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Exclusive caterer for The Mt. Nittany Overlook Event Center!

LET’S GET STARTED!
PLANNING A CATERED EVENT
WITH HARRISON’S

Planning a catered event can be a big endeavor, especially knowing where to begin! That’s why we’ve put together
an overview of general information and process to consider as you get started. We understand that every event is
unique, and we’re always here to assist you through the process. Let’s get started!

Our Location or Yours?
First things first: where will your event take place?
Our Place? Interested in hosting your event at The Mt.
Nittany Overlook Event Center, our Harrison’s-owned
venue? Visit MtNittanyEventCenter.com for more
information, and email events@mtnittanyoverlook.com
to inquire about space availability and pricing!
After booking space, you’ll be redirected back to this
information to consider catering with service options.

Your Place? Already chosen your own spot? Great! We
cater all over the Centre County area, including private
homes, businesses, PSU campus buildings, barns and
countless other event venues.
Location is important, as it may play into other details
of your event, including size, type of service and menu
selections.

How May We Serve You?

Properly Equipped?

We offer multiple service options to suit a variety of
event types and price points.

Aside from the food, you may be in need of other
service ware or equipment we can provide!

Delivery/Drop Off Our staff will deliver your food to the
event location and place it wherever you ask so that you
can set it up and arrange it yourself.

Disposable/Recyclable Service Ware Many disposable/
recyclable service items are available to add to your
order, including serving utensils, plates, napkins, cups,
tablecloths, etc.

Delivery with Set Up Our staff will deliver your food to
the event location and set it up with any utensils, service
ware or food tags needed. (Heating equipment is not
available with this option.)
Delivery with Service Our staff will deliver your order to
the event location, arrange it and any equipment and
attend to all food-related details during the event. They
will clean up food presentation area and remove service
items following the event.
Pick Up Don’t need a delivery? You’re welcome to pick
up your order at The Mt. Nittany Overlook at a prearranged time. We can package it “hot and ready to eat”
OR “ready to heat” with Chef’s heating instructions.

Non-Disposable Service Ware For any event with
service, you are able to rent china, flatware, glassware,
tablecloths/napkins and more from us. We can also offer
a hybrid of disposable and non-disposable service items
for any event with service.
Food & Beverage Equipment Need chafers or other
heating elements, hot or cold beverage dispensers, or
other food service equipment? We can also provide
these for any event with service. Just keep in mind we
do not offer equipment rentals for events without our
service attendants present.

Visit www.MtNittanyEventCenter.com for information on Harrison’s own mountaintop venue!

Sip on This!
While the food may be your focus, what will your guests drink? We have multiple options for you.
Non-Alcoholic Beverages From bottled waters and
canned sodas, to beverage displays featuring fruited
waters, iced teas, lemonades and more, we can keep
your guests hydrated. We also offer hot beverages,
including coffee (both regular and decaf) and hot
tea, along with all the accompaniments.

Bar Options If you are offering alcoholic beverages to your
guests, you can either provide your own selection of wine,
beer, and/or liquor/mixers, or we can provide them from our
available selection.* Either way, we offer staff to assist with
bar service who have been trained under the PLCB’s
Responsible Alcohol Management Program (RAMP).

*If you would like us to provide the bar selection, this will need to be
arranged at least 60 days in advance, to allow us time file the necessary
paperwork with the PA Liquor Control Board (PLCB).

The Next Steps...Menu Planning
Now that you’ve thought about some general considerations for your event,
let’s get to the delicious part: menu planning!
Peruse our Sample Menus
Review our sample menus showing you examples of what menus for many types of event might look like. These also
offer an idea of per person pricing for the sample food combinations. Use these as your jumping off point!
We suggest looking at these sample menus in tandem with our A La Carte Menu Selections, which gives you more
ideas of our food offerings and pricing. Let your imagination lead the way to creating a customized menu for your
unique event!
Submit an Inquiry
Once you’ve had a chance to consider menu items, service options, any equipment needs and beverages, contact us
and let us know what you’re thinking! At that point, we can bring this altogether for you into a personalized quote,
including your service options and any extras, and go from there. Don’t hesitate to ask us questions—we’re hear to
assist you!
Don’t see what you’re looking for? Have a question?
Just ask us! We’re here to assist you and may have creative options not listed here!

eatwell@harrisonsmenu.com
814.237.4422
Other Helpful Considerations When Planning a Group Meal…
Dietary Restrictions: Do you have vegetarians/vegans, or those with gluten sensitivities or allergies, lactose intolerance,
nut allergies or other dietary restrictions among you?
Other Factors: We have standard portioning we recommend, but there may be factors that need to be considered for
your group that would affect portioning. Are you feeding teenage athletes or older adults? Men or women? Give us an
idea of your particular group’s make-up, and we can assist with tailoring the menu to their unique needs.

