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Culinary Arts

CERRITOS
COLLEGE

Wclcomc to Cerritos Co”egc Culinarg Arts Banquct & Catcriﬂg Scr\/iccs‘ We are Plcasec{ to
present this Catering Guicle to assist you in Planning your event, included in this guide are menus,

Prices and ourfood service Policies.

(erritos Co”egc Culinarg Arts have been training students in the fields of Frochsional Bakiﬂg
& Fastrg/FroFessional Che{:s Training for over 50 years, allfood is PreParecl and served bg

STUDENTS under the direction and super\/ision of our Chef |nstructors.

Banqust & Catering (juide & Menu




FPolicies and Procedures-F| F ASE READ THOROUGHLY

Reserving a Date & Room
t. (Contact 133 Phonc or email the Facilities Scl'\ccluling Coordinator at ext. 230%. Spccial

items such as: tables/chairs, Pocliums, trash cans, set-up should be discussed at this time.
Don’t Forgct to order food tables for your event if are uti|izing our services, Culinarg

Arts does not Proviclc tables.

2. ]ggour event rcquircs any audio/visual services, Pleasc contact Media Senvices

clePar'tment online and fill out a request for services form.

Who to Contact

14 business dags or more before the event, contact the Culinarg Arts DcPartmcnt (scc contact

information bc|ow) Somc arrangements can be made bg Phonc or onlinc; others rcquirc an
aPPointmcnt. We can hclP you make the necessary decisions to determine which of our services we

omCFcr would bcst suit your ncccls.

Amber Douglas

Banciuct Chcmc & Catcring Coorclinator
Culina ry Arts DcPartmcnt
562~-860-2451 ex:2456

amajor@cerritos.edu
7

Culinary Arts has the right to refuse any catering event based on class schedules,

student availabilitg or academic needs.

F xternal Organizations outside of C erritos (Community College
I you would like to secure catering services through Culinarg Arts you will need to pay a 50%

chosit of the total quotccl cost 7 business dags prior to the event, with the final payment due on
the date of the event. Also, you must have a CAMFUS L]ASON to hc|P you facilitate any

other event needs such as: room, table—sctup, media services etc.



mailto:amajor@cerritos.edu

Fagmcnt
Depar‘tment Account # or FO#

Cash, Cashicr Chccks (Made out to (erritos Co“ege) (No Pcrsonal Chcclcs)
Credit Card: \We accept Visa, Master(C ard, Discover, American F_xprcss

Faqmcnt—A" catering orders will be billed at the State 58165 tax of
10.25%

Guarantcc

Aguarantee is requircd 7 business clags before your catered event. The confirmation and
guarantee will include the event Iocationy exact times: set-up and service, menu selections and final
guest count. l{:gour eventis cance”ed, you are resPonsible for contacting the catering department
and cance”ing the event. You will be liable for 75% of the food bill for any event that is not

cancelled in writing or vcrballg within 7 business clags.

Catcrine; [T quipment
As the host of the catered event, you are resPonsible forthe equipment we have Provided forthe

service of your catered event. Due to inventory controls, Culinarq Arts equipment must be

picked up within a four-hour period. Jtis our policy to pick up any equipment within one hour

{:ouowing the event end time as indicated on the event order. A”y missing or damagc& catering

equiPment or suPPIies will be chargecl to your bi”, at replaccment costs.

Culina ry Arts is not rcsPonsiblc for any food items consumed after the event.

Food Kcmcval Fo]icg

]n comPliance with the health code regulations, Perishable food items can on19 be Presente& fora

maximum of fourhours. Jtis also the Po[icy of Cerritos Co”ege Cu!inarg Arts Depar‘tment that
excess food items from events cannot be removed from the event site. (Jf you insist on removing
leftover food) F|casc Providc your own containers! Cu}inary Arts is not rcsponsiHc for any food

consumed after the event.

chkcnd Catcring
Weekends are 5aturc]a35/5undays and are not available at this time. 5

Coﬂcge Holidays and Preaks

We are closed for all l’!olidags and there is no foodservice available during the co”ege breaks.




Tlﬁanksgiving Break/\Winter Break/épring Break
(eneral |nformation

The Culinar3 Arts catering services are structured around our Fro)ccssional Cooking &
Frmcessional Baking and Fastrg programs. What that means is, that all food is Preparecl bg our

cu]inary students under the suPervision and instruction of their (Chef |nstructors.

