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Sodexo Catering at Cornell College is committed to making 

your event a success. Our team of catering professionals is 

available to assist you with planning every aspect of your 

event. Our culinary team has designed a varied menu to fit a 

wide range of budgets and tastes. Should you desire a 

customized menu for your event, we will be happy to meet with 

you to create a special menu for your specific needs. Our goal is 

to provide you with the freshest selections of food items, 

beautifully displayed, and professionally served by our highly 

trained staff. We strive to exceed the expectations of every 

single guest. 
 

Our culinary professionals take great pride in using sustainable 

and local foods to create fresh, healthy and delicious menus. We 

seek out the best possible seasonal ingredients.  

 

This brochure will guide you through the planning process for a 

catered event. Should you require a customized menu, we will be 

happy to meet with you. Contact Sam Kolner at (319) 895-4470,     

e-mail at skolner@cornellcollege.edu, or visit our web site: 

http://www.cornellcollege.edu/food-services/catering.html. 
 
 
 
 
 

  

http://www.cornellcollege.edu/food-services/catering.html


 

  
 

M o r n i n g F a r e 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

M O R N I N G   F A R E 
Th e s e m e n u s a re p re s e n te d b u f fe t s t y l e. S e r v i ce s i n c l u d e: d e l i ve r y, s e t u p w i t h c l e a n u p a f te r yo u r e ve n t,  l i n e n s o n t h e            

b u f fe t a n d h i g h q u a l i t y p l a s t i c s e r v i ce w are. B re we d Co f fe e, D e c a f fe i n a te d  Co f fe e a n d Te a s  with H o t Wa te r are included.  

Buffets are for groups 20 and over.   Buffet set -up for smaller groups wil l  incur a set -up fee of $15.00. 
 

T H E  C L A S S I C  C O N T I N E N T A L                                         $5.00 per person 

S e a s o n a l Fresh Fr u i t 

B a k e r ’s C h o i ce o f Two : As s o r te d B re a k f a s t B re a d s, Co f fe e Ca k e, M i n i S co n e s, D a n i s h , 

C i n n a m o n R o l l s o r As s o r te d B a g e l s 

B u t te r, C re a m C h e e s e a n d As s o r te d J e l l i e s 

Assorted Juices 
 

 

T H E  H E A L T H Y  S T A R T                                                                            $6.00 per person 

S e a s o n a l Fre s h Fr u i t 

Low - f a t Yo g u r t a n d Low - Fa t G r a n o l a 

B re a k f a s t Co o k i e s 
W h o l e W h e a t B a g e l s, Low - f a t C re a m C h e e s e 

Assorted Juices  
 

 

 C O R N E L L B R E A K F A S T  B U F F E T                           $8.50 per person 

S e a s o n a l Fre s h Fr u i t 

B a k e r ’s C h o i ce o f Two : M u f f i n s, B re a k f a s t B re a d s, Co f fe e Ca k e o r M i n i S co n e s 

 B u t te r a n d As s o r te d J e l l i e s 

H a s h b row n s o r H o m e Fr i e s 

C h o o s e 2 : C r i s py B a co n , Po r k S a u s a g e L i n k s, Tu r k e y B a co n , Tu r k e y L i n k S a u s a g e o r Co u n t r y H a m 

C h o o s e 1 : Fl u f f y S c r a m b l e d Eg g s, Eg g W h i te Fr i t t a t a , G a rd e n Ve g e t a b l e Q u i c h e o r 

B ro cco l i C h e d d a r Q u i c h e 

C h o o s e 1 : Pa n c a k e s o r Tr a d i t i o n a l Fre n c h To a s t w i t h w a r m Sy r u p a n d M e l te d B u t te r 

Assorted Juices 
 

 

O M E L E T   S T A T I O N                                                               $4.00 per person 
 

Th e fo l l ow i n g i te m c a n b e a d d e d o n to a ny o f t h e M o r n i n g Fa re b re a k f a s t m e n u s. 
M i n i m u m gro u p s i ze o f 2 0. 

 

Fl u f f y Eg g s a n d Eg g W h i te s, Swe e t Pe p p e r s, S m o k e d H a m , S h re d d e d C h e d d a r, D i ced To m a to e s, 
Fe t a C h e e s e, B a co n , Po r k S a u s a g e L i n k s, a n d S c a l l i o n s o r Tu r k e y B a co n u p o n re q u e s t . A l l p re p a re d 
by o n e o f o u r t a l e n te d c u l i n a r i a n s. 



 

  
 

 

 
 
 
 

A l a C a r t e S e l e c t i o n s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 

 

 

A L A  C A R T E   S E L E C T I O N S 
Th e s e m e n u s a re p re s e n te d b u f fe t s t y l e. S e r v i ce s i n c l u d e d e l i ve r y, s e t u p w i t h l i n e n s o n t h e b u f fe t a n d c l e a n 

u p a f te r yo u r e ve n t .  Wa i te d S e r v i ce i s av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e. 
 

 

F R O M T H E  S U N R I S E  B A K E R Y 
( Pe r D ozen) 

 
A S S O R T E D F R E S H B A K E D M U F F I N S                                                                                           $10.99 per dozen 

Banana Nut, B l u e b e r r y, o r A p p l e C i n n a m o n 
 

A S S O R T E D B R E A K FA S T B R E A D S a n d Scones                                                                     $11.99 per dozen 

B a n a n a N u t B re a d, Le m o n Po p py S e e d B re a d, B l u e b e r r y Scones, Raspberry  White Chocolate 

Scones, and Apple Cinnamon Scones  
 

A S S O R T E D DA N I S H                                                                                              $10.99 per dozen 

 A S S O R T E D B AG E L S w i t h C R E A M C H E E S E a n d J E L L I E S                                                $12.99 per dozen 

 CO U N T RY B I S C U I TS w i t h B U T T E R a n d J E L L I E S                                                                   $11.99 per dozen 

 A S S O R T E D D O U G H N U TS                                                                                                             $11.99 per dozen 

 
M O R N I N G   S T A R T E R S 
( P l e a s e O rd e r B y Th e E a c h ) 

 
I N D I V I D UA L A S S O R T E D YO G U R TS                                                                                                                              $1.50 each 

 

I N D I V I D UA L F R U I T YO G U R T PA R FA I TS w i t h LO W- FAT G R A N O L A                                                $2.25 each 
 

S E A S O N A L F R U I T TRAY p e r Tray 

S MA L L 1 5 - 2 5          $15.99 tray 

 M E D I U M 2 5 - 5 0      $29.99 tray 

 L A R G E 7 5  - 1 0 0        $59.99 tray 

 

B R E A K FA S T S A N D W I C H  ( E a c h )                                          $2.99 Each 

C h o i ce o f O n e : To a s te d E n g l i s h M u f f i n s, B i s c u i t s, B a g e l s o r C ro i s s a n t s 

C h o i ce o f O n e : Fl u f f y S c r a m b l ed Eg g o r Eg g a n d C h e e s e 

C h o i ce o f O n e : Po r k o r Tu r k e y S a u s a g e Pa t t y, Co u n t r y H a m o r B a co n 



 

  
 

 

 
 
 
 
 

B e v e r a g e S e r v i c e 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

B E V E R A G E   S E R V I C E 
S e r v i ce s i n c l u d e d e l i ve r y, l i n e n o n s e r v i ce t a b l e, s e t u p a n d c l e a n u p. A p p ro p r i a te co n d i m e n t s a re  

p rov i d e d. 

