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Dear USF Community Member:

Through ouknowledge and years of experience, we are ready to assist you in all aspects of event
planning. We offer creativity in planning customized menus and themes to make
your event most memorable.

We are pleased to present our 2@09.0 Catering Guide. In camction with our Executive
Chef, Steve Bikai, the Catering Team has fashioned menus that will delight the palate
with new and interesting creations or traditional favorites.

For more casual events, we off er oallernatiieCas u al Ca
for breaks and luncheons where a simpleupetnay be all that is desired.

For a preview of the various catering options available to you, please reference the campus
catering website at www.usfdining.com.

We look forward to the opportunitg show you how our staff can make any affair one to remember,
from the simplest to the most elegant.

Sincerely,

Paula Faloon

Paula Faloon
Director of Catering

Mark Boyer

Mark Boyer
Catering Operations Manager



To Our Friends,
Welcome to the FB2009-Summer 2010 Catering Guide from Classic Fare Catering. We have carefully
prepared this guide to suit your diverse tastes

Finest Service

We strive to offer only the finest service and the highest quality fs@the Official Caterer at the
University of South Florida, we can accommodate a classic coffee break atawsitdinner for 600.
We specialize in creating an unforgettable occasion.

Highest Quality

We offer complete catering services for conferenoegtings, coffee breaks, parties, brunches, theme
buffets and wedding receptions. With our creative menu suggestions, artistic displays of delicious food
and helpful staff, we are dedicated to your complete satisfaction.

Classic Fare Catering Services

Director of Catering Paula Faloon (813) 9746166 catering@admin.usf.edu
Executive Chef Steve Bikai (813) 9748617
Catering Operations Manager  Mark Boyer (813) 974 6166
Resident District Manager Tom Williamson (813) 9742980

Event Location

For events in the Marshall Student Center, it is the responsibility of the client booking the event to make
arrangements with Event & Meeting Services for tables and chairs. If you would like help with the
rentals, please ask a sales representative. The Bybtdeting Service Offices is located in Room 3200

in the Marshall Student Center, phone (813)-%24.3.

Planning a Successful Event

Reservations

Due to the heavy demand for rooms on campus we suggest that you reserve your room as soon as
possible in adance of your event by calling the Reservations Office at (813593 to ensure that

you have a room that will meet your needs. Once you have reserved your room, please call us so that we
may help you with your catering needs. Your menu should be édaliith our office at least seven

business days prior to your event to allow sufficient time to order food and ensure proper staffing. Any
event booked after this time will be accepted if resources allow, but may be assessed a 20% late fee to
cover any adiional expenses we may incur. Planning your event can be much less stressful and even
enjoyable if you give yourself plenty of time. You will also need to let Reservations know what type of
room setup and table arrangements you may have at this timasPlkeep in mind that the larger your
event, the more time is needed to plan a successful one.

Confirmations & Guarantees

Once your menu is finalized, we will send you a confirmation sheet with the number of guests, location,
times and specificities youay have. Please review this before you sign it so that you may correct any
changes you may have. Once you have signed it, send it back and we will proceed to fulfill your
requests. We will need your final number of guests no later than 72 hours priartewsmt; otherwise

we will prepare and bill you for the estimated number you originally gave us. In the event that you have
more guests than you have confirmed, you will be billed for the actual number attending.
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Placing an Order

When placing an ordeplease have the following information ready: day and time of event, time the
event will end, building and room number, number of guests, phone and fax numbenaihdddress

for contact person, name of College (if applicable), name of departmentyyiversity billing address,

the responsible party (who is authorized to order the event), your purchase order number and you tax
status. This will help expedite your order and ensure the proper department is billed.

Cancellations

If your event is canceltefor any reason, please notify us in writing at least 72 hours in advance. Once
we start making accommodations to prepare for your event, any cancellations after this time frame will
be subject to a cancellation fee up to the confirmed amount to covepsisyalready experienced by

us.

Billing Procedures

For university groupsan invoice will be sent to you after the event. Please submit your invoice to the
University Accounts Payable Department with the Catering confirmation sheet attached.
Off-campuggroups must pay by check, VISA or MasterCard at least 72 hours prior to your event. You
will also be assessed an 18% service charge.

We are also glad to offer you Catering services off campus. Please call the Sales Department for Off
Campus fees and meiteas.

Delivery & Pick Up

We request a minimum order of $65.00 for delivery. We guarantee retrieval of our equipment within

24 hours. To avoid an additional fee of $35.00, please ensure us access to the meeting room for
deliveries and pickups.Our equipnent and decorations will be the responsibility of the individual who
books the event. To avoid being billed for replacement costs if any equipment is missing, please be sure
that it is secured until we return to pick it up. For events that are less tfafA@é/e will be glad to

have your order ready for you to pick up at our Catering office on the 3rd floor of the Marshall Student
Center.

