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“how to” order from the catering guide signature buffets

sunrise selections sweet endings
breakfast buffets homemade cakes & pies
fresh breakfast pastries, breads, cheesecakes
sandwiches, biscuits & beverages petite treats
specialty selections

hors d’oeuvres & receptions
cold hors d’oeuvres
hot hors d’oeuvres

displays & action stations

executive meeting packages
beverages
reception punches
snacks

vegetarian
vegetable selections
dessert selections
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FOR EASE OF ORDERING, HERE ARE OUR SUGGESTIONS:
1. Review the guides “General Information and Conditions” on page 23.
2. Please provide the following information when ordering: date, time, location, number of guests and the type of event.

3. Any inquiries or orders should be communicated through E-mail or a direct call to our catering manager.
Our phone numbers and email address are as follows:
Catering office phone: 251-380-3893
Fax phone: 251-460-2188

Catering e-mail address: sjones@shc.edu

4. Planning is key to a successful event. We know that sometimes last minute functions will arise. We are happy to accomodate last
minute requests when possible, but keep in mind, there may be circumstances that will limit our ability to fulfill a last minute order.
5. As areminder, our business is food and its presentation and service. Other aspects of your event will more than likely have to be

handled by other departments such as sound systems, tables and chairs, dance floors, podiums, stages, ete. We will be happy to

direct you to the appropriate department to arrange these needs.
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BREAKFAST BUFFETS

Classic Continental
Variety of fruit & cheese Danish & fresh baked muffins served
with orange juice & coffee.
$5.95 per person

The Spring Hill Classic
Cheddar scrambled eggs, grits, sausage links and fresh baked
biscuils served with orange juice and coffee.

$6.25 per person

The Badger Continental
Banana bread finger sandwiches along with honey cream
cheese, breakfast trifle of layered muffin of the day, yogurt,
fresh cut fruit and granola served with scones, butter, jam,
orange juice and coffee.
$7.25 per person

Southern Sunrise
Bacon or sausage breakfast casserole, griddled breakfast
potatoes or grits, fresh baked biscuits and old fashioned
pepper gravy served with orange juice & coffee.
$7.95 per person

The Badger Pride Brunch
Grits and Grillades with cheese biscuits, fresh cul fruit served
with orange juice and coffee.

$9.50 per person

Bakers Hearth
Bagels with cream cheese, served with the scone of the day,
croissants, assorted muffins, fresh cut fruit accompanied with
orange juice and coffee.
$6.75 per person

Thirst Quencher

Coffee, decalfeinated coffee, hot tea, bottled water and assorted sodas.

$2.50 per person




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

Assorted Breakfast Muffins Signature Breakfast Fruit Breads
(choice of 3) Our fruit breads change daily, please inquire about our
Our muffins change daily, please inquire about our offerings. offerings.
$10.25 per dozen $17.50 per loaf (24 slices per loaf)
Assorted Cheese and Fruit filled Danish Other Breakfast Offerings (A La Carte)
$13.00 per dozen Assorted Mini Muffins

$7.50 per dozen

Cinnamon Rolls

$12.00 per dozen Breakfast Cereal Bars

. L $.75 per each
Cinnamon Biscuits

$8.25 per dozen Yogurt Cup

i ' iscui 1.50
Signature Breakfast Sandwiches & Biscuits $1.50 per cup

Biscuit Sandwich
/
(choose from ham, sausage or bacon and cheese)

$14.00 per dozen

Individual Boxed Cereal with Milk
$1.50 per box

Fresh Whole Fruit

Buttermilk Biscuits with Sausage Gravy
& ! $.50 each

$12.50 per dozen

Fruit Kabobs with Yogurt Dip

Mini Ham & Cheese Croissant $15.00 per dozen

$14.50 per dozen

Breakfast Beverage Offerings

Freshly Brewed Coffee & Assorted Bottled Juice Orange Juice, Apple Juice
Decaffeinated Coffee $1.25 each & White Grape Juice
$6.00 per gallon $14.75 per gallon

Canned Sodas

Select Hot Teas with Lemon and Honey $1.00 each Bottled Spring Water

$6.00 per pot w/5 bags Hot Chocolate Packets $1.25 each

$1.00 each
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Our moveable feasts are presented in high grade disposable boxes. All feasts include a gourmet cookie and iced tea.

Sandwiches include potato chips & one accompaniment. Salads are served with dinner roll & butter.

Moveable feasts may also be served as a cold plated meal on china.

An additional fee applies to china service.