 

M O R N I N G   C O F F E E  A N D T E A S E R V I C E                        $2.25 per person 

O u r M o r n i n g Co f fe e S e r v i ce i n c l u d e s Fre s h l y B re we d Co f fe e, D e c a f fe i n a te d Co f fe e a n d  

Te a s to i n c l u d e D e c a f fe i n a te d Te a w i t h H o t Wa te r. 
 

 

H O T  B E V E R A G E S 
1 6 s e r v i n g s p e r g a l l o n 

 

Fre s h l y B re we d Co f fe e a n d D e c a f fe i n a te d Co f fe e                             $12.50 gallon 

Fre s h l y B re we d Hazelnut As p re t to Co f fe e a n d D e c a f fe i n a te d Co f fe e          $14.50 gallon 

H e r b a l a n d N o n H e r b a l Te a s to i n c l u d e D e c a f fe i n a te d Te a              $9.99 gallon 

w i t h H o t Wa te r 

Fre s h B re we d S t a r b u c k s ®  Pre m i u m Co f fe e a n d D e c a f fe i n a te d Co f fe e           $19.99 gallon 

 Ta zo ®  H e r b a l a n d N o n H e r b a l Te a s to i n c l u d e D e c a f fe i n a te d Ta zo ®  Te a        $17.99 gallon 

 w i t h H o t Wa te r 
 

C O L D B E V E R A G E S 
1 6 s e r v i n g s p e r g a l l o n 

 

O r a n g e J u i ce                                                                                                          $12.50 gallon 

 C r a n b e r r y J u i ce                                                                                  $12.50 gallon 

 A p p l e J u i ce                                                                                                          $12.50 gallon 

 Fre s h B re we d I ce d Te a                                                                                         $10.00 gallon 

 Le m o n a d e                                                                                                             $10.00 gallon 

 Specialty Cranberry Pu n c h                                                                                        $12.50 gallon 

 I ce d Wa te r S e r v i ce (Choice of Fre s h O r a n g e s, Le m o n s or L i m e s   $1.75 gallon 

 For  an addi t i ona l  $1 .00/ga l lon )               

 

C A N N E D A N D B O T T L E D B E V E R A G E S 
 

B o t t l e d Fr u i t J u i ce: A p p l e, O r a n g e a n d C r a n b e r r y                                              $1.75 each 

 B o t t l e d Wa te r                                                                                                          $1.69 each 

 As s o r te d Ca n n e d o r B o t t l e d S o f t D r i n k s, R e g u l a r a n d D i e t                               $1.75 each  

“Naked”® Juice Smoothies – Assorted Bottles       $3.49  each  

 



 

  

A l l  D a y a t  

   
Cornell College  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

A L L  D A Y   A T  C O R N E LL 
D e s i gn e d fo r f u l l d ay co n fe re n ce o r m e e t i n g s, t h i s s e r v i ce s i m p l i f i e s yo u r e ve n t p l a n n i n g re q u i re m e n t s. Th e s e 

o f fe r i n g s a re p re s e n te d b u f fe t s t y l e. S e r v i ce s i n c l u d e d e l i ve r y, s e t u p w i t h l i n e n s o n t h e b u f fe t a n d c l e a n u p a f te r 

yo u r e ve n t . A h i g h q u a l i t y p l a s t i c s e r v i ce w a re o r c h i n a s e r v i ce i s av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e.   

M i n i m u m n u m b e r o f g u e s t s fo r t h e s e s e r v i ce s i s 2 0 g u e s t s. 
 
 

C L A S S I C  C O N T I N E N T A L B R E A K F A S T 
 

S e a s o n a l Fre s h Fr u i t  

All Day Package for $25.99 per person 

B a k e r ’s C h o i ce o f Two : As s o r te d B re a k f a s t B re a d s, Co f fe e Ca k e, M i n i S co n e s, D a n i s h ,  

C i n n a m o n R o l l s o r As s o r te d B a g e l s w i t h C re a m C h e e s e, B u t te r a n d As s o r te d J e l l i e s 

C h i l l e d B o t t l e d  O r a n g e J u i ce a n d C r a n b e r r y J u i ce 

Fre s h l y B re we d Co f fe e, D e c a f fe i n a te d Co f fe e, a n d H e r b a l a n d N o n H e r b a l Te a s to I n c l u d e       

D e c a f fe i n a te d Te a w i t h H o t Wa te r 

I ce d Wa te r S t a t i o n  
 

M I D - M O R N I N G   B R E A K 
 

R e f re s h Co f fe e S e r v i ce 

As s o r te d G r a n o l a B a r s 

As s o r te d Ca n n e d o r B o t t l e d S o f t D r i n k s, R e g u l a r a n d D i e t, and Ice d Wa te r S t a t i o n  
 

 

L U N C H B U F F E T 
 

S e l e c t f ro m O n e o f O u r D a i l y M e n u s to I n c l u d e : 

A S a l a d, E n t ré e S e l e c t i o n , D e s s e r t a n d B e ve r a g e. O u r M e n u O f fe r i n g s C h a n g e D a i l y. 
 
 

A F T E R N O O N S N A C K 
 

C h o o s e 2 :   As s o r te d I n d i v i d u a l B a g s o f C h i p s, M i n i Ca n d y B a r s, As s o r te d Co o k i e s a n d B a r s, 

Ca r ro t s a n d Ce l e r y S t i c k s w i t h R a n c h D re s s i n g, N a c h o C h i p s w i t h S a l s a , B u n c h e s of        

G r a p e s 

I ce d Wa te r S t a t i o n , Fre s h l y B re we d I ce d Te a , Le m o n a d e a n d As s o r te d Ca n n e d o r B o t t l e d S o f t D r i n k s, 

R e g u l a r a n d D i e t



 

  
 

G r a b  a n d  G o B o x e d  S a l a d s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

G R A B   A N D  G O  B O X E D  S A L A D S 
 

 

S i g n a t u r e  S a l a d s 
 

A l l S a l a d s a re s e r ve d w i t h a C r u s t y R o l l a n d B u t te r, L a rg e Co o k i e o r B row n i e, a n d a Ca n n e d o r B o t t l e d S o f t 

D r i n k (R e g u l a r o r D i e t) , o r B o t t l e d Wa te r. O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c serviceware a s 

a s t a n d a rd fo r a l l e ve n t s a n d m e n u s. S e r v i ce s i n c l u d e d e l i ve r y, l i n e n o n s e r v i ce t a b l e, s e t u p a n d c l e a n u p.       