Excess Food & Beverages

Due to State of Florida Health Department Regulations and food safety liabilities, it i®lozy hat

food and beverages not consumed during an event may not be removed from the site of the event. Your
health and welbeing are our primary concerns.

Linen, China and Flowers

We furnish all food orders with disposable utensils. China may beshadiat an additional charge of

$.25 per piece of china. We provide linens and skirting in USF colors for all food tables and linens for
all sit down meals. Additional tablecloths for other tables are available at $.50 per napkin, $5.00 per
tablecloth andb15.00 for skirting. We will be more than happy to order flowers for your buffets,
reception tables or dinner tables or special request linens and include it on your bill. University groups
will not be assessed a china fee for events in the MarShadleh Center.

Customizing and Creative Menu ldeas
Please keep in mind this menu is simply a guide. We welcome new ideas and love to offer them as well.
We strive to fulfill your needs and love to have our creativity challenged. If you do not see what you are
looking for, let us help you customize a menu to make your event unique and creativar(plytitsi
your budget).
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Event Checklist

___Choose the date, location and time of the event.

__Check availability of desired location and reserve location.

__Chooseand reserve rain location if event is outdoors.

__Determine who will pay for the event. Obtain account number and/or billing address.

__Determine the food budget.

__Determine if the event will be formal or informal.

__Determine what type of service besits your needs: buffet service, served meal, reception style, etc

__Make plans for handling RSVPO0s from guests.
and respond.

__Decide upon table centerpieces, candles or other decorations amdmaalgements for removal of
special decorations

__Determine whether or not you will need a head table. Decide who will sit at the head table.

__Considered special needs such as a podium, microphone, staging, special lighting, etc
Contact the feility manager of the building where the event is held to inquire about the availability of
these items.

__Determine if you need a table for awards, gifts, a presentation or display.

__Determine if you need to order coat racks.

__If you will have asgined seating, decide if you will use place cards at an escort table or if someone
will be appointed to direct guests to their tables.

__Decide if you will need to place programs or favors at each place setting. Determine who will be
responsible.

__Allot sufficient time for the meal and for the program.

__Include a map with directions in your invitation.

__Determine where guests may park.

__Plan your menu at least two weeks in advance of the event.

__Decide if alcohol will be served.

___Confirm tabé set up and final guest count with Campus Catering at least three business days before

your event.



Breakfast Buffets

Hungry Bull International Casserole

Scrambled Eggs Choice of:

Sausage or Bacon Florentine Casserole (Fluffy Eggs,
French Toaswith Maple Syrup Onions, Spinach, and Swiss Cheese)
Pot atoes OO0Brien or Western Casserole (Fluffy Eggs,
Butter Biscuits Ham, Peppers, Onion, and Cheddar)
Regular and Decaf Coffee Butter Croissants

Orange Juice Pot atoes OO6Brien
$12.95 per peson Regular and Decaf Coffee

Orange Juice
$12.95 per person

Deand6és List Cont i n BabyBull

Fresh Fruit Tray Scrambled Eggs
Croissants filled with Fluffy Sausage or Bacon
Scrambled Eggs, Ham, and Cheese Grits or HRaotatoes
Regular and Decaf Coffee Butter Biscuits

Assorted Teas with Hot Water Regular and Decaf Coffee
Orange Juice Orange Juice

$11.95 per person $10.95 per person
Gourmet Bull Healthy Bull

Vanilla Yogurt Parfait filled with Bowl of Fresh Fuit

Fresh Berries and Granola Vegetable Quiche
Assorted Mini Quiche Regular and Decaf Coffee
Smoked Salmon Bruschetta (Half Orange Juice

Bagels smeared with Cream Cheese, $9.95 per person
Sliced Tomato, Salmon with Capers

and Red Onions on thé&ls)

Regular and Decaf Coffee

Assorted Teas with Hot Water

$11.95 per person

USF Continental

|l ncludes an assortment of e
Muffins, Bagels, Scones, and Mini Danishes

Regular and Decaf Coffee

Orange Juice

$7.00 per person

A minimum of 25 guests required for all Breakfast buffets.
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Fresh Bakery Selections
Served with Condiments

Assorted Bagels
(Pl ain, Honey Wheat, fAEverythingo, Blueb
Mini Fruit and Cheese Danish
Assorted LowFat Muffins
Assorted Lage Muffins
(Blueberry, Banana Nut, Chocolate Chip, Strudel, Poppy Seed and Apple Cinnamon)
Frosted Cinnamon Rolls
Butter Croissants
Scones
$21.95 per dozen