SALAD FEASTS

Classic Chicken Caesar Salad
Crisp romaine lettuce topped with grilled chicken breast,

caesar dressing & finished with parmesan cheese & croutons.

$8.50 per person

Tuscan Tuna Salad
Zesty tuna & white bean salad with sun dried tomatoes and

olives in light vinaigrette, tossed with artichokes & mozzarella,

served on top a bed of erisp greens & topped with garlic
croutons.

$9.00 per person

Spring Hill Curried Chicken Salad
Chunky breast meat tossed with curried dressing, grapes,
roasted pecans and served a top a bed of mixed greens tossed
in a light vinaigrette.
$6.95 per person

Bistro Chicken Salad
Fresh baby spinach greens, roasted pecans & dried cranberries
topped with marinated chicken breast, blue cheese crumbles &
a vinaigretle dressing.
$8.50 per person

Uptown Grilled Catch of the Day Salad
Crisp greens topped with marinated and grilled filet of the
catch of the day, grilled asparagus, cucumber and served with a
tangy balsamic & white zinfandel vinaigrette.
$10.25 per person

The Badger Garden Salad
An assortment of mixed greens with fresh cut seasonal
vegelables, provolone cheese, tomato and croutons tossed with
our house dressing.

$5.95 per person




SANDWICH FEASTS. WRAPS

California BLT Wrap
Crisp romaine, avocado slices, roma tomato, bacon and jack
cheese rolled up in a flour tortilla served with creamy
salsa dressing.

$5.95 per person

Mediterranean Veggie Wrap
Roasted seasonal vegetables, mixed greens, hummus & tzatziki
sauce wrapped in a spinach tortilla.
$5.95 per person

New Orleans Chicken Wrap
Tender morsels of Cajun spiced chicken, lettuce tomato &
jack cheese rolled in a garlic and sundried tomato tortilla with
Cajun pepper jam.
$6.95 per person

Spiced Pork Wrap
Cheddar and jalapeno tortilla wrapped around spicy BBQ
pork, pineapple slaw, black beans & rice.
$6.95 per person

Caesar Chicken Wrap
Marinated and grilled sliced chicken, fresh romaine, parmesan
cheese & house Caesar dressing wrapped in flour tortilla.

$6.95 per person

Market Place Deli Wrap
Any of our deli selections (Turkey, [Ham, Tuna Salad, Chicken
Salad or Egg Salad) with lettuce and tomato wrapped in
whole wheat tortilla.
$4.95 per person

SANDWICH FEASTS

Bistro Chicken Salad Croissant
Flaky butter croissant filled with tender chunks of curried
chicken salad topped with mayonnaise, lettuce and tomato.

$7.95 per person

Tuscan Chicken Sandwich
Herb marinated breast of chicken served on focaccia bread
with roasted red pepper, provolone cheese, garlic and herb
mayonnaise, lettuce & roma tomato.

$8.25 per person

West Coast Club Sandwich
Roast turkey breast with pepper jack cheese, erisp bacon,
avocado, lettuce, tomato & roasted red pepper aioli.
$7.75 per person

Euro Grilled Veggie Baguette
Grilled and marinated Portobello mushroom with zucchini,
vellow squash, peppers & onions served on toasted ciabatla
bread topped with herb and garlic cheese spread.
$7.95 per person

The French Connection
Peppered tender beef & provolone cheese on a toasted
baguette served with house au jus for dipping.

$8.50 per person

Market Place Deli Sandwich
Any of our deli selections (Turkey, [lam, Tuna Salad, Chicken
Salad or Egg Salad) with lettuce and tomato on honey
wheat bread.
$5.95 per person

MOVEABLE FEASTS ACCOMPANIMENTS

Each sandwich feast includes one accompaniment. Additional sides can be added for $1.00 per meal
Pasta Salad = Fresh Seasonal Fruit Salad < Potato Salad < Crispy Slaw
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In the following pages, we will reveal selections for signature entrees and hors d” oeuvres for your plated meals,
buffets, and receptions. As the name suggests, this is a guide to help you select the right items to fit your event.
Customizing is another way to help ensure your selections are exactly right. Let us help you tailor your menu
with items you may see within this guide or with suggestions of items not in the guide.

There are endless culinary delights out there and endless possibilities.
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Signature entrées include your choice of House Salad, Baby Field Greens Salad or Caesar Salad. Entrées include

your choice of one freshly prepared vegetable, warm dinner rolls with butter and choice of house dessert.

