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Sunrise Selections

Classic Continental
Variety of fruit, cheese danishes, & fresh baked muffi ns served 

with orange juice & coffee.   
$5.95 per person

The Alabama Classic
Fluffy scrambled eggs, grits, sausage links & fresh baked 

biscuits served with orange juice, & coffee.    
$6.25 per person

Southern Sunrise
Bacon or sausage, fl uffy scrambled eggs, griddled breakfast 

potatoes or grits, buttermilk biscuit and old fashioned pepper 
gravy served with orange juice & coffee.  

$7.95 per person

Magnolia Blossom Experience
Thick sliced cinnamon raisin bread French toast, warm peach 
compote, fl uffy scrambled eggs, frizzled ham, & cheese grits 

served with orange juice & coffee.
$8.25 per person

French Country Breakfast 
Spinach, mushroom & Swiss cheese quiche, warm croissants 
accompanied with butter & preserves, fresh cut fruit, & herb 

roasted new potatoes served with your choice of sausage, 
bacon or ham, and orange juice, and coffee.

$8.50 per person

The Capstone Continental
Banana bread fi nger sandwiches along with honey cream 
cheese, breakfast trifl e layered bran muffi n, fruited yogurt, 

fresh cut fruit, granola, scones with butter & jam served with 
orange juice & coffee.  

$7.25 per person

Café Du Monde Before Dawn
Savory fi ne herb & chive ‘French toast’ topped with crawfi sh 

etouffee. Top this breakfast off with freshly fried beignets, 
brandied strawberries, orange juice, and coffee.

$8.50 per person

Tide Pride Brunch
Sausage, mushroom and cheddar Strata accompanied with 

fresh cut fruit, silver dollar buttermilk pancakes, 
griddled breakfast potato or cheese grits, and served 

with orange juice & coffee.
$9.50 per person

Bakers Hearth
Bagels with cream cheese, served with fl uffy buttermilk 

biscuits, croissants, assorted muffi ns, fresh cut fruit 
accompanied with orange juice & coffee.

$7.25 per person

Thirst Quencher
Coffee, decaffeinated coffee, hot tea, bottled water and assorted 

sodas. *add Starbucks for an additional $.75 per person
$2.50 per person

BREAKFAST BUFFETS
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Assorted Breakfast Muffi ns
(choose 3)

Cappuccino chocolate chunk
Wild Maine blueberry

Lemon-poppy seed
Cranberry- orange
Orange blossom

Peach
Sunrise

$9.50 dozen

Assorted Cheese & Fruit Filled Danish
$13.00 dozen

Cinnamon Rolls
$12.00 dozen

Assorted Doughnuts
$10.50 dozen

Cinnamon Biscuit
$8.25 dozen

Signature Breakfast Sandwiches & Biscuits 
Biscuit Sandwich 

(choose from ham, sausage, or bacon & cheese)
$14.00 dozen

Buttermilk Biscuits with Sausage Gravy
$12.50 dozen

Mini Ham & Cheese Croissant
$14.50 dozen

FRESH BREAKFAST PASTRIES, BREADS,
SANDWICHES, BISCUITS, AND BEVERAGES

Signature Breakfast Fruit Breads 
Peaches and cream
Strawberry-pecan

Wild Maine blueberry
Banana-nut

Cranberry-orange
$17.50 per loaf (24 slices)

Other Breakfast Offerings (A La Carte)
Assorted Mini Muffi ns

$7.50 dozen

Breakfast Cereal Bars
$1.50 each

Yogurt Cup
$1.80 each

Individual Boxed Cereal with Milk
$1.50 each

Fresh Whole Fruit
$1.00 each

Fruit Kabobs with Yogurt Dip
$15.00 dozen
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Breakfast Breads and Pastries