Availability

Mondag~ Closed ((Cookie & Beverage Service Onlg)

Tucsc‘lab\:rhurs (Ereaiocast, Lunch Dinner e’cc.)

Served meals are on]g available Tuesda9 - Thursclag (11:00a.m. - 1:00 P.m.)

f:ridag~ Limitcd menu selections & service

Events are booked on a first come, first serve basis, 50 Please get on our master calendar as soon

as Possible. Culinar3 Arts will NOT O\/ERBOOK events.

Menus

A” our menu items have the allcrgens associated with them Iistecl, Plcasc kccp this in mind when
ordering for your event. A|so, Please let us know about any accommodations needed Forﬂour
guests as ear[9 as you can, versus the c{ag of. We will do our best to tr9 and accommodate them

with the resources we have on hand.

Foods in this kitchen are Preparecl in a kitchen that Procluces dishes with mi”(, wheat, sogbean,
Fis}n, tree nuts, Peanuts, coconut, eggs and egg Products.




A" Contincntal Brcak{:asts include Feco disPosablc Platcs, cutlcrg, naP‘cins, cups
and condiments for coffee.

Breakfast-Minimum of 20 guests

OEtion #1
Fres}‘nlg baked assortment of Breaklcast Fastries, OJ and Cogee.

A”crgcns: E_gkg, Milk, that

$8.00 per person

OEtion #2
Freng baked assortment of Break)cast Fastries, Fresh f:ruit, OJ and Cog:ee‘

A”crgcns: Egg, Mi"c, that

$10.00 per person

Option #3
Break]cast Qpicl'wc, Assorted Brea!otast Fastries, Fresh ruit, Cogee and OJ
Allergens: E gg, Milk, Wheat

$12.00 per person.

Falcon Breakfast Buffet-Minimum of 30 guests
Scrambled F ggs

Countr9 Stgle Fotatoes

Fork Bacon orSausage

Biscuits

Cogee & OJ

A”crgcns: E_gg, Mi"c, that

$15.00 per person
SCFVCCI buffet stgle, includes higl'x qualitg paper and Plastic service ware, linen for buffet tables

and thermal beverage servers.

Mornings A]a Carte

Danislw $10.00 per dozen

Mugins$ 10.00 per dozen
Croissants $12.00 per dozen




Coﬁ:ee Cai(e $10.00 per dozen
A”crgcns: that, Eggs, Dairg
Scasonal Fruit Trag

$40.00 Sma” Tra9 <Serves i 5~ZO)
$70.00 | arge | ray (Serves 35-50)
Wholc Fruit $10.00 per dozen
APPICS, Oranges, PBananas

Bcvcragc Senrvice

Hot Bcvcrae;cs

Regular or Decaf 5g (»8 scrvings) $%0.00 5g (50 scwings)
Assorted [Jot Teas 3 gof hot water (38 servings) $%0.00.

bcvcragc Senice includes Assorted Sweeteners, Creamer, Cups and Stir Sticks.

Cold Bcveragcs

Black [ced Tea 5 g (%8 servings) $24.005 g (60 servings) $40.00
Passionfruit Jced T ea

| emonade 5 gallons $30.00 5 gallons $50.00

Citrus ]mcusecl Water ) ga”ons $15.00 5 ga”ons $25.00

Boxed Water $3.00 per carton

Canncd SOdas $%.00 percan

Choicc of- Reguiar, Diet, | emon-] ime

Water Station

Dispenscrs of ice water. 3 ga”ons or5 ga”ons. Sleeve of cups (50) $7.00 per sleeve.

5nacl< Brcaks éAla Cartc 5nacks

5nacl< Brcak #1

Assortec{ Cool(ies, Asst. 50(:1&\5 & Boxed Water
$12.00 per person (Minimum 20 gucsts}

A”crgcns: Wheat, 505, Dairy, Milk. May contain Peanuts, | ree nuts.

Snack Brcalc #2

Assor’tec[ Cookies, Prownies, [ ruit Flatter, Asst. Soclas & Bot’clecl Water
$i15.00 per person (Minimum 20 guests

A”crgcns: that, 503, Dairg, Mi"c. M39 contain Fcanuts, Tree nuts.

