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Chesapeake College Catering Menu

Planning Your Event

Contact General Manager at 410-822-5400 x2390 for menu and catering order form, or request
copies by E-mailing foodservices@chesapeake.edu. Catering Order forms should be confirmed
by the manager approximately 10 days prior to your event. Large functions may require a
planning appointment, which allows us time to sit down and discuss all the details of your event,
helping you make all the necessary decisions to determine which of our services best suit your
needs. We are happy to create a custom menu including special dietary options. Our office
hours are Monday through Friday, 8:00 am - 3:00 p.m.

Although your plans may be tentative, please make arrangements with the General
Manager to get your event on our calendar.

Guarantees

To ensure proper service, we must have a final number guarantee no later than 5 business
days prior to your event. Your guaranteed number of guests represents the minimum billing.
Should the number of guests in attendance exceed the number guaranteed, you will be billed
accordingly. If you do not contact us with a final count by the above stated times, we will
prepare for the estimated number of guests and bill accordingly.

Billing Procedure

College departments must include a Purchase Order Number when submitting a Catering
Order Form. If your catered function will be paid through personal or private funds, please
call the General Manager at 410-822-5400 X-2390 to make arrangements and be prepaid to
present a 50% deposit at least one week in advance of your event. The balance will be due
before 4:00 p.m. the last business day before your function.

Cancellations
All cancellations must be made no later than five business days prior to the event. If you
find it necessary to cancel a function, any expenses incurred by Sodexo becomes the
responsibility of the patron.

Alcohol Policy

Organizations wishing to use or sell alcohol of any sort must first seek written permission from
the College President and obtain own alcohol license and serve. We do not serve or handle
Alcohol.


mailto:sodexo@chesapeake.edu

Linen and China
Tablecloths will be provided for all buffet tables at no additional cost. Linen for guest tables
will be charged as follows:

52" square tablecloth (Overlay). .............oov.t. $5.00 each

85” square tablecloth or 120 Round (For Large Round) ........... $8.00 each
Banquet tablecloth (Classroom Style) 115x 83 .............. $6.00 each

Large round 120 ..o v i it iiitiiteneeneeneennene sans $12 each

Linen napRins . ...ocoiiiiiiiiiiiiiiiiiiiienee cenn $0.65 each

Quality plastic and paper products are included at no additional charge with every event.
Upgraded plastic ware is also available for a small fee. China, glass and silverware are
available for events at an additional charge. Consult the General Manager for details.

Delivery Fees
Orders may be picked up at the catering office located in the Caroline Center. Orders above
$50.00 are available for campus delivery at no extra charge. There will be a $20.00 delivery
charge for all campus deliveries not meeting the $50.00 minimum. For these smaller events,
we encourage you to take advantage of our Voucher program in the Skipjack Cafe. See the
General Manager for more details.

Evening and Weekend Charges
Sodexo operates Monday through Friday 7:00am Until 3:00pm. Catered events scheduled for
weekends or nights will be subject to 15% surcharge, or a minimal fee in the case of smaller
events to off-set overtime labor. Additional labor required will be charged.

Food Removal Policy

Due to Health Regulations; it is our policy that excess food items from events can not be
removed from the event site. Items purchased for pick-up should be stored properly (cold
food 41 degrees or below) prior to the event and removed and disposed of by the host of the
event.

Equipment and Supplies
As host of the catered event, you are responsible for the equipment we have provided for the
service of your catered event. Any missing or damaged equipment or supplies will be charged
to your account, at replacement cost.

Attendants

If your event requires an attendant, such as chef or waitress, there is a $35 per hour, per
attendant charge for this service.

Extras
Any extra supplies requested will be charged. To-go containers requested will be charged at
$0.75 each. Linens are provided for the food tables, extra Linens are charge at listed prices. We
request that all paper supplies, plates, cups, napkins, utensils and prepackaged items not be
removed. Extra Paper supplies, pre-packaged condiments removed after event will be
charged.