We will do as a served meal for an additional $2.50 per person.  5 G u e s t M i n i m u m p e r M e n u S e l e c t i o n . 
 
 

C A E S A R S A L A D                                                                                                  $7.49 per person 

Fre s h R o m a i n e Le t t u ce to p p e d w i t h G r a te d Pa r m e s a n C h e e s e, C ro u to n s a n d s e r ve d w i t h 

t r a d i t i o n a l Ca e s a r D re s s i n g 

Ad d G r i l l e d B re a s t o f C h i c k e n                                                                                     $1.50 per person 

Ad d G r i l l e d M a r i n a te d S te a k                                                                                       $2.00 per person 
 
 

G R E E K S A L A D                                                                                                    $8.99 per person 

C r i s p M i xe d G re e n s w i t h Ta b b o u l e h , R o a s te d R e d Pe p p e r, C r u m b l e d Fe t a C h e e s e a n d 

Fa l a fe l with Flat Bread Croutons 
Ad d G r i l l e d B re a s t o f C h i c k e n                                                                                     $1.50 per person 

Ad d G r i l l e d M a r i n a te d S te a k                                                                                                            $2.00 per person 
 

 
C H E F ’S S A L A D                                                                                                 $9.99 per person 

J u l i e n n e B u f fe t H a m , S l iced Turkey Breast , Sw i s s a n d C h e d d a r C h e e s e s s e r ve d o n a   

b e d o f M i xe d G re e n s w i t h To m a to We d g e s, H a rd B o i l e d Eg g S l i ce s a n d R i p e O l i ve s,    

w i t h yo u r c h o i ce o f D re s s i n g 
 

 

G A R D E N S A L A D                                                                                          $7.49 per person 

C r i s py M i xe d G re e n s To s s e d w i t h Ca r ro t s, Cu c u m b e r, M u s h ro o m s, R e d O n i o n , A l m o n d s a n d yo u r 

c h o i ce o f R a n c h , B a l s a m i c Vi n a i gre t te o r Low - Fa t D re s s i n g 



 

  
 

G r a b a n d G o 

B o x e d S a n d w i c h e s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

G R A B A N D G O B O X E D S A N D W I C H E S 
A l l B ox Lu n c h e s i n c l u d e yo u r c h o i ce o f S e a s o n a l Fre s h Fr u i t S a l a d, Po t a to S a l a d, Co l e S l aw o r Pa s t a S a l a d, 

B a g o f C h i p s, a L a rg e Co o k i e o r B row n i e a n d a Ca n n e d o r B o t t l e d S o f t D r i n k , R e g u l a r o r D i e t , o r B o t t l e d 

Wa te r. These  sandwiches  may  be  used  as  a bu f fe t  op t ion  fo r  “Bu i ld  Your  O wn Bu f fe t . ”    You may make 

any Sandwich a Wrap.  We will do as a served meal for an additional $2.50 per person.  3  Per son  M i n i m u m p e r 

M e n u S e l e c t i o n. 

 

S i g n a t u r e  S a n d w i c h e s       $9.99/Person 
 
T H E D E L I  

D e l i S a n d w i c h w i t h c h o i ce o f W h i te o r W h o l e W h e a t B re a d , c h o i ce o f Provo l o n e, 

A m e r i c a n o r Sw i s s C h e e s e, Le a f Le t t u ce a n d S l i ce d To m a to, S t a c k e d H i g h w i t h c h o i ce o f O ve n 

R o a s te d Tu r k e y B re a s t , R o a s t B e e f, B u f fe t H a m , Tu n a S a l a d o r G r i l l e d Ve g e t a b l e s o n a C ro i s s a n t 
 

 

S P I C Y I TA L I A N B AG U E T T E  

S l i ce d H a m , S a l a m i , Provo l o n e C h e e s e a n d R o a s te d R e d Pe p p e r s o n a Fre n c h R o l l w i t h 

G a r l i c M ayo n n a i s e S p re a d 
 

 

T U R K E Y a n d S H A R P C H E D DA R  

Tu r k e y B re a s t , C h e d d a r C h e e s e, Le a f Le t t u ce, S  l i ce d To m a to o n a K a i s e r R o l l with Mayonnaise 
 

 

G R I L L E D T U S C A N C H I C K E N B R E A S T  

G r i l l e d C h i c k e n B re a s t , Provo l o n e, Le a f Le t t u ce, s l i ce d To m a to a n d Pe s to M ayo n n a i s e 

o n Fo cc a c i a B re a d 

 
R OA S T B E E F a n d C H E D DA R  

R o a s t b e e f a n d C h e d d a r o n a C i a b a t t a R o l l w i t h H o r s e r a d i s h C re a m S p re a d 
 
 

V e g e t a r i a n  S a n d w i c h e s 
 

G R I L L E D P O R TO B E L LOS w i t h P R O V O LO N E  

G r i l l e d M a r i n a te d Po r to b e l l o M u s h ro o m s o n Fo c a cc i a w i t h Provo l o n e, Le a f Le t t u ce, 

To m a to a n d Pe s to 

 
R OA S T E D V E G G I E C LU B  

R o a s te d Eg gp l a n t , Zu cc h i n i a n d R e d Pe p p e r w i t h f re s h M oz z a re l l a a n d A r t i c h o k e Ta p e n a d e 

o n a C i a b a t t a R o l l 



 

  

S e r v e d  L u n c h e o n s 

a n d  D i n n e r s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

S E R V E D  L U N C H E O N S   A N D  D I N N E R S 
A l l S e r ve d Lu n c h e o n s a n d D i n n e r s I n c l u d e a c h o i ce o f a S a l a d o r S t a r te r, Two Acco m p a n i m e n t s, Fre s h B a k e d  

D i n n e r R o l l s a n d B u t te r, c h o i ce o f D e s s e r t , Co f fe e, D e c a f fe i n a te d Co f fe e, Te a  a n d I ce d Te a . C h i n a s e r v i ce i s a l s o 

av a i l a b l e fo r a n o m i n a l c h a rg e (standard if event is at the Commons Building). S e r v i ce s i n c l u d e: d e l i ve r y, l i n e n o n 

g u e s t t a b l e s, s e t u p a n d c l e a n u p.  Y o u  m a y  s u bs t i t u t e  an y  i t e m  f ro m  t he  “B u i l d  Y ou r  O wn  B u f fe t ”  s ec t i o n  o f  t he  m e nu  

fo r  y o u r  s e r v e d  m e a l .  
 

