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Start the day off with a delicious array of healthy selections to please any palate! 

CONTINENTAL BUFFETS
Minimum of 10 quests required for the following items unless otherwise noted. 

Basic  5.95    
Assortment of freshly baked breakfast pastries & muffins
Choice of orange or cranberry juice
Starbucks regular and decaf coffee
Tazo tea assortment
Iced water

Basic Plus  9.95
Fresh sliced fruit display
Assortment of individual yogurt cups
Assortment of freshly baked breakfast pastries and muffins
Choice of orange or cranberry juice
Starbucks regular and decaf coffee
Tazo tea assortment
Iced water

Pacific  11.95    
Fresh sliced fruit display
Assortment of individual yogurt cups with house-made granola
Assortment of freshly baked breakfast pastries 
Sliced breakfast bagels with whipped cream cheese
Choice of orange or cranberry juice
Starbucks regular & decaf coffee
Tazo tea assortment
Iced water

European  15.95   
House-roasted sliced turkey, mortadella and ham, assorted sliced cheeses, assorted dark and marbled breads
Whole grain mustard and jam
Choice of orange or cranberry juice
Starbucks regular and decaf coffee
Tazo tea assortment
Iced water

BREAKFAST BREAKFAST



4

  Bon Appétit at Pacific | Tiger Catering Guide

BREAKFAST

HOT BREAKFAST BUFFETS
Minimum of 10 guests required for the following items unless otherwise noted. 

Essential  11.95   
Classic scrambled eggs served with ketchup and hot sauce
Choice of applewood smoked bacon, country ham, or breakfast sausage
Choice of country fries, hash browns, or tater tots
Assorted breakfast pastries and muffins
Choice of orange or cranberry juice
Starbucks regular & decaf coffee
Tazo tea assortment
Iced water
 
Essential Plus  13.95   
Fresh sliced fruit display
Classic scrambled eggs topped with spinach, kale, caramelized onion, and sauteed mushrooms
Choice of applewood smoked bacon and country breakfast sausage
Choice of country fries, hash browns, or tater tots
Served with ketchup and hot sauce
Assorted breakfast pastries and muffins
Choice of orange or cranberry juice
Starbucks regular and decaf coffee
Tazo tea assortment
Iced water

Breakfast Burrito Bar  15.95  
Mexican style fruit salad, scrambled eggs, crispy potatoes, country breakfast sausage, spicy black beans, 
flour tortillas, house-made salsa, grated cheddar cheese, jalapenos, and hot sauce
Choice of orange or cranberry juice
Starbucks regular and decaf coffee
Tazo tea assortment 
Iced water
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The Scramble  14.95   
Country breakfast scramble with eggs, potatoes, peppers, onions, and cheddar cheese
Choice of applewood smoked bacon, country ham, or breakfast sausage
Choice of country fries, hash browns, or tater tots 
Served with ketchup and hot sauce
Fresh sliced fruit display
Assorted breakfast pastries and muffins
Choice of orange or cranberry juice
Starbucks regular and decaf coffee
Tazo tea assortment
Iced water

Farmhouse  17.95    
Assortment of breakfast breads and scones with house-made jam and butter
Choice of applewood smoked bacon, country ham, or breakfast sausage
Choice of country fries, hash browns, or tater tots 
Served with ketchup and hot sauce
Farm style strata - 25 guests or less, select one variety, 25 guests or more, select two varieties:
Broccoli, mushroom, goat cheese, & caramelized onion
Spicy Italian sausage, kale, mushroom, & rosemary potato
Sundried tomato, tuscan kale, & feta cheese
Roasted vegetable
Bacon, sausage, & ham
Prosciutto, Italian sausage, & five cheese blend
Orange & cranberry juice
Starbucks regular & decaf coffee
Tazo tea assortment 
Iced water

BREAKFAST
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ENHANCEMENTS
The following items are available to be added to your buffet or mix and match to create a unique breakfast  
experience.