POULTRY

Pecan Crusted Breast of Chicken Chicken in Papillote
Tender breast of chicken encrusted with flaky pecan breading Marinated breast of chicken, seasonal vegelables, couscous
accompanied with roasted pecan brown butter and and herbed compound butter wrapped in parchment and
sweet potato. roasted to perfection.
$14.40 per person $16.95 per person
Chicken Delmonico Sicilian Grilled Breast of Chicken
Sauteed breast of chicken topped with mushrooms, artichoke Tender breast of chicken dusted with parmesan & herbs
hearts & peppers in a light artichoke cream sauce with sautéed to a golden brown & served with a warm tomato and
angel hair pasta. country ham sauce with garlic mashed polatoes.
$15.95 per person $16.50 per person
Grilled Creole Breast of Chicken Lemon Ginger Chicken
Grilled creole marinated breast of chicken stuffed with andouille Grilled breast of chicken marinated with lemon, garlic
sausage & corn bread dressing with savory cheese grits. & ginger and parmesan rice pilaf.
$15.95 per person $14.95 per person

Chicken En Croute
French pastry gently folded around a mushroom stuffed chicken breast with a red wine
& fine herb reduction & served with parsley buttered new potatoes.
$16.95 per person




PORK

Grilled Stuffed Pork Chop
Center cut boneless pork chop stuffed with an herbed
corn bread stuffing served with apple relish.
$16.95 per person

Herbed Country Pork Loin
Herb crusted pork loin sliced and served with a dried
cranberry glaze, sautéed mixed peppers and onions and our
signature mashed potatoes.

$16.95 per person

Teriyaki Medallions of Pork
Tender medallions of pork pan seared with a teriyaki ginger
glaze served with vegetable slaw on a bed of basmati rice.
$16.95 per person

Roulade of Pork Loin
Stuffed pork loin with Andouille sausage and gouda cheese
served with a creamy gouda cheese sauce and
baked lyonnaise potatoes.
$17.95 per person

Polynesian Pork Loin
Honey, hoisin and ginger glazed pork loin roasted, sliced and
served with pineapple salsa and wild rice pilaf.

$15.95 per person

BEEF

Sirloin Steak Burgundy
Tender marinated Flank steak served with sautéed wild
mushrooms, burgundy wine jus accompanied with
horseradish whipped potatoes.
$16.50 per person

New York Strip
New York Strip Steak grilled to perfection & topped
with garlic and herb butter sauce
served with savory polato galette.
Market Price

Rib Eye Steak
Seasoned grilled choice cut rib eye steak served with
spice rubbed potato planks.
Market Price

Filet of Beef
Tender grilled filet of beef with a bourbon demi glace &
accompanied by sweet potato hash.
Market Price

Beef Wellington
A petite filet mignon topped with mushroom pate and baked
in puff pastry with smashed blue cheese potatoes.

$18.95 per person

10




FISH

Grilled Fish of the Day
A fresh filet grilled and served with braised skillet greens and
a baked stuffed Yukon gold potato.
Market Price

Shrimp and Grits
Sauteed Gulf shrimp and stoned ground grits with
a spiced butter fondue.
$16.95 per person

Pecan Crusted Catfish
Catfish dusted with a flaky pecan breading and sautéed with
roasted pecan brown butter served with house mashed potatoes.
$15.95 per person

Snapper in Papillote
Iresh filet of snapper with seasonal vegetables, couscous and
herbed compound butter wrapped in parchment paper and
baked to perfection.
$16.95 per person

Roasted Teriyaki Glazed Filet of Salmon
Iresh filet of salmon brushed with a teriyaki BBQ glaze roasted
and served with soy and green onion rustic mashed potato.

$17.95 per person

VEGETABLE SELECTIONS

Green Beans
Carrot Coins with Butter and Dill
Mushrooms and Pearl Onions
Spinach Madeleine
Braised Skillet Greens
Parmesan Tomato
Sauteed Vegetable Medley
Broccoli with Lemon Butter
Fresh Asparagus
Grilled Vegetables

VEGETARIAN

Hearty Southwestern Stew
Green chili, tomato, red beans and other south of the border
favorites are slow cooked with hominy, cumin, fresh cilantro
and served with New Mexico rice.
$11.95 per person

Four Cheese Ravioli
Four cheese ravioli with sun dried tomatoes, fresh basil
and balsamic vinegar served over a bed of fresh sauteed
garlic baby spinach.
$12.25 per person