P O U L T R Y 
 

CHICKEN MARSALA         $13.50 per person 

Ch i c ke n  B r ea s t  Sa u tée d  in  O l i v e  O i l  an d  Se rv ed  w i th  a  R i ch  M u sh ro o m  Ma rs a la  Sa u ce   
 

 

R OA S T E D C H I C K E N F LO R E N T I N E                                                                                                    $14.50 per person 

C r i s py S a u té e d B re a s t o f C h i c k e n to p p e d w i t h a c re a my S p i n a c h m i x t u re a n d M oz z a re l l a 
 

 

CHICKEN SALTIMBOCCA                                                                                                         $ 14.50 per person 

Golden Brown Breast of Chicken Topped with Prosciutto, Sage, and a White Wine Sauce 
 

 

BALSAMIC GRILLED CHICKEN                                                                                  $13.50 per person 

Marinated and Baked Breast of Chicken with Balsamic Vinegar, Lime, Red Wine, Oregano, and Garlic 
 

 

B E E F  A N D P O R K 
 

B R A I S E D S H O R T R I B S                                                                                                                              $17.75 per person 

B e e f S h o r t R i b s b r a i s e d i n a Ta r r a g o n a n d R e d Wi n e R e d u c t i o n 
 

 

F L A N K S T E A K R O U L A D E                                                                                                                       $ 17.75 per person 

R o l l e d Fl a n k S te a k S t u f fe d w i t h Fre s h S p i n a c h a n d R e d B e l l Pe p p e r s s e r ve d w i t h a 

D e m i G l a ce S a u ce 
 

 

LONDON BROIL                                                 $15.25 per person 

An All Time Classic, Beef Top Round Seared then Roasted then Sliced Thin with Onion Gravy  
 

 

ROASTED PORK TENDERLOIN  with SWEE TENED  RASPBERRY VINEGAR  SAUCE    $13.50 per person 

R o a s te d Po r k Te n d e r l o i n s e r ve d w i t h a s we e te n e d R a s p b e r r y, H o r s e r a d i s h , Gar l i c   

a n d R e d Wi n e Vi n e g a r S a u ce 
 

co n t i n u e d n e x t p a g e > 



 

 

 

S E R V E D L U N C H E O N S A N D D I N N E R S 
 

 

C O M B I N A T I O N P L A T E 
 

B E E F a n d S A L M O N F I L E TS  Market 

Te n d e r l o i n M e d a l l i o n & S a l m o n Fi l e t o n c a r a m e l i ze d O n i o n M a s h e d Po t a to e s a n d D e m i - G l a ce  
 
 

S E A F O O D 
 

S A L M O N w i t h L E E K S a n d C A P E R S AU C E $17.25 per person 

G r i l l e d S a l m o n Fi  l e t to p p e d w i t h Fr i e d Le e k s a n d Ca p e r S a u ce 
 

 

H A L I B U T S A LT I M B O CC A $16.75 per person 

H a l i b u t to p p e d w i t h s h ave d Pe co r i n o R o m a n o C h e e s e w r a p p e d w i t h Pro s c i u t to a n d         

l i g h t l y s a u té e d u n t i l G o l d e n B row n 
 

 

GRILLED TUNA STEAK $15.75 per person 

G r i l l e d Tuna Steak with a  Lemon Caper Sauce  
 

 

PA R M E S A N C R U S T E D T I L A P I A w i t h C H I V E B U T T E R S AU C E $13.50 per person 

S a u té e d Ti l a p i a w i t h c r u s te d Pa r m e s a n a n d C h i ve B u t te r S a u ce 
 

 

V E G E T A R I A N 
 

V E G E TA R IA N  L A S A G N A – SPINACH BLANCO $13.50 per person 

Lasagna f i l led w ith  Creamy Ricot ta and Font ina Cheese s,  Fresh Sp inach,  and Tomato  
 

 

P O R TO B E L LO M U S H R O O M N A P O L E O N $16.50 per person 

Po r to b e l l o M u s h ro o m l aye re d w i t h Zu cc h i n i , S p i n a c h , R o a s te d R e d a n d Ye l l ow Pe p p 

e r s, Po l e n t a a n d M oz z a re l l a o n ro a s te d To m a to Co u l i s 
 

 

S M O K E D G O U DA FA R FA L L E $12.25 per person 

B ow Ti e Pa s t a b a k e d w i t h S m o k e d G o u d a C h e e s e a n d Fre s h S p i n a c h 
 
 
 
 



 

 

 

E N T R É E A C C O M P A N I M E N T S 
 

 

S A L A D S  A N D S T A R T E R S 
 

M arket House Salad with Croutons and a Balsamic Vinaigrette 

Iceberg Wedge with M aytag Blue Cheese 

Caesar Salad with Croutons 

Fresh M ozzarella and Tomato Ca pr es e  with Fresh Basil - Seasonal 

Spring Berry Salad with Strawberries, Red Onions, and Candied Pecans  

Greek Salad with Feta Cheese and Balsamic Vinaigrette 
 

 

A C C O M P A N I M E N T S 
 

Choice of One: 

Glazed Carrots 

Fresh Green Beans and Carrot M edley 

Grilled Balsamic Zucchini 

Herb Crusted Broiled Tomato 

Roasted Root Vegetables 

Julienne of Carrots and Fennel with Pearl Onion 

Roasted Fresh S easonal Asparagus 

Roasted Butternut S quash 

Chef’s Choice of S easonal Vegetable 

 

 

 
 
 

D E S S E R T 
 

Red Velvet Cake 

 

 
 

Choice of One: 

Horseradish M ashed Potatoes 

Caramelized Onion M ashed Potatoes 

M ashed Sweet Potatoes 

O ven Roasted Sweet Potatoes 

O ven Herbed Roasted Potatoes 

Polenta Cake 

Basil Or zo 
Fontina R isotto Cake 

Black Beans and R ice 

Vegetable R isotto 

Chef ’s Choice 
 

 
 
 
 
 
 

Additional Options :

Assor ted Pies: Dutch Apple, Blueberry, Key Lime                    Specialty Cheesecake 

Old Fashion Chocolate Layer Cake 

Carrot Cake 

Traditional Cheesecake with Fresh S easonal Berries 

Berry  Tr i f l e  

$2.50 per person 

G erman Chocolate Cake 
$2.00 per person 

Molten Chocolate Lava Cake 
$2.00 per person



 

  
 

S p e c i a l t y 

B u f f e t s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

S P E C I A L T Y B U F F E T S 
Th e s e m e n u s  a re p re s e n te d b u f fe t s t y l e. S e r v i ce s i n c l u d e d e l i ve r y, s e t u p w i t h l i n e n s o n t h e b u f fe t a n d g u e s t 

t a b l e s a n d c l e a n u p. O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c s e r v i ce w a re fo r a l l o f o u r         

e ve n t s. C h i n a i s av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e (standard in the Commons Building). M i n i m u m   

gro u p s i ze o f 2 0 g u e s t s.