Oatmeal Bar  5.95   
Classic oatmeal, brown sugar, raisins, dried cranberries, walnuts, milk, cinnamon, and butter

Yogurt Parfait Bar  3.95   
Strawberry and vanilla yogurt, house-made granola, and fresh berries

Cereal Bar  2.95  
Assorted breakfast cereals, bananas, sugar, and milk

Assorted Granola Bars  1.95 

Hard-Boiled Eggs  1.25
Served with salt and pepper 

Smoked Salmon and Caper Bagels  6.95
With cream cheese

Cottage Cheese  1.95

Hard-Boiled Eggs  0.95

Fresh Sliced Fruit Display  2.95 

Flavored Cream Cheese  0.95
Sun-dried tomato, strawberry, or garden herb cream cheese

Individual Granola parfaits  3.95 

Individual Yogurt Cups  1.95 

Individual Greek Yogurt  2.95 

Individual Soy Yogurt  2.95 

BREAKFAST
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Chicken Apple Sausage  1.95 

Applewood Smoked Bacon  1.95

Soyrizo  2.95 

Tater Tots  0.95 

The items below are based on availability – please check with our catering department.

Hearty Fritatta 4.95 
Bacon and cheddar or fresh vegetable
Minimum 10   

Quiche Pastry Puffs  $4.95 
Mediterranean, Lorraine, or bacon & cheddar
Minimum 10

BAKED GOODS
The following items are minimum of one dozen per type unless otherwise noted.

Bagels  19.95 
Served with plain whipped cream cheese
Choice of: asiago, blueberry, chocolate chip, cinnamon raisin, everything, garlic, jalapeno, onions, plain,  
poppy, sesame, sourdough, wheat

Chef’s Choice Assorted Bagels  19.95
With plain whipped cream cheese 

Mini Bagels  15.95
Asiago, cinnamon raisin, everything, jalapeno, onion, plain, poppy, sesame, sourdough

Muffins  18.95  
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Choice of: apple cinnamon, banana nut, blueberry, black bottom, cranberry orange, double chocolate,  
harvest honey bran, poppy seed, and baker’s assortment

Mini Muffins  16.95
Choice of: apple cinnamon, banana nut, blueberry, black bottom, cranberry orange, double chocolate, harvest  
honey bran, poppy seed, and baker’s assortment

Scones  18.95   
Choice of: apple cinnamon, blueberry lemon, cranberry orange walnut, maple oatmeal raisin, raspberry peach,  
and baker’s assortment

Mini Scones  16.95

Breakfast Breads  19.95 
Choice of: zucchini, banana, orange, cranberry
 
Croissants  24.95   
Choice of: butter, almond, chocolate, wheat, cream cheese, and baker’s assortment

Mini Croissants  19.95
Choice of: butter, almond, chocolate, wheat, cream cheese, and baker’s assortment
  
Danish  24.95  
Choice of: apple cinnamon, blueberries and cream, cherries and cream, cream cheese, Vienna custard,  
mango apricot, raisin swirl, raspberry peach, and baker’s assortment

Mini Danish  19.95
Choice of: apple cinnamon, blueberries and cream, cherries and cream, cream cheese, Vienna custard,  
mango apricot, raisin swirl, raspberry peach, and baker’s assortment

Coffee Cake  24.95
All coffee cakes are make with freshly chopped walnuts
Choice of: cinnamon streusel, dutch apple, georgia peach crumb, old fashion crumb, wild blueberry crumb

LUNCH
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Mid-day meetings or a casual celebration call for fun and flavorful meals to share! 

SALAD BUFFETS
Salads can be prepared as “build your own” or served tossed with dressing on the side.  Please indicate style  
upon ordering. The following items have a minimum of 10 required unless otherwise noted.

Salads may be boxed for an additional fee of .50.  Minimum four (4) of any variety, boxed only.