Visit www.MtNittanyEventCenter.com for information on Harrison’s own mountaintop venue!

A La Carte Catering Selections

HORS D’OEUVRES
HOT & TASTY HORS D’OEUVRES*

$22.99/dozen; upcharges noted where applicable. Order minimums apply to some items.
MINI CRAB CAKES (+$3)
with dill aioli

GLOBAL-INSPIRED MEATBALLS (1 oz)
mediterranean-spiced with tzatziki or
with chimichurri sauce

THAI SHRIMP CAKES (+$3)
with red curry dip

COCONUT SHRIMP (+$3)

FRANKS IN A BLANKET (all beef)

CHICKEN SKEWERS (1 oz)
asian plum, shawarma, bbq or buffalo

SPANAKOPITA (v)

ASPARAGUS-ASIAGO PASTRIES (v)

FETA/GARLIC-STUFFED MUSHROOMS (v)

VEGAN STUFFED MUSHROOMS (v,df)(vegan)

ASIAN DUMPLINGS
BAKED BRIE IN PUFF PASTRY (v) (+$3)
with Fig & Olive Relish

MINI QUICHE (assorted)
BEEF, BACON, GORGONZOLA PUFFS (+$3)

*For pick-up or deliveries without service, order ready-to-heat (with instructions) or ready-to-eat.

HEARTY APPETIZERS
A selection of these items are ideal for casual mix & mingle affairs, such as tailgates,
and can crossover into casual entrée territory. Priced as noted.
POTATO SKINS
cheese or cheese & veggie (v,gf)

$22.99/doz

POTATO SKINS
cheese & bacon (gf)

$25.99/doz

ITALIAN SAUSAGE
$32.99/qt
with onions & peppers, baguette quarters
HEARTY ITALIAN MEATBALLS (2 oz)

$22.99/doz

CHICKEN CHEESESTEAKS
$32.99/qt
with onions & peppers, baguette quarters

MINI SANDWICHES on Parker House Rolls
chicken salad
roasted turkey breast
veggie & portobello (v)

$23.99/doz

MINI SANDWICHES on Parker House Rolls
beef & bleu cheese
italian antipasto

$25.99/doz

CHICKEN SKEWERS (2 oz)
asian plum (trace gluten) or shawarma (gf)

$35.99/doz

COOL & SAVORY HORS D’OEUVRES

$22.99/dozen; upcharges noted where applicable. Order minimums apply to some items.
FRESH ASPARAGUS SPEARS
prosciutto-wrapped (gf,df) or
roast beef wrapped with horseradish cream sauce (gf)
CHICKEN SKEWERS (1 oz)
asian plum (trace gluten) or shawarma (gf,df)
CAPRESE SKEWERS
mozzarella & tomato with basil drizzle (v,gf)

SAVORY FILO CUPS
goat cheese & fig/olive relish (v) or
mediterranean chicken & feta or
boursin & bacon
PEAR, LEEK GRUYERE PASTRIES (v)
FRESH FRUIT SKEWERS (v,gf,df)

See the next page for many more delicious hors d’oeuvre ideas!
OTHER FOODS MAY BE AVAILABLE—PLEASE ASK!
(v): vegetarian; (gf): gluten free (prepared in a kitchen that uses products containing gluten); (df): dairy free; +N: contains nuts

A La Carte Catering Selections

UNIQUE TASTES FOR PLATTERS
MIX & MATCH TO CREATE YOUR OWN FAVORITE FLAVORS

FOR HORS D’OEUVRE OR ENTRÉE PLATTERS
Certain items may be available in smaller amounts.
Priced as noted.