 

 D E L I B U F F E T  
$12.00 per person  

 

Choice of Two Salads: Creamy Cole Slaw, Seasonal 
Fresh Fruit Salad, Potato Salad, Market House Salad 
with Croutons and Balsamic Vinaigrette and Low-Fat 
Ranch Dressing 

 

Assorted Individual Bags of Premium Chips  

Assorted Breads and Rolls 

Sliced Roasted Turkey, Ham, Roast Beef, Salami 

Sliced Swiss, Provolone and American Cheeses 

Leaf Lettuce, Sliced Tomatoes, Sliced Onions, Dill 

Pickles, Mayonnaise, Dijon Mustard 

Assorted Cookies and Brownies 

Iced Tea and Water 

*Add Soup du Jour with Crackers for $1.50 per person 

 
O L D FA S H I O N E D B B Q  
$15.75 per person 
 
Seasonal Fresh Fruit Salad 

Roasted Vegetable Bow Tie Salad 

Potato Salad  

Cornbread, Rolls and Butter  

Ranch Style Baked Beans  

Barbecued Chicken  

Barbecued Beef Brisket 

Hot Apple Crisp, Peach Cobbler or Assorted 

Cookies and Brownies 

Iced Tea and Lemonade 

* Add a chef for BBQ’s held outside, weather permitting for $50.00 
 

F I E S TA B U F F E T $14.75 per Person 

Cilantro Slaw or Fiesta Fruit Salad 

Black Bean, Corn and Rice Salad 

Cheese Enchiladas 

Grilled Fajita Beef or Chicken and Grilled Vegetables 

Shredded Cheese and Lettuce, Sour Cream, Black    

Olives, Diced Tomatoes and Onions Ser ved with soft 

Flour Tortillas,  

Churros with Cinnamon & Sugar, 

Assorted Canned or Bottled Soft Drinks, Regular and 

Diet or Iced Tea  
* Add Nacho Chips with Guacamole, Salsa, Sour Cream and Jalapeños 

- $ 2 . 0 0 / p e r s o n  

 

 

 

 

 

B AC KYA R D CO O K O U T $14.75 per person 

Countr y Potato Salad 

Cole Slaw 

 

Ranch Style Baked Beans 

Hamburger and Hot Dog Buns 

Grilled Hamburgers  

Grilled Hotdogs  

Veggie Burgers 

Assorted Individual Bags of Premium Chips  
Leaf Lettuce, Sliced Tomatoes, Dill Pickles, Relish and 
Onions 
Ketchup, Mustard and Mayonnaise 

Assorted Cookies and Brownies 

Iced Tea and Lemonade 

* Add a chef for BBQ’s held outside, weather permitting for $50.00 

 

L I T T L E  I TA LY  $14.75 per person 

Caesar Salad with Croutons 

Caprese Salad 

Assorted Rolls and Butter 

Cho ice  o f  One :  Ch icken A l f redo,  Pasta  wi th  
Meat /No Mea t  Mar inara  Sauce,  Pasta  P r im avera ,  
o r  Cheese Tor te l l in i  w i th  Mar inara  or  A l f redo 
Sauce  

Trad i t iona l  Ch icken Caccia tore  

Sautéed Fresh Zucchini 

T iramisu 

Iced Tea 

 

Add Chef  Act ion Pasta Station: $4.00/person  
Farfa l le and Torte l l in i  Pasta  

Choice of  Bours in Cheese Sauce  

and Mar inara; I ta l ian Sausage or 

Gri l led Chicken, and Roasted  

Gar l ic ,  Art ichoke Hear ts, 

Asparagus, Sun-Dr ied Tomatoes, 

Ol ives,  and Pesto  

Parmesan Cheese 

 

 

 

 

 

 

 

 



 

 

B U I L D  Y O U R   O W N  B U F F E T 
C re a te Yo u r O w n B u f fe t ; p l e a s e c h o o s e - O n e S a l a d, Two E n t ré e s, Two  Acco m p a n i m e n t s, One  D e s s e r t  a n d 

Two B e ve r a g e s.  

M i n i m u m gro u p s i ze o f 2 0 guests. 
 

S A L A D S 
Choose One from the Following: 

M a r k e t H o u s e S a l a d w i t h a c h o i ce o f 2 

d re s s i n gs ; R a n c h , I t a l i a n , B a l s a m i c Vi n a i gre t te a n d 

Low - Fa t R a n c h D re s s i n g 

G re e k S a l a d o r Ca e s a r S a l a d 

I n c l u d e s As s o r te d D i n n e r R o l l s w i t h B u t te r 
 
 

ENTREES

A C C O M P A N I M E N T S 
Choose One from the Following: 

O ve n H e r b e d R o a s te d Po t a to e s 

G a r l i c M a s h e d N e w Po t a to e s 

R i ce Pi l a f 

W h i te R i ce 

O l i ve O i l a n d G a r l i c S p a g h e t t i 
 

 

Choose One from the Following: 

Fre s h R o a s te d Ve g e t a b l e M e d l e y 
   Le m o n G a r l i c B ro cco l i 
P O U LT RY 
C h i c k e n Piccata  $13.50 per person 

Le m o n Pa r m e s a n C h i c k e n        $14.50 per person 

w i t h W h i te Wi n e C h i ve S a u ce 
I ta l ian  Ch icken  Breas t  $13.50 per person 

 

B E E F 
BBQ Beef  Br iske t  $15.25 per person 

Prime Rib Market 

Asian Beef and Vegetables $14.25 per person 
 

P O R K 
M u s t a rd H e r b Po r k Lo i n $14.25 per person 

As i a n M a r i n a te d Po r k Lo i n 
  w i t h H o n e y a n d S oy G l a ze $14.25 per person 
 

S E A F O O D 
B ro i l e d S a l m o n w i t h D i l l B u t te r    $16.50 per person 

Co r n m e a l Ti l a p i a w i t h C i l a n t ro             $14.25 per person 

C re a m S a u ce 
G a r l i c S h r i m p S k e we r s     $16.50 per person 

 

V E G E TA R I A N 
Ve g e t a r i a n L a s a gn a   $13.50 per person 

S t u f fe d Pe p p e r s w i t h H e r b e d   $13.50 per person 

To m a to S a u ce 
* Ve g e t a r i a n Pa d Th a i    $13.50 per person 

* co n t a i n s p e a n u t s 

S a u té e d Zu cc h i n i 

G l a ze d Ca r ro t s 

Fre s h G re e n B e a n s 

Va r i e t y o f S e a s o n a l Ve g e t a b l e s 
 
 