Simple Caesar  7.95
Chopped romaine, house-made croutons, and shaved parmesan served with classic caesar dressing

Buffalo Kale Caesar  8.95
Kale and romaine mix, grilled chicken, parmesan, house-made croutons, celery, and carrots served with  
spicy buffalo dressing

Classic Chef  11.95
Seasonal greens, chopped romaine, ham, turkey, scallions, celery, cherry tomatoes, Swiss and cheddar cheese, 
 hard-boiled egg, and crumbled bacon served with house-made thousand island dressing

Smokehouse  12.95
Chopped romaine, charbroiled steak, crumbled feta, black beans, charred corn, jalapenos, and tortilla strips served 
with house-made poblano ranch dressing

Best Coast Cobb  9.95
Seasonal greens, chopped romaine, diced avocado, cucumber, crumbled blue cheese, bacon, tomato, and  
hard-boiled egg wedges served with red wine vinaigrette

The Greek  9.95
Chopped romaine, field greens, sliced red onion, Greek olives, cucumber, chopped tomatoes, and feta cheese 
served with lemon oregano vinaigrette

Meze  9.95
Chopped romaine and tabbouleh, crispy falafel, red onions, cucumbers, grape tomatoes and pita chips served with 
Moroccan tahini dressing

Southwest Chipotle  9.95
Seasonal greens, lime marinated chicken, roasted corn, black beans, shredded jack cheese, tomato, and crispy  
tortilla strips served with cilantro vinaigrette

LUNCH
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Classic Thai Beef  11.95
Seasonal greens, marinated sliced beef, carrots, red peppers, cabbage, scallions, and cilantro served with  
spicy peanut dressing

Asian Sesame  12.95
Romaine, napa cabbage, carrots, cucumber, green onions, bell peppers, edemame, radish, cilantro, vermicelli, and 
crispy tofu with plum soy vinaigrette

Tandoori  12.95
Chopped romaine, tandoori red hot chicken, feta, cucumbers, red onions, and pita chips served with cool  
yogurt cucumber dressing

Miso  16.95
Seasonal greens, miso glazed wild caught salmon, carrots, cucumbers, and edamame with sesame vinaigrette

ENHANCEMENTS  
Sliced grilled chicken, marinated sliced beef, grilled salmon, or grilled prawns 2.95

Fresh Sliced Avocado  1.95

Crispy Tofu Cubes or Tuscan Cannellini Beans  1.95

Seasonal Grilled Vegetables  1.95

Freshly Baked Garlic Bread  1.95
Substitute options: warm pita bread, warm flour tortillas, or naan

Make it a Meal  3.95
Complete your buffet with iced tea and lemonade or assorted sodas, freshly baked house rolls and butter,  
and a freshly baked bar and cookie assortment

LUNCH
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SANDWICH BUFFETS 
The following items require a minimum of 10 unless otherwise noted. Sandwiches may be boxed for an additional 
fee of .50.  Minimum four (4) of any variety. Select up to three of the following:

Chicken Caesar  8.95
Chopped romaine, grilled chicken breast, shaved parmesan, and caesar dressing served in a spinach wrap

Classic Pesto  8.95
Grilled chicken breast, sliced red onion, green lettuce, and pesto mayonnaise served on focaccia bread

The Waldorf  10.95
Classic chicken salad with apples, walnuts, and green lettuce served on a ciabatta roll

Fall  10.95
Roasted turkey, brie, sliced granny smith apples, lettuce and cranberry mayonnaise served on a butter croissant

Banh Mi  10.95
Grilled chicken, cucumber, cilantro, picked carrots, and daikon with spicy chili sauce served on a fresh  
french baguette

Muffaletta  12.95
Olive salad, mortadella, salami, mozzarella, ham, and provolone served on a muffaletta loaf

B (or T) LT  12.95
Applewood smoked bacon or maple tempeh, sliced fresh tomato, crisp lettuce, and classic aioli served on  
toasted sliced wheat bread

