel sauce

(1/4 cup | 90 cal) 
Tex Mex Veggies (1/2 cup | 80 cal) 
Shredded Lettuce (1/4 cup | 0 cal) 

(1 tbsp. | 15 cal) 
(2 tbsp. | 5 cal) 

(2 tbsp. | 60 cal) 
(2 tbsp. | 60 cal) 
(2 tbsp. | 50 cal) 

Sliced Jalapeno Peppers (2 tbsp. | 0 cal) 
(220 cal) 

CHOICE OF TWO BEVERAGES:  
Brewed Iced Tea (8 oz. | 0 cal) 
Sweet Tea (8 oz. | 15 cal) 
Infused Lemonade 
Citrus

(8 oz. | 15 cal)  
(8 oz. | 0 cal) 
(8 oz. | 0 cal)

SOUTHERN BBQ 

dessert and condiments.

(3 oz. | 140 cal) 
Baked Beans or Maccarone & Chesse 
Pulled BBQ Pork
BBQ Chicken Quaters

Carolina Slaw or Country-Style
Potato Salad

(1/2 cup | 160 cal) 
(1/2 cup | 30 cal) 

(1 piece | 200 cal) 
(1 piece | 60 cal) 

TEX MEX 

6” Pressed Flour Tortillas (2 tortillas | 180 cal) 

$31.09 per guest15

15 $31.09 per guest

(2 tortillas | 110 cal) 
Beef T
Chipotle Chicken Grilled

aco Meat (3 oz. | 160 cal) 
(3 oz. | 150 cal) 

Spanish Rice 

Churros with caramel sauce

(1/4 cup | 90 cal) 
Tex Mex Veggies (1/2 cup | 80 cal) 
Shredded Lettuce (1/4 cup | 0 cal) 

(1 tbsp. | 15 cal) 
(2 tbsp. | 5 cal) 

(2 tbsp. | 60 cal) 
(2 tbsp. | 60 cal) 
(2 tbsp. | 50 cal) 

Sliced Jalapeno Peppers (2 tbsp. | 0 cal) 
(220 cal) 

Campus 

Campus 



Campus 

Campus 

MENU
MENU

Campus 

Campus 

MENU
MENU

Campus 

Campus 



Campus 

Campus 

Campus 

Campus 

INCLUDES:  

with Butter  (1 roll | 110 cal) 

15 guest minimium / Starting at 27.99 per guest

CHOICE OF TWO ENTRÉE:  
POULTRY  

(1 breast | 230 cal) 

VEGETARIAN & VEGAN  
Roasted Root Vegetable Tagine (1/2 cup | 90 cal) 

Risotto (1 bowl | 260 cal) 
(1 cake | 350) 

PORK  

(4 oz. | 160 cal) 

BEEF  
BBQ Spare Ribs (4 oz. | 240 cal) 
BBQ Beef Brisket (4 oz. | 240 cal) 
Braised Beef Short Ribs (4 oz. | 330 cal) 

SEAFOOD  

CHOICE OF ONE SALAD:  
  (1 cup | 10 cal) 

  (1 cup | 10 cal) 
 (1 cup | 20 cal)

CHOICE OF ONE SIDE:  
Simply Steamed Brown Rice (1/2 cup | 180 cal
Steamed Basmati Rice (1/2 cup | 120 ca

(4 oz. | 100 cal
Simply Roasted Red Bliss Potatoes (1/2 cup | 130 cal
Whipped Fresh Potatoes with Butter (1/2 cup | 80 cal

(1/2 cup | 110 cal

CHOICE OF ONE VEGETABLE:
(4 oz. | 20 cal

(1/2 cup | 60 
(4 oz. | 110 cal

(1/2 cup | 70 cal
(5 spears | 20 ca

(1/2 cup | 90 c
(1/2 cup | 25 cal

(4 oz. | 60 cal

CHOICE OF ONE DESSERTS:   
Seasonal Sliced Fresh Fruit Platter (3 oz. | 35 cal
Pecan Pie (1 slice | 540 cal

(1 slice | 300 cal

(1 piece | 230 cal
(1 piece | 70 cal)