D E S S E R T S 
Choose One from the Following: 

C h o co l a te L aye r Ca k e 

C h o co l a te M o u s s e 

R e d Ve l ve t Ca k e 

A p p l e C r i s p 

As s o r te d Co o k i e s a n d B row n i e s 

As s o r te d Pi e s : D u tc h A p p l e, B l u e b e r r y o r Pe c a n Pi e 
 
 

B E V E R A G E S 
Fre s h l y B re we d Co f fe e, D e c a f fe i n a te d 
Co f fe e a n d H e r b a l Te a s w i t h H o t Wa te r 

 
Choose Two from the Following: 

I ce d Wa te r S t a t i o n , Le m o n a d e a n d I ce d Te a 

 

 

 



 

 

 

PIZZA  
 

 
BUILD YOUR OWN  

 

16” Large Cheese Pizza  $9.99 each 

Add Toppings fo r  $0 .50 per  Topp ing:  Pepp eron i ,  Sausage,  Ch icken,  Buf fa lo  Ch icken,  Ol ives,  On ion,  Green 
Peppers,  Mushrooms,  Tomatoe s,  Feta  Cheese 

 
 

SPECIALTY PIZZA                  
 

SUPREME  $13.99 each 
 

CHICKEN ALFREDO $12.99 each 
 

BBQ CHICKEN $12.99 each 
 

CHICKEN BACON RANCH $13.99 each 

 
HAWAIIN                     $13.99 each 

Canadian Bacon and Pineapple 
 

V E G E TA R IAN $13.99 each 
  Peppers, Mushrooms, Olives, Onions, Tomatoes, Feta Cheese 
 

 
  

Pizza Party – minimum of  12 people                 $5.00 per person 

Includes: Bowl of Garden Salad with Ranch, Fat Free Ranch, or Italian Dressing, Breadsticks, Assorted 
Cookies, Assorted Bottled Soda, and Choice of 2 Pizzas from the selections above (Build Your Own or 
Specialty).  

 
 

 



 

  
 

H o t  H o r s D ’ o e u v r e s 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 



 

 

H O T   H O R S   D ’ O E U V R E S 
 

F r o m  P l a t t e r s  t o  P a s s e d 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c s e r v i ce w a re a s a s t a n d a rd fo r a l l 
o f o u r e ve n t s. C h i n a , w a i te d o r b u t l e re d s e r v i ce a re av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e.          
S e r v i ce s i n c l u d e d e l i ve r y, s e t u p w i t h l i n e n o n s e r v i ce t a b l e a n d c l e a n u p.  M i n i m u m o f 4 Dozen p i e ce s. 

 

C H I C K E N 
 
HIBACHI CHICKEN SKEWER                              $20.00 per dozen 

C H I P OT L E MA P L E B ACO N w r a p p e d C H I C K E N                                $22.00 per dozen 

CO CO N U T C H I C K E N w i t h O R A N G E D I P P I N G S AU C E                            $15.50 per dozen 

G I N G E R C H I C K E N S ATAY w i t h CO CO N U T P E A N U T S AU C E                $26.50 per dozen 

  C H I C K E N D I A B LO E M PA N A DA S w i t h C H I P OT L E R A N C H D I P P I N G S AU C E $24.00 per dozen 
 

 

P O R K 
 
P O R K P OT S T I C K E R S w i t h G A R L I C S OY S AU C E                                         $7.75 per dozen 

M I N I H A M B I S C U I TS w i t h M U S TA R D S AU C E                                               $10.00 per dozen 

S AU S AG E B I T E S w i t h W H I T E W I N E a n d D I J O N M U S TA R D             $16.75 per dozen 

PORK EGGROLLS                                                                       $11.50 per dozen 

 
 
 

 
 
 
 
 
 
co n t i n u e d n e x t p a g e >



 

 

 

 

H O T   H O R S   D ’ O E U V R E S ,   c o n t i n u e d 
 
 
 

S E A F O O D 
 

B ACO N W R A P P E D S C A L LO P S                                                                                 $33.00 per dozen 

 
M I N I C R A B C A K E S w i t h C A J U N R E M O U L A D E S AU C E                             $25.50 per dozen 

 

CRAB RANGOON WITH SWEET AND SOUR SAUCE                               $21.00 per dozen 

 
 
 

B E E F 
 

C H I P OT L E B E E F o n TO R T I L L A S w i t h AV O C A D O C R È M E                       $19.00 per dozen 

 
M I N I CO C K TA I L M E AT B A L L S :                                                                                 $12.50 per dozen 

C h o i ce o f Swe d i s h , B a r b e c u e o r Swe e t & S o u r 
 

MINI  B E E F W E L L I N T O N S                                                           $24.00 per dozen 

 
M I N I R E U B E N S A N D W I C H E S                                                                                    $24.00 per dozen 

 

 
 

V E G E T A R I A N 
 

S PA N A KO P I TA                                                                                    $17.25 per dozen 

B R O W N S U G A R B R I E w i t h P E C A N S                                                                     $17.50 per dozen 

M I N I G R E E K P I Z Z A S                                                                                                      $12.50 per dozen 

J A L A P E Ñ O POPPERS  wi th RANCH DIPPING SAUCE     $9.00 per dozen 

FRIED or BAKED MINI  EGG ROLLS with SPICY DIPPING  SAUCE       $11.50 per dozen 



 

  
 

C o l d  H o r s D ’ o e u v r e s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 

 



 

 

 

C O L D  H O R S   D ’ O E U V R E S 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c s e r v i ce w a re a s a s t a n d a rd fo r a l l 

o f o u r e ve n t s. C h i n a , w a i te d o r b u t l e re d s e r v i ce a re av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e.          
S e r v i ce s i n c l u d e d e l i ve r y, s e t u p w i t h l i n e n o n s e r v i ce t a b l e a n d c l e a n u p. M i n i m u m o f 3 d oze n pieces . 

 
 

ASSOR TED FINGER SANDWICHES  with                                              $12.00 per dozen 

T WO of the FOLLOWING: 

MINI CROISSANTS o r S I LV E R D O L L A R R O L L S 

H a m S a l a d, C h i c k e n S a l a d, Tu n a S a l a d a n d Eg g S a l a d 
 

 

P R O S C I U T TO W R A P P E D M E LO N w i t h D I J O N D I P P I N G S AU C E          $12.00 per dozen 

ASSORTED PINWHEEL SANDWICHES                                                                                            $11.00 per dozen 

C U C U M B E R R O U N D S w i t h F E TA a n d TO MATO                                     $9.00 per dozen 

C R O S T I N I w i t h S P I C Y MA N G O S H R I M P S A L S A                                 $12.00 per dozen 

S U N D R I E D TO MATO a n d G O R G O N ZO L A B R U S C H E T TA                   $10.00 per dozen 

CUCUMBER SANDWICHES                                                                               $9.00 per dozen 



 

  
 

G o u r m e t D i p s 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

G O U R M E T   D I P S 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c service ware a s a s t a n d a rd fo r a l l o f o u r e ve n t s. 

