
Gordon Cooper Technology Center 
Food Service 

Vicki Mason, Hospitality Manager 
1 John C. Bruton Boulevard  

Shawnee, OK 74804 
405-273-7493, Ext. 302 

 

 

Breakfast Selections 
 

Each buffet includes your choice of Coffee or Orange Juices and Water.  
 
Continental Breakfast     $2.75/person 
Choice of two Donuts, Assorted Danish, Muffins, Bagels or Cinnamon Rolls, 
served with Coffee or Tea.   
 
 
Fresh Fruit and Country Breakfast Buffet  $6.50/person  
Fresh sliced melons and berries (seasonal), breakfast pastries, cooked eggs, 
hash brown potatoes, crisp bacon and breakfast sausage, hot biscuits and gravy. 
        
 

 
A Country Tradition     $5.25/person 
Cooked eggs, crisp bacon, hash brown potatoes, biscuits and country gravy 
served with orange juice.      
 
   

Snacks  
 
 Baked Croissants              $1.00/person  Donuts             $.50/person    
 

Fresh Fruit (Seasonal)    $2.00/person  Brownies          $1.00/person 
 
Bagels w/ Cream Cheese  $1.00/person    Assorted Cookies     $3.50/per dozen 
 
Fresh Danish    $1.00/person  Homemade Cinnamon Rolls   $1.25/person  
  
 
 

Beverages 
 

Brewed Coffee        $10.00 per gallon  Brewed Tea         $5.00 per gallon 
 
Chilled Fruit Juice      $5.00 per pitcher  Soft Drinks        $1.00 a can 



 
Lunch and Dinner Buffet  
 

Each buffet includes the selection of garden salads, hot entrees, chef’s choice of potato 
or rice, seasonal fresh vegetables, hot rolls with butter, coffee or iced tea.     
       Two hot entrees $9.50 per person              

one hot entrée  $7.50 per person 
 
Hot Entrée Choices: 
 Hawaiian Chicken Breast  Fried Catfish Fillet 
 Roast Beef    Chicken Fried Steak 
 Beef Tips with Rice   BBQ Beef Brisket 

Glazed Baked Ham   Chicken Kiev      
Grilled Salmon    Chicken Cordon Bleu 

  Grilled Chicken Breast 
 

 

Lunch and Dinner Selections 
 
 Each dinner is priced per person and includes freshly brewed tea or coffee. 
 

Deli Platter       $6.50/person 
Array of cold cuts (roast beef, turkey, and ham) served with cheese, chips, 
condiments and choice of and cookie or brownie tray.      
 
Chef Salad       $5.50/person 
Crisp lettuce served with julienne turkey, ham, cheddar cheese with your choice 
of dressings.        
 
Lasagna       $6.50/person 
Lasagna served with tossed green salad and garlic bread.   
 
Open-Faced Hot Roast Beef Sandwiches  $5.50/person 
Tender roast beef served with mashed potatoes and gravy  

 

Desserts 
 

Each dessert is $1.95 per person.   
 

  Chocolate Cake  Apple Pie 
 Banana Cake   Lemon Pie 
 Carrot Cake   Cheesecake with Topping 
 Cherry Pie   Strawberry Cake 



Party Trays 
 

Combination Tray    Lg. $44.99      Sm. $27.99 
Swiss cheese, premium ham and sliced breast of turkey with pickles and olives.  
This is a great assortment of fresh sliced meats and cheeses.  
 
 

Sub Sandwich made with Homemade Bread           $32.99/25 people 
Super sized American sub complete with roast beef, ham, turkey breast, fresh 
lettuce, tomatoes, sweet red onions and cheese.             
 
 

Vegetable Tray             Lg.  $26.99    Med.  $13.99 
Fresh celery, baby carrots, broccoli, cauliflower, radishes, cucumber, green 
onions and black olives along with a creamy ranch dip make this a delectable 
selection for your special occasion table. (Seasonal Item) 
 

 
Cheese Ball and Cracker Tray            $14.99 
Cheese balls in an arrangement with a variety of your favorite crackers. 
 
 

Watermelon Basket  
(Seasonal Item & Pricing subject to change) $32.99  

  Filled to the brim with fresh fruits.  
 
 

Fresh Fruit Tray   (Seasonal Item & Pricing subject to change)  
    Serves 20  $14.99   Serves 40  $29.99 
A bountiful array of seasonal fruit is a perfect centerpiece for any event, any 
time.  An excellent selection for all occasions. (Seasonal Item)   
 

 

Donut Tray      Serves 20  $8.99  Serves 30  $12.99 
A variety of fresh-daily donuts with flavored icing galore.  Great for any morning 
function you host.   
 
 

Brownie Tray     Lg.  $12.99    Med.  $8.99 
Chewy chocolaty moist brownies … a chocolate lovers dream come true.  Iced 
and decorated for your next party. 

 

The above items are suggestions only.  Please call our Hospitality Manager at (405) 273-7493 

ext. 302 or e-mail at vickim@gctech.org to custom design a menu to fit your specific needs. No 

outside food brought on campus. Please arrange for any refreshments three days prior to your 
event. (Prices subject to change depending on market prices.) 