(1 cupcake | 260 cal
(1 cupcake | 280 cal

Strawberry Brioche Bread Pudding (1 pudding | 150 cal

CHOICE OF TWO BEVERAGES:  
Brewed Iced Tea (8 oz. | 0 cal
Sweet Tea (8 oz. | 20 cal
Lemonade (8 oz. | 70 cal)

(8 oz. | 0 c
(8 oz. | 0 cal) 

BUILD YOUR OWN

(1 cupcake | 260 cal(1 cupcake | 260 cal
(1 piece | 70 cal)(1 piece | 70 cal)

(1 cupcake | 260 cal(1 cupcake | 260 cal

INCLUDES:  

with Butter  (1 roll | 110 cal) 

15 guest minimium / Starting at 32.19 per guest

CHOICE OF TWO ENTRÉE:  
POULTRY  

(1 breast | 230 cal) 

VEGETARIAN & VEGAN  
Roasted Root Vegetable Tagine (1/2 cup | 90 cal) 

Risotto (1 bowl | 260 cal) 
(1 cake | 350) 

PORK  

(4 oz. | 160 cal) 

BEEF  
BBQ Spare Ribs (4 oz. | 240 cal) 
BBQ Beef Brisket (4 oz. | 240 cal) 
Braised Beef Short Ribs (4 oz. | 330 cal) 

SEAFOOD  

CHOICE OF ONE SALAD:  
  (1 cup | 10 cal) 

  (1 cup | 10 cal) 
 (1 cup | 20 cal)

CHOICE OF ONE SIDE:  
Simply Steamed Brown Rice (1/2 cup | 180 cal) 
Steamed Basmati Rice (1/2 cup | 120 cal) 

(4 oz. | 100 cal) 
Simply Roasted Red Bliss Potatoes (1/2 cup | 130 cal) 
Whipped Fresh Potatoes with Butter (1/2 cup | 80 cal) 

(1/2 cup | 110 cal) 

CHOICE OF ONE VEGETABLE:
(4 oz. | 20 cal) 

(1/2 cup | 60 cal) 
(4 oz. | 110 cal) 

(1/2 cup | 70 cal) 
(5 spears | 20 cal) 

(1/2 cup | 90 cal) 
(1/2 cup | 25 cal) 

(4 oz. | 60 cal) 

CHOICE OF ONE DESSERTS:   
Seasonal Sliced Fresh Fruit Platter (3 oz. | 35 cal) 
Pecan Pie (1 slice | 540 cal) 

(1 slice | 300 cal) 

(1 piece | 230 cal) 
(1 piece | 70 cal)  

(1 cupcake | 260 cal) 
(1 cupcake | 280 cal) 

Strawberry Brioche Bread Pudding (1 pudding | 150 cal) 

CHOICE OF TWO BEVERAGES:  
Brewed Iced Tea (8 oz. | 0 cal) 
Sweet Tea (8 oz. | 20 cal) 
Lemonade (8 oz. | 70 cal)  

(8 oz. | 0 cal) 
(8 oz. | 0 cal) 

BUILD YOUR OWN

(1 cupcake | 260 cal) (1 cupcake | 260 cal) Campus 

Campus 

(1 piece | 70 cal)  (1 piece | 70 cal)  
(1 cupcake | 260 cal) (1 cupcake | 260 cal) 

SIGNATURE SALAD   

and Choice of ranch, Balsamic, Vinagrette or Honey Mustard.

CHOICE OF THREE: 
GARDEN SALAD WITH GRILLED SHRIMP  (each | 190 cal) 

15 guest minimiun Starting at $14.99
fruit salad Cookie

ASIAN RICE NOODLE SALAD 

PROTEIN ADD ONS:

  (each | 450 cal) 

Chicken  $3.59
Steak  $3.99
Salmon or Shrimp $4.99
Tofu $3.99

COBB SALAD  (each | 290 cal) 

hard-boiled egg, cheddar chesse.

