
Catering
Guide



Indiana Memorial Union 
Catering and Dining Services

THE DELUXE

Butlered Hors d’oeuvre

Traditional Shrimp Cocktail
Mushrooms Stuffed with Sausage
California Rolls with Soy Dipping Sauce

Buffet

Fresh Romaine and Iceberg Salad with Ranch 
and Raspberry Vinaigrette Dressings

Chicken Breast with Grain Crust 
and Champagne Shallot Sauce

Oven Roasted Fillet of Salmon with 
Sun Dried Tomato Sauce

Cheese Tortellini with Shiitake Mushrooms 
in a Creamy Romano Cheese

Garden Blend Rice

Polenta with Tomato Basil Marinara

Seasonal Steamed Vegetables

$36.00

THE PREMIUM

Butlered Hors d’oeuvre

Mushrooms Stuffed with Crab Imperial
Chicken Teriyaki Skewers
Miniature Vegetarian Mushroom Tarts

Buffet

Mixed Field Greens with Almonds 
and Basil Vinaigrette

Grilled Beef Tenderloin with Dried  
Cherries, Chives and Bordelaise Sauce

Salmon Stuffed Fillet of Sole 
with Citrus Butter Sauce

Crowned Portobello Mushroom 
with Black-Eyed Peas, Lemon, Thyme,  
and Basil Pesto on Warmed Spinach

Roasted Herb Potatoes

Garden Cous Cous

Marinated Grilled Vegetables

$46.00

THE TRADITIONAL

Butlered Hors d’oeuvre

Skewered Grilled Lemon Basil Shrimp
Jamaican Pork Tenderloin on Crostin 
Spanikopita

Buffet

Spinach Salad with Red Onions, Croutons, Eggs, 
Mushrooms, and Warm Bacon Dressing

Savory Molasses Glazed Roasted 
Pork Loin with Apple Smoked Bacon

Garlic and Black Pepper Rubbed Top Round of Beef 
with a Sherried Mushroom Sauce

Baked Penne with Artichokes, Peppers, Tomato, 
and Feta Cheese

Herb Roasted Root Vegetables

Roasted Red Potatoes

Medley of Zucchini and Peppers

$26.00

Deluxe Buffet Exchanges

Breast of Chicken Stuffed with Spinach,  
Wild Mushroom Duxelles and Herbed Jus

Sliced Sirloin of Beef with  
Brandy Cream Sauce

Oven Roasted Orange Roughy with an  
Asian Ginger Sauce

Premium Buffet Exchanges

Roast Leg of Lamb with Rosemary Garlic Tomato 
Broth

Filet Mignon with Bordelaise Sauce

Baked Crabcake with Remoulade

Traditional Buffet Exchanges

Citrus Chicken with Basil and Pine Nuts

Salmon Stuffed Filet of Sole 
with Citrus Butter Sauce

Oven Roasted Fillet of Cod on 
Julienned Vegetables

All Dinners include Artisan Breads 
and Butter, and Beverage Service. 
Prices are subject to 7% sales tax.



Indiana Memorial Union 
Catering and Dining Services

COCKTAIL HOUR

Butlered Hors d’oeuvre

Sautéed Crab Cake on Toast with Rémoulade

Shaved Peppered Sirloin of Beef with 
Roasted Red Peppers On Pita Chip

Garlic Hummus on Cucumber Slice

Shrimp Shooter

BUFFET

Dinner

Mesclun Salad with Belgium Endive,  
Dried Cherries, Toasted Almonds, 
and Balsamic Vinaigrette

Breast of Chicken Stuffed with Spinach and 
Boursin® Cheese, Sun-Dried Tomato Sauce

Oven Roasted Salmon with Fresh Fruit Salsa

Roasted Yukon Gold Potatoes

Wild Rice Medley

Green Beans and Red Peppers

Melange of Seasonal Vegetables

Finishing Touches

Truffles, Assorted Petit Fours 
and Chocolate Covered Fruit

Iced Tea and Iced Water

Starbucks® Regular and 
Decaffeinated Coffee

Bigelow Teas® 

Wedding Cake

 
Open Premium Bar 
(Four Hours)

 
Champagne Toast

$66.00

All Dinners include Artisan Breads 
and Butter, and Beverage Service. 
Prices are subject to 7% sales tax.