Californian  10.95
Roasted red pepper hummus, carrots, cucumbers, lettuce, tomato, and avocado in a sun dried tomato wrap

Veggie Bahn Mi Wrap  9.95
Crispy tofu, Vietnamese slaw, spicy aioli, cucumber, basil, cucumber, and jalapenos served in a spinach wrap

LUNCH



12

  Bon Appétit at Pacific | Tiger Catering Guide

Cheesesteaks  12.95
Grilled steak or portabella mushrooms, green pepper, onion, and provolone melted and served on a  
sub sandwich roll

Lighten It Up  8.95
Combine any premade ½ salad & ½ sandwich for a complete meal, buffet only

Classic Build-Your-Own Deli  10.95
House-roasted beef and turkey, seasonal grilled vegetables, provolone, Monterey pepper jack, and cheddar 
cheeses, lettuce, sliced red onions and tomatoes, with and assortment of sliced breads and freshly baked focaccia, 
served with house mustard and garlic aioli

ADD HOUSE-MADE SOUP
Soup du Jour  3.95
Two house soups are featured daily, please indicate house or vegetarian

ADD HOUSE-MADE SALAD 1.95
Fruit salad
Wine country potato salad
Traditional tabbouleh
Persian tomato salad
Truffle orzo salad
Classic coleslaw

Make it a Meal  3.95
Complete your buffet with iced tea and lemonade or assorted sodas, crispy house-made chips and California  
onion dip, and freshly baked bars and cookie assortment

LUNCH
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Whether you are planning a pre show reception or prelude to a gala, we offer artfully displayed appetizers that will 
impress your guests!

Appetizer stations and passed hors d’oeuvres may be ordered alone or selected as an additional to you event.  
House standard buffet linens are included.  Per University policy, waitstaff is required to oversee events with hot 
menu items.  Waitstaff may also be necessary dependent upon guest count and service style selected.

Displays
Minimum 20 guests
Per person
Contact catering for custom market displays!

Fresh seasonal fruits  $3.75
Beautifully displayed fresh seasonal fruits with crème fraiche dip.

Artisan cheeses  $5.25
Domestic and imported sliced & wedged cheeses, fresh breads, gourmet crackers, dried nuts, & fresh fruit accents

Fresh seasonal crudité and dips  $3.95
Bountiful display of seasonal crudité, roasted red pepper hummus, herbed greek dip, and green goddess dip

Street taco station  $5.95
Select three fillings
Al pastor, tacos de pescado, grilled chicken, carne asada, carnitas, adobado, grilled portabella tacos
With corn tortillas, cilantro, lime wedges, and crema

Housemade dips display  $5.95
Spinach artichoke dip, roasted eggpland & tahnini, & tomato basil bruschetta served with cripy pita chips & crostini

Mashed potato martini bar  $5.95
Garlic and sage whipped potatoes, fresh roasted pine nuts, sun dried tomatoes, black olives, red pepper chili flakes, 
cheddar cheese, and green onions

APPETIZER
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APPETIZER

Mac & cheese bar $6.95
Creamy classic mac & cheese, crumbled bacon, sliced jalapenos, caramelized onions, buttery bread crumbs

Poke bar $8.95
Ahi tuna poke, Mexican shrimp ceviche, & Peruvian white fish ceviche served with crisp tortilla chips, Japanese 
house salad, & sushi rice

Individual Appetizers
Placed or tray passed
By the Dozen

Watermelon, feta, and mint mini skewers  $15.95
Fresh cubed watermelon, feta cheese, and mint leaves

Caprese skewers  $16.95
Cherry tomatoes, fresh basil, fresh mozzarella, drizzled with balsamic and olive oil

Vietnamese summer rolls  $17.95
Fresh cilantro, basil, vegetables, red leaf lettuce and carrots in rice paper wrap.  Served with Thai peanut lime and 
sweet chili dipping sauce

