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WE USE AS MUCH
CAMPUS PRODUCE AND
PRODUCTS AS POSSIBLE

® Mill Product

i Fruir Spread
R Campus Pork

H Campus Dairy

All prices are subject to
applicable sales tax. 10%
packaging surcharge.

Children’s menus are offered
for kids ages 12 and under.

HAM, EGG, AND SWISS | MINIMUM ORDER OF THREE

Sliced campus hickory smoked ham, fried egg, and swiss on house-made
white bread.

SAUSAGE, EGG, AND CHEDDAR | MINIMUM ORDER OF THREE
Campus sausage, fried egg, and cheddar on Edwards Mill cornbread bun.

GREEK YOGURT PARFAIT | GLUTEN-FREE
Pear honey yogurt with house-made granola and fresh berries.

FRESH FRUIT CUP | GLUTEN AND DAIRY-FREE
Diced assorted fresh pineapple, melons, berries, and other seasonal fruits.

THE BAKER SAMPLER

This complete package includes three cinnamon rolls with maple icing,
three fruit spread Danishes (one blueberry lemon, one apple, and one
raspberry), three fresh-baked blueberry muffins, and three cranberry
scones.

CINNAMON ROLLS WITH MAPLE GLAZE

Warm and gooey cinnamon rolls made-from-scratch every morning with
maple glaze.

FRESH-BAKED MUFFINS
Select your choice of blueberry or cranberry nut muffins.

SCONES

Select your choice of blueberry lemon, cranberry, or an assortment of
fresh-baked scones.

The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children
under age 4, and pregnant women.
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packaging surcharge.

Children’s menus are offered
for kids ages 12 and under.

ROASTED NUT GRANOLA | GLUTEN-FREE

2 oz. bag of roasted nut granola, including roasted pecans, cashews,
almonds, walnuts, pumpkin seeds, sunflower seeds, sesame seeds,
and rolled oats.

CINNAMON SUGAR PECANS | GLUTEN-FREE

2 oz. bag of roasted cinnamon sugar pecans caramelized in sugar and
vanilla and dusted with cinnamon and sugar.

MAPLE BARBEQUE PECANS | GLUTEN-FREE

2 oz. bag of butter-roasted maple barbeque pecans tossed with honey,
cayenne pepper, paprika, and maple barbeque powder.

SEA SALT ROASTED PECANS | GLUTEN-FREE
2 o0z. bag of butter-roasted pecans sprinkled with sea salt.

LODGE CHIPS
Maple smoke-house seasoned lodge chips.

DOBYNS MINTS | GLUTEN-FREE

Hand crafted in-house, our soft and sweet peppermints calm the palate.
Per dozen.

TURNDOWN COOKIES

Our signature cookie is created with oatmeal, chocolate chips, and toasted
pecans; made specially for turndown service at the Mabee Lodge.

GOURMET DESSERT TRAYS
Gourmet Cookies

An assortment of chocolate chunk, double chocolate, toasted coconut,
and red velvet cookies.

Brownies and Blondies
Triple chocolate brownies and white chocolate raspberry blondies.

Gluten-Free Dark Chocolate Chunk Cookies

The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children
under age 4, and pregnant women.
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o

e
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SANDWICH BOXED MEALS PER PERSON INCLUDE:
Choice of sandwich, C of O lodge chips, a signature turndown cookie, and a
bottled water.

COFOCLUB

House-roasted turkey breast, bacon, swiss cheese, romaine, and sliced tomato
on a flaky croissant with mayonnaise and mustard.

HAM & CHEESE

Sliced hickory smoked ham, cheddar cheese, romaine, and sliced tomato on
house-made, whole wheat bread with mayonnaise and mustard.

MEDITERRANEAN GRILLED CHICKEN AND VEGETABLE

Grilled zucchini, yellow squash, pickled red onion, tomato, bell peppers,
mushrooms, romaine, house-made ricotta cheese, hummus, and grilled
chicken on a house-made Keeter bun with Tzatziki sauce on the side.

MEDITERRANEAN GRILLED VEGETABLE

Grilled zucchini, yellow squash, pickled red onion, tomato, bell peppers,
mushrooms, romaine, hummus, and house-made ricotta cheese on a house-
made Keeter bun with Tzatziki sauce on the side.

GLUTEN-FREE OPTION

Choice of any of the above sandwiches on a gluten-free bun, parmesan and
caper potato salad, with a gluten-free house-baked chocolate chunk cookie.