Indiana Memorial Union 
Catering and Dining Services

THE DELUXE

Stationary Hors d’oeuvre

Domestic Cheese and Fruit Tray with Crackers
Roasted Vegetable Tray with Dipping Sauce
Chilled Artichoke Dip in a Bread Bowl

Served Meal

Spinach Salad with Orange, Garlic and Pecans

Veal Oscar Bernaise

Mashed Yukon Gold Potatoes

$38.00

THE PREMIUM

Stationary Hors d’oeuvre

Imported Cheese and Fruit Tray with Crackers
Roasted Vegetable Tray with Dipping Sauce
Maryland Shrimp Dip with French Baguettes

Served Meal

Boston Bibb and Radicchio Salad with Julienne 
Vegetables and Creamy Tomato Dressing

Sautéed Filet of Beef with Port Wine Sauce 
and Lump Crab Cake with Roasted Red 
Pepper Mayonnaise

Herb Roasted Turned Potatoes

Julienne Vegetables and Sautéed Spinach

$46.00

THE TRADITIONAL

Stationary Hors d’oeuvre

Domestic Cheese and Fruit Tray with Crackers
Roasted Vegetable Tray with Dipping Sauce
Spinach Dip with French Baguettes

Served Meal

Caesar Salad with Croutons and 
Parmesan Cheese with Caesar Dressing

Chicken Asiago with Romano Cream Sauce

Dutchesse Potato

Greem Beans with Lemon Butter

$28.00

Deluxe Served Exchanges

Breast of Chicken Stuffed with 
Jumbo Shrimp and Spinach

Filet Mignon, Bacon Wrapped 
with Pearl Onions

Fillet of Striped Bass with Shrimp and 
Mussels with White Wine Butter Sauce

Sun-Dried Tomato Tart with Whipped 
Cream and Tomato Mousse

Premium Served Exchanges

Rack of Lamb with Rosemary Jus

Grilled Veal Chop with Herbed Butter

Baked Halibut with 
Brandied Pepper Cream Sauce

Baked Polenta Tower with Fresh Mozzarella,  
Fried Eggplant, and Marinara

Traditional Served Exchanges

Glazed Roasted Loin of Pork with 
Sun-Dried Tomato Cherry Sauce

Grilled Breast of Chicken with Wild 
Mushrooms, Tarragon and Lemon Butter

Oven Roasted Fillet of Salmon 
with Fresh Fruit Salsa

Stuffed Portobello Oreganato

All Dinners include Artisan Breads 
and Butter, and Beverage Service. 
Prices are subject to 7% sales tax.



Indiana Memorial Union 
Catering and Dining Services

COCKTAIL HOUR

Stationary Hors d’oeuvre

Domestic and Imported Cheese and Fruit Tray

Roasted Vegetable Tray with Hummus,

Olive Tapenade and Relishes

Pita Chips and Sliced Bread Assortment

SERVED MEAL

Salad

Spinach Salad with Warm Goat Cheese on 
Crouton with Honey Bacon Dressing

Dinner

Tenderloin of Beef, Fillet of Salmon 
and Breast of Chicken

Accompanied by a Trio of Chutneys: Sweet 
Red Onion, Pineapple and Cilantro, and Apple

Yukon Gold Mashed Potatoes

Sautéed Julienne Vegetables

Finishing Touches

Truffles, Assorted Petit Fours 
and Chocolate Covered Fruit

Iced Tea and Iced Water

Starbucks® Regular and 
Decaffeinated Coffee

Bigelow Teas® 

Wedding Cake

 
Open Premium Bar 
(Four Hours)

 
Korbel® Champagne Toast

$72.00

All Dinners include Artisan Breads 
and Butter, and Beverage Service. 
Prices are subject to 7% sales tax.