PREMIUM BAKED GOODS FROM ATLANTA’S ART OF BAKING

Breakfast Beverage Offerings

Freshly Brewed Coffee & Decaffeinated Coffee
$17.50 per gallon

Starbucks Fresh Brew of the Day
$25.00 per gallon

Select hot teas with lemon and honey
$6.00 per pot w/5 bags

Orange Juice & Apple Juice
$14.75 per gallon

Assorted bottled juices
$1.75 each

Canned Soft Drinks
$1.00 each

Hot Chocolate Packets
$1.00 each

Bottled Spring Water
$1.25 each

Starbucks Classic Coffee Cake
$2.50 per slice

Lemon Loaf Cake
$2.50 per slice

Raspberry Cheese Croissant
$2.50 each

Chocolate Cream Cheese Muffi n
$2.50 each

Peach Sour Cream Muffi n
$2.75 each

Pecan Sticky Bun
$2.75 each

Everything Bagel
$1.10 each
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Signature Buffets

Sweet Home Alabama
(choose one of the following)

Aunt Nola’s Meatloaf
Buttermilk Fried Chicken

Old Fashion Pot Roast

Accompanied By:
Fresh Tossed Garden Salad

or Creamy Coleslaw
Mashed Potatoes & Gravy
Fresh Corn on the Cob
Seasonal Green Beans

Fresh Baked Rolls & Butter
Assorted brownies
$13.95 per person 

Taste of Italy
(choose one of the following)

Chicken Cacciatore
Deep Dish Lasagna

Chicken Piccata

Accompanied by:
Classic Caesar Salad

Italian Vegetable Medley
Parmesan Roasted Potatoes
Garlic Bread & Bread Sticks

Tiramisu Trifl e
$15.95 per person

Prices and menus are based on a minimum of 30 people. Buffets are available for both lunch and dinner.
Buffets include high quality plastic ware, buffet, beverage table, standard table linens, iced water, and your choice of 

iced tea or lemonade. Coffee service is available upon request. Upgraded dessert selections are available
in the dessert section of the menu. For an upgrade to china, glassware, and fl atware, which includes an attendant, 

please add $3.00 per guest. For an additional entrée, please add $3.00.

Asian Fusion
(choose two of the following)

Thai Cashew Chicken
Mongolian Beef and Broccoli Stir-fry
Kung Pao Chicken with Peanut Sauce

Accompanied by:
Asian Vegetable Salad
or Thai Noodle Salad

Vegetable Spring Rolls
Stir Fried Vegetables

Jasmine Rice
Orange Blossom & Fortune Cookies

$16.95 per person

Southern Comfort
Tossed Garden salad or Creamy Cole Slaw

Georgia Peach BBQ Chicken Quarters
BBQ Brisket or Hickory Smoked Pork 

Spare Ribs
Green Beans

Baked Cheese Grit Casserole
Hush Puppies
Peach Cobbler

$15.95 per person
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French Country Buffet 
(choose one of the following)

Chicken Coq Au Vin
(Chicken in White Wine Sauce)

Ragout of Veal & Autumn Vegetable
Beef Bourguignon

(Burgundy & Mushroom)

Accompanied by:
Field Green Salad

or Grilled Vegetable Salad
Chateau Potatoes

French Petit Green Beans
Croissant & Butter

Mini Profi teroles & Éclairs
$18.95 per person

South of the Border
(choose two of the following)

Vieja Ropa
(Pulled Mexican Beef Pot Roast)

Chicken Chimichanga
Baja Fish Tacos

Grilled Chicken Breast ‘Santa Fe’

Accompanied by:
Tex Mex Caesar Salad/

Yucatan Fruit Salad
Refried Beans

Mexican Fried Rice
Fajita Relish Tray (Salsa, Sour Cream, 

Guacamole, Shred Lettuce)
Crisp Tortilla Chips

Cinnamon Sopapillas
$14.95 per person

Tide Pride Buffet  
Choose one of the following:

Sliced Beefsteak Tomato Platters
with Basil Vinaigrette

Sliced New York strip loin
with shallot cream

Grilled champagne chicken breast

Accompanied by:
Spinach Salad with Mushrooms, 

Bacon & Bleu Cheese
& Balsamic Dressing

Parmesan broiled tomatoes
Fresh green beans

Horseradish Mashed Potatoes
Fresh Baked Rolls & Butter
Mini Red Velvet Bundt Cake

$22.50 per person

Backyard Cook Out  
Char Grilled Hamburgers with Buns

Hot dogs with Buns
Lettuce, Tomato, Pickles, Onions,

& Sliced Cheeses 
BBQ Baked Beans

Potato Chips
Assorted Cookies

Condiments
$9.50 per person

Taste of ‘Down Home’ 
 Buttermilk Fried Chicken

Collard Greens
Squash Casserole

Tossed Garden Salad/Corn & Tomato Salad
Rice & Gravy

Fresh Baked Rolls & Butter
Ms. Nancy’s Bread Pudding

$10.50 per person

Gourmet Deli Buffet 
(choose three meats)

Ham
Roast beef

Turkey breast
Corned beef
Genoa salami

Bologna

(choose three sides)
Old Fashion Potato Salad

Tossed Garden Salad
Sour Cream & Chive Potato Salad

Tuscan Pasta Salad
Creamy Coleslaw

Crimson Red Potato Salad
Fresh Cut Fruit Salad
Hoppin’ John Salad

Accompanied by:
Cheddar, Swiss & Jack Cheese

Tomatoes, Lettuce, Onions, Pickles,
& Traditional Condiments
Assorted Breads & Rolls

Assorted Gourmet Cookies
$10.50 per person
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Barbeques

Stars and Stripes
Grilled Marinated Chicken Breast

with White BBQ Sauce
Char Grilled Hamburgers

All Beef Hot Dogs

(choose three of the following)
Crimson Red Potato Salad

BBQ Baked Beans
Pasta Salad

Fresh Cut Fruit Salad
Creamy Coleslaw

Fresh Corn on the Cob
Tossed Garden Salad

Accompanied by:
Cheeses, Sliced Tomatoes, Onions, Pickles, 

Lettuce & Condiments
Sliced Melon & Assorted Cookies

$14.95 per person

Ramma Jamma
Bama BBQ Chicken Quarter

Hickory Smoked Pulled Pork BBQ

Accompanied by:
Crimson Red Potato Salad

Creamy Coleslaw
Tossed Garden Salad

BBQ Baked Beans
Fresh Corn on the Cob

Baked Apple Crisp
$15.95 per person

Barbeques are displayed buffet style with high quality plastic ware & are available for both lunch & dinner. 
Barbeques include buffet, standard table linens, iced water, & your choice of iced tea or lemonade. For an upgrade 
to china, fl atware, & glassware, please add $3.00 per guest (this is only available at indoor locations). To grill on site, 

please add $4.00 per guest. Dessert selections are available in the dessert section of the menu.

Island Luau
Choose Two of the Following:

Pulled ‘Kahlua’ Pork
Ginger BBQ Chicken
Hawaiian Beef Kabobs

Accompanied by:
Fried Won Ton Chips with

Sweet & Spicy Dipping Sauce
Tropical Fruit Salad

Island Paradise Rice Salad
Pineapple Coleslaw

Polynesian Grilled Vegetables
Maui Sweet Potato Bake

Vegetable Egg Rolls with Plum Sauce
Big Island Tropical Layer Cake

$17.95 per person
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Sweet Endings

Double Chocolate Layer Cake
Red Velvet Cake

Carrot Cake
Lemon Iced Bundt Cake

Hummingbird Cake
7-UP Cake

Coconut Cake
German Chocolate Cake

Key Lime Pie

HOUSE DESSERTS

Crème Brulee Cheesecake
Oreo Cookies & Cream

Turtle Pecan

VARIETY OF CHEESECAKES
(choose one) 

Fresh Fruit Tartlets
Pecan Tartlets

Key Lime Tartlets
Mousse Filled Chocolate Cups

PETITE TREATS
(minimum 2 dozen) 