AESAR SALAD  (each | 510 cal) 
Romaine lettuce topped with homestyle croutons, shredded 

GARDEN SALAD   (each | 35 cal) 
Romaine lettuce and spring mix topped with grape tomatoes, 
cucumbers and shredded carrots

GREEK SALAD  (each | 100 cal) 
Romaine lettuce and spring mix topped with grilled chicken, 
grape tomatoes, cucumbers and shredded carrots

MANDARIN ORANGE SPINACH SALAD   (each | 150 cal) 
Spinach, romaine and red leaf lettuce layered with mandarin 
oranges, red onion and toasted pepitas

MINDFUL QUINOA SALAD    (each 190 cal) 
Quinoa with tomato, red pepper, hominy, cilantro and sherry 
vinaigrette over mixed greens

Campus 

Campus 



Campus 

Campus 

Volume 

Volume C
ampus 

Campus 



SIGNATURE SALAD   

and Choice of ranch, Balsamic, Vinagrette or Honey Mustard.

CHOICE OF THREE: 
GARDEN SALAD WITH GRILLED SHRIMP  (each | 190 cal) 

15 guest minimum Starting at $17.29
fruit salad Cookie

ASIAN RICE NOODLE SALAD 

PROTEIN ADD ONS:

  (each | 450 cal) 

Chicken  $4.19
Steak  $4.59
Salmon or Shrimp $5.79
Tofu $4.59

COBB SALAD  (each | 290 cal) 

hard-boiled egg, cheddar chesse.

CAESAR SALAD  (each | 510 cal) 
Romaine lettuce topped with homestyle croutons, shredded 

GARDEN SALAD   (each | 35 cal) 
Romaine lettuce and spring mix topped with grape tomatoes, 
cucumbers and shredded carrots

GREEK SALAD  (each | 100 cal) 
Romaine lettuce and spring mix topped with grilled chicken, 
grape tomatoes, cucumbers and shredded carrots

MANDARIN ORANGE SPINACH SALAD   (each | 150 cal) 
Spinach, romaine and red leaf lettuce layered with mandarin 
oranges, red onion and toasted pepitas

MINDFUL QUINOA SALAD    (each 190 cal) 
Quinoa with tomato, red pepper, hominy, cilantro and sherry 
vinaigrette over mixed greens

Campus 

Campus 



Campus 

Campus 

Campus 

Campus 

Campus 

Campus 



CHOICE OF ONE:
(each | 60 cal)

(2 cookies | 310-330 cal)  
Blondie Bar (each | 60 cal)
Rice Krispies Bar (each | 280 cal) 

CHOICE OF ONE:
Bottled Water (each | 0 cal) 

UPGRADE TO A SIGNATURE SIDE:

     (1/2 cup | 120 cal) $3.49 per guest
$3.49 per guest

$3.49 per guest
$3.49 per guest

     (1/2 cup | 240 cal) 
     (1/2 cup | 60 cal) 

Super Bean Salad Mix      (1/2 cup | 80 cal)

SIGNATURE SANDWICH

SELECT UP TO THREE:
HAM & SWISS ON SOURDOUGH  (each | 620 cal) 
Smoked ham with gruyere cheese, lettuce, tomato and 

Campus 

Campus 

15 guest minimun $22.99 Boxed  - $25.29 Buffet

lettuce, tomato, oat honey, weath bread

Provolone, Arugula, Horseradish Aioli on French Bread

On a Spinach Wrap

Whole Fruit



Campus 

Campus 

BREAKS:  
A LA CARTE

Volume 

Volume C
ampus 

Campus 

BREAKS:  
A LA CARTE

Volume 

Volume C
ampus 

Campus 



TOP YOUR OWN DONUT STATION 

INCLUDES:

$ 6.99 per guest

  
(3 each | 120 cal) 

CHOICE OF TWO:  
(1/2 tbsp. | 30 cal) Donut Glaze

Strawberry Syrup (1/2 tbsp. | 20 cal) 
(1/2 tbsp. | 25 cal) 

CHOICE OF THREE:
(1 tsp. | 10 cal) 

Mini Marshmallows (2 tsp. | 5 cal) 
(2 tsp. | 35 cal) 

Whipped Topping (1/2 tbsp. | 5 cal) 
Rainbow Jimmies Sprinkles (1 tsp. | 20 cal)

TOP YOUR OWN POPCORN STATION 

INCLUDES:  
Popcorn (2 cups | 70 cal) Campus 

Campus 

(3 each | 120 cal) (3 each | 120 cal) 

$ 6.99 per guest

CHOICE OF FOUR:  
Smoked Paprika (1/8 tsp. | 0 cal) 