Falafel skewer  $15.95
Three bite size herbed falafel balls served with tzatziki sauce

Arancini  $1.95
Sweet pea and roasted mushroom crispy risotto cakes with fresh marinara & Italian salsa verde

Golden gazpacho shooters  $18.95
Fresh blend of golden tomatoes and squash served in “shot” glass

Baby red potatoes  $15.95
Mini roasted red potatoes stuffed with sour cream, dill, boursin cheese, and chives

Spinach apple brie puff  $16.95
Puff pastry stuffed with apple, brie & spinach with balsamic glaze & Dijon drizzle
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APPETIZER

Classic deviled eggs  $14.95

Thai chicken meatballs in lettuce cups  $17.9
Ginger, cumin, and cilantro chicken meatballs with tangy slaw and peanut vinaigrette5

Green curry and coconut chicken skewer  $16.95
Char-grilled and served with cool cilantro sauce

Almond chicken salad tartlets  $15.95
Pastry shells filled with fresh almond chicken salad with red grape garnish

Chimichurri chicken skewers  $16.95
Served with blackened tomato salsa

Housemade chicken potstickers  $15.95
Served with sweet chili sauce

Italian stuffed mushrooms  $17.95
With classic Italian sausage, garlic, and parmesan

Kale & parmesan stuffed mushrooms  $16.95

Steak skewers  $17.95
Tender flank steak served with fresh peppercorn and sherry sauce

Asian style chicken meatball skewers  $17.95
Three bite size meatballs with plum sauce

Pork belly bao bun  $18.95
Crispy pork belly, daikon carrot slaw, sriracha aioli, & crushed peanuts

Classic crab cake  $29.95
Served with sriracha citrus aioli

Shrimp and avocado ceviche  $24.95
Served on wonton tostada bites



16

  Bon Appétit at Pacific | Tiger Catering Guide

APPETIZER

Smoked salmon en croute  $28.95
Served with caper and dill

Tarragon crab salad  $28.95
Served atop endive spear

Ahi tuna wonton cones  $29.95
Marinated in lime juice, soy sauce, and cilantro, tossed with orange soaked avocados in crisp sesame cones

Flatbreads  $24.95
Bite size flatbread bites.  Select up to three from the following delicious combinations.  Minimum one dozen each.

Sweet potato & sage
Roasted mushroom, caramelized onion, & creamy goat cheese
Italian sausage & green olives
Applewood bacon & cheddar
Barbecue chicken & sweet maple

Sliders  $34.95
Hand held and delicious, select up to three from the following.  Minimum one dozen each.  Served on classic slider 
buns unless otherwise noted.

All beef, heirloom tomato, & garlic aioli
French dip
Barbecue pulled pork
Huli-huli chicken
Buffalo chicken
Mushroom fajita
Blackbean & avacado
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DINNER

Whether gathering for a casual Sunday supper or planning an elegant state dinner, we offer fresh and flavorful 
entrees to satisfy your guests. All entrees may be served either buffet or plated style, with a minimum guest count 
of 10.  Entrée selections include artisan breads, a side salad, two side selections, one entrée, iced water, coffee and 
hot tea service or iced tea service.

SIDE SALADS
Green Garden
With crisp carrots, sliced cucumber, shaved red onions, garbanzo beans, and classic Italian herbed vinaigrette

Seasonal Greens
With dried cranberries, crumbled gorgonzola and candied walnuts and champagne vinaigrette

Classic Caesar 
With chopped romaine, house-made croutons, shaved parmesan and house-made Caesar dressing

Additional options available, consult the Catering Office.

