
 
Contact your UofL event coordinator to discuss your order or request a quote. 

** All prices are per person unless otherwise noted as of 4.8.24.  
Pricing and availability subject to change.** 

 
 

     
          

UofL Shelby Campus Conference Center Catering Menu 
Contact your event coordinator to discuss your order or request a quote. 

 
** All prices are per person unless otherwise noted. ** 

 
 

LUNCH 
 

SANDWICH & SALAD BUFFET 
Includes plates serving utensils, napkins and plastic cutlery 

 
- A variety of sandwiches and wraps, choice of two side items, chips and cookie tray $15.95 
- Extra Side $2.95 

 

BOX LUNCHES 
 

All boxes come with utensils and napkins 
See below for Sandwich Board, Why Did the Chicken Cross the Road, Wrap Stars and Veggin’ Out options  

 
Exacta Box $11.70 

Choose any Sandwich Board, Why Did the Chicken Cross the Road, Wrap Stars or Veggin’ Out 
Includes sandwich, pasta salad, chips & cookie 

 
Trifecta Box $13.70 

Choose any Triple Decker Sandwich 
Includes sandwich, chips, choice of side & cookie 

 
Infield Box $12.95 

Choose any of our "Greenies" 
Includes crackers & cookie 

(additional dressing $.50 extra) 
 

High Roller $14.25 
Choose any Triple Decker Sandwich, chips, cookie and choice of side 

 

PICK TWO 
See below for sandwich and soup options  

 
- Cup of soup and 1/2 sandwich $9.95 
- Cup of soup and 1/2 Triple Decker Club $10.95  

 



 
Contact your UofL event coordinator to discuss your order or request a quote. 

** All prices are per person unless otherwise noted as of 4.8.24.  
Pricing and availability subject to change.** 

 
 

SANDWICH BOARD 
Served on choice of bread with lettuce and tomato 

 
~ The Lexington - Smoked Turkey with Gouda and Sun Dried Tomato Mayo 
~ The Stockyard - Honey Ham & Baby Swiss with Dijonaisse Sauce 
~ The Zorn - Roast Beef & Pepper Jack with Bleu Cheese Mayo or Horseradish Sauce 
~ The Chenoweth - Corned Beef & Swiss on Rye with Spicy Mustard 
~ The Mellwood - Applewood Bacon, Lettuce, Tomato & Mayo 
~ Anabels Oriental - White albacore tuna salad w/wasabi mayo 

 
WHY DID THE CHICKEN CROSS THE ROAD? 

 
~ Cashew Chicken Salad 
~ Granny Ruth' s Chicken Salad - Green olives, pecans, chopped egg & celery 
~ Sweetie Pie Chicken Salad - Red grapes, candied pecans & celery 

 
WRAP STARS 

 
~ The Guidette - Sliced grilled chicken, pesto mayo, feta cheese, tomato, fresh greens in a 

tomato wrap or spinach wrap 
~ Kentucky Girl Wrap - Homemade Benedictine, sliced cucumber, smoked turkey, sliced tomato, 

fresh greens, wrapped in a tomato wrap or spinach wrap 
~ South Of The Border Wrap - Seasoned grilled chicken, red onions, red bell peppers, jack 

cheddar cheeses, lettuce, tomato, avocado, spicy ranch sauce & tortilla strips in a tomato wrap 
 

VEGGIN' OUT 
 

~ Benedict Arnold - Benedictine on toast (with bacon add $2.95) 
~ ''The Nest'' - Dilled egg salad 
~ The Twiggy & Leaf - Veggies layered on 3 slices of whole grain bread or on a wrap with 

Benedictine (or without) 
~ Pimp My Cheese - With sharp cheddar, pecan & pimento 

 
GREENIES 

See below for Homemade Dressing options 
 

~ Crave House Salad - Mixed greens, chopped tomato, red onions, cucs, bleu cheese crumbles 
with bleu cheese vinaigrette 

~ The Berg - Iceberg wedge, diced tomato, crumbled bleu cheese, crispy bacon pieces 
~ The Popeye - Fresh spinach, sliced egg, red onion, bacon,brie, pecans w/ hot & zesty bacon 

dressing. Add grilled chicken for only $3.25 
~ Trinity - Scoop of chicken salad, pasta salad (or any side) & small Crave salad, served w/ 

bread & crackers 
~ Cheffy Salad - Lettuce mix, tomato, julienned smoked turkey & honey ham with one boiled egg 

and cheddar cheese 
~ OLE' Grilled Chicken Salad -Spicy grilled chicken on mixed lettuce, red onion rings, tortilla 

strips, red peps, tomato & avocado wedge w/ ranch 
~ Derby Salad - Spring mix w/fresh strawberries, red onions, red bell peppers, crumbled feta 

cheese, pecans & french fried onions w/ house made balsamic vinaigrette. Add grilled chicken 
for only $3.25 

~ Kentucky Cobb Salad - Fresh greens with smoked turkey, bleu cheese crumbles, tomato, 
fresh bacon, egg & avocado 



 
Contact your UofL event coordinator to discuss your order or request a quote. 

