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✓ Please provide 2 weeks notice for catering and special events. 

✓ All catering events must be booked thru SES prior to placing catering orders.

✓ Labor charges based on each event. 

✓ All alcoholic beverages provided by client. All bar service will accrue a bartender fee.

✓ Standard Black or White Service linen $3.00 per linen / .50 per napkin.

✓ Specialty linen priced per event needs.

✓ All pricing based on eco-friendly disposables / china service may accrue additional labor cost.

✓ All pricing based on buffet service only. Plated meals will accrue additional labor charges. 

✓ All pricing reflects a discount for all in-house accounts. All external or co-sponsored events may accrue 

up to an additional 10% fee. All external orders must be paid by day of  event. 

✓ All non-profit organizations must provided tax exempt letter. 

✓ Any menu may be customized based on the client’s request and menu will be priced according to that 

event.

✓ Additional labor charges may accrue for events before 7:00 am or after 7:00 pm. (summer rates/time 

will be different) 

CATERING GUIDE



✓ Name of  Event: 

✓ Date of  Event:

✓ Event Contact:

✓ Number of  Guests:

✓ SES Approved Location:

✓ Start Time:

✓ End Time:

✓ Food Requested:

✓ Beverage Requested:

✓ Eco Friendly Disposable or China Service:

✓ Black or White Service Linen for Guest Tables:

✓ Bar: Yes / No

✓ Account Number for Billing:

PLACING AN ORDER 



Breakfast Buffets:

Continental Breakfast: coffee, tea, juice & assorted pastries

$6.95 per person

Deluxe Continental Breakfast: coffee, tea, juice & assorted pastries

$7.25 per person

Good Morning Breakfast Buffet: choose 1 entrée, meat, & side

$9.25 per person

Great Morning Breakfast Buffet: 2 entrées, 1 meat, & 1 side

$10.25 per person

Breakfast buffets include coffee, tea, juice, and assorted breakfast pastries.

Continental Breakfast                           

Fresh Fruit, Choice of  two: Donut Holes, Mini Danish, Mini Muffins, Mini Scones, or 

Mini Bagels & Cream Cheese 

Freshly Brewed Coffee, Hot Tea, and Orange Juice

Deluxe Continental Breakfast                  

Fresh Fruit, Choice of  two: Donut Holes, Mini Danish, Mini Muffins, Mini Scones, or 

Mini Bagels & Cream Cheese includes Yogurt Parfaits  

Freshly Brewed Coffee, Hot Tea, and Orange Juice

CATERING GUIDE | Breakfast

Entrées

Farm Fresh Scrambled Eggs, Flaky Croissant Breakfast Sandwich, Frittata with Seasonal Vegetables, 

Cinnamon Swirl French Toast, Waffles, Zero Eggs (add $1 per person)

Meats

Crisp Bacon (Pork or Turkey), Sausage Links or Patties (Pork or Turkey), 

Beyond Sausage Patties (add $.50 per person)

Sides

Seasonal Fresh Fruit, Low-Fat Yogurt & Granola, Home-style Potatoes, Hash Browns, Tater Tots

A minimum of 15 people is recommended for a 

buffet. Buffets for less than 15 may be modified 

or an additional fee may accrue.



CATERING GUIDE | Boxed Lunch

Pack Your Lunch
Select one Sandwich or Entrée Salad, two Sides and one Beverage 

$9.25 per person

(Boxed lunches will be delivered to you on campus or can be picked up

Includes disposable cutlery and condiments, and a fresh baked cookie) 

Sandwiches

❖Turkey & Bacon Pretzel Club

❖Turkey & Cheese on Ciabatta

❖Turkey & Cheese Sub Sandwich 

❖Turkey & Cheese Wrap

❖Baked Ham & Cheese on a Croissant

❖Baked Ham & Cheese Wrap

❖Grilled Vegetable and Hummus Wrap

❖Chicken Caesar Wrap

❖Italian Sub Sandwich

❖Tuna Salad on a Pretzel Bun 

Salads

❖Vegetable Quinoa Salad (balsamic dressing)

❖Southwest Fiesta Salad with Chicken 
(ranch dressing)

❖Classic Caesar Salad (Caesar dressing)

❖Classic Caesar Salad with Chicken (Caesar 
dressing)

❖Fruited Kiwi Spinach Salad with Walnuts 
(balsamic dressing)

❖Mediterranean Salad with Chicken 
(balsamic dressing)

Sides

❖Fresh Whole Fruit

❖Seasonal Fruit Salad 

❖Ms. Vickie’s Potato Chips

❖Pasta Salad 

Beverages

❖Bottled Water

❖Canned Soda

❖Brisk Lemon Tea



Taqueria $13.50 per person

Build your own tacos, salad, or nachos, just the way you like.  Authentic homemade salsas, toppings, 

vegetarian beans, seasoned chicken and ground beef  are sure to be a hit. 