SIDES
Market Vegetable Sauté

Classic Collard Greens

Grilled Asparagus

French Green Beans Almandine

Northern Bean Ragout 
with root vegetables and apple cider

Sautéed Zucchini 
with roasted garlic and lemon

Sweet Baby Carrots 
with maple and crispy shallots

DINNER
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DINNER DINNER

Sautéed Broccoli 
with garlic and lemon

Sautéed Baby Toybox Zucchini

French Lentils

Butter Roasted Cauliflower 
with toasted edamame

Lemon Garlic Sautéed Kale and Spinach

Hearty Brown Rice

Wild Rice Pilaf 
with cranberry and fresh herbs

Truffle Whipped Potatoes

Olive Oil Crushed Red Potatoes

Maple Infused Whipped Sweet Potatoes

Quinoa and Black Bean Pilaf

Seared Herbed Polenta Cakes

Wild Mushroom Risotto

Roasted Cauliflower Mash
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DINNER HOUSE-MADE PIZZA

ENTREES
Vegetarian 15.95
Classic lasagna rollups with spinach and creamy ricotta
Wild mushroom and vegetable bread pudding 
Chef’s special stuffed portabello mushroom with caramelized onion, spinach, and smoked gouda

Vegan 16.95
Crispy tofu and kale stir fry
Carrot osso busco
Whole wheat penne pasta with spicy tomato sauce
Cilantro corn fritter with mint chutney

Poultry 17.95
House-roasted lemon thyme free-range chicken breast
House-fried buttermilk chicken
Seared frenched chicken breast stuffed with prosciutto, kale, and goat cheese
Thai bone-in chicken with lemongrass, garlic, palm sugar and green curry coconut sauce
Turkey breast glazed with orange and chardonnay shellac

Beef & Pork 18.95
Steak au poivre with sherry peppercorn sauce
Braised short ribs with portobella pancetta gravy
Maple soy skirt steak with ginger, garlic, and sesame seeds
Traditional top round corned beef
Sweet chili citrus glazed pork ribs
Cider brined pork tenderloin with apple balsamic reduction

Seafood 21.95
California Five Spice ahi
Seared salmon with lemon dill yogurt sauce

Pan seared scallops Market Price
Halibut beurre blanc with white wine butter sauce

Dual entrée requests addition
Buffet 2.95
Plated 3.95
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DINNER HOUSE-MADE PIZZA

Make it a party with pizza! 

Fresh ingredients blended and baked to perfection on house-made focaccia crust.  Please contact the Catering 
Office for made-without gluten-containing ingredients. All pizzas are cut into (12) slices.

Classic Pepperoni  15.95
Pepperoni, house-made pizza sauce, and shredded mozzarella

Hawaiian  17.96
Pineapple, canadian bacon

Traditional Greek 15.95
Spinach, fresh garlic, feta, and kalamata olives, with creamy garlic sauce

Veggie Pesto  15.95
Pesto, artichokes, sundried tomatoes, and fresh garlic, with house-made pizza sauce

Veggie Garden  15.95
onions, peppers, mushrooms, and broccoli, with creamy garlic sauce

Chicken Fajita  17.95
Marinated chicken, onions, black olives, and jalapenos

Buffalo Chicken  17.96
Chicken, buffalo sauce, blue cheese, and scallions

Sante Fe Chicken  17.95 
Marinated chicken, black beans, corn, and scallions

Classic Combination  18.95
Pepperoni, Italian sausage, sliced mushrooms, bell peppers, red onions, and black olives

Add a Side Salad  1.95
Fresh garden or ceasar salad with choice of ranch, balsamic, or caesar dressing



21

  Bon Appétit at Pacific | Tiger Catering Guide

BARBECUE

MID-SUMMER FEAST OR FUN FALL TAILGATE? BRING ON THE BARBECUE! 
The following items are priced per person and have a minimum 20 required unless otherwise noted.