Herb & Garlic Cheese (v,gf)
Mango Salsa (v,gf,df)
Hummus (v,gf,df)

$22.99/pt
$22.99/pt

Classic, Red Pepper or Sun-Dried Tomato

Fig & Olive Relish (v,gf,df)
Olive Tapenade (v,gf,df)
Seasonal Fruit Salsa (v,gf,df)
Black Bean Salsa (v,gf,df)
Tomato & Basil (for bruschetta) (v,gf,df)
Sun-Dried Tomato Relish (v,gf,df)
Red Pepper Pesto (v,gf) +N

$22.99/pt
$22.99/pt
$22.99/pt
$25.99/pt
$22.99/pt
$22.99/pt
$22.99/pt
$22.99/pt

Fresh Sliced Fruit (v,gf,df)
Assorted Cheese (v,gf)
Premium Assorted Cheeses (v,gf)
Goat Cheese (v,gf)

$1.25/oz
$1.25/oz
$1.99/oz
$1.99/half-oz

Fresh-Cut Veggies (v,gf,df)
House-Made Tostada Triangles (v)
House-Made Crostinis (v)
Fresh-Baked Baguette Crisps (v)
Crackers, Crisps, Baguette Assortment (v)
Gluten-Free Crackers (v,gf)

$4.99/doz
$5.99/doz
$7.99/doz
$6.99/doz
$6.99/doz
$6.99/doz

Hors d’Oeuvre Platter Ideas
Our most popular flavor combinations...

Herb & Garlic Cheese with Fresh Veggies & Baguette Crisps
Hummus with Fresh Veggies & Pita Chips

Entrée Platter Ideas

Our most popular flavor combinations...

Fresh Tomato & Basil Bruschetta
Fresh Fruit &/or Cheese Assortment
Cheese & Savory Meats
Mango Salsa with Tostada Triangles
Fig & Olive Relish with Goat Cheese, Crisps & Crackers
Rosemary Chicken Salad with Crostini

Chef’s Antipasto Platter
Custom Charcuterie
Seasoned Shrimp with Cocktail Sauce
House-Specialty Marinated Mushrooms

FOR ENTRÉE PLATTERS

Served at room temperature. Items are priced for 2-oz portions
unless noted otherwise. Minimum orders apply.

Shawarma Chicken, Chargrilled Veggies & Hummus
Grilled Chicken, Goat Cheese & Fig & Olive Relish
Poached Salmon with Chef’s Garnish

Sesame Poached Salmon & Sesame Asparagus
Grilled Beef Tenderloin with Horseradish Cream Sauce
with Parker House rolls
Grilled Balsamic Beef & Grilled Asparagus
Portobello & Chargilled Vegetables
with olive tapenade & basil pesto

* Market Pricing: Due to the cost variability of certain items,
we cannot offer a set price here. Please don’t hesitate to ask
us about the current pricing for these items!

Poached Salmon (gf,df)
Sesame Poached Salmon (df)
Tropical Habanero Salmon (gf,df)
House-Smoked Salmon (gf,df)
Grilled Chicken (gf,df)
Shawarma Chicken (gf,df)
Grilled Balsamic Beef (gf,df)
Sliced Roast Turkey (gf,df)
Grilled Beef Tenderloin (gf,df)
Rosemary Chicken Salad (gf)
Grilled Portobello (v,gf,df)

$3.99
$4.50
$4.50
$3.99
$2.99
$2.99
mkt pricing*
$2.99
mkt pricing*
$33.99/qt
$10.99/2 caps

OTHER FOODS MAY BE AVAILABLE—PLEASE ASK!
(v): vegetarian; (gf): gluten free (prepared in a kitchen that uses products containing gluten); (df): dairy free; +N: contains nuts

A La Carte Catering Selections

HOT ENTRÉES & SIDES
Priced for 8-oz entrée portions unless otherwise noted.

CHICKEN & POULTRY

BEEF & PORK

Vineyard Chicken
Grilled Basil Pesto Chicken (gf)
Savory Grilled Chicken (gf,df)
BBQ Chicken (df)
Creole Chicken
Coconut-Crusted Chicken
Greek Chicken (gf)
Chicken Marsala
Chicken Parmesan (gf)
Chicken Wellington
Cajun Cordon Bleu
Lemon-Proscuitto Chicken
Apple-Pecan Stuffed Chicken with Riesling gravy
Sliced Roast Turkey Breast (gf,df)

$11.99
$11.99
$10.99
$11.99
$11.99
$11.99
$11.99
$11.99
$11.99
$12.99
$12.99
$12.99
$11.99
$11.99