Lemon Meringue Pie
Chocolate Fudge Pie

Pecan Pie
Sweet Potato Pie

$2.75 per slice

Fresh Baked Fruit Pies
Dutch Apple, Blueberry, Cherry, Fruits of the Forest, Peach

$2.75 per slice

Triple Chocolate
Strawberry Wave

$3.00 per slice

Mini Chocolate Éclairs
Mini Glazed Cheesecakes

$14.95 per dozen
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Chocolate Dipped Strawberries
$19.00 per dozen

Assorted Handmade Truffl es
$22.95 per dozen

Tuxedo Strawberries
$28.50 per dozen

Gourmet Dessert Bars 
Lemon Bars, Raspberry Bars, Magic Bars

$12.00 per dozen

Assortment of Freshly
Baked Cookies

chocolate chip, white chocolate macadamia 
nut, oatmeal raisin, peanut butter

$7.50 per dozen

Fudge Nut Brownies
$10.00 per dozen

Festive Sheet Cakes
Double layer -

Handmade and heartwarming; 
Traditional devil’s food, yellow,

carrot, lemon mousse with
raspberry or white frosting

1⁄2 sheet (serves 30- 40)    
$36.00

Full sheet (serves 90-100)    
$90.00

SPECIALTY SELECTIONS

PREMIUM BAKED GOODS FROM ATLANTA’S ART OF BAKING

Mini Chocolate Opera Cakes
$2.50 each

Mini Red Velvet Cakes
$2.25 each

Meltaway Bars
$1.75 each

Raspberry Crisp Bars
$2.25 each

OhMygosh Fudge Nut Brownie
$1.75 each

Espresso Brownie
$2.50 each

Chocolate Dip Peanut Butter Cookie
$1.95 each
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Hors d’oeuvres & Receptions

Assorted Finger Sandwiches
Choice of Waldorf Chicken Salad, Curried 

Turkey, Pimento Cheese, Crab Salad
or Ham Salad
$6.00 dozen

Petite Red Bliss Potato Canapé
$9.00 dozen

Cucumber Canapé
Choice of Smoked Salmon, Seafood

or Herb Cheese & Garlic.
$11.00 dozen

Gourmet Pin Wheel Sandwiches 
Choice of  Turkey, Ham or Roast Beef.

$12.00 dozen

Phyllo Cup Canapé
Choice of Chicken Salad, Seafood Salad or 

Orchard Fruit & Cheese.
$15.00 dozen

Hummus with Crisp Vegetables
& Pita Crisps

Serves 25
$25.00

Silver Dollar Sandwiches
Choice of Chicken Salad, Tuna Salad,

Pimento Cheese or Ham Salad.
$12.25 per dozen

Smoked Turkey & Cranberry on
Orange Blossom Muffi n

$18.00 dozen

Polynesian Cheese Mold
(Pineapple, Ham & Scallion)

Serves 20
$22.50

Chilled Jumbo Shrimp Cocktail with
Spicy Cocktail Sauce

Market price

Fresh Vegetable Tray with
Creamy Garden Dip

Small – Serves 20 / $25.00
Large – Serves 40 / $45.00

Fresh Seasonal Fruit Tray with
Spiced Yogurt Dip

Small – Serves 20 / $45.00
Large – Serves 40 /  $85.00

Domestic Assortment of Cheese
with Crackers & Fruit Garnish

Small – Serves 20 / $45.00
Large – Serves 40 /$85.00

Grilled Vegetable Tray with
Balsamic & Bleu Cheese Dip

Small – Serves 20 / $40.00
Large – Serves 40 / $75.00

COLD HORS D’OEUVRES

Antipasto Variety Tray with
Sourdough Bread Rounds

Small – Serves 20 / $65.00
Large – Serves 40 / $120.00

Marinated Mushrooms 
(2lb minimum)