Ballpark Barbecue  10.95 
All natural beef hot dogs, black bean burgers, hot links, and assorted buns, with your choice of one side salad, sliced 
watermelon, iced tea and lemonade, and freshly baked fudge brownies
Served with ketchup, mustard, chopped onion, and pickle relish

All-American Barbecue   13.95
All natural beef hot dogs, hamburgers, black bean burgers, and assorted buns, with your choice of two side salads, 
bagged chips, fresh corn on the cob, fresh sliced watermelon, iced tea and lemonade, freshly baked cookies and 
fudge brownies
Served with ketchup, mustard, chopped onions, and pickle relish

Valley Barbecue  15.95
Honey baby back ribs, barbecue chicken, black bean burgers, and assorted buns, with your choice of two side  
salads, fresh corn on the cob, sliced watermelon, fresh garlic bread, iced tea and lemonade, and freshly baked  
cookies and fudge brownies

Pacific Barbecue 17.95
Marinated grilled tri-tip, chipotle grilled chicken, balsamic and herb grilled portobello mushrooms, southwestern 
style chili beans, fresh corn on the cob, and honey cornbread, with your choice of three side salads, iced tea and 
lemonade, seasonal cobbler and fudge brownies

SIDES
House-made chips & California onion dip
House salad with ranch and balsamic vinaigrette
Fresh fruit salad
Heirloom tomato and cucumber salad
Fresh corn on the cob
Baby red potato salad
Bon Appetit sundried tomato pasta salad
Classic deli macaroni salad
Tabbouleh
Barbecue beans
Watermelon slices
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BARBECUE

Additional Entrée 1.95
All beef hot dog
Hamburger
Grilled portobello
Marinated grilled chicken breast

Cook on-site chef fee 100/per hour 
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SNACKS

Make the most of breakout sessions. Creative and tasty, keep the positive energy going with an afternoon snack! 
The following items are priced by the dozen.

Fresh Fruit Skewers  14.95
Served with honey yogurt dip

Whole Fruit Basket  12.95
Bananas, apples, and oranges

Gourmet Cheese Board Serves 10 – 39.95
 Serves 25 – 69.95 
Wedged cheddar, brie, and gouda, fresh grape clusters, toasted almonds, and fresh sliced baguettes

Crudité Serves 10 - 34.95
 Serves 25 - 64.95
Crisp vegetables with house-made Greek yogurt dip

Hummus  Serves 10 - $34.95
 Serves 25 - $64.95 
House-made red pepper or edamame hummus with crispy pita chips

Chips and Salsa  Serves 10 - 34.95
 Serves 25 - 64.95
Crispy house-made tortilla chips and fresh pico de gallo

Trail Mix Bowl  Serves 10 - $39.95
 Serves 25 - $69.95
Fresh blend of almonds, dark chocolate, coconut, sunflower seeds, and dried fruit
individually packaged add 0.50

Popcorn Bowl  Serves 10 - Select one flavor - 29.95
 Serves 25 - Select up to three flavors - 49.95
Caramel toffee, herbed parmesan, classic butter, sweet kettle
Individually packaged add 0.50

DECADENT DESSERTS AND SWEETS
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SNACKS DECADENT DESSERTS AND SWEETS

A decadent ending to an elegant dinner or sweet addition to a mid-day meeting! 
The following items are price by the dozen unless otherwise noted.

Cookies  14.95 
Chocolate chip, snickerdoodle, white chocolate macadamia, rainbow M & M, and oatmeal
Dipped in delicious chocolate add $0.50

Bars  21.95
classic brownie, fudge frosted brownie, carmelita, cheesecake and ganache swirl, cheesecake and raspberry swirl, 
lemon curd, raspberry, raspberry linzer, zebra, trail mix

Frosted Brownie Bites  9.95

Cake Pops  29.95
Sweet white cake dipped in decadent chocolate with sprinkles

Cannol  32.95
Pastry baked with cheese, topped with fresh fruit and cream

Cream Puffs  29.95
Bavarian crème filled and dusted with powdered sugar

Éclairs 29.95
Profiterole with Bavarian cream, topped with chocolate

Tarts 2” - 24.95
 3” - 29.95
Select a minimum of three each: apple caramel, banana cream, fresh fruit, key lime, lemon curd, triple chocolate, 
pecan chocolate, pumpkin spice