Ch i n a a n d      a t te n d a n t a re av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e. S e r v i ce s i n c l u d e d e l i ve r y, s e t 

u p w i t h l i n e n o n s e r v i ce t a b l e a n d c l e a n u p. 
 

 

H O T  D I P S 
Sold per pound (about 10 people/pound) 

 

Wa r m Pa r m e s a n A r t i c h o k e D i p w i t h B a g e l o r Pi t a C h i p s                                $6.00 per pound 
 

S p i n a c h a n d C r a b D i p w i t h B a g u e t te R o u n d s                                                       $10.00 per pound 
 

 

C O L D D I P S 
Sold per pound (about 10 people/pound) 

 

Tzatzik i Cucumber Yogur t Dip, Hummus or Baba Ghanoush with Pita Chips  $13.50 pound 

To r t i l l a C h i p s w i t h G u a c a m o l e a n d S a l s a                                                    $10.00 pound 

 
 

W I N G S  A N D T H I N G S  B A R                                                              $7.50 per person 
 

C h o o s e Two of the following wing styles: 
B u f f a l o, B B Q, H o n e y, Teriyaki o r Ca j u n S t y l e Wi n g s 
Choose Regular  o r  Bone less Wings  

 

Ce l e r y a n d Ca r ro t S t i c k s w i t h B l e u C h e e s e a n d R a n c h D re s s i n g s 
 

S te a k Fr i e s 



 

  
 

D i s p l a y s a n d  C a r v i n g S t a t i o n s 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

D I S P L A Y S   A N D  C A R V I N G   S T A T I O N S 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c s e r v i ce w a re a s a s t a n d a rd fo r a l l o f o u r e ve n t s. C h i n a   

a n d a t te n d a n t a re av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e. S e r v i ce s i n c l u d e d e l i ve r y, s e t u p w i t h l i n e n 

o n s e r v i ce t a b l e a n d c l e a n u p. 
 

 

C O L D D I S P L A Y S 
Small (15-25), Medium (25-50) and Large (50-75) 

 
Farm Fresh Crudités with R anch Dip                $17.00 Small/$35.00 Medium/$55.00 Large  

S easonal Fresh Fruit Display                   $20.00 Small/$38.00 Medium/$58.00 Large  

Domestic Cheeses Display with Crackers                    $20.00 Small/$45.00 Medium/$60.00 Large  

Ar tisan Cheese Display with Crackers                               $25.00 Small/$50.00 Medium/$65.00 Large  

and/or Baguette Rounds 
 

Antipasto Platter with Crackers                           $35.00 Small/$60.00 Medium/$75.00 Large  

and/or Baguette Rounds 
 

 
 

C A R V I N G   S T A T I O N S 
All Car ved I tems are sold Per Person, Car ved by an Attendant a n d s e r ve d w i t h 

As s o r te d M i n i R o l l s a n d / o r B a g u e t te s a n d A p p ro p r i a te Co n d i m e n t s. 

 
Roast Breast of Turkey with Cranberr y and Orange M ayonnaise                 $12.00 per person 

and Creamy Dijon Mustard 
 

Roast Beef Tenderloin  with Horseradish Aioli and Stone                          Market  

Ground Mustard Sauce 
 

Mustard Apricot Glazed Ham with Honey Mustard Sauce                                $14.00 per person 
 

Roast Prime R ib of Beef with Horseradish Cream and G arlic Au Jus    Market  
 

Roast Beef with Horseradish Cream and Roasted G arlic Au Jus                     $15.00 per person 
 

Roast Pork Loin with Chipotle M ayonnaise                                                       $11.00 per person 



 

  
 

S w e e t  a n d  S a l t y 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2 0 0 6  E n t e r t a i n i n g  w i t h  S o d e x o  A p p e t i z e r  & 

H o r s   D ’ o e u v r e s   C o o k b o o k  W i n n e r ,   L u s c i o u s   L e m o n  B a r s 
 

 
 
 
 
 

 



 

 

 

S W E E T    A N D  S A L T Y 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c s e r v i ce w a re a s a s t a n d a rd fo r a l l o f o u r e ve n t s.     
C  h i n a a n d a t te n d a n t a re av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e. S e r v i ce s i n c l u d e d e l i ve r y, s e t u p    
w i t h l i n e n o n s e r v i ce t a b l e a n d c l e a n u p. 

 

 

A S S O R T E D GOURMET CO O K I E S                                                      $10.00 per dozen 

 
B R O W N I E S                                                                                                        $15.50 per dozen 

 
G O U R M E T D E S S E R T B A R S                                                                         $24.00 per dozen 

A S S O R T E D P E T I T F O U R S                                  $12.00 per dozen 

ICE CREAM NOVELTIES                                                                              $1.25 per person  

M U LT I - G R A I N B A R S a n d G R A N O L A B A R S                                                     $1.10 each 

 I N D I V I D UA L B AG S o f P R E T Z E L S a n d P OTATO C H I P S   $0.99 each      

MS. VICKIES PREMIUM CHIPS          $1.10 each                          

M I X E D N U TS        $18.00 by the pound           

T R A I L M I X                                                                              $7.00 by the pound 

D E CO R AT E D S H E E T C A K E S 
Fu l l $60.00 each H a l f $35.00 each  

 
I C E C R E A M S U N DA E B A R                                                                                                                    $3.00 per person 

25 guest minimum 

C h o i ce o f Two I ce C re a m Fl avo  r s : C h o co l a te, Va n i l l a , a n d  S t r aw b e r r y  

C h o i ce o f Two S a u ce s : C h o co l a te, S t r aw b e r r y o r B u t te r s co tc h 
C h o i ce o f Th re e To p p i n g s : S p r i n k l e s, Co o k i e C r u m b s, C r u s h e d Pe a n u t s, H e a t h B a r ™  Pi e ce s, 

M & M ’s.  

M a r a s c h i n o C h e r r i e s a n d W h i p p e d To p p i n g a re i n c l u d e d. 



 

  
 

A l c o h o l i c B e v e r a g e s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

A L C O H O L I C   B E V E R A G E S 
 

 

O P E N B A R 
Sodexo at Cornell College cannot serve liquor per our liquor license . We can serve Beer and Wine only . 