(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) Ranch Seasoning

TOP YOUR OWN DONUT STATION 

INCLUDES:

$ 8.09 per guest

  
(3 each | 120 cal) 

CHOICE OF TWO:  
(1/2 tbsp. | 30 cal) Donut Glaze

Strawberry Syrup (1/2 tbsp. | 20 cal) 
(1/2 tbsp. | 25 cal) 

CHOICE OF THREE:
(1 tsp. | 10 cal) 

Mini Marshmallows (2 tsp. | 5 cal) 
(2 tsp. | 35 cal) 

Whipped Topping (1/2 tbsp. | 5 cal) 
Rainbow Jimmies Sprinkles (1 tsp. | 20 cal)

TOP YOUR OWN POPCORN STATION 

INCLUDES:  
Popcorn (2 cups | 70 cal) Campus 

Campus 

(3 each | 120 cal) (3 each | 120 cal) 

$ 8.09 per guest

CHOICE OF FOUR:  
Smoked Paprika (1/8 tsp. | 0 cal) 

(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) 
(1/8 tsp. | 0 cal) Ranch Seasoning



Campus 

Campus 

BEVERAGES

Volume 

Volume C
ampus 

Campus 

BEVERAGES

Volume 

Volume 
Campus 

Campus 





HOW TO CONTACT US 
When you have a catered event in mind, please contact us 

such as exact date, location and number of guests, planning 
early ensures a smooth process.   

Contact: 
(407) 975-6499

rollinscatering@rollins.edu

PLANNING 
YOUR EVENT

Flavours by Sodexo has exceptional culinary skills and extensive capabilities to satisfy a wide range of catering needs. Use this 
information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and Campus 

Campus 

Flavours by Sodexo has exceptional culinary skills and extensive capabilities to satisfy a wide range of catering needs. Use this Flavours by Sodexo has exceptional culinary skills and extensive capabilities to satisfy a wide range of catering needs. Use this 
information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and 

HOW TO CONTACT US 
When you have a catered event in mind, please contact us 

such as exact date, location and number of guests, planning 
early ensures a smooth process.   

Event Spaces:  Please reserve your event space prior to 

reserves space on campus.  

Contact: 

Seating, Facilities, Audio Visual:  Please reserve tables, 
chairs, trash receptacles and audio visual needed for your 
event.    

Tables and chairs: [insert phone number] 

Recycling and trash:  [insert phone number] 

Audio Visual:  [insert phone number]

Flavours Catering: It’s easy to get in touch with Flavours 
about your catering needs. 

Place an online order: 
expeditious method to place routine catering orders.  

access to track, budget and plan.  www.EnterYourURL.
catertrax.com  

Send us an Email:

Give us a Call:
specialist by calling [complete phone number].

Schedule a Consultation:  An event consultation is 
recommended for complex events or events with complex 

site visit.

PLANNING 
YOUR EVENT

Flavours by Sodexo has exceptional culinary skills and extensive capabilities to satisfy a wide range of catering needs. Use th
information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and 

catertrax.com  catertrax.com  

Give us a Call:Give us a Call:

about your catering needs. about your catering needs. 

information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and 
Flavours by Sodexo has exceptional culinary skills and extensive capabilities to satisfy a wide range of catering needs. Use thFlavours by Sodexo has exceptional culinary skills and extensive capabilities to satisfy a wide range of catering needs. Use th
information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and 



MENU PLANNING AND PRICING

Note:

events held on campus holidays and breaks.

CONFIRMATIONS, REVISIONS & CANCELLATIONS

including the date, times, menu selections, guest attendance and additional details.  An archive of all catering orders 

changes and budgeting.

Revisions:
are due 72 business hours prior to the event.  

Cancellations: 
may be billed should the expense be incurred.  

Weather Cancellations: 
closes or delays due to inclement weather, all impacted catering events are automatically canceled.  Weather impacted 
cancellation of custom items may be billed for expenses incurred.  

GUEST COUNTS & GUARANTEES

guarantee.  Final billing is based on your guarantee or actual guest attendance, whichever is greater.  

EVENT PAYMENT
Payment must be received prior to the execution of your catered event. Accepted forms of payment include University/

check and cash.