Clean Up

Our goal is to ensure that all food is properly handled and to minimize food waste and food
illness. Good planning and accurate guest counts help us to achieve these goals. Dining Services
takes the responsibility of food safety seriously to ensure that none of our guests are susceptible
to food-borne illnesses. Food & Beverage ordered but not consumed at a catered function
may NOT be removed from the catering site. Food items used for display or decoration
(including cut flowers or any other floral arrangement) may not be removed from the catering
site. Any equipment removed, inclusive of baskets, serving utensils, decorations, etc. will result
in a direct charge to the host account for replacement. Please note clean up time on order
form. Clean up times after 4:00pm will be charged extra for labor. Events over after hours, we
ask that you clean up and dispose of all trash and left over food items, we will finish cleaning
up the following morning. We ask that after the event you do not remove any paper
products, plates, napkins, utensils, cups, condiments, sugars etc.

Payment
We accept all major credit cards and check for payment. All external groups outside of
Chesapeake College, must provide payment prior to event which can be paid via check or
credit card.

Contacting Our Catering Department
Contact us via email at foodservices@chesapeake.edu Call us at 410-822-5400 ext 2390 or the
cell number we will provide you.

We are proud to be the exclusive caterer at Chesapeake College. We offer a full range of
catering services from coffee breaks, boxed lunches, to full service catered events. Our ability to
offer a menu that includes an extensive variety of cuisines comes from our passion to
continuously educating ourselves in the industry. Our team is dedicated in providing a unique
dining experience that meets all your needs. If you have any Questions or follow up
suggestions, please contact us at Foodservices@chesapeake.edu



Early Riser’s & Ala Carte

VIP Coffee Service

Freshly Brewed Coffee, Decaf,
Herbal and Regular Hot Teas
$3.85

Assorted Beverages

Bottled Juices
Soft Drinks & Bottled Waters
$4.00

Seasonal Fruit Platter Or Cut Fruit

Arranged, Sliced Fresh Fruit
$5.00

Sweets

Breakfast Breads, Muffins, Bagels, Cinnamon Streusel
Assorted Danish — (Upgrade Quality to Elite Pastry add $1)
$3.75

Extended Hot Beverage Service
$2 per guest

All menus below will be set up buffet style.
(Minimum 10 People)



Healthy Start

Freshly Brewed Coffee, Decaf and Hot Tea
Choice of One: Chilled Orange Juice, or Apple Juice
Bagel, Fruit Salad, Yogurt & Granola Cups
$10
Add Mixed Berries $2.00

Quick Start

Freshly Brewed Coffee, Decaf and Hot Tea
Choice of One: Chilled Orange Juice, or Apple Juice,
Choice of Two Bakery Items: Assorted Muffins, Coffee Cake
Assorted Danishes — (Upgrade Quality to Elite Pastry add $1)
$11

Continental Delight

Freshly Brewed Coffee, Decaf and Hot Tea
Choice of One: Chilled Orange Juice, Apple Juice,
Seasonal Fruit Salad
Choice of Two Bakery Items: Assorted Muffins, Coffee Cake
Assorted Danishes — (Upgrade Quality to Elite Pastry add $1)
$12

Quiche

Freshly Brewed Coffee, Decaf and Hot Tea

Choice of One: Chilled Orange Juice, or Apple Juice,
Seasonal Fruit Salad

Pastries — (Upgrade Quality to Elite Pastry add $1)

Homemade Assorted Quiche (whole Pies)

(Add $2 for individual Quiche)
$13

Eastern Shore Favorite

(Minimum 25 People)
Freshly Brewed Coffee, Decaf and Hot Tea
Chilled Orange Juice
Seasonal Fresh Fruit Salad
Scrambled Eggs
Choice of 2 Crisp Bacon, Sausage Links, Grilled Hom
Scrapple — (add $1.00)
Golden Home Fried Potatoes
French Toast, Maple Syrup
Pastries — ( Upgrade Quality to Elite Pastry add $1)
Or Biscuits & Butter
$18

EXPRESS LUNCHEON SALADS



(Minimum of 10 People, Served in Plastic Salad Containers)
(Can be Served Buffet Style for groups of 25 or more)

All Luncheon Salads Include Roll and Butter or Crackers, Cookies or Brownies,
Choice of Assorted Beverages, Canned Soda and Bottled Water, Infused Water.
Lemonade Or Fresh Brewed Iced Tea.