Indiana Memorial Union 
Catering and Dining Services

THE DELUXE

Hors d’oeuvre

Carved Roasted Turkey Breast 
Homemade Biscuits and Petite Rolls 
Mayonnaise and Mustard

Hot Crab and Artichoke Dip 
French Baguettes and Croutons

Domestic Cheese and Fruit Display 
Assortment of Crackers

Vegetable Crudités with Hummus, Tapenade 
and Tomato Chutney with Pita Chips

Chicken Satay with Spicy Peanut Sauce

Flatbread with Arugula 
Proscuitto and Roasted Garlic

Mushroom Stuffed Mushrooms 
Assorted Miniature Quiches 
Skewered Lemon Basil Shrimp 
Spanikopitas

$28.00

THE PREMIUM

Hors d’oeuvre

Carved Black Pepper Crusted Beef Tenderloin 
Silver Dollar Rolls 
Horseradish Cream, Mustard and Mayonnaise

Shrimp Dip with French Baguettes 
International Cheese and Fruit 
Display with Crackers,

Pita Chips and Nuts 
Premium Roasted Vegetable Display 
with Hummus Dip

Sushi Display with Wasabi, Pickled Ginger 
and Soy Dipping Sauce

Mushrooms Stuffed with Crab 
Artichoke Hearts Stuffed with Parmesan

Prosciutto Wrapped Grilled Pineapple 
Ham Pinwheels 
Skewered Teriyaki Chicken

Bacon Wrapped Scallops

$36.00

THE TRADITIONAL

Hors d’oeuvre

Carved Baked Virginia Ham 
with Honey Bourbon Glaze 
Petite Rolls and Whole Grain Mustard

Artichoke Dip with French Baguettes 
Domestic Cheese and Fruit Display 
Assortment of Crackers

Vegetable Crudités with Hummus, Tapenade, 
Tomato Chutney and Pita Chips 
Sweet and Sour Meatballs

Tomato and Basil Bruschettas 
Miniature Egg Rolls with Sweet 
and Sour Sauce and Hot Mustard

Mushrooms Stuffed with 
Spinach and Boursin Cheese

$25.00

Deluxe Hors d’oeuvre Exchanges

Jamaican Pork Tenderloin on 
Crostini with Mango-Chile Chutney  
 $2.00

Korean Beef Kabob  
 $1.50

Carved Top Round of Beef 
 $2.00

Premium Hors d’oeuvre Exchanges

Basil Wrapped Shrimp with Sweet Chili 
Dipping Sauce 
 $3.00

Miniature Crab Cake with Three Pepper Dill Sauce 
 $3.00

Grilled Beef Rolls with Scallion Soy Glaze 
 $2.75

Traditional Hors d’oeuvre Exchanges

Artichoke Beignets  
 $1.50

Smoked Turkey Taquito 
 $1.50

Chicken Salad Creme Puff 
 $1.50

Vegetable Spring Roll with Soy Sauce and 
Hot Mustard Sauce 
 $1.50

All Dinners include Artisan Breads 
and Butter, and Beverage Service. 
Prices are subject to 7% sales tax.



Indiana Memorial Union 
Catering and Dining Services

COCKTAIL HOUR

Butlered Hors d’oeuvre

Crab and Cheese Stuffed Mushrooms

Chicken Teriyaki Skewers

California Rolls with Dipping Sauce

Miniature Vegetarian Mushroom Tarts

RECEPTION

Stationary Hors d’oeuvre

International Cheese Display

Dried Fruits and Nuts served with 
Assorted Crackers and Pita Chips

Premium Roasted Vegetable Display with 
Hummus, Tapenade, Apple and Roasted 
Onion Chutneys

Fresh Seasonal Fruit Display with 
Orange Poppyseed Dressing

Spinach and Artichoke Dip with 
French Baguettes

Assorted Miniature Quiches

Ham Pinwheels

Spring Rolls with Orange Sauce

Sweet and Sour Meatballs

Tomato Basil Crostinis

Honey Basted Roast Turkey Carving Station

Silver Dollar Rolls, Mustard and 
Cranberry Mayonnaise

Martini Potato Bar with Mashed Garlic 
Infused Potatoes, Sweet Potatoes, and 
Red Bliss Potatoes

Chives, Cheese, Bacon Bits 
and Southwestern Chicken

Finishing Touches

Truffles, Assorted Petit Fours 
and Chocolate Covered Fruit

Iced Tea and Iced Water

Starbucks® Regular and 
Decaffeinated Coffee

Bigelow Teas® 

Wedding Cake

 
Open Premium Bar 
(Four Hours)

 
Champagne Toast

$64.00

 

All Dinners include Artisan Breads 
and Butter, and Beverage Service. 
Prices are subject to 7% sales tax.