$45.00




Deli bu#cts

Dcli ] 'guFFct #1

A ‘\/arietg of sliced deli meats (Turkey, [1am, Gri”ed \/egetables) 5|iccd Cheeses, Lc’ctuce,

T omato, (Green Salad & Dressing, \/arict3 of Sanc{wich Ro”s, Cl’xips, Iccd T ea, and Coo‘(ics.
AHcrgcns: Wheat, Dairg

$12.00 per person. Minimum of 25 guests for service.

Deli l guﬁ:ct #2
A varict9 of sliced deli meats (Turkeg, f“lam, Gri”cd \/cgetablcs) SIiccc{ Checses} |_ettuce,

T omato, (Green Salacl & Dressing, Fas’ca \SallaclJ \/arietg of Sanclwich Ro”s, ]cecl T ea,
(ookies and Prownies.

A”crgcns: Wheat, Dairg

$15.00 per person

Deli qu:et includes qualitg paper, cut|er3, naP‘(ins and condiments. Roast Bccmc can be added
for $3.00 per person. Minimum of 25 guests for service.

Salacl Buffet (minimum of 25 Pcoplc)

Mixed Green salad, T omatoes, Cucumbers, Carrots, C]ﬁeesc, and Croutons with two salad
dressings all accompanied 133 Ko”s) Cookics and Choicc of one Bcverage‘

A”ergcns: W}wcat, Dairg

$12.00 per person. Add Grilled Chicken for $3.00 per person.

Salads to (Go-Minimum of 20 Pco’plc

[ncludes an [T ntrée Salad, Cookies (2) and Choice of Peverage

Chicken CacsarSalad
Romaine | ettuce tossed with (Caesar dressing, (routons, FParmesan (Cheese and topped with
Marinated Cl"liCi{Cﬂ.

A”crgcns: Dairg, Wl'wcat, f:is]'w, Egg
$11.00 per person (Sa|mon Cacsar $14.00 per Pcrson)

Cobb Salad
Mixed Greens with Diced T omatoes, E_ggj Bacon, Avocaclo, Blue Cheese Crumblesj Turkeg.
A"crgcns: Dairg, E_%

$it.oo per person




Chinese Chicken Salad

Mixed Greens with Marinated Chicken Preast, Mandarin Oranges, [Tried Noodles
A”ergens: Dairgy Wheat, Egg, 503

$11.00 per person

Poxed | unches

Boxed Luncl‘xes: ]rsc|udes a sandwich on [Focaccia bread, Cl’]oice of Ham, Turkeg,
\/egetarian and Koast BeeF for an additional $§.OO~Person, Apple and Cookies (2)}
Condiments: Magormaise and Mustard. Choice of One Beverage

A”ergens: Wheat, Dairﬂ, Gluten

Boxed [unch #1 Boxcd Lunch #2
Sandwich Sandwich

Potato Chips Pasta Salad
APPIC APPIC

Cooi(ics (Z) Cookies (2)

$10.00 per person $12.00 per person

Lunch Entrccs Hot

I:or an event that requires a more formal atmospherc} we suggest a served rncal*‘ Eac]n hot menu

item includes a Garden Salacl with Dressing, Che]cs Choice Starch/\/egetal:ﬂe, Ko”s, Chemcs
(Choice of Dessert, |ced Water & |ced T ea. (\/egan**\/egetarian* oPtions available)

Minimum guests 50

*|f thereisa shortagc of student volunteers to execute a served meal, the meal will be set-up and

served as a bu{:)cct.

Pan Seared Salmon
Kice Fila]c, SCasonal \/egctables and Bucrre Blaﬂc

A”crgcns: Dairy
$12.00 per person

Miso Roasted Salmon
Tl’wai \/egetables, Citrus Gastrique and Saﬁ:ron Fettucine

A”crgcns: Dairy, 503, Egg

$12.00 per person

Chicken Ficatta
Seasonal Vegetables & Starch, Lemon Caper Sauce




AHcrgcns: Dairg

$11.00 per person

Herbed Chicken

SCasonal Vegetables & Starch, Buerre Blanc
A”crgcns: Dair3

$11.00 per person

Grilled Sirloin Steak 60z

Fotato Du Jour, Seasonal \/egetables, Feppercom Demi~61ace
A”crgcns: Dairy
$1%.00 per person

Ratatoui“c**
Roasted mec”ey of tomatoes, onions, eggplant) zucchini, bell peppers, gamishec‘ with a marinara

sauce.