Grilled Vegetable Feast
Marinated and grilled portabella mushroom stuffed with an
herb and mozzarella stuffing with grilled seasonal vegetables
served with garlic whipped potato.
$10.50 per person

DESSERT SELECTIONS

Gourmet Key Lime Pie
Cheesecake with Fresh Berries
Tiramisu
Decadent Chocolate Cake
Irish’s Awesome Pound Cake
Cobbler
Lemon Blueberry Parfait
Bread Pudding
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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. An additional fee will be applied for the use of china, glassware, flatware

Sweet Home Alabama
(choose one of the following)

Meatloaf
Fried Chicken
Old Fashion Pot Roast

Accompanied By:

Fresh Tossed Garden Salad
or Creamy Coleslaw
Mashed Potatoes & Gravy
Corn on the Cob
Seasonal Green Beans
I'resh Baked Rolls & Butter
Assorted Brownies
$13.95 per person
$3.00 for additional entree

and additional linens.

Backyard Cook Out

Char Grilled Hamburgers with Buns

ot Dogs with Buns
Lettuce, Tomato, Pickles, Onions
& Sliced Cheeses
BBQ Baked Beans
Potato Chips or Potato Salad
Assorted Cookies
Condiments

$9.50 per person

Southern Comfort
Tossed Garden Salad
or Creamy Cole Slaw
BBQ Chicken Quarters
BBQ Brisket or
Hickory Smoked Pork Spare Ribs
Green Beans
Baked Cheese Grit Casserole
Corn Bread
Cobbler of the Day
$17.95 per person

Taste of Italy

(choose one of the following)

[talian Chicken
Deep Dish Lasagna
Chicken Piccata

Accompanied By:

Classic Caesar Salad
[talian Vegetable Medley
Parmesan Roasted Potatoes
Garlic Bread & Bread Sticks
Dessert Trifle
$14.95 per person




Badger Pride Buffet

(choose one of the following)

Sliced Flank Steak with Shallot Cream
Grilled Marinated Chicken Breast

Accompanied By:

Spinach Salad with Mushrooms,
Bacon, Blue Cheese & Balsamic Dressing
Parmesan Broiled Tomatoes
Green Beans
Horseradish Mashed Potatoes
Fresh Baked Rolls & Butter
Irish’s Pound Cake
$16.50 per person

Taste of “Down Home”
Fried Chicken
Collard Greens
Squash Casserole
Tossed Garden Salad/Corn & Tomato Salad
Rice and Gravy
Fresh Baked Rolls & Butter
Bread Pudding
$12.50 per person

South of the Border

(choose two of the following)

Chicken Queso Casserole
Tacos
Chicken or Beef Fajitas

Accompanied By:
Tex Mex Caesar Salad

Refried Beans
Mexican Fried Rice

IFajita Relish Tray (Salsa, Sour Cream,

Guacamole, Shredded Lettuce)
Crisp Tortilla Chips
Cinnamon Churros

$14.95 per person

Gourmet Deli Buffet

(choose three meats)

Ham
Turkey
Roast Beef

Chicken Salad
Tuna Salad

(choose three sides)

Old Fashion Potato Salad
Tossed Garden Salad
Sour Cream & Chive

Potato Salad
Pasta Salad
Creamy Coleslaw
Marinated Cucumber, Tomato
& Mozzarella Salad
Fresh Cut Fruit Salad

Accompanied By:

Cheddar, Swiss & Jack Cheese

Tomatoes, Lettuce, Onions, Pickles and

Traditional Condiments
Assorted Breads & Rolls
Assorted Gourmet Cookies
$10.50 per person
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HOMEMADE CAKES AND PIES

Gourmet Key Lime Pie Red Velvet Cake

Pound Cake Bananamisu
(ask for available flavors)

Carrot Cake

Chocolate Mousse Torte

Deep Dish Apple Pie
Bourbon Pecan Pie

$2.75 per slice

VARIETY OF CHEESECAKES

Cookies and Cream Toasted Almond
Strawberry Wave Turtle Pecan
Triple Chocolate White Chocolate

$3.00 per slice

PETITE TREATS

(minimum of 2 dozen)

Our petite treats are ever changing, please inquire about our selections.
$14.95 per dozen




Chocolate Dipped Strawberries
$19.00 per dozen

Tuxedo Strawberries
$28.50 per dozen

Gourmet Dessert Bars
$12.00 per dozen

Fudge Nut Brownies
$10.00 per dozen

SPECIALTY SELECTIONS

Assortment of Freshly
Baked Cookies

Chocolate Chip, Oatmeal Raisin,

Peanut Butter, White Chocolate
Macadamia Nut
$6.50 per dozen

Birthday Cakes
Please inquire about our
Custom Birthday Cakes
Market Price

Festive Sheet Cakes
Our sheet cakes come
in an assortment of flavors
& icings.