Indiana Memorial Union 
Catering and Dining Services

Passed Hors d’ouevre

Grilled Baby Lamb Chops with 
Mint Jelly and Rosemary 
(two per person) 

$7.95

Shrimp Cocktail 
(five per person)

$8.95

Accompaniments

May exchange with any dinner

Au Gratin Potatoes
Snow Peas with Mushrooms
Fresh Seasonal Vegetables
Florentine Rice
Sautéed Baby Vegetables
Broccoli with Lemon Butter

$2.50 each

Soups

Wild Mushroom and Lentil Soup

$2.95

Roasted Tomato with Sun-Dried 
Tomato Costini

$2.50

Shrimp Bisque

$3.95

Vegetable and Meat Displays

Fresh Garden Crudités Display with Dips

$1.95

Premium Roasted Vegetable Display with 
Hummus, Tapenade, Apple and Roasted 
Onion Chutneys

$4.95

Antipasto with Italian Meats, Cheeses, 
Mushrooms, Olives, and Artichokes

$6.95

Cheese Trays

Domestic Cheese Tray with Crackers

$1.95

Imported Cheese Tray with Crackers 
and Pita Chips, Dried Fruit and Nuts

$3.95

Martini Potato Bar

Mashed Garlic Infused Potatoes, Sweet 
Potatoes, and Red Bliss Potatoes

Chives, Cheese, and Bacon Bits

$4.95

Carving Station Entrees

All entrees are accompanied by assortment of 
petite rolls and appropriate condiments

Baked Virginia Country Ham

$3.95

Honey Roasted Basted Breast of Turkey

$4.50

Roasted Peppered Top Round of Beef

$5.95

Rosemary and Garlic Encrusted Leg of Lamb

$6.95

Risotto Station

Creamy Risotto served with your choice of  
Shredded Duck, Wild Mushrooms, Spinach, 
Ginger Shrimp

$6.95

Baked Brie

Baked Brie served with Brown Sugar, 
Apples and Almonds with Crackers

$2.95

Seasonal Fresh Fruit Display

Melons, Grapes, Golden Pineapple, 
and the best fruits of the season

$3.95



Indiana Memorial Union 
Catering and Dining Services

Fresh Berries Romanoff

$3.95

Wild Berry Cheesecake

$3.50

Créme Brulée

$3.95

Panna Cotta with Fresh Berries

$3.50

Assorted Miniature French Pastry

$4.95

Miniature Fruit Tarts

$2.95

Six Layer Carrot Cake

$3.95

Tiramisu with Coffee Créme Anglaise

$3.95

Chocolate Sponge Cake with 
Chocolate Nut Praline

$3.95

Chocolate and Vanilla Mascarpone 
on Chocolate Sponge Cake

$3.50

Flourless Chocolate Cake, Raspberry 
Sauce with Hazelnut Creme

$3.95

Viennese Table

Sacher Torte

Cappuccino Torte

Marble Cheese Truffles

Pecan Chocolate Chunks

Raspberry Bars

Key West Bars and Caramel Apple Bars

$7.95/per person for above assortment



Indiana Memorial Union 
Catering and Dining Services

Cash Bar

A cash bar is for events where individuals pay for their own 
drinks individually as consumed. A $200 minimum sale is 
necessary to provide a cash bar at your event.  In the case of 
less than minimum sales, the shortfall will be added to the 
event billing.

Cash Bar prices follow:

 

Carbonated Beverages ........................$2.50 

Bottled Water ......................................$2.50

Domestic Beer  ....................................$3.00

Premium and Imported Beer  ............$4.00

Ultra Premium  ...................................$6.00 
(Please inquire for available brands)

House Wine     4 oz. pour ................... $4.50 / $5.50 / $6.50   

Mixed Drink     Single shot  ................$4.50

                          Double shot  ..............$6.00

Hosted Bar

A hosted bar is for events in which the host pays for the 
alcoholic beverages on consumption. The cost will be 
included with the final bill. Host Bars may be set up as beer 
and wine only or as a full bar. Liquor is charged by the tenth 
of the bottle.  Wine is charged by the number of bottles 
opened. Beer is charged by the bottle. 