(Vegan)

$10.00 per person

WiH Mushroom FaPParclc"c Fasta*
Fappardc”c Pasta, Mushroom Cream Saucc

AHcrgcns: Dairg, E%, Glutcn

$10.00 per person

f:rcsln Tomato Basil FaPParclc"c Fasta*
Garlic (Cream Saucc
AHcrgcns: Dairg, Fgs Gluten

$10.00 per person

Lunch E_ntrccs Colc]
[ ontrée 5a|acls are accompaniccl 173 Ko“s, Ckc{:s Choicc Dessert, ]cccl Water, and ]cccl Tca.
Minimum 30 guests

Chicken Caesar Salad
Romaine | ettuce, Crostini, Classic Caesar clressing, Farmesan CrisP

AHcrgcns: Dairg, that, ]:islﬁ, E_gg

$12.00 per person
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Gri”cd 5a]mon Cacsar Sa|acl

Romaine |_ettuce, Crostini, Classic (Caesar dressing, Parmesan Crisp

A"crgcns: Dairg, Wheat, Fish, Egg

$14.00 per person

Cobb Salad

Mixed Greens with Diced T omatoes, [ gg, Bacon, Avocado, Blue Cheese Crumbles, T urkey.
A”crgcns: Dairg, E_ggs

$12.00 per person

Chincsc Chickcn Salad
Mixecl Greens with Marinated Chfcken Breast, Manclarin Oranges, Fried Nood]es

A"crgcns: that, 509
$12.00 per person

Koastcc} Yc"ow Bcct Salac]

Arugu|a Lcttuce) Goat Checsc, Raspberrg Vinaigrcttc
AHcrgcns: Dairg

$10.00 per person

Thcmecl qu:cts(/Avai[ablc for| unch or Dinncr)

Inclucles high quality paper plates ,cups, cutlery, napkins, choice of one beverage, dessert?. Al
Buffets come with tossed green salad (E_xccPt forthe BBchnus, ltalian, Fasta Bu{:pct, Taco
Ear) and drcssing*, rolls & butter and seasonal vegetablcs*

Minimum for Lunc}‘t~4'0; Minrimum for Dinner-50

]talian

(lassic Caesar Salad (A”ergens: Dairg, Wheat, [Fish, E_gg)
Baked Lasagna~5al<ed Iagers of pasta, marinara sauce, ground beef and cheese (A"crgcns:

Wheat, Dairg)

Classic Caesar Salacl (A”ergens: Dairﬂ, Wheat, f:ish, Egg)

Cl‘lic‘(cn Farmcsan~ Breaded chicken, marinara sauce, mozzarella cheese (A"crgcns: Wl‘lcat,

Dairy)

Lunch $12.00 per person Dinner $ 14.00 per person

Fasta l 'qu:ct
(lassic Caesar Salad (Allcrgcns: Dairy, that, Fish, Egg)
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Mettuccine Fasta & Fenne Fasta (AHcrgcns: Wl‘lcat)
Marinara Sauce

Alfredo Sauce (A"crgcns: Dairg)
Chicken or [talian 5ausagc can be added for 2.00 per person.
Lunch $11.00 per person Dinner $ 14.00 per person

Pasta Station
(Guests can be treated to having their food Preparcd in front of thcm, 133 one of our culiﬂarg
students. Min guests 40 ([ _imited A va‘/alvi/ity Tucsa’ay~771ursa’ay 11:00 a.m. ~ 1:00 p.m.

Salad: Classic Cacsar Salac} (Dairy, f:ish, Egg, that)

Fastas: Pettuccine, Fcrme (A”crgens: W]’)cat)

Sauces: Alfredo, Marinara, Bologncsc (A“crgcns: Dairg)

Condiments: Bell peppers, Orions, Mushrooms, | omatoes, Parmesan (Cheese (A“crgcns:
Dairy)

Chickcn or Sausagc can be added for 3.00 per person.