Dressing Choices: Ranch, Blue Cheese, Italian, Balsamic Vinaigrette, Caesar
Side Salads may be added for an additional $2.00

Cobb Salad

Freshly Mixed Greens with Cold Roasted Turkey Breast and Bacon Crumbles,
Topped with Celery, Carrots, Tomato, Red Onion and Bleu Cheese Crumbles. Served
with a Choice of Salad Dressing.
$16

Oriental Chicken Salad

Boneless Breast of Chicken Marinated in Sesame Qil, Soy Sauce, Ginger, Garlic,
Chopped Cilantro and Crushed Red Pepper. Includes Red Onions,
and Pepper Slices over a bed of Fresh Mixed Greens
Served with an Oriental Dressing or Choice of Salad Dressings
$15

Chicken Salad Supreme

Grilled Chicken Breast, Toasted Almonds, Tomatoes, hard Boiled egg, and Seedless Grapes
On a Bed of Fresh Greens
Served with Choice of Salad Dressings
$15

grilled Chicken Caesar Salad

Tender Strips of Grilled Chicken on a Bed of Fresh Romaine,
Served with hard cooked eggs, tomatoes, & carrots
Caesar Dressing, Parmesan Cheese and Croutons
$16

Greek Salad

Fresh Romaine Lettuce Tossed with Feta Cheese, Pepperoncini, Red Onion, Tomatoes
Fresh Peppers and Greek Olives Served with Greek Vinaigrette or Assorted Dressings
$16

EXPRESS LUNCHEON SANDWICHES

(Minimum of 10 People, Served in Bags or Boxes)



Can be Served Sliced Meat Platters or Sandwiches Buffet Style
For groups of 25 or more
All Express Lunches Include a Choice of 2 - Side Salad or Potato Salad
Or Potato Chips or Fresh Whole Fruit
Cookies or Brownies,
Choice of Assorted Beverages, Canned Soda or Bottled Water, Fruit Infused
Water, Lemonade or Fresh Brewed Iced Tea
Can Add Vegan or Vegetarian or Special Diet Options

egetarian: Roasted Assorted Vegetables and Feta Cheese in a Flour Wrap
{/egan: Roasted Assorted Vegetables in a Flour Wrap

(Gluten Free Add $1)
Add Soup $3.7S  Crab Soup — market Price

Skipjack Deluxe

Sandwiches may include: Choice of Two -Roasted Turkey Breast, Deli Style Ham,
Chicken Salad. On your choice of sliced Thick Sour Dough Bread, Whole
Grain Bread, Rye Bread, Pumpernickel Bread, Kaiser Roll, Croissant or Flour Tortilla Wrap
Mix and Match Breads

$15

Classic Croissant Club

Fresh Croissant Sandwich with Roast Turkey Breast or Deli Ham,
Crisp Strips of Bacon, cheese
Lettuce and Sliced Tomatoes
$16.00

Boardroom Box Lunch

Choice of Deli Ham, Roast Turkey and Chicken Salad
and Cookie
Choice Of One Side
$14

Healty Living Buffets

Each of the Healthy Option Entrées Include a Mixed Green Salad with a variety of Low Cal
Dressing;
Choice of Rice, Pasta or Red Bliss Potatoes. Stearmed Vegetable: Rolls