Single or Double Layer
12 sheet (serves 30- 40)
$36.00

Full sheet (serves 90-100)
$90.00



Assorted Finger Sandwiches
$6.00 per dozen

Assorted Canapes
New Potato Canape with
Herbed Cream Cheese
$9.00 per dozen

Cucumber Canape
$11.00 per dozen

Beef Tenderloin Canape
$18.00 per dozen

Fancy Shrimp Canape
$18.00 per dozen

Blue Cheese and Walnut Canape
$11.00 per dozen

Gourmet Pin Wheel Sandwiches
$12.00 per dozen

Hummus with Crisp Vegetables
& Pita Chips, Ztaziki Dip
Serves 25
$25.00

Smoked Turkey & Cranberry on
Mini Corn Muffins
$18.00 per dozen

Peeled Gulf Shrimp with Spicy
Cocktail Sauce
Market Price

Balsamic Marinated Shrimp,
Artichoke, and Mushroom Dip
Serves 25 to 30
$35.00 per gallon

Toasted Tomato Bites with
Mozzarella
$12.00 per dozen

Fresh Vegetable Tray with
Creamy Garden Dip
Small - Serves 20-30 / $25.00
Medium - Serves 30-40 / $35.00
Large - Serves 50-75 / $45.00

Fresh Seasonal Fruit Tray with
Spiced Yogurt Dip
Small - Serves 20-30 / $45.00
Medium - Serves 30-40 / $60.00
Large - Serves 50-75 / $85.00
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COLD HORS D’OEUVRES

Domestic Assortment of Cheese
with Crackers & Fruit Garnish
Small - Serves 20-30 / $35.00
Medium - Serves 30-40 / $55.00
Large - Serves 50-75 / $95.00

Antipasto Variety Tray with
Sourdough Bread Rounds
Small - Serves 20-30 / $65.00
Large - Serves 50-75 / $120.00

Marinated Mushrooms
(21b minimum)

$7.50 per pound

Marinated Tortellini Skewers with
Sun Dried Tomato & Pesto Dip
$18.00 per dozen

Mexican 7-Layer Dip with
Tortilla Chips
Serves 30
$45.00

Cheese Mold with Crackers
Serves 25

$20.00




Assorted Stuffed Phylo Cups
Crab, Crawfish, Sausage and Gouda
Spanikopita
$18.00 per dozen

Meatballs

BBQ, Swedish, Sweet and Sour, Italian

and Teriyaki
$10.00 per dozen

Mini Chicken Cordon Bleu
$14.50 per dozen

Mini Crab Cakes with Creole
Remoulade
$28.00 per dozen

Assorted Grit Bites
Crawfish, Shrimp, Bacon & Cheese,
and Sausage & Gouda
$22.00 per dozen

Petit Beef Wellington
with Horseradish Cream
$32.00 per dozen

HOT HORS D’OEUVRES

Scallops Wrapped in Bacon
$35.00 dozen

Bacon Wrapped Chicken Tenders
$16.00 per dozen

Mini Pork & Vegetable Egg Rolls
with Sweet and Sour Sauce
$12.00 per dozen

Chicken Tender Fritters
with Dipping Sauces
Honey Mustard, BBQ, Teriyaki
$15.00 per dozen

Chicken Wings
BBQ, Buffalo, Teriyaki
$18.00 per dozen

Petit Quiche Variety
$18.00 per dozen

Fried Ravioli
with Marinara Sauce
$16.00 per dozen

Stuffed Mushrooms
Spinach, Sausage and Gouda, Crab
$28.00 per dozen

Hot Dips
Artichoke & Spinach Dip with Spicy
Pita Crisps
$49.95 per gallon

Crab Dip with Sourdough Bread Rounds
$75.00 per gallon

Crawfish Delight with Crispy French
Bread Rounds
$75.00 per gallon

Oyster Rockefeller Dip
with Saltines and Toast
$75.00 per gallon

Pizza Bites
$19.00 per dozen

Grilled Vegetable & Mozzarella Panini
$14.00 per dozen



Displegs & Aetion Sations

Displays are based on a minimum of 50 guests.