Lunch $12.00 per Pcrson/Dinncr $15.00 per person

A" American Barbecue
T he barbecue buffets include high qualitg paper, cut|cr3, condiments, cookies and Choice of one

bcvcragc.

Barbccuc Bumcmcct #1
BBQIChicken

(oleslaw (A”crgcns: Dairy, Egg)
Baked Bcans

Lunch $12.00 per Pcrson/Dinncr $16.00 per person

Barbccuc Bumcmcct #2
BleChicken and Tri~TiP
Baked Beans & Macaroni & (Cheese (A”crgcns: Dairg)

Coleslaw & Pasta 5a|ad (A“crgcns: Dairg)
Luncl’n $14.50 per Pcrson/Dinncr $ 18.50 per person

Mashcc] Fotato Bar

Mashed Potatoes (A”crgcns: Dairy)
Mixed (Green Salad with C}woicc of Dressing
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Condiments: Shredded Cheese, (Green Onions, Salsa, Chopped Bacon, Sour Cream,
Butter (A”crgcns: Dairy)

Choice of One Beverage

Lunch $11.00 per Pcrson/Dinncr $ 14.00 per person

Carving Station-—lncludcs Salad, Rolls, Chefs Starch/V cgctablcs
Roastcd Turkcg, Cranl)crrg Saucc, Gravy

$18.00 per person(l)  $20.00(D)

Porchetta (FPork)-C himichurr,

$20.00 per Pcrson(l_) $Z§.OO(D)

Roasted Stcamship of Bccmc, Horseradish

$2%.00 per Person(]_) $26.00(D)

Choice of 2 Meats with condiments

55.00 perperson (|)  $40.00 (D)

South of the Border Fajita Bar

Rice & Beans

Mixecl Green Salad

Warm Flour T ortillas (A”crgc:ns: Wheat)

Sour Cream and Fico de (Gallo (A“crgcns: Dairg)

Choicc of 1 Protcin: Girilled Onions/FePPers with Chicken or Peef
$12.00 per Person(L)iT: 14.00 PP(D)
Choice of 2 Protcins: Grilled Onions/FcPPers with Chicken & Beef
$14.00 per Person(L)fp 16.50 PP<D)

Taco I dar

Rice & Beans

Corn Torti”as

Condiments: Onions, (ilantro, Salsa
Choicc of Meats: BCCF) Chickcn) Fork
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Choice of 1 meat: $1 5.00 per person (L) $16.00 per person (D)
Cl’;oice of 2 meats: $18.00 per person (L) $20.00 per person (D)
Trio of Meats: $22.00 per person (L) $25.00 per person (D)

Dcsscrt Bwq:ct
A beauthcu”g arrangcd dessert buffet Fcaturir\g avariety of desserts, C]’?OiCC of Orne bevcrage.

$18.00 per person

A”ergens: Dairg, Eggs, Wheat, Tree nuts, Feanuts
Dessert qu:ct (minimum of 25 gucsts)

Ba‘ccrq- C]ourmct Shcct Ca‘ccs

9-inchround  (i2) $25.00

[Half Sheet Cake (48) s$65.00

Full Sheet Cake (64-96) $100.00

Allcrgcns: Dairy, E_ggs, that

Logos/lmagcs on cakes start at $25.00 per image in addition to cake price.

Choosc Cake: Chocolate, Whitc

Choosc Fi“ingz (hocolate Mousse, Vanilla Fastrg (Cream, Cherry, | emon and Kaspbcrrg.
Choosc ]cing: Butter (ream, Whipped Topping

Coolcics~ f:reshlg baked assortment of Oatmca| Raisin, Chocolatc Chunk, Feanut But‘cer,
Sugar.
AHcrgcns: that, ]:_ggs, Dairg, Fcanuts, Trcc nuts and 503

$9.00 per dozen

5Pccialt5 Mini Desserts:

Crémc Brulee $25.00 per dozen

Cheesecake $25.00 per dozen

Fots De Créme $25.00 per dozen

Pies (Scrvcs 8) Assorted Scasonal Sc]cctions $15.00 each
Fumpkin

Banana Cream
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Cocon ut Cream
Cl’;ocolate Cream
APPIC