BBQ Beef Brisket (df)
Beef Bourguignon (df)
Beef Tips with Mushrooms (df)
BBQ Pulled Pork (df)

$19.99
$16.99
$16.99
$15.99/pt

SEAFOOD
Grilled Salmon with lemon beurre blanc (gf)
Sesame Encrusted Salmon (gf,df)
Mango Mahi Mahi (gf,df)
Ginger-Lime Mahi Mahi (gf,df)
Tuscan Dorado (gf,df)

$16.99
$17.99
$16.99
$15.99
$16.99

Creole Cod
Boardwalk Crab Cakes with dill aioli

$13.99
$8.50/cake

with caramelized onions, artichokes & olives

VEGETARIAN ENTRÉES
Grilled Portobello (vegan)(v,gf,df)

$10.99

with balsamic glaze

Eggplant Parmesan (v)

$10.99

CARVING STATION OPTIONS
Priced for 8-oz entrée portions.

Whole Beef Tenderloin (gf,df)
Prime Rib of Beef (gf)
Smoked Beef Brisket (df)
Balsamic Beef (gf,df)

mkt pricing*
mkt pricing*
mkt pricing*
mkt pricing*

PASTAS & RICE

Suitable for entrées or sides. Priced by the quart.
Certain items may be available in smaller quantities.

Tuscan Vegetarian Pasta (v)
Chef’s Mac & Cheese (v)
Pasta Alfredo with Fresh Veggies (v)
Four-Cheese Baked Pasta (v)

$16.99
$16.99
$16.99
$16.99

Four-Cheese Baked Pasta with meat sauce
Athenian Pasta Primavera (v)
Orchiette Pasta (v) (seasonal)

$18.99
$16.99
$16.99

Chicken & Sausage Jambalaya (gf)
Chicken & Vegetable Scampi
Pasta Fagiole (v)

$18.99
$18.99
$16.99

Gnocchi with Red Pepper Pesto Cream
Linguini Marinara (v)
Louisiana Red Beans & Rice (v,gf)

$16.99
$12.99
$12.99

regular or with grilled vegetables

with butternut squash & herbs

with spinach, white beans, parmesan & herbs

Whole Pork Tenderloin
$13.99
bacon-wrapped (+$2) or ancho-crusted
Turkey Breast (gf,df)
$11.99

HOT SIDES & BREADS

Priced by the quart unless otherwise noted.
Certain items may be available in smaller quantities.

Rosemary Roasted Red Potatoes (v,gf,df)
Sweet Potatoes mashed or roasted (v,gf,df)
Chef’s Fresh Vegetable (v,gf,df)
Fresh Green Beans (v,gf,df)
Traditional Mashed Potatoes (v,gf)
Traditional Stuffing (seasonal)
Turkey Gravy (seasonal)
Baguette
Fresh Parker House Rolls

$12.99
$16.99
$12.99
$16.99
$13.99
$13.99
$13.99
$6.99/loaf
$7.99/doz

* Market Pricing: Due to the cost variability of certain items,
we cannot offer a set price here. Please don’t hesitate to ask
us about the current pricing for these items!

OTHER FOODS MAY BE AVAILABLE—PLEASE ASK!
(v): vegetarian; (gf): gluten free (prepared in a kitchen that uses products containing gluten); (df): dairy free; +N: contains nuts

A La Carte Catering Selections

SANDWICHES & SALADS
SANDWICHES

WRAPS

$11.99/sandwich
Recommended portion: 1/2 sandwich/person

$7.50/wrap

Grilled Chicken Caesar
Chicken & Cheese
Roast Turkey & Cheese
Italian Antipasto
Roast Beef & Provolone
Grilled Vegetable & Hummus (v,df)
Grilled Portobello (v,df)

Grilled Pesto Chicken on Baguette
Roast Turkey on Wholegrain (df)
Rosemary Chicken Salad on Baguette
Ham, Salami & Provolone on Italian
Roast Beef & Provolone on Italian
Grilled Vegetable with Garlic Cheese on Whole Grain (v)
Three Cheese with Mustard, Lettuce, tomato on Italian (v)

Add cheese: +$1.99/sandwich or wrap

LEAFY GREEN SALADS
Serves 5 people: $14.99 / Serves 10-12 people: $29.99

Caesar Salad with Caesar Dressing (gf)
Mixed Greens with Balsamic Vinaigrette (v,gf,df)
Greek Salad with Feta, Olives, Greek Dressing (v,gf)
Seasonal Spinach Salad (v,gf)
Garden Salad with Vinaigrette & Ranch Dressing (v,gf,df)/(v)

CHEF-MADE SOUPS
$3.75/half-pt | $6.99/pt | $13.50/qt

Ask about our Harrison’s signature soups!
Delicious, house-made vegetarian, gluten-free,
and dairy-free varieties are typically available.