The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children
under age 4, and pregnant women.
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FARMER'S CHARCUTERIE

Domestic and imported cheeses, campus summer sausage, red grapes,
fresh strawberries, bakery fresh lavosh, grilled pita bread, spiced roasted
nuts, and blackberry fruit spread.

Serves 4 - 6 Serves 10 - 12

HANDHELD CONE

A bamboo cone filled with cheddar, smoked gouda, campus summer
sausage, pickled carrots, stuffed Queen olives, and house pickled zucchini.
Perfect for to-go or a quick snack for the office!

Serves 1

POWER BOX

Roasted nut granola, cheddar, smoked gouda, pepper jelly cream cheese,
sea salt pecans, campus summer sausage, Kalamata olives, stuffed Queen
olives, red grape clusters, fresh strawberries, house-made hummus, pickled
carrots, celery, and cucumbers.

Perfect for a snack or meal!
Serves 1, shares for 2

GAME DAY TAILGATE

An assortment of carrots, celery, cucumbers, cherry tomatoes,
house-pickled zucchini, house-made hummus, campus summer
sausage, meat sticks, cheddar and smoked gouda with house-made
horseradish cheese spread.

Accompanied by buffalo pretzels, grilled pita bread, maple barbeque
pecans, lodge chips, with buttermilk ranch dip.

Serves 4 -6 Serves 10 - 12

The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children
under age 4, and pregnant women.
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SEASONAL SLICED FRESH FRUITS

Fresh pineapple, cantaloupe, honeydew, seasonal berries, and pear honey
yogurt dip.

Serves 4 - 6 Serves 10 - 12

IMPORTED AND DOMESTIC CHEESES

Cheddar cheese ball with peach pepper jelly, farmhouse cheddar, smoked
gouda, brie with blackberry fruit spread, pickled zucchini, pepperoncini,
lavosh crackers, and grilled pita.

Serves 4 - 6 Serves 10 - 12

MINI ASSORTED SANDWICH PLATTERS
An assortment of mini sandwiches that include:

Mini C of O Club - house-roasted turkey breast, bacon, swiss cheese,
romaine, and sliced tomato on a petit croissant.

Silver Dollar Ham and Cheese - sliced hickory smoked ham, cheddar
cheese, romaine, and sliced tomato on a house-made campus roll with
mayonnaise and mustard.

Mediterranean Grilled Chicken and Vegetable - grilled zucchini, yellow
squash, pickled red onion, tomato, bell peppers, mushrooms, romaine,
house-made ricotta cheese, hummus, and grilled chicken on a house-made
bun with Tzatziki sauce.

Mediterranean Grilled Vegetable - grilled zucchini, yellow squash, pickled
red onion, tomato, bell peppers, mushrooms, romaine, hummus, and
house-made ricotta cheese on a house-made bun with Tzatziki sauce.

Serves 4 - 6 Serves 10 - 12

The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children
under age 4, and pregnant women.
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BEVERAGES

Regular Coffee | 96 Oz. (12 Cups)
Decaf Coffee | 96 Oz. (12 Cups)
Cold Brew Coffee | Gallon

Jones Dairy Whole Milk | Gallon
Lemonade | Gallon

Blueberry Lemonade | Gallon
Unsweet Iced Tea | Gallon

Sweet Iced Tea | Gallon

Upon request, we will provide cups, creamer, sugars, straws, and lids.

SINGLE SERVE BEVERAGES

AHA Sparkling Natural Sparkling Water | 12 oz.
Options: orange/grapefruit, lime/watermelon, or blueberry/pomegranate

Bottled Water | 16 oz.

Assorted Bottled Sodas - Sprite, Coke, Diet Coke | 12 oz

The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children

under age 4, and pregnant women.
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All prices are subject to
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for kids ages 12 and under.

ENTREES
Serves 4

SMOKED MEATLOAF
Grilled bacon-wrapped meatloaf with house jalapeno ketchup.

GNOCCHI POTATO DUMPLINGS

Potato dumplings with Italian meat sauce, provolone, and Jones Dairy
ricotta cheese.

BEEF ENCHILADA POT ROAST

Shredded tender pot roast, jalapeno cheese, corn tortillas, and enchilada
sauce.

CHICKEN ALFREDO BAKE

Fettuccine noodles, tender white meat chicken, smoked mushrooms, and
thick diced bacon in parmesan cream sauce. (Can be GF upon request.)

FARMERS BEEF STEW

Chunks of slow-cooked beef, onions, carrots, and thyme scented stock
simmered until thickened and garnished with whipped potato purée. (GF)

HAND-ROLLED CREPES

Chicken and creamy spinach rolled in hand-made crépes smothered in
cream sauce with shallots and garlic.