$7.50 per pound

Marinated Tortellini Skewers with
Sun Dried Tomato Relish

$18.00 per dozen

Smoked Salmon on French Bread 
Crostini

$12.50 per dozen

Mexican 7-Layer Dip with Tortilla Chips 
Serves 30

$45.00

Savory Cheese & Pesto Torte
with Gourmet Crackers 

Serves 30
$65.00

Asparagus Wrapped in Proscuitto
$9.00 dozen

Cheese Mold with Crackers
Serves 25

$20.00
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Spanikopita
$18.00

Meatballs
Barbeque, Swedish,

Sweet & Sour & Italian
$10.00

Andouille Sausage en Croute
$19.00

Petite Chicken Cordon Bleu
$14.50

Mini Crab Cakes with Cajun Tartar
$28.00

Crawfi sh Fritters
$22.00

Petite Beef Wellingtons
with Tarragon Mayo

$32.00

Olive and Parmesan Fritters
$15.00

Scallops Wrapped in Bacon
$35.00

Parmesan Stuffed Artichoke Bites
$30.00

Mini Pork & Vegetable Egg Rolls 
with Plum Sauce

$12.00

Chicken Tender Fritters
with Dipping Sauces  

Honey Mustard, BBQ & White BBQ
$15.00

Chicken Wings 
BBQ, Buffalo, Jamaican Jerk, or Ranch

$18.00

Smoked Chicken & Black Bean
 Quesadilla with Creamy Salsa   

 $16.00

Petit Quiche Variety
$18.00

Fried Ravioli with Marinara Sauce
$16.00

Szechwan Beef Skewers with
Spicy Ginger Dipping Sauce

$35.00

HOT HORS D’OEUVRES

Stuffed Mushrooms Crab
$28.00

Sausage Balls
$22.50

Vienna Franks in a Blanket
$12.00

Pizza Bites
$19.00

Hot Artichoke & Spinach Dip 
with Spicy Pita Crisp

Serves 5
$12.50 per pound

Hot Crab Dip with 
Sourdough Bread Rounds  

Serves 5
$17.00 per pound

Popcorn Chicken with Creole Dip
Serves 8

$12.50 per pound

Cocktail Smokies
Serves 8

$9.50 per pound

All hors d’oeuvres priced per dozen.
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Displays & Action Stations

The Market Place
A beautiful display of seasonal fresh fruit, garden fresh 

vegetables, domestic / imported cheeses, & imported sausages. 
This display is accented by hand carved fruit, whole fruits & 

wheels of imported cheeses. Creamy herb dip & an assortment of 
gourmet crackers complete this memorable addition.

$10.25 per person  

Flambé Dessert Station
Wow your guest’s right before their eyes with this exciting 
dessert station! Comes with your choice of bananas foster, 

cherries jubilee, crepes suzette or peppered strawberries. Each 
choice is served with a fresh baked fl aky pastry,

cookies & vanilla bean ice cream.
$6.75 per person

The Butcher Block
The butcher block can be carved by a personal chef attendant. 

For an additional $45 per hour or displayed cold as an 
accompaniment for your reception package. Each item is served 

with silver dollar rolls and appropriate condiments.

Fresh Seasonal Fruit & Cheese Display
An array of fresh seasonal fruit with hand carved adornments, 
creamy yogurt dip & domestic / imported cheeses. Served with 

gourmet crackers & bread rounds.
$8.50 per person

Sweet Indulgence
An assortment of delectable miniature pastries, sweets, petit 

fours & specialty desserts.  Set up is attractively displayed with 
fresh fruit & hand carved adornments.

$8.25 per person

Chocolate Lover’s Dream
Domestic & Belgian chocolates melted together as an 

unforgettable dip. Chocolate Dream is served with an array of 
fruits, cakes and cookies.