HOUSE SIDE SALADS

OTHER EASY SIDES

Certain items may be available in smaller quantities.
Priced by the quart.

Herbed Potato Salad (oil & vinegar) (v,gf,df)
Classic Coleslaw (v,gf)
Mango-Napa Slaw (v,gf,df)
Fiesta Black Bean Salad (v,gf,df)
Dill Cucumber Salad (v,gf,df)
Sesame Noodles (v,df)
Ranch Pasta Salad (v)
Marinated Mushrooms (v,trace gluten,df) (min req)
Chef’s Seasonal Quinoa (v,gf)(may contain dairy or nuts)
Smoked Mozzarella Pasta Salad (v)
Grilled Vegetables (v,gf,df)
Fresh Cut Fruit (v,gf,df)
Mango Berry Quinoa (v,gf,df)

$2.00/piece

$12.99
$12.99
$14.50
$14.50
$12.99
$12.99
$12.99
$16.99
$16.99
$16.99
$16.99
$16.99
$16.99

Potato Chips (individual bags) (v)
Fresh Whole Fruit (v,gf,df)

OTHER FOODS MAY BE AVAILABLE—PLEASE ASK!
(v): vegetarian; (gf): gluten free (prepared in a kitchen that uses products containing gluten); (df): dairy free; +N: contains nuts

A La Carte Catering Selections

DESSERTS & SWEETS
WHOLE DESSERTS

FINGER DESSERTS*

Delicious whole desserts to treat a group. Priced as marked.

New York-Style Cheesecake (v)

$49.99

Double Chocolate Decadence Cake (v)
Fourteen pieces
Lemon Lime Tart (v)
Eight pieces
Seasonal Bread Pudding
Twelve pieces

$84.99

Twelve pieces

$49.99
$55.99

FRUIT OPTIONS
Priced as marked.

Fresh, Sliced Berries (v,gf,df)
For fruit topping
Fresh Grapes (v,gf,df)
For finger dessert platters
Fresh Whole Strawberries (v,gf,df)
For finger dessert platters
Fresh Cut Fruit (v,gf,df)

Priced by the dozen.

Fresh Baked Chocolate Chip Cookies (v)
Lemon White Chocolate Chunk Cookies (v)
Brownie Quarters (v)
Assorted Dessert Bar Quarters (v) +N
Lemon Bar Triangles (v)
House-Made Coconut Macaroons (v,gf)
Chocolate-Dipped Pretzel Rods (v)
Chocolate-Dipped Strawberries (v,gf)
Petit Fours (v) special order
French Macaron (v) special order

$22.99/qt
$0.49/oz

$9.99
$9.99
$9.99
$13.99
$13.99
$13.99
$22.99
$22.99
$27.99
$27.99

* Most of the above items can be combined for a finger
dessert assortment. Gluten-free items can be plattered
separately upon request.

$13.99/doz
$16.99/qt

BREAKS & SNACKS
MID-MEETING SNACKS
Priced as marked.

Snack Mix (v)
Trail Mix (v) +N
Mini Pretzels (v)
Crunchy Spiced Garbanzo Beans (v,gf,df)
House-Spiced Nuts (v,gf) +N
Almond/Craisin/Chocolate Mix (v,gf) +N

$7.99/pt | $15.99/qt
$7.99/pt | $15.99/qt
$7.99/pt | $15.99/qt
$7.99/pt | $15.99/qt
$23.99/qt
$23.99/qt

Healthy Granola/Snack Bars (v) +N
Potato Chips (individual bags) (v)
Fresh Whole Fruit (v,gf,df)

$2.00/each
$2.00/each
$2.00/each
OTHER FOODS MAY BE AVAILABLE—PLEASE ASK!

(v): vegetarian; (gf): gluten free (prepared in a kitchen that uses products containing gluten); (df): dairy free; +N: contains nuts