A set up charge of $2.50 per person includes all set up, 
service, and non-alcoholic drinks for the event. A $200 
minimum sale is required.  In cases where sales do not meet 
the minimum, the shortfall will be added to the final bill.  If 
the event runs for more than six hours, bartender fees will be 
assessed at $15.00 per hour per bartender.

House Wine     

Stone Cellars .................................................$18.00 per bottle

Penfolds  ........................................................$20.00 per bottle

Meridian ........................................................$23.00 per bottle

Ravenswood  ..................................................$26.00 per bottle                                             

 

Domestic Beer ...............................................$3.00 per bottle

            Budweiser, Budweiser Light                            

 

Premium and Imported Beer  ......................$4.00 per bottle

            Bass Ale, Heineken, Amstel Light, Corona

 

Liquor  ...........................................................$78.00 per bottle

 

House liquor brands include: Jack Daniels Whiskey, Makers 
Mark Whiskey, Canadian Club, Dewar’s Scotch, Beefeater’s 
Gin, Stolichnaya Vodka, Bacardi Rum, Captain Morgan Rum, 
and Jose Cuervo Tequila

Open Bar

An open bar may be reserved   for those groups that would 
like an all inclusive charge for all beverages consumed at the 
bar. This does not include table wine service.

4-hour  $24.00 per person

3-hour  $21.00 per person

2-hour  $18.00 per person

1-hour  $12.00 per person

Special Orders

 Special orders will be happily accommodated. Please inquire 
about single malt scotch, boutique bourbon, or cordial bars. 
Wine or beer tastings may be arranged.

 

Table Wine

Table wine may be purchased by the bottle. Charges are 
based upon bottles opened.  House and special order wines 
are available.

Sparkling Wines

Sparkling wines and champagnes may be purchased by the 
bottle.  Special orders will be accommodated.

Korbel Champagne 
per bottle .......................................................$24.00 

Non-Alcoholic Saint Julian Sparkling Spumante 
per bottle .......................................................$12.00

No outside alcohol is permitted.  
No underage consumption of alcohol is permitted.  
No “shot” of alcohol will be poured.



Indiana Memorial Union 
Catering and Dining Services

The Indiana Memorial Union has several spaces that are 
ideal for your wedding and designed to meet your special 
event needs.  Our Catering Guide will acquaint you 
with our most popular menu selections. The following 
information along with our sales staff will assist with the 
planning of your event and answer any questions that 
you may have. Thank you for choosing Indiana Memorial 
Union Catering Services for your wedding.

 

Please contact us or come by our office to discuss your 
special event.

 Wedding Coordinator

Bari Kuhlman

812-855-8855

bkuhlman@indiana.edu

General Manager

Chris Gray

(812) 855-0513

chrigray@indiana.edu

www.imu.indiana.edu

900 E. Seventh St.

Bloomington, IN 47405

 

Located in the Directors Office on the Mezzanine level in the 
Indiana Memorial Union

 

 

Pricing

Food and beverage prices listed in our brochure are for all 
events, both on or off premise. Prices are subject to change 
at any time.

 

Our weddings are planned and priced with a maximum 6 
hour event time. Additional labor charges will be incurred 
if your event exceeds this limit. 

In order to reserve several of the larger dining rooms in 
the IMU, a minimum food purchase must be met.

All food and beverage sales are subject to Indiana state 
sales tax of 7%.

Sales tax cannot be waived without documentation of 
your tax exempt status.  This should be presented while 
booking your event.

A gratuity of 15% will be charged for all wedding events.  

Special Needs

We are pleased to provide quality meals for your special 
needs guest. Please plan to provide us with a guarantee 
of vegetarian, vegan, kosher, or special plates needed for 
your guests.  Special meal arrangements must be made in 
advance

Parking

 Parking for the Indiana Memorial Union is 
available in Lot 1, adjacent to the hotel entrance 
and Lot 2, across Seventh Street from the Hotel 
entrance.  A 50% discount is available at no charge 
to event guests and vouchers may be picked up 
at the event.  The discount will be taken at the 
parking lot gate.  The event host may purchase 
complimentary parking certificates for their guests.  
Parking fees, based on actual usage, will be added to 
the final bill.

Billing

Statements are mailed on the 25th of each month 
and have a 30 day remittance period.   
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