$7.25 per person

Oven Roasted Turkey Breast
Serves 50
$110.00

Herb & Pepper Crusted Beef Tenderloin 
Serves 30
$165.00

 Maple/ Dijon Glazed Pork Loin 
Serves 50

$85.00

Displays are based on a minimum of 50 guests. A service fee of $45 per hour applies to
any action station with a uniformed attendant.

 
Honey Baked Ham 

Serves 60
$140.00

Herb Crusted Inside Round of Beef 
Serves 75
$130.00
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Personal Chef Packages

Italian Chef
Fire roasted breast of chicken sautéed with crisp vegetables, aromatics & your choice of pesto cream sauce or marinara 

sauce. Entrée is served with al dente pasta & herb garlic bread sticks.
$5.25 per person

Asian Chef
Beautiful array of fresh Asian cut vegetables with marinated chicken or beef stir fry with accompaniments of Jasmine 

rice, fried wontons & sweet sour sauce.  (add shrimp for an additional $3.00 per person)
$6.75 per person

Southwestern Chef
Adobe marinated beef or chicken, crisp aromatic vegetables, & southwest spices sautéed & served with warm tortillas.  

This chef station is complete with fajita condiment trays, fried tortilla chips, salsa and sour cream.
$5.95 per person

Sizzlin’ Salad Station
Crisp salad greens, grated parmesan cheese, fresh baked croutons, & your choice of sizzling herb marinated chicken or 

sizzling fl ank steak.  (add shrimp for an additional $3.00 per person)
$6.50 per person

Let our executive chef perform a cooking showcase before your eyes! Great aromas tantalize your guests as our chef 
becomes the perfect accompaniment to your reception.  Chef packages require a chef attendant

at $45 per hour and require a minimum of 30 quests.
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Executive Meeting Packages

Freshly Brewed Coffee & Decaffeinated Coffee
$17.50 gallon

Select Hot Teas with Lemon & Honey
$6.00 per pot w/5 bags

Starbucks Fresh Brew of the Day
$25.00 gallon

Assorted Bottled Juices
$1.75 each

Orange Juice & Apple Juice
$14.75 gallon

Bottled Spring Water
$1.25 each

Canned Sodas
$1.00 each

Hot Chocolate Packets
$1.00 each

BEVERAGE PLANNER: One Gallon Serves 20 - One Pot Serves 5

BEVERAGES Iced Water
2.50 pitcher or gallon

Freshly Brewed Sweet & Un-Sweet Tea
$12.00 gallon

Hot Spiced Cider
$14.00 gallon

Lemonade
$12.00 gallon

Sparkling White Grape
$17.50 gallon

Crimson Tide Punch
$15.25 gallon

Cranberry Spritzer Punch
$14.00 gallon

RECEPTION PUNCHES



23

Potato Chips
$4.25 per lb

Tortilla Chips
$6.25 per lb

Goldfi sh Crackers
$6.25 per lb

Trail Mix
$6.25 per lb

Snack Mix
$4.25 per lb

Popcorn
$6.50 per lb

Hard Candy Basket
$7.25 per basket

Miniature Candy Bars
$8.00 per dozen

Assortment of Bagged Chips
$1.50 each

ADDITIONAL SNACKS  

Salsa, Creamy Garden & French Onion
$10.50 per quart

DIPS

Executive Snack Package
Assorted Chips, Cookies, Granola Bars, Candy Bars,
Whole Fresh Fruit, Assorted Sodas & Bottled Water.

$5.25 per person

The Savory Break
Pretzels, Popcorn, Savory Snack Mix,

Assorted Sodas & Bottled Water
$4.25 per person

Sweet Tooth
Assorted Cookies, Brownies, Dessert Bars, 

Assorted Sodas & Bottled Water
$3.50 per person

MEETING PACKAGES
(minimum of 15 guests)
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General Information & Conditions
SERVICE:  Our highly trained staff is qualifi ed to assist you with every 
detail of your event. Collaborating with you, we can customize your event 
to meet your specifi c needs.  We include table linens and decorations 
to add special touches to your function.  We are happy to discuss with 
you any arrangements involving centerpieces, alcohol service, vegetarian 
meals, and other requirements you may have. Let us know how we can 
accommodate any special requests you have.