Bcrrg

Cl’xcrrg

| emon Merengue

A”crgcns: Dairy, Eggs, that, Ml"(_ Mag contain Fcanuts, Tree nuts and 505

Hors D’ Ocuvrcs
A” [Hors D Oeuvres are set-up buffet stgle, includes l’\iglﬁ qua|ft5 paper, cut|er5, napkins, and the

Choicc of one bevcragc. Fleasc choose from the Fo”owing oPtions. Minimum of 50 guests

Cold

Crudité

An assortment of ["resh vegetables with a Ranch Dip (A“crgcns: Dairg)

Fruit Trag

Agourmet &isplag of Seasonal Melons and Berries

Cheese Trag

A variety of lmportecl & Domestic Cl’meeses clisplagecl with an assortment of Craci(ers‘
A”crgcns: Dair3

Mozzarella CaPrcsc

[resh mozzarella chccse, tomatoes, basil drizzled with olive oil and balsamic vinegar.

AHcrgcns: Dairg

Hot
Meatballs with Tcriyaki Sauce or Marinara Sauce
Beef Skewers

Skewercd strips o]CSkirt steak with Tcrxyaki sauce
Chicl«:n Slccwcrs

Skewered striPs of Chicken breast with Terigaki sauce
Fot stickers

(Pork, (Chicken or \/egetarian) A”crgcns: E_&g, that, 503

F ggRolls
(Forl(, Chicken, or \/egetarian) A”crgcns: E_gg, that, 503

Bugct #1 2 Cold Selections,/2 ot Selections  $18.00 per person
perp
Euﬂ:ct H#2 3 Cold Selcctions/ﬁ Hot Selcctions $20.00 per person
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bwq:ct #3 4+ Cold Selections/4~ Hot Selections $2%.00 per person

Hors D Oeuvres A la Cartc (50 Piccc minimum)

Meatballs: Choice of BB, Marinara, T eriyaki $3.00 per piece
Terigaki Chicken Skewers $2.00 per Piece
Tcrigalci Beef Skcwers $35.00 per Piecc
Fotstickers(v) A”ergens: Egg, Wheat, Sog $1.50 per Piece
Eggro”(v) A”ergens: E_gg, Wheat, Sog $2.00 per Piece
Shrimp Cocktail $4.00 per piece
Stationarq ]"‘]ors D’ Ocuvres

[resh Vegetable Crudité Flatter Small $40.00 (Serves 15-20)

Ancrgcns: Dairg
Large $70.00 <Scrvc5 3 5~50)

Seasonal Fruit F]atter Sma” $40.00 (Sewes i 5~ZO)
Largc $80.00 (SCWCS §5~50>

Domestic Cheese Flatter Smau $50.00 <Serves i 5~ZO>
A”crgcns: Dairy Large $100.00 (Herves 35-50)

Crackcrs accompany all cheese Plattcrs.

(Charcuterie Platter Small $60.00 (Serves 15-20)
Large $120.00 (Ser\/es 55~50>

Brusc]wetta F|atter Sman $%5.00 (Scrvcs i 5~ZO>
AHcrgcns: that Largc $70.00(Sewes 55-50)

AllHors D QOeuvres are set-up buffet stgle, includes higl’r quality paper, cut|er9, napkins, and the
Cl—zoice of one beverage. Flease choose from the Fo”owing options. Minimum of 50 guests




16

Served Meals-Dinner (50 guest minimum,)
A” served meals include a choice of entrée, starter sa|a&, Che]cs C}woice Starc}ﬂ & \/egetable,

dinner ro”s, CHCFS Choice dessert, Co{:gee and Water/]ced Tea Station, Split I” ntrees are
limited to two choices and will be chargcd at the Highcr entrée price. (China service included,

*| inen tablccloths/NaPkins are available at an additional c}‘iargc*

*]F thereisa shortagc o)c student volunteers to execute a served mcal, the meal will be sct—-uP and

5crvccl asa bu{:)cct.

Salads
Mixed Green Sa}ad
Choice of one clressing: Ranch or \/inaigrette. (A”ergens: Dairg)

Caesar Salad

Komaine lettuce tossed with a creamy Caesar dressingl parmesan cheese, croutons.