** All prices are per person unless otherwise noted as of 4.8.24.  
Pricing and availability subject to change.** 

 
 

 
HOMEMADE DRESSINGS 

Crave Ranch 
Bleu Cheese 

Smokey Tomato 
Honey Mustard 
Bleu Vinaigrette 

Sicilian Vinaigrette 
Balsamic Vinaigrette 

 
TRIPLE DECKER SANDWICHES 
Served on toast w/lettuce & tomato 

 
~ Kentucky Cobb Club Sandwich - Smoked turkey, bacon, hard boiled egg slices, fresh spinach 
~ red onion rings, sliced tomato and bleu cheese mayo 
~ The BIG BUBBA (a real Kentucky Boy Sandwich!) - Thinly sliced Kentucky Country Ham, our 

in-house glazed/baked honey ham, pepper jack, hot spicy mustard, red onion rings, leaf lettuce 
and sliced tomato 

~ Clodhopper Club - Turkey,bacon, baby swiss & mayo 
~ Crave Club - Smoked turkey, honey ham, smoked gouda, bacon & mayo 
~ Leave It To Beefer - Roast beef, corned beef, baby swiss, with horseradish mayo on rye 
~ The Wilbur - Bacon, bacon and more bacon!!! 
~ The Drunken Hog - Country ham, baby swiss & bourbon mustard 

 
 

 

SIDES 
 

Crave Pasta Salad 
Fresh Fruit (seasonal availability) 

Loaded Potato Salad 
Blue Cheese Slaw 

Summer Salad 
 

BREADS 
 

Wheat 
Multi-Grain 

Rye 
White 

Sourdough 

SOUPS 
Served with crackers 

(1 type per every 20 people) 
 

Tomato Basil* 
Tomato & Smoked Gouda* 

Broccoli Cheddar 
Cheesy Cauliflower 
Spicy Cheeseburger 

Loaded Potato 
Chili GF 

White Chicken Chili* 
Black Bean Rice w/sausage* 

Chicken Tortellini 
Veg Beef* 

Chicken Artichoke* 
Gumbo* 

 
*Gluten Free 

 
DESSERTS 

 
Cookies $1.25 each 
Brownies $2.95 each 

Dessert Bars $4.75 each 
 
 

BEVERAGES 
 

Iced Tea or Lemonade and Iced Water  
$2.25 pp 

 
 

 



 
Contact your UofL event coordinator to discuss your order or request a quote. 

** All prices are per person unless otherwise noted as of 4.8.24.  
Pricing and availability subject to change.** 

 
 

HOT & COLD BARS  
(Minimum of 20 guests)  

 
Chili Bar $12.95  

Crave’s homemade thick Meaty Red Chili or White Chicken Chili Toppings: tortilla strips, Frito scoops, 
Monteray jack & cheddar cheese, diced onions, tomato, lettuce, jalapenos, sour cream Served with 

jalapeno cheddar corn bread  
Add hot dogs & buns $4  

 
Soup & Salad Bar $14.95  

Mixed greens, cheeses, and fresh veggies with either Grilled Chicken OR Honey Ham/Turkey/Bacon 
Served with a variety of Crave homemade dressings and Variety of cups of Crave Homemade Soups  

 
Salad & Baked Potato Bar $13.95  

Choose any of our Greenies salad selections listed above Large baked potato with toppings including 
cheeses, sour cream, bacon, butter & chives  

 
Add Crave Homemade Soup  

8 oz. cup $5.75  
12 oz. bowl $ 6.75  

 

 
 

SNACKS 
 

BLT Dip $7.50  
Bacon, lettuce & tomato mixed with mayo & seasonings served with crackers for scooping 

 
Pimp My Cheese $7.50  

Sharp cheddar, pecan & pimento with assorted crackers 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Contact your UofL event coordinator to discuss your order or request a quote. 

** All prices are per person unless otherwise noted as of 4.8.24.  
Pricing and availability subject to change.** 

 
 

POLICIES AND SERVICE INFORMATION 
 
All orders will incur a facility fee of 15% of the total food and beverage cost, 6% sales tax (unless tax 
exempt), and $20 delivery charge/$30 delivery charge for hot buffet. 
 
Crave will provide a detailed price quote when menu selections and estimated headcount are provided. 
 
Guaranteed headcount is due seven days prior to event. 
 
Minimum of 25 guests for orders on Saturday or Sunday. 

 
Drop-off Service 

• Your order is delivered and set up with disposable equipment (disposable chafing dishes with 
foil pans, plastic serving utensils, sterno) 

• White paper plates, cups, cutlery, and napkins are included  
• Staff do not remain on site during your meal service 
 

Full Service 
• Your order is delivered and set up with all serving equipment (chafing dishes, metal pans and 

serving utensils, sterno)  
• White paper plates, cups, cutlery, and napkins are included  
• Full service includes set up and breakdown of buffet, bussing of tables, kitchen clean up, etc. 
• There will be a charge of $30 per hour per server/attendant (number of staff required will be 

determined by Crave based on menu and guest count) 
 
Payment Information  

• Full payment must be received five days prior to event 
• Credit Card: call Shannon Foster at 502-896-1488 (3.5% convenience fee will apply) 
• Check: mail to  

Shannon McDonald Foster  
Crave Cafe & Catering- Owner 
3703 Johnson Hall Drive 
Masonic Home ,Ky 40041 

 
 