ROAST PORK LOIN
Roasted Campus pork loin with sorghum demi-glace. (GF)

GRILLED CHICKEN PARMESAN
Grilled chicken breast with marinara sauce and mozzarella cheese. (GF)

The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children
under age 4, and pregnant women.
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WE USE AS MUCH SALADS
CAMPUS PRODUCE AND Serves 4

PRODUCTS AS POSSIBLE
HOUSE HARVEST SALAD | GLUTEN AND DAIRY-FREE

® ;i Blend of baby lettuces, dried cranberries, toasted almonds, tomatoes, and
Mill Product crumbled feta cheese with pear honey house dressing.
B Fuir Spread CLASSIC CAESAR SALAD
Crisp Romaine, sunflower seeds, parmesan cheese, tomatoes, candied
R Campus Pork bacon, and toasted croutons with garlic Caesar dressing.
g g Campus Dairy ACCOMPANIMENTS
Serves 4

GARLIC WHIPPED POTATOES | GLUTEN-FREE

SAUTEED GREEN BEANS AND ONIONS | GLUTEN AND DAIRY-FREE
OZARK SUCCOTASH | GLUTEN AND DAIRY-FREE

BACON PEPPER JACK CREAMED CORN

ROASTED HARVEST VEGETABLE MEDLEY | GLUTEN AND DAIRY-
FREE

DINNER PACKAGE
Serves 4

Your choice of one entrée, one salad, two sides, one dozen rolls, whipped
butter, and one 8 oz. jar of student made apple butter.

Chilled or heated upon request.

All prices are subject to The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
applicable sales tax. 10% do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
? packaging surcharge. allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
A= that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
Children’s menus are offered poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children

for kids ages 12 and under. under age 4, and pregnant women.
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PUMPKIN PIE WITH VANILLA WHIPPED CREAM | Serves 8

A pumpkin blend with a hint of cinnamon, and a ginger and clove
undertone topped with vanilla whipped cream.

COCONUT PIE | Serves 8

A classic, old-fashioned recipe with homemade coconut filling that has the
perfect texture and flavor that’s not overly sweet.

CHOCOLATE PIE ON SWEET CRUMB CRUST | Serves 8

Classic chocolate and cream filling encompassed by a graham cracker
crust.

OLD-FASHIONED APPLE PIE | Serves 8
Baked apple slices coated in cinnamon, nutmeg, and topped with streusel.

PECAN PIE WITH WHIPPED CREAM | Serves 8

Pecan pie rich with vanilla, sugar, and a sweet syrup. Topped with rings of
pecans encased in a flaky, crisp crust served with whipped cream.

The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children

under age 4, and pregnant women.
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WE USE AS MUCH STRAWBERRY ALMOND CAKE | Serves 8 - 12
CAMPUS PRODUCE AND Strawberry cake, almonds, and strawberry fruit spread with buttercream
PRODUCTS AS POSSIBLE frosting.

COCONUT CREAM CAKE | Serves 8 - 12

® Mill Product Old-fashioned coconut cake layered with fluffy coconut buttercream
frosting.

B Fui Spread
CARROT CAKE | Serves 8 - 12

ﬁ Cgm])us Pork Homemade carrot cake layered with brown sugar cream cheese frosting.

H szmpus Dzzz'ry SOUR CREAM CHEESECAKE | Serves 8 - 12
Rich cheesecake with sour cream and a traditional crust.

LEMON BLUEBERRY CAKE | Serves 8 - 12

Lemon cake with layers of student-made blueberry lemon fruit spread with
white buttercream frosting.

CHOCOLATE FLOURLESS TORTE | Serves 6 - 8 | GLUTEN-FREE
Our decadent flourless chocolate torte covered in rich chocolate ganache.

CHOCOLATE COBBLER | Serves 6 - 8
Our signature gooey chocolate cobbler.

CHOCOLATE COVERED STRAWBERRIES
Soft, sweet strawberries dipped in decadent chocolate.

All prices are subject to The Keeter Center at College of the Ozarks strives to provide world class service to every guest. While we
applicable sales tax. 10% do not have separate kitchens to prepare allergen-friendly items or separate dining areas for guests with
T packaging surcharge. allergies or intolerances, we do instruct our culinary and service staff to assist in identifying ingredients
=41 that may cause allergic reactions for our guests with food allergies. Eating raw or undercooked meat,
Children’s menus are offered poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children

for kids ages 12 and under. under age 4, and pregnant women.