If your group is not part of College/University Name:

the event 

• Sales tax of [percentage] will be added to your bill. 

If you are a tax-exempt organization:

Campus 

Campus 
are due 72 business hours prior to the event.  are due 72 business hours prior to the event.  

may be billed should the expense be incurred.  may be billed should the expense be incurred.  

MENU PLANNING AND PRICING

Note:

events held on campus holidays and breaks.

CONFIRMATIONS, REVISIONS & CANCELLATIONS

including the date, times, menu selections, guest attendance and additional details.  

Revisions:
are due 72 business hours prior to the event.  

Cancellations: 
may be billed should the expense be incurred.  

Weather Cancellations: 
closes or delays due to inclement weather, all impacted catering events are automatically canceled.  Weather impacted 
cancellation of custom items may be billed for expenses incurred.  

GUEST COUNTS & GUARANTEES

guarantee.  Final billing is based on your guarantee or actual guest attendance, whichever is greater.  

EVENT PAYMENT
Payment must be received prior to the execution of your catered event. Accepted forms of payment include University/

check and cash.

If your group is not part of College/University Name:

the event 

If you are a tax-exempt organization:

Campus 

Campus 
are due 72 business hours prior to the event.  are due 72 business hours prior to the event.  

may be billed should the expense be incurred.  may be billed should the expense be incurred.  
72



DELIVERY FEES
Standard deliveries and pickups are made at your convenience.  Please reserve spaces at least 30 minutes (before 
and after) guest arrival and departure for delivery and pick up and plan a minimum of 2 hours (before and after) 
for attended receptions and meals.  Please arrange for building and room availability for deliveries and pickups to 
include access to special access locations.  There is no delivery fee for catering services held  at Rollins College. 

50

SERVICE STAFF 

applicable) will be outlined within the event order.

CATERING EQUIPMENT

upon event pick up.  

CHINA SERVICEWARE
Campus 

Campus 

DELIVERY FEES
Standard deliveries and pickups are made at your convenience.  Please reserve spaces at least 30 minutes (before 
and after) guest arrival and departure for delivery and pick up and plan a minimum of 2 hours (before and after) 
for attended receptions and meals.  Please arrange for building and room availability for deliveries and pickups to 
include access to special access locations.  There is no delivery fee for catering services held within [name of building]. 

SERVICE STAFF 

applicable) will be outlined within the event order.

CATERING EQUIPMENT

upon event pick up.  

CHINA SERVICEWARE



Smoked Paprika (1/8 tsp. | 0 cal) Smoked Paprika (1/8 tsp. | 0 cal) 

LINENS

guest seating tables accompany all plated breakfasts, lunches and dinners.  Additional house linens can be rented; 

linen color preferences when booking your event.  Specialty linens and fabric swatches can be provided from our 

House Linens:

Specialty Linens:

BAR SERVICES
Bars are provided following university/college policies and state law.   

All alcoholic beverages must be provided and served by Flavours ServeSafe and TIPS trained personnel and 

alcoholic beverages to any person.   Shots or pitchers of alcohol are not available for events hosted on campus.

duration of alcohol service.  Bar service ceases 30 minutes prior to the end of the event.

Bar Service Packages are available within the catering menu.

GUEST ACCOMMODATION

the catering coordinator, manager or chef in advance of the event.

FLOWERS AND DECOR

We look forward to collaborating with you to create a memorable event and welcome your guests.

LINENS

guest seating tables accompany all plated breakfasts, lunches and dinners.  Additional house linens can be rented; 

linen color preferences when booking your event.  Specialty linens and fabric swatches can be provided from our 

House Linens:

Specialty Linens:

BAR SERVICES
Bars are provided following university/college policies and state law.   

All alcoholic beverages must be provided and served by Flavours ServeSafe and TIPS trained personnel and 

alcoholic beverages to any person.   Shots or pitchers of alcohol are not available for events hosted on campus.

duration of alcohol service.  Bar service ceases 30 minutes prior to the end of the event.

Bar Service Packages are available within the catering menu.

GUEST ACCOMMODATION

the catering coordinator, manager or chef in advance of the event.

FLOWERS AND DECOR

We look forward to collaborating with you to create a memorable event and welcome your guests.

Campus 

Campus 



Contact Name

Website Address
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