 
B E E R A N D W I N E B A R 
A $ 25.00 fe e w i l l b e c h a rg e d fo r s e t-u p o f b e e r, w i n e a n d s o f t d r i n k s a t a re ce p t i o n o f 
s e r ve d  m e a l o r b u f fe t. We re co m m e n d a t l e a s t o n e b a r te n d e r fo r e ve r y 7 5 - 1 0 0         
g u e s t s fo r B e e r a n d  Wi n e s e r v i ce. Th e c h a rg e fo r a b a r te n d e r i s $ 15.00 p e r h o u r fo r a         
2  h o u r m i n i m u m. 
 

House  Wine  -  $12 .50  /bot t le  

Domest ic  Beer  -  $3 .00  /bot t le  

Import /Spec ia l ty  Beer  -  $4 .00  /bot t le  
 

 
A LC O H O L P R O C E D U R E A N D P O L I C Y 
A l l b e ve r a g e s a re to re m a i n w i t h i n t h e f a c i l i t y. B e ve r a g e s n o t co n s u m e d w i l l re m a i n t h e 
p ro p e r t y o f S o d e xo Ca te r i n g unless prior arrangements have been made with 
the Catering Manager . 

 
I t i s t h e p o l i c y o f Cornel l College t h a t n o a l co h o l i c b e ve r a g e s a re b ro u g h t o n t h e p re m i s e s   
fo r co n s u m p t i o n w i t h o u t w r i t te n p e r m i s s i o n . Sodexo Catering and Cornell College re s e r ve t he   
r i g h t to re f u s e s e r v i ce o f a l co h o l i c b e ve r a g e s to a ny p e r s o n . 
 

 

 

P lease  con tac t  the  Ca te r in g  Manager ,  Sam Ko lner :  s ko lner@corne l lco l lege .edu  o r  (319)895 -4470 ,  fo r  a  l i s t  o f  
p rov ided  w ine s /beers .

mailto:skolner@cornellcollege.edu


 

  
 

We pride ourselves on being able to meet 

everyone’s catering needs. The following 

steps will help you through the process of 

organizing your special function. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

P L A N N I N G  Y O U R S P E C I A L E V E N T 
 

We pride ourselves in being able to meet everyone’s catering 

needs. The following steps will help you through the process of 

organizing your special function. 

 
A r r a n g i n g a n d R e s e r v i n g a D a t e 

Even if the date or guest count of your event is only tentative, 

please notify our catering sales office of your event so 

that we can make preliminary plans to ensure a memorable  

occasion. Our catering specialists are here to assist you 

with your event details or you may order by phone at  (319-

895-4470) or through -email at: skolner@cornellcollege.edu.  

T h e  Catering Sales office is located in the Commons 

Building at: 600 1
st
 St. W. Mount Vernon, IA 52314. 

 
R e s e r v i n g a L o c a t i o n 

Whether the event is to take place on or off campus, you need to 

have a confirmed reservation for the location before we will be 

able to make deliveries. Tables, chairs, and other equipment will 

need to be arranged by you throughCarol Stock for the 

Commons Building and Ruth  Ann Scheer  in  the   

Business o f f i ce  (319 )895 -4242 fo r  o the r  loca t ions .  

 
B o o k i n g / P l a n n i n g a n E v e n t 

Contact Sodexo Catering at least (7) days before the event at 

319-895-4470  by emailing us at skolner@cornellcollege.edu 

or stop by our office located in the Commons Building on 

floor 1 in the Main Kitchen. Some arrangements can be 

made by phone, email or on-line, others may require an 

appointment with our Event Manager. This will be the time 

for a thorough discussion of all specifics and details. We can 

help you make all the necessary decisions and to determine 

which of our services best fit your needs.  

The office hours are Monday through Friday, 9:00 AM 

to 4:30 PM. We are closed on some holidays. 
 

 

E v e n t  C o n f i r m a t i o n 

a n d G u a r a n t e e s 

After we have finalized all the details for your special event, you 

will receive a confirmation function sheet to be signed and 

sent back to us. We ask that you ensure we have this signed 

guarantee number (3) business days before your catered 

event. This confirmation and guarantee will include the exact 

times, location, attendance, menu choices and room setup. 

 
P a y m e n t 

All catered functions must be secured by payment before they 

occur. Type of payment include Visa, MasterCard, American 

Express, Cash,  and Check  for Non-College guests.  

Departmental Accounts and Foundation Account Numbers 

and are all valid payment methods.  Tax exempt organizations 

are required to submit a copy of their exemption certificate 

prior to their date. 

 
 
 

 
 
 
 
 
 
 
 
 
 
- continued-
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C h a n g i n g / C a n c e l l i n g a n E v e n t 

All cancellations and final changes must take place at least 

(3) business days before your function. If you do not contact us 

with a final count within the number business days allowed, we 

will prepare for the estimated number and charge accordingly. If 

you cancel or change an event after this deadline, some of the 

expenses already incurred cannot be absorbed and will have to 

be billed. 

 
D e l i v e r y F e e s 

There is no delivery fee for catering services held within 

College Campus limits. Deliveries outside the Campus will 

be subject to $25.00 delivery fee within Mt. Vernon city 

limits, with deliveries outside the city limits having a fee 

determined by the catering Manager at time of booking. 

 
S e r v i c e S t a f f 

To ensure that your event is a success, our catering staff 

will be provided for all served meals and some buffets. If 

additional time is needed, a fee of $11 per hour, per 

attendant, will apply. 

Continental breakfasts, breaks and receptions are 

priced for self-service. Buffet style functions are staffed 

with one attendant for every 25 guests and are 

included with the per guest price. All waited meals 

servers are included. Served meals are priced on an 

individual basis.  

 
C a t e r i n g E q u i p m e n t 

As the host of the catered event, you are responsible for the equip- 

ment we have provided for the service of your catered event. Any 

missing or damaged catering equipment or supplies will be 

charged to your account at replacement cost. For very large 

events, specialty equipment may need to be rented at an 

additional charge. 

 

 

 

 

 
F l o r a l C h a r g e s 

We will be happy to order, receive, and handle floral 

arrangements for you. We are available for other 

decorative arrangements for an additional fee to be 

determined with your specific needs. 

 
L i n e n s 

We will provide linens for food and beverage tables at no 

charge. If you would like linen to be placed on guest tables 

for receptions, breaks, meeting tables, and boxed lunches, 

there will be a $5 fee for each tablecloth. The same 

applies to registration tables, name tags, head tables, and 

any additional table that will not be directly used for setup. 

We can also provide napkins to meet your color scheme 

for $1 each. Specialty linens are available upon request for 

an additional charge. 

 
F o o d R e m o v a l P o l i c y 

Due to health regulations, it is the policy of Sodexo 

Catering that excess food items from events cannot be 

removed from the event site. Items purchased for pick up 

should be properly stored prior to the event and removed 

and disposed of by the host of the event. 

 

 

 

 

       
 



 

   

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