The Market Place

A beautiful display of seasonal fresh fruit, garden fresh
vegetables, domestic / imported cheeses & imported sausages.
This display is accented with whole fruits & wheels of
imported cheeses. Creamy herb dip & an assortment of
gourmet crackers complete this memorable addition

The Butcher Block

The butcher block offerings can be carved by our chef.

Southern Glazed & Baked Ham
$10.00 per pound

Herb Crusted Top Round of Beef
$12.00 per pound

Oven Roasted Turkey Breast
$12.00 per pound

Herb and Pepper Crusted Beef Tenderloin
Market price

Maple and Dijon Glazed Pork Loin
$10.00 per pound

Fresh Seasonal Fruit and Cheese Display
An array of fresh seasonal fruit with 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 1s attractively displayed
with fresh fruit.
$8.75 per person

Chocolate Lover’s Dream
Domestic Chocolates melted together as an unforgettable dip.
Chocolate Dream is served with an array of fruits,
cakes and cookies.

$8.25 per person
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BEVERAGE PLANNER: One Gallon Serves 20 - One Pot Serves 5

BEVERAGES Fresh Brewed Sweet and Un-sweet Tea
$6.00 per gallon

Fresh Brewed Coffee & Decaffeinated Coffee

$6.00 per gallon Lemonade

$7.00 per gallon

Select Hot Teas with Lemon & Honey
$6.00 per pot w/5 bags
Assorted Bottled Juices RECEPTION PUNCHES
$1.25 each
Sparkling White Grape
Orange Juice & Apple Juice $10.00 per gallon
$14.75 per gallon
Badger Punch

Bottled Spring Water $11.25 per gallon
$1.00 each
Cranberry Spritzer Punch
Canned Soda $8.00 per gallon
$1.00 each

Sangria Punch
Hot Chocolate Packets $10.00 per gallon
$1.00 each



ADDITIONAL SNACKS

Potato Chips
$4.25 per pound

Tortilla Chips
$6.25 per pound

Goldfish Crackers
$6.25 per pound

Trail Mix
$6.25 per pound

Snack Mix
$4.25 per pound

Popcorn
$6.50 per pound

Hard Candy Basket
$7.25 per basket

Miniature Candy Bars
$6.00 per dozen

Assortment of Bagged Chips
$1.00 each

DIPS

Salsa, Creamy Garden & French Onion
$6.75 per quart

MEETING PACKAGES

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, Chips, Savory Snack Mix, Assorted Sodas
& Bottled Water
$4.25 per person

Sweet Tooth
Assorted Cookies, Dessert Bars, Assorted Sodas
& Bottled Water
$3.50 per person
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MENU SELECTION: To assure high quality and availability,
we ask that you submit your menu selections at least two weeks
in advance for banquets and receptions, and at least one week
for coffee breaks. Please have information (date, time, location,
number of guest) available when you call. Orders received less
than three business days prior to the event will be accepted only

if resources allow.

When deciding on a menu, please keep in mind the space
where your event is to be held. Adequate kitchen facilities,
work rooms, electricity, running water, ete. help us to give you

the best service possible.

GUARANTEED NUMBER OF GUESTS: Our catering
department must have the final guaranteed number of guests

three business days prior to your event.

CANCELLATIONS: Cancellations must be made at least three
business days in advance. Cancellations must be made directly
to the Catering Director during normal business hours. A 50%
charge may be applied if cancellations are made within 48 hours
of the function. If cancellations are made less than 24 hours
prior, the client can be held responsible for the full amount

(exceptions will be considered).

DELIVERY: There is a 10% delivery charge required for set up
and return pick up of on-campus events. For off-campus events

there is a 25% delivery charge.

HOST COMMISSION: There will be a 10% commission added
to all catered events. This is the amount that Classic IFare must
pay our host, Spring Hill College. This charge pays for items
such as utilities, kitchen equipment and repair and building

maintenance.

LINEN SERVICE: Linens are included for all food tables and
seating tables for plated luncheons and dinners. If you would
like linen for seating tables for stand up receptions and conti-
nental breakfasts, this service is available for $6.00 per cloth.
We provide a variety of standard linen colors with white or

black tablecloths as a base for all events.

PAYMENTS: A 50% deposit is required from all off-campus or-
ganizations at least 10 days prior to the event. The remainder of
this balance is due at the conclusion of the event. All functions
are subject to sales tax. Tax exempl organizations must provide
a copy of their tax exemption certificate at the time of booking.
Any approved billing will be assessed a 1% late charge if not
paid within 30 days. An additional 1% late charge will be added

for each additional 30 days.