Add Guacamole $1.50 per person

Chicken Parmesan $13.50 per person

Served with a fresh garden salad and garlic breadsticks, Parmesan and Italian Bread Crumb Crusted 

Chicken Breast, lightly sautéed, topped with provolone cheese, and Linguini Pasta Pomodoro.

Simply Italian  $13.50 per person

Served with a fresh garden salad and freshly baked breadsticks, guests will enjoy our famous Chicken 

Marsala, crisp Italian green beans, and garlic parmesan tossed penne.

Pizza Buffet $9.75per person

Served with a fresh garden salad, guests will enjoy a Choice of  Cheese Pizza, Pepperoni Pizza, 

Sausage Pizza, or Fresh Veggie Pizza.

Flavors of  the Middle East Buffet $13.50 per person

Chicken Shawarma, Falafel Ball, Basmati Rice, Curried Cauliflower, served with Tzatziki Sauce, 

Hummus & Lime Wedges

All Star Grill - $11.50 per person

Your choice of  Grilled Burgers, Hot Dogs, or Grilled Chicken Breast (choose 2), includes Garden 

Burgers, traditional toppings, house made potato chips, and your choice of  tossed garden salad, potato 

salad, Cole-slaw, quinoa salad or fresh fruit (choose 1) 

Lunch buffets include ice water, iced-tea, or lemonade

Add coffee service, $1.25 per person

Dessert NOT included

CATERING GUIDE | Lunch Buffet

A minimum of 15 people is recommended for a 

buffet. Buffets for less than 15 may be modified 

or an additional fee may accrue.



Sandwich & Salad Buffet- $11.75 per person

Assorted Mini Deli Sandwiches, served with our house made potato chips

Choice of  Salad (choose 1)

Tossed Garden Salad 

Potato Salad 

Creamy Cole Slaw

Vegetable Quinoa Salad

Fresh Fruit Salad 

Sandwich & Homemade Soup Buffet- $11.75 per person

Assorted Mini Deli Sandwiches, served with our house made potato chips

Choice of  Homemade Soup (choose 1)

Creamy Tomato Basil Soup 

Cream of  Broccoli Soup

Fresh Vegetable Soup

Chicken Noodle Soup 

Vegetarian Chili 

Beef  Chili 

Entrée Salad & Soup Buffet- $11.75 per person

Served with Artisan Dinner Rolls and our house made potato chips

Choice of  Entrée Salad (choose 1)

Vegetable Quinoa Salad 

Vegetable Pasta Salad

Vegetable Pasta Salad with grilled Chicken

Classic Caesar Salad 

Chicken Caesar Salad

Southwest Fiesta Salad with grilled Chicken

Fruited Kiwi Spinach Salad with Walnuts

Lunch buffets include ice water, iced-tea, or lemonade

Add coffee service, $1.25 per person

Dessert NOT included

CATERING GUIDE | Lunch Buffet

A minimum of 15 people is recommended for a 

buffet. Buffets for less than 15 may be modified 

or an additional fee may accrue.



Reception Prior to Dinner: We recommend 3-4 pieces per person 

Appetizer Reception Only: We recommend

8-12 pieces per person

(Minimum of  12 per Person) 