Coffee Cake Ring (Blueberry, Banana Nut or Poppy Seed) $23.95 each
Large Fruit and Cheese Danisl2%.95 per dozen
Euro Yogurt (Fresh Fruit, Berries, Granola, and Assorted Yogurts in Cups) $4.95 each (minimum of 12)

Fresh Fruit Trays
Beautifully displayed fresh, seasonal fruit
Large (serves 60) $110.00 each
Medium (serves 40) $75.00 each
Small (serveg0) $43.00 each

Morning Beverages
(One gallon serves approximately 280z cups)
Premium Starbucks Coffee $17.95 per gallon
Java City Coffee $14.95 per gallon
Orange, Apple or Cranberry Juice $18.95 per gallon
Minute Maid bottles 140z $2.50 each



Ala Carte Breakfast Options
Price per Person

Hashbrowns or Grits $1.50
Granola Bars $1.95
Sausage $2.00
Bacon $2.00
Ham $2.50
Scrambled Eggs $2.50
Pancakes $2.50
French Toast $2.50
Fresh Fruit & yogurt $2.95
Southwestern Frittata $2.95
Ham egg and cheese croissant $2.95
Canadian Bacon $3.00
USF Crepe $3.95

Eggs, Canadian bacon and asparagus tiggzled with hollandaise
Price per Dozen

Gourmet Fruit Breads $13.95

Croissants $15.95
Served with condiments

Cheese Swirl Loaf Bread $14.95

Biscuits $14.95
Served with condiments

Orange Marmalael biscuits $15.95
Served with condiments

Homemade Coffee Cake $16.95

Assorted Homemade Fruit Pastries $17.95

Scones with condiments $17.95

Large Homemade Muffins or Danish $18.95

Homemade Cinnamon Buns $19.95

Homemade Cinnamon Streusel $19.95

Our Famous Pumpkin Cream Cheese Roll $21.95

Chef-Attended Breakfast Stations
Includes your own personal Chef for two hours
(Available for parties of 25 or more)
Price per Person

Pancakes $4.95
Waffles $4.95
Omelets $5.95
Eggs Benedict $5.95
Breakfast Crepes $5.95



Boxed Lunches

The Classic

The Classic boxed lunch includes a sandwich on a sub roll, choice of deli meat, cheese, side,

cookie, and soda or bottled water.
Choose from the following:
Smoked Turkey, Honey Ham, Roast Beef, Vegetarian, or Caesar Salad

American, Provolone, Cheddar or Swiss Cheese
Apple, Pretzels, or Bag of Potato Chips
Chocolate Chip, Double Chocolate Chip, @&al Raisin, Peanut Butter
Cookie or Granola Bar
Coca Cola, Diet Coke, or Dasani Bottled Water
$7.50 each

Bento Box

California Roll served with pickled ginger, wasabi, soy sauce, cookie or granola bar,

and soda or bottled water.
$8.50 each

The Executive

The Executive boxed lunch includes your choice of sandwich or salad with a cup of fruit salad, cookie
or granola bar, pretzels, soda or bottled water. Please place order at least 24 hours in advance.

Choose from the following:
Shaved Turkey and SmokednHwith Cheddar on a Croissant

Tuna Salad with Sudried Tomato Spread on a Wheat Roll
California Wrap Stuffed with Turkey, Avocado, Sprouts, Lettuce, and Honey
Mustard
Spring Chicken Salad with Italian Dressing
Chicken Caesar Salad Wrap
Vegetarian SandwictRoasted Veggies with Spring Lettuce with Italian
dressing on a Ciabatta Roll
$12.00 each

If you are ordering more than 12 boxed lunches, please order at least three business days in advance.



Lunch Entrée Salads

Plated salads include assorted Hlnd butter, your choice of dessert bars or gourmet cookies and a choice
of iced tea or lemonade.

Lemon Chicken
Lemon roasted chicken on a bed of fresh greens, red peppers, artichoke hearts, and red onions garnishec
with a breadcrumb encrusted goat ckeenedallion and served with a balsamic vinaigrette.
$12.95 per person

Asian Chicken
Marinated, grilled chicken with Lo Mein noodles on a bed of field greens with pepper strips and Julienne
wontons.
$12.95 per person

Cobb
Sliced chicken breast, tomataceld eggs, black olives, bleu cheese crumbles, bacon and avocado (seasonal)
all served on a bed of crisp romaine lettuce with bleu cheese dressing.
$12.95 per person

Spring Chicken
Sliced chicken breast with tomatoes, caramelized pecan halves and ges¢ skeved on a bed of spring
mix with balsamic vinaigrette.
$12.95 per person