Brownies or Cookies, Special Desserts — Upcharge Market Price.
Choice of Assorted Beverages, Canned Soda, Bottled Water, Fruit Infused Water, Lernonade
or Fresh Brewed Iced Tea
(Minimum 25 People)

Grilled Chicken Breast

Grilled Breast of Chicken Marinated with Fresh Lemon and Herbs
141 Cal /4 gm Fat /25 gm Protein / 6 gm Carbohydrates / 70 mg Cholesterol
($18 per guest)

Pasta with Vegetable Sauce

Fresh Vegetables in a Tomato Sauce over Pasta Noodles
441 Cal/ 6 gm Fat /3 gm Protein /5 gm Carbohydrates / 0 mg Cholesterol
($16 per guest)

Herb Marinated Steak

Grilled Flank Steak Marinated in Fresh Herbs, Garlic and Sliced Onions
159 Cal /5 gm Fat /23 gm Protein / 4 gm Carbohydrates / 59 mg Cholesterol
(Market Price per guest)

Above Entrees are Prepared Using Nutritional Culinary Techniques
That Do Not Include Use of Salt, Butter or Oils during the Preparation and
Cooking Process, unless requested otherwise

BUFFET STYLE

The Picnic

(Minimum 25)
Hamburgers and All Beef Hot Dogs, Buns
Tray of Fresh Shredded Lettuce, Sliced Tomatoes, Sliced Onions and Pickles
Vegetarian Style Baked Beans, Sliced Cheese Tray, Potato Salad, Creamy Cole Slaw
Potato Chips, Fresh Baked Cookies or Brownies



Choice of Assorted Beverages, Canned Soda, Bottled Water, Fruit Infused Water, Lemonade
Or Fresh Brewed Iced Tea
(Priced at time of order)

Country Barbecue
(Minimum 25)
Choice of Two — Pulled Barbecue Chicken, Pulled Barbecue Pork, Sliced Barbecue Beef
Old Fashioned Potato Salad, Buttered Corn
Vegetarian Style Baked Beans Rolls and Country Biscuits or Rolls with Butter
Apple Pie
Choice of Assorted Beverages, Canned Soda, Bottled Water, Fruit Infused Water, Lemonade or
Fresh Brewed Iced Tea
($ Priced at time of order)

Chicken Nicoise
(Minimum 25)
Baked Chicken Breast, Wild Greens, Roasted Vegetables,
Tomato Wedges, Hard Boiled Eggs, Olives
Herbed New Potato Salad
Served with your Choice Assorted Dressings, Assorted Rolls & Butter
Fresh Baked Cookies or Brownies
Choice of Assorted Beverages, Canned Soda, Bottled Water, Fruit Infused Water, Lemonade or

Fresh Brewed Iced Tea

($ Priced at time of order)

CREATE YOUR OWN BUFFET

Each Buffet Includes Choice of two entrees, Salad, Starch, Vegetable (found on the following page)
Rolls, Brownies or Cookies
Choice of Assorted Beverages, Canned Soda, Bottled Water, Fresh Lemonade
Fresh Brewed Iced Tea, Fruit Infused Water
(Minimum 25 People)
($ Priced at time of order)



BEEF
Bar-B-Que Top Round
Sliced Roast Beef AuJus
Beef Lasagna
London Broil
Additional charge for Carver

PORK
Roast Pork loin w/ Mushroom Sauce
Boneless or bone-in Pork chop
Italian Sausage & Peppers (hot or mild)

POULTRY
Fried Chicken
Baked Chicken-Whole Pieces
Marinated Breast of Chicken
Chicken Parmesan
Chicken Stir Fry
Sliced Turkey & Gravy

VEGETARIAN OR VEGAN
Vegetable Lasagna
Stir Fried Fresh Vegetables VEGAN
Grilled Vegetables Au Gratin
Stuffed Cheese Manicotti w/ Marinara
Baked Ziti Marinara CAN BE PREPARED VEGAN
Pasta with Vegetable Sauce VEGAN