BOOKING:  To place an order, you have several options.  You may call 
the catering offi ce at 348-9881 or fax your order to 348-0399.  Our new-
est addition is internet ordering.  Visit our website at www.bamadining.
com and click on “catering” for our online catering guide and order form.  
Please also feel free to contact the catering director at 348-8421 or stop 
by our offi ce at 113 Ferguson Center.  Keep in mind the events should be 
booked at least ten days in advance.

LATE BOOKING:  Events arranged within 48 hours are subject to an 
additional 25 percent service charge.  Please contact the catering offi ce 
for assistance, as menu availability may be limited.

VENUES:  We work regularly with most event facilities on campus 
and would be happy to help you fi nd the perefect space for your next 
event.  We are the exclusive caterer in the Ferguson Center.  This facility 
is equipped to handle both large and small meetings as well as larger 
banquets.  Contact the reservation desk at 348-2827 for more informa-
tion.  The Bryant Conference Center also provides various meeting and 
banquet spaces.  Please ensure you have adequate table space for the 
catering package you select.  It is the host/hostess’s responsibility to have 
a rain plan for all outdoor events.

CHINA AND LINEN FEES:  All catered functions include our high 
quality disposable products, except where noted, and all table linens 
needed for food and beverage table space.  For an additional $1.00 per 
person, china and glassware service may be provided.  Additional linens 
may be rented at $5.00 per tablecloth and $10.00 per skirt.  We offer a 
wide range of table linens in many colors and sizes.

GUARANTEE:  Final attendance guarantees for all functions must be 
received by noon at least three business days prior to the event date.  We 
will then prepare for fi ve percent over the guarantee.  Event contracts 
must also be signed a minimum of three days prior to the event.

BILLING:  Billing will occur the fi rst day business day after the event.  Pay-
ment is due upon receipt of the invoice.  University groups may use credit 
with prior authorization.  For all groups not associated with the University 
of Alabama, a deposit of 50% is required 2 weeks prior... remaining balance 
due upon receipt of invoice.  You will be billed based on the guaranteed 
number of guests or the actual number served, whichever is greater.

CANCELLATION:  In an effort to offer convenience, quality, and ef-
fi cient service, we request a minimum of fi ve business days notifi cation 
on cancellation of any order.  Cancellations made within fi ve days will 
require payment of any costs already incurred by Classic Fare Catering.  
Cancellations made within 24 hours will result in a charge of 75 percent 
of the total bill.

PRICING:  Keep in mind that ten percent of all catering sales are given 
to university funds.  Prices are subject to change without notice.  A ser-
vice charge of $15.00 will be applied to all orders totaling less than $100.  
This includes delivery, setup, and pickup of all items requested.  This fee 
may be waived by picking up and returning equipment and supplies at 
our offi ce.  A deposit may be required.

LIABILITY:  All catering equipment and supplies are the responsibility 
of the host/hostess for the entirety of the event.  A charge of $50 will be 
added to your invoice if any item is found missing.
DUE TO STATE OF ALABAMA HEALTH REGULATIONS CON-
CERNING PROPER STORAGE TEMPERATURES, FOOD AND BEV-
ERAGES MAY NOT BE REMOVED FROM THE PREMISES FOL-
LOWING ANY CATERING EVENT.

ALCOHOL POLICY:  Classic Fare Catering does not have an Alabama 
liquor license.  However, we would be happy to provide bar service, glass-
ware, mixers, equipment, and other needed items for your event.  Full 
bar service is available for $2.00 per guest, and beer and wine service is 
available for $1.00 per person.  Bartenders may be provided at $20.00 
per hour with a three hour minimum.  It is the responsibility of the host/
hostess to purchase, deliver, and remove alcohol at all events.  Please 
contact the catering offi ce for additional information.
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