All Appetizers Can Be Packaged for Pick Up

CATERING GUIDE | Hot Appetizers

Chicken Satay 
$18.25 per dozen 

Beef  Satay 
$22.50 per dozen 

Meatballs
BBQ, Marinara, or Teriyaki 

$8.75 per dozen 

Crab Cakes 
with Remoulade Sauce 

$18.00 per dozen 

Mini Chicken Pot Stickers
$10.25 per dozen

Mini Chicken Taquitos
$12.50 per dozen

Boneless Chicken Wings
$9.50 per dozen 

Spinach & Artichoke Dip 
$2.25 per person

Mini Potato & Cheese Pierogis
$9.00 per dozen 

Vegetarian Stuffed Mushrooms 
$13.25 per dozen

Fire Roasted Poblano, Jalapeno Poppers
$12.25 per dozen

Spanakopita 
$12.25 per dozen 

Vegetable Spring Rolls 
$12.50 per dozen 

Sliced Italian Sausage w/ Peppers & Onions
$75.00 per pan

Breaded Mozzarella Sticks 
$8.95 per dozen 

Breaded Ravioli 
$8.95 per dozen 

Cheese Tortellini
$8.95 per dozen 

Grilled Veggie Skewers 
$15.25 per dozen 

Vegan Samosa’s 
$18.25 per dozen

Assorted Mini Frittata’s  
$9.50 per dozen



Reception Prior to Dinner: We recommend 3-4 pieces per person 

Appetizer Reception Only: We recommend

8-12 pieces per person

(Minimum of  12 per Person) 

CATERING GUIDE | Cold Appetizers

Crudités with Dip 
Small - $16.50 serves 6-12 people 

Medium - $26.50 serves 14-20 people

Large - $46.50 serves 22-30 people

Fresh Fruit Display 
Small - $19.50 serves 6-12 people 

Medium - $29.50 serves 14-20 people

Large - $49.50 serves 22-30 people

Domestic Cheese & Cracker Display
Small - $17.50 serves 6-12 people 

Medium - $27.50 serves 14-20 people

Large - $47.50 serves 22-30 people

Charcuterie & Cheese Board 
Small - $36.50 serves 6-12 people 

Medium - $56.50 serves 14-20 people

Large - $81.50 serves 22-30 people

Caprese Skewers 
$2.75 each

Fresh Fruit Skewers
$1.75 each

Crudités Shooters
$1.75 each

Ceviche Shooters 
Market Price

Shrimp Cocktail
Market Price

Tomato Bruschetta 
$1.50 each

Assorted Mini Sandwiches 
$18.00 per dozen

Hummus with Naan 
$2.75 per person

Homemade Tortilla Chips & Salsa
$2.00 per person

Add Guacamole $1.50 per person

House Made Potato Chips
Small Bowl- $10.25 serves 8-12 people 

Medium Bowl - $20.25serves 14-20 people

Large Bowl- $35.25 serves 22-30 people

Wisepak Sushi Trays – 48 Hr. Notice
Chef ’s Signature Platter – 80 pcs - $145

(enjoy a delightful assortment of signature sushi rolls)

Chef ’s Vegetarian Platter – 80 pcs - $95
(a great option for guests who want to experience the flavors of sushi without seafood)

Jung’s Favorite Sushi Platter – 80 pcs - $105
(owners favorite sushi rolls) 

Mini Poke Trays – 20 pcs - $85
(set of 20 mini spicy tuna and salmon poke cups in 3oz cups)

Mini Vegan Poke Trays – 20 pcs - $65
(set of 20 mini marinated tofu poke cups in 3oz cups) 



Taste of  Tuscany - $15.50 per person

(Choose 2)

Penne Pasta w/ Pomodoro Sauce, Chicken Alfredo Fettuccini  Rigatoni & Marinara with Italian 

Sausage, Spaghetti with Meatballs

Caprese Chicken - $16.50 per person

Grilled Chicken, Fresh Basil, Ripe Tomatoes, Fresh Mozzarella with Penne Pasta Pomodoro

Flavors of  Asia - $17.50 per person

(Choose 2)

Authentic Flavors, Colorful Vegetables, & Lean Proteins

Stir-Fry Chicken or Beef, Orange or Sesame Chicken,

Chicken or Beef  Teriyaki
(Choose 1)

White Rice, Brown Rice, Rice Noodles, or Lo Mein Noodles

Dessert
(Choose 1)

Lemon Cake, Red Velvet Cake, Tiramisu, 

Assorted Mini Cheesecake (2 per person), Assorted Petit Fours (3 per person) 

Mini Cream Puffs (3 per person) 

Dinner buffets include a House Salad, Artisan Dinner Rolls or 
Garlic Breadsticks, & Dessert

Ice water, Choice of: iced-tea, or lemonade 
Add coffee service, $1.25 per person

CATERING GUIDE | Dinner Buffet

A minimum of 15 people is recommended for a 

buffet. Buffets for less than 15 may be modified 

or an additional fee may accrue.