(/\”crgcnsz Dairg, Wheat, Fisl‘;, Egg)

E_ntréc’&Sca{:ood

Pan Seared Salmon

Kice Fila)c, Seasona| \/egetabkts and Buerre Blanc
AHcrgcns: Dairg

$22.95 per person

Miso Roasted Sa|mon

T hai \/egetab]es, Citrus Gas’criquc and Saffron [Tettucine
AHcrgcns: Dairg, 503

$22.95 per person

E_ntréc’&roultrq
Chicken Cordon Bleu
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Breast of Chfcken stuffed with ham, Swiss cheese, served with a Farmesan Cream Sauce
A”crgcns: Dairy, that
$19.95 per person

Herbed Chicken
Breast of Chicken, served with a Buerre f)lanc

Allergens: Dairy
$16.95 per person

Chicken Florentine
Breast of Chicken stuffed with a Spinaclﬂ/Cheese {:i”ing.

A"crgcns: Dairg, Wheat
$19.95 per person

F_ntréc’s—-ﬁccmc
Prime Rib
Slow roasted Prime rib, served with Au Jus

$29.95 per person

Filet Mignon, Fcppcrcom Demi-Glace
$3%2.95 per person

Gri”cd 5ir|oin Stcak, Feppercom Demi-Glace
$22.95 per person

Vegan** & \/egetarian®
Katatouiuc**

Roastccl mec”eg of tomatoes, onions, eggPIant, zucchini, bell peppers, garnishecl with a marinara
sauce.

$16.95 per person

Wilcl Mushroom Fapparclc”c Fasta*
FaPPardeHe Pas’ca, Mushroom Cream Sauce

$17.95 per person

T omato basi] Fappardc“c Pasta*
FaPPardeHe Pasta, tomatoes, basil, Garlic Cream Sauce
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$17.95 per person

Ducts
Girilled Siroin Steak with Seared Salmon [Fillet

$%8.95 per person

Gri”ec{ Sirloin Steak with Gri”ec{ Breast of Chici(cn,
$34.95 per person

* A Dessert Buffet can substitute for the Chef's Choice Dessert for an additional $ 10.00 per
person.
*]n the event that there is a shortagc of student volunteers to execute a served mcal, the meal will

be sct-uP and served as a buffet.

Ala Carte (Forinformal mcctings/gathcn’ngs)

A” A]a Car’cc items DO NOT include na’pkins, cut]crq, linen or serving utcnsi]s, and
its FiCk-uP or DroP OH.Toodis PreParec{ n disposable aluminum pans.

5alacls (Available in Small & | arge)

Potato Salad  $30.00 Small  $56.00 | arge

Pasta Salad  $25.00 Small  $45.00 | arge

Mixed Green Salad with Choice o]CDressing $18.75 Small $37.50 Large
(aesar Salad $25.00 Small  $40.00 | arge

A"crgcns: Fish, Eg,g, Dairy

Choicc of Drcssings: Ranch or \/inaigrcttc
A”crgcns: Dairg

Sides (/\vailablc in Sma" & Largc)

Mashecl Fotatoes $20.00 Sma” $35.00 Large
A”crgcns: Dair3

Rice Filaf $20.00 Small  $35.00 | arge
Black Beans $20.00 Small  $35.00 | arge
SCasonal Vegetable $ 20.00 Sma” $25.00 Large

E_ntrccs
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\/egetarian Lasagna (Z‘F) $30.00 Fu” $20.00 [Half
Bee{: Lasagna (2.4") $35.00 Fu” $20.00 Hal]c

A”crgcns: that, Dairg

DisEosablcs
Forks (2.5) $5.00

K nives (25) $5.00
Spoons (25) $5.00
NaPi(ins (25 $5.00

Flates 6inch (25) $4.00
Flates 9inch (25) $5.00
CuPs 100z (50) $5.00

| inen & Napkins

Culinar3 Arts will Provide linen for the food and bevcrage tables at no additional cl’marge. ]Fyou
need linen for guest’s tables for recePtions, breaks, meeting tables, registration tables, head

tables, etc.

| inen: $9.00
Napkins $2.00 per napkin

ziizcs

85’ for round tables
52 x 114 for éft tables

| inen requests rcquirc a minimum two-week notice, we dom’t kccP linen in stock it is ordered on a

as needed basis.

Colors (based on seasonal availabilit9>

Absolutelg NO GLITTER or Comcetti to be used on the tables with linen. A Cleaning fee
will be chargecl if done so.
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