Trio
Fresh chicken salad, fresh fruit salad and Orzo pasta tossed with black olives, feta and roasted red pepper
dressed with balsamic vinaigrette.
$12.95 per person

The Greek
Lettuce, feta cheese, cucumbers, tomatoes, onion & pepperoncini
and a dollop of potato salad
$9.95 per person

Traditional Caesar
Crisp romaine lettuce tossed with parmesan cheese, fresh baked croutons and Caesar dressing.
$8.95 per person
addgriledlondon Broil for $4.00 per person A add
add grilled chicken for $2.00 per person

Key West Shrimp
Pink Key West Shrimp nestled on field greens with homemade creole dressing
$13.95 per person

You may substitute Tofu at additional cost.
Salads may be served for dinner for an additional $2.50 per person.
A minimum of 25 guests required for all entrée salads.
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Lunch Buffets

Lunch Buffets include your choice of dessert bars or gourmet cookies and iced tea or lemonade.

Cajun Chicken Pasta

Tossed or Caesar Salad

Penne Pasta with Diced Tomato,
Mushrooms, Scallions with Primavera
Breast of Chicken in a Cajun Cream Sauce
Medley of Vegetables

Assorted Rolls and Butter

$16.95 per person

Down Home

Tossed Salad

Meatloaf

Garlic Mashed Btatoes with Gravy
Green Bean Casserole

Assorted Rolls and Butter

$14.95 per person

Country

Fried Chicken

Homestyle Macaroni and Cheese
Southernstyle Green Beans

Corn

Cornbread

Tossed Garden Salad with choice of dnegsi
$14.95 per person

Deli Buffet

Choice of three Deli Selections

Roast Beef, Smoked Turkey, Ham or Tuna
Swiss, Provoloa or Cheddar Cheese

Leaf Lettuce, Sliced Tomato and

Pickle Spears

Potato Salad, Coleslaw or Tossed Salad
Assorted Sandwich Breads

$13.95per person

Pasta Primavera

Tossed or Caesar Salad

Penne Pasta with Seasonal Vegetables
Tomatoes, Peppers and Parmesan Cheese
in a White Wine Sauce

Assorted Rolls and Butter

$11.95 per person

add Grilled Chicken for $4.00 per person

Little Italy

Caesar Salad

Baked Ziti

Breast of Marinated Chicken
Medley of Vegetables

Gatrlic Bread

$14.95 per person

BBQ

Choice of twoé
BBQ Pulled Pork, Beef or
Chicken Quarters

Coleslaw or Potato Salad
Baked Beans

Texas White Bread

$14.95 per person

South of the Border

Marinated Ground Beef or Chicken
Black Beans and Spanish Rice
Chopped Lettuce, Diced Onions,
Diced Tomatoes, Shredded Cheese,
Flour Tortilla or Taco Shells

Salsa, Sour Cream, Guacamole
and Jalapefios

$15.95 per person

Salad Buffet

Choice of two: Chicken, Tuna or

Egg Salad

Tossed Garden Salad with Dressings
Pasta Salad

Fresh Fruit Salad

Assorted Rolls and Butter

$13.95 per person

Pasta Provencal

Tossed or Caesar Salad

Penne Pasta tossed with Tomatoes,
Peppers, Zucahi, Garlic, Basil and

Olive Oil

Assorted Rolls and Butter

$12.95 per person

add Grilled Chicken for $4.00 per person

Lunch Buffets may be served for Dinner for an additional $2.50 per person.
A minimum of 25 guests required for all lunch buffets.
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Vegetarian Lunch Entrées

All entrées include assorted rolls and butter, tossed garden or Caesar salad, dessert bars or gourmet
cookes, and iced tea or lemonade.

Cheese Ravioli
Ravioli stuffed with gorgonzola and served with a white cream sauce
$15.95 per person

Golden Cheese and Leek Potato Patties
Served with a Caribbean sauce, corn relish and vegetables
$14.95 per person

Vegan Pad Thai
Rice noodles, Tofu and mixed vegetables tossed in an aromatic sauce with green chilies and roasted
peanuts.
$14.95 per person

Zucchini Parmesan
Zucchini filled with a mixture of chopped wild mushrooms, shallots, herbs and marinara.
Sprirkled with cheese, and baked.
$15.95 per person

Arboritto Rice Cakes
Served with grilled vegetables
$14.95 per person

Stuffed Shells
Ricotta stuffed shells with marinara sauce
$14.95 per person

Tofu Vegetable Paella
$14.95 per person

Vegetarian lmch entrées may be served as a dinner for an additional $2.50 per person.
A minimum of 25 guests required for all vegetarian entrées.
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