TNLGATEONTHEQUAD &

aYRACUSE vs ORID

AUGUST 31,2024

$28 per person
FUTABRR € SIES €
Chicken, Skirt Steak, Shrimp Guacamole with Corn Chips
with corn chips
Smoked Corn Ribs
Tortillas
Seasoned Black Beans
Assorted Toppings

Fiesta Rice

Sautéed Peppers and Onions DESEERTE g

Churros
with caramel topping

Sliced Fruit

melon, pineapple,
mango with tajin and chamoy

More gluten free and vegan options available upon request.
To order, visit: foodservices.syr.edu/catering



TNLGATEONTHEQUAD &

aYRACUSE vs GEORGIA TECH

SEPTEMBER 72024

$27 per person

TALIANBRD € Ci0ES €

Italian Sausage Caprese Skewers
with peppers and onions
Deconstructed Caesar Salad
Chicken Spiedies

Utica Greens DEEEERTS g

Assorted Mini Desserts
from Biscotti Cafe

Veggie Riggies

Grilled Vegetable Steaks

: : Assorted Mini Cannoli
with balsamic glaze

from Biscotti Cafe

Cheesy Garlic Bread

More gluten free and vegan options available upon request.
To order, visit: foodservices.syr.edu/catering



TNLGATEONTHEQUAD &

aYRACUSE vs STANFORD

oEPTEMBER 20,2024

$32 per person
FROMTHE GRILL € SI0ES €
Hamburgers Pumpernickel Bread Dip
Hot Dogs
Chicken Breasts Pasta Salad with Italian Meats
Veggie Burgers

served with your choice of condiments: Vegetable Crudité with Ranch
Swiss cheese, cheddar cheese, bacon, and Hummus

tomatoes, lettuce, pickled red onion, relish,
garlic aioli, German mustard, or ketchup

DESSERTS €

Five Cheese Mac and Cheese

topped with Bread Crumbs Syracuse University Mini Moons
Hinerwadels Salt Potatoes Popcorn Bar
with toppings with assorted shakers

More gluten free and vegan options available upon request.
To order, visit: foodservices.syr.edu/catering



TNLGATEONTHEQuAD &

aYRACUSE vs VIRGINIA TECH

NOVEMBER 2, 2024

$32 per person
AUTUMINFEST €& SI0ES 6
Beef Stew with Root Vegetables Harvest Salad

Mixed greens, sunflower seeds, craisins
Apple Brandy Chicken Breast
Pesto Tortellini Salad with
Maple Glazed Pork Ribs Heirloom Cherry Tomatoes

Rosemary Roasted Autumn Bisque
Fingerling Potatoes

Seared Fresh Brussels Sprouts DESEERTE g

with Herbed Butter
Warm Cobbler Station

Cider Donuts
With canister whipped cream
and warm caramel

More gluten free and vegan options available upon request.
To order, visit: foodservices.syr.edu/catering



TNLGATEONTHE QuAD &

aYRACUSE vs UGONN

NOVEMBER 23, 2024

$38 per person
Dinosaur BBQ Pulled Pork Tomato Cucumber Salad
Chicken Riggies Local Vegetable Crudité with
with Garlic Bread Hummus and Ranch
Mini Meatballs in Ricotta Rosé Keuka Gold German Potato Salad

Sauce and Melted Mozzarella

Grandma Brown-Style Baked Beans DEEEERT g
Hinerwadels Salt Potatoes Warm Cobbler Station
apple, peach, and berry
Vegan Greens with whipped topping

More gluten free and vegan options available upon request.
To order, visit: foodservices.syr.edu/catering



TNLGATEONTHEQuAD &

aYRACUSE vs MIAMI

NOVEMBER 30,2024

$32 per person
Beef Chili Sweet Potato Salad
Chicken Verde
Veggie Bean Chili Macaroni Salad
served with your choice of toppings:
Cheddar cheese, sour cream, Fritos, Popcorn Bar
pickled jalapenos, scallions, hot sauce, with assorted shakers
fried onions
Cornbread Muffins DESEERTE g
Loaded Baked Potato Bar Assorted Munchkins

with hot caramel, fudge, and
a seasonal sauce
mixed berries, whipped cream,
soy whip, and ice cream

with assorted toppings

Hot Apple Cider

More gluten free and vegan options available upon request.
To order, visit: foodservices.syr.edu/catering



TNLGATEONTHEQUAD &

BRUNCH

$25 per person

BRUNCH #1 €

Scrambled Eggs
Chicken Sausage
Cheesy Potato Casserole

Vegetarian Frittata

Fried Chicken Tenders

gluten free and vegan available upon request
Waffles with Syrup
BYO Parfait Bar

Greek and vanilla yogurt, mixed berries,
granola, dried cranberries,
macerated strawberries
gluten free granola

Fruit Tray

SYRACUSE UNIVERSITY

ﬂBA(ISERYH
Mini Danish, Mini Scones,
and Donut Holes

Assorted Bottled Juice and Coffee

BRUNCH #? €

Avocado Toast Bar
toasted crostinis, whipped avocado,
diced avocado, bacon bits, crispy onion,
marinated tomatoes, arugula, evoo,

balsamic glaze

Chicken and Waffle Station

honey crisp chicken, vanilla batter waffles
Drizzles: maple butter, hot chili honey

Breakfast Classics
assorted pastries and Danishes,
créme fraiche scrambled eggs,
crispy hashbrowns,
maple bacon, turkey sausage

Mimosa Bar

Bloody Mary Bar
with pickle kabobs and candied bacon

Assorted Bottled Juice and Coffee

More gluten free and vegan options available upon request.
To order, visit: foodservices.syr.edu/catering