Design Your Own Dinner Buffet

Meyer’s Lemon Grilled Chicken - $15.50 per person

Herbed Roasted Chicken - $15.50 per person

Rosemary Encrusted Roasted Pork Loin - $17.50 per person

Thai BBQ Smoked Salmon - $20.50 per person

Grilled Fillet Medallions - Market Price

Surf  & Turf  – Market Price

Dinner buffets include a House Salad, Artisan Dinner Rolls, or Garlic Breadsticks & 
Dessert

Ice water, iced-tea or lemonade included

Add coffee service, $1.25 / person

CATERING GUIDE | Dinner Buffet

A minimum of 15 people is recommended for a 

buffet. Buffets for less than 15 may be modified 

or an additional fee may accrue.

Starch 
(Choose 1)

Baked Potato, Roasted Garlic Mashed Potatoes Wild Rice 

Pilaf, Caribbean Coconut Rice Pilaf, Vegetable Quinoa, 

Herbed Pearled Couscous,  Potato Dauphinoise, Vesuvio

Potato Wedges, Garlic Parmesan Penne Pasta, or 
Penne Pasta Pomodoro

(GF pasta add .50 pp)

Vegetable
(Choose 1)

Fresh Steamed Broccoli, Roasted Baby Carrots Fresh Green 

Beans, Sautéed Zucchini,

Roasted Brussel Sprouts, Grilled Asparagus, (seasonal) 

Roasted Root Vegetable, (seasonal)

Fresh Steamed Cauliflower, or Sautéed Corn

Dessert
(Choose 1)

Lemon Bar, Red Velvet Cake, Tiramisu, 

Assorted Mini Cheesecake (2 per person), Assorted Petit Fours (3 per person) 

Mini Cream Puffs (3 per person) 



Freshly Baked Cookies - $7.50 per dozen 

Freshly Baked Jumbo Cookies - $1.50 each 

Macaroons - $10.50 per dozen 

Baklava- $12.50 per dozen 

Gourmet Brownies - $8.50 per dozen

Cinnamon Churros - $7.25 per dozen

Assorted Mini Cheesecakes - $12.50 per dozen

Assorted Petit Fours - $9.50 per dozen

Mini Cream Puffs - $7.00 per dozen

Lemon Bars - $8.95 per dozen

Assorted Dessert Bars - $8.95 per dozen

Ice Cream Sundae Bar - $4.50  per person

Cupcakes - $2.50 each

CATERING GUIDE | Dessert



Minimum 48 Notice for Below Items

Mini Cupcakes - $25.00 per dozen
Chocolate, Chocolate & Vanilla, Chocolate & Salted Caramel, Red Velvet, Carrot, 

Chocolate & Peanut Butter

Gluten Free Mini Cupcakes - $25.00 per dozen
Chocolate/Chocolate, Chocolate/Vanilla, Vanilla/Chocolate,

Vanilla/Vanilla, Vanilla/Raspberry 

Cake Balls - $75.00 per 3 dozen / 3 dozen minimum
Red Velvet, Triple Chocolate, French Toast, Vanilla Sprinkles, Chocolate Sprinkles,

Chocolate Peanut, Chocolate Chip, Carrot Walnut, Lemon & Almond

Gluten Free Cake Balls - $98.00 / 4 dozen minimum
Vanilla Sprinkle, Chocolate Sprinkle (vegan)

CATERING GUIDE | West Town Bakery 



Snack Attack - $2.95 per person

House made potato chips, pretzels, popcorn, and candy

Large Assorted Bagels & Cream Cheese - $12.95 per dozen

Mini Plain Bagels & Cream Cheese - $9.95 per dozen 

Large Muffins - $12.95 per dozen

Large Assorted Donuts - $12.00 per dozen

Donut Holes - $6.50 per dozen

Mini Muffins - $7.95  per dozen

Mini Scones - $10.25 per dozen

Coffee & Tea Service - $2.25 per person

Hot Chocolate w/mini marshmallows - $45.00 (3 gallons)

Hydration Station - $5.00 (3 gallons)

Waters flavored with fruits and herbs

Raspberry Ice Tea - $15.00 (3 gallons)

Raspberry Ice Tea - $5.00 (2 quarts)

Lemonade - $15.00 (3 gallons)

Lemonade - $5.00 (2 quarts) 

Cans of  Soda & Brisk Tea - $1.50 each

Bottles of  Orange Juice - $2.00 each

Bottles of  Water - $1.25 each

CATERING GUIDE | Breaks & Refreshments


