D[n[ng Services  Catering Menu

PENNSYLVANIA COLLEGE OF TECHNOLOGY 2010 - 2011

To set up an event, contact Noelle Verdini at nverdini@pct.edu

lércalocast
Bagcls or (roissants Fresh Fruit (w]wo]c or sliccc{)

FFCSI’I Baked Mugins, Fastrg & Scones Assor‘ted Yogurt CUPS
Donuts & Donut Holes Scrambled Eggs
Sticky Buns Bacon or Sausage

Dcli E)mcpc{;/f)ox Lunchcs (incluc]cs condiments and bcvcragc)
Cl-loice o{:: Roast Turkcg, Bakcd Ham, Roast Bccﬂ Tuna Salad, C]’vicl«in Salad or Egg Salac{
Cl‘loicc of: Hoagie Rolls, 12 Grain, K aiser Rolls, Croissants or Wraps (P!ain, cheese or herb)
Cl-loice of: Wholc Fruit, ruit Flattcr, \/cgctablc Flatter, Assorted Chips, or Fasta, Fotato or Macaroni Salac{
Choice of: (Cookies, Brownies or Rice Krispic T reats

All sandwiches are accomPanicd with cheese, lettuce and tomato

Pizza AEEetizers

Sheet (serves 10) \/egetable Flatter Wings (ranch or bleu cheese and celerg)
16” Round (scrvcs 4) Chccsc Displag Bologna & Chcesc Flattcr
Fruit Platter Spinaclﬁ &Ar‘ticlﬁoke DIP (Pita squares or tortilla chips>

Nacl‘lo (Grande bar (Create your own “Fiesta” bg choosing from the Fo”owing oPtions: salsa, guacamo!e, Pfco de ga”o, sour

cream, ranch c{rcssing, green or red onions, shredded Icttucc, diced tomatoes,JalaPcnos, black olives, black bcans, refried beans,

ground beef or chicken, 3e”ow rice. (cheese dispenser, cheese and tortilla chiPs come standard)

T}‘lc Wilc]Cat Cookout Includes lﬁamburgers, hotdogs, Potato Cl’liPS, dessert and beverage.

A[so available upon request: lettuce, tomato, onion, American cheese, Potato, macaroni or Pasta salad.

! ntrees
Sca{:ood: Bakcd Salmon or Cod

BCCF: Tips, I:!anlc Stealc or Roast Bee]c
Chickcn: Farmesan, ﬁerf}Roastcc{, Marinated or Rotisserie
chctarl'an: Marinated Grilled Portabella Mushrooms, Baked Ziti, Sautéed Fierogies

A" entree selections include choice of Potato/ pasta, vegetablc and dessert. Stanc]arc] breadsticks and beveragcs.

Dcsscrts ] écvcragcs

Assortcd Bakcrg SOda (FcPsi Proclucts)
f:rcsh Bakcc{ Cookies Fcnn Co”cgc Bottlcd Watcr
(Chocolate,/Plonde Prownies Fruit Punch

Kice Krispic Treats Co]cmccc, Dccalc, Hot Tca
Fersonalized Sheet Cakes Brewed |ced T ea
(Cheesecake APPIC Cider (scasonal)
]cc Crcam Novcltics Hot Clﬁocolate



Catering Guidelines — Dining Services

[ vent Booking & (Quest Counts

Dining Services requests 7-10 days notice for final menu selections and guest counts in order to Properly

prepare for your event. [ vent requests less than 7 days of date are subjec’c to staff and food availabilitg.

F!ease contact Noelle \/erciini at nverclini@pcteclu to P!ace your request.

Cancc"ations

]1( you must cancel an event, Please contact Noelle \/erclini at nverclini@pcteclu as soon as Possible.

E_vents canceled less than 4 clays of your Planned event may result in charges related sPechcicany to your

event.

Pick UP and Dclivcrq

Ca’cered events deliveredj set~up, serviced and broken-down are subjec’c to labor fees. ]:ood ordered for

catered events that are picked up rrom designate nin ervices dining units are exem rom labor
tered ts that are picked up from designated < dining unit pt from lab

charges.

Eguiemcnt
Equipment is available to rent for events catered bg Facultg/stag and students of Fcnn Co”ege‘ A

SernSafe certified individual must be present at all times in order to prepare and cook food when renting
equipmen’c. Charges for any missing or damaged equipmen’c will be billed to your department or club

account.

Billing

thn booking a catered event, it is very imPortant that you furnish us with your accurate bi”ing information.
Acceptablc forms of Pagment include: cost center and line item, club accounts, cash, credit card or
Personal/business check (made to Fenn Co”ege Dining Services). Arrangements in advance to invoice

outside organizations are also accePtch‘

Food Lc{:t from Catcrcd ]_:_vcnts
Dining Scrvices’ resPonsibilitg is to handle food saFely and serious|3 within the guiclclines of The FA

DcPar’cmcnt of Health to Prevcnt food-born illnesses. Therelcorc, food not consumed at catered events

may not be removed from the function site.

! inen
| inen and skirting is standard for all food service tables Provided b}j Dining Services. Additional linen can
be ordered for non food tables thru Student Activities.
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