Menu Accompaniments

Menu Accompaniments for Create Your Own Buffet
All Meals Include One Salad, One Vegetable, One Starch and One

Dessert
Salads
Tossed Green Salad with Choice of Dressings Old Fashioned Potato Salad
Mixed Field Greens with Choice of Dressings Dilled New Potato Salad
Romaine Salad with Creamy Caesar Dressings Creamy Coleslaw

Seasonal Fresh Fruit Salad (Seasonal) Marinated Vegetable Salad



Vegetables

Zucchini and Yellow Squash
Broccoli Florets

Cauliflower Florets

Sweet Corn

Green Beans Almandine

Starch

Mashed New Potatoes
Wild Rice
Saffron Rice

Sweet Peas

Baked Herb Tomato
Seasonal Sautéed Vegetables
Steamed Vegetable Medley
Glazed Baby Carrots

Parsley New Potatoes
Rosemary Roasted Potatoes

Savory Rice Pilaf
Scalloped Potatoes
Au Gratin Potatoes

Desserts (All additional cost)

Apple Pie Coconut Layer Cake
Pecan Pie Lemon Cake

Key Lime Pie Black Forest Cake
Lemon Meringue Pie German Chocolate Cake
Chocolate Cream Pie Fudge Brownies
Chocolate Layer Cake Cheesecake

Assorted Gourmet Cookies

PIZZA PARTY

25 Person Maximum
Fresh Baked Pizza with choice of toppings (Pepperoni, Sausage, Vegetarian)
Served with Tossed Salad and Dressing
Potato Chips, Brownies and Beverage
$12.00 per guest

Pizza Ala Carte
Cheese $13
Toppings  $2 Per Topping
Pepperoni, Sausage, Ground Beef, Mushrooms, Extra Cheese, Tomatoes, Black
Olives, Onions, Chicken, Buffalo Chicken, Ham, Pineapple, Feta Cheese, Bacon



Snack Time

Please consult Food Service Manager for Hot Food Receptions

Fresh Crudités Tray w/ Dip:
Display of seasonal vegetables served with ranch dip
$Market Pricing

Cheese and Cracker Tray:
Assorted Domestic cheeses served with crackers and garnished with seasonal fruit
$Market Pricing

Fresh Fruit Trays:
Seasonal Melons, Pineapple, Strawberries and Grapes artfully displayed.
$Market Pricing

Roasted Vegetables

Vegetables roasted to perfection, then served chilled

$Market Pricing

Combination Platter

Fresh seasonal fruit, assortment of domestic cheeses, served with crackers
$Market Pricing

Snack Break
Assorted Bagged chips, Cookies, Sodas, and bottled water

$7

High Energy Break
Snack mix, Whole Fresh Fruit, Granola Bar, Bottled water, and Juice

$8

BREAK PACKAGE

When you know you’re going to need a substantial Break from that long
conference or meeting, we have just what you need.
(Minimum 25)

Sweets &Treats

Assorted varieties of fresh baked cookies Assorted sodas and bottled juices

$10
Whole fresh fruit
Fresh Brewed Coffee & Decaf The Healthy Choice
Whole fresh fruit
Assorted hot teas

Individual Yogurt & Granola Cups

Bottled water



Whole Grain Bars
Bottled water

Fruit juices
$12

The Seventh Inning Stretch

Mini cocktail franks in puff pastry

Soft pretzel
(with assorted mustards)

Nacho chips with salsa and nacho cheese

Fresh Brewed Coffee & Decaf
Assorted Hot Teas

Bottled water

Assorted sodas and bottled juices
$12

Ala Carte

Fresh Cookies $15 per dozen

Brownies $20 per dozen

Whole Fruit $ Market per Dozen

Punch, Iced Tea, or

Lemonade $6.50 Gallon

Hot Beverage Service $3.85 per guest

Coffee Refresh $15 Gallon or
$2 pp

Sodas & Bottled Water $2
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