Classic Cupcakes  19.95
Chocolate or white cake with buttercream and sprinkles
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DECADENT DESSERTS AND SWEETS

Gourmet Mini Cupcakes 17.95
Minimum of one dozen per flavor required: Black forest, carrot and cream cheese, cookies & cream,  
crème brulee, ganache, lemon, German chocolate, red velvet and cream cheese, strawberry shortcake,  
or baker’s choice assortment

Individual Desserts  3.95
Minimum of 10 required, select from the following: 
bread pudding, black forest, chocolate molten lava cake, mango mousse, seasonal upside-down cake, 
strawberry shortcake, tiramisu, - blueberry cobbler, cookies & cream, tiramisu, triple chocolate, strawberry shortcake

Fresh Pies
Slice - 1.95
Whole Pie - 16.95
choice of: banana cream, chocolate cream, coconut cream, apple, mixed berry, blueberry, caramel apple, cherry, 
dutch apple, key lime, peach, pumpkin

Cakes
4” 14.95
9” 21.95
Quarter 34.95
Half 69.96
Full 135.95
choice of: black forest, burnt almond, carrot, chocolate buttercream, chocolate ganache, chocolate raspberry, fresh 
strawberry, german chocolate, lemon, marble chocolate red velvet, tiramisu, tres leche, or white raspberry

 

BEVERAGES
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BEVERAGES

WARM
The following items are priced per gallon.

Coffee and Hot Tea Service  14.25
Freshly brewed Starbucks coffee, decaffeinated coffee, and hot tazo tea selection, includes cream, dairy alternative 
milk, assortment of sweeteners, lemon and honey

Hot Tazo Tea Selection  14.25
Includes, cream, dairy alternative milk, assortment of sweeteners, lemon and honey

Decadent Hot Cocoa  14.75
Fresh hot cocoa served with whipped cream

Sweet Hot Apple Cider  14.75
Hot cider served with cinnamon sticks

COOL 
The following items are priced per gallon. 

Juice Service  14.75
Orange, grapefruit, cranberry, and apple

Infused Water  14.75
Seasonal selection of fresh herbs, fruits, and vegetables

Agua Fresca  14.75
Seasonal variety

Lemonade  12.75
Traditional, strawberry, and raspberry

Iced Tea  12.75
Traditional, tropical, black, green, and passion teas, served with assorted sweeteners and lemons

Punch  11.75
Classic fruit punch or house tiger punch

Iced Water  2.95
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BEVERAGES

PACKAGED
The following items are priced per individual item. 

Bottled Juice  1.65
Orange, cranberry, and apple

Bottled Water  1.25

Canned Soda  1.25
Pepsi, diet pepsi, sierra mist

Infused Sparkling Water  2.25

Sparkling Water  1.75

Sparkling Apple Cider  7.00

Freestanding Water Towers
Tower, 5 gallon jug of water, 100 compostable cups  $15.00
Additional 5 gallon jugs of water  $9.95
 

POLICIES AND PROCEDURES
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POLICIES AND PROCEDURES

The Catering Staff of Bon Appétit at Pacific thank you for your continued support!
 
To ensure successful events, we ask that you take a moment to review the following policies and procedures.

ORDER PLACEMENT 
 Orders are placed online at https://bonappetitpacific.catertrax.com or by contacting the Catering Department.
 
Orders should be placed as soon as you are aware of the event and have made appropriate facility reservations.  
For events of more than (100) guests please allow, at minimum, two weeks advance planning. For events of more 
than (500) guests please allow a minimum of six weeks advance planning. For events greater than (1,000) guests, 
please consult with our offices.
 
We understand that due to the nature of University business there may be a need for last minute order placement. 
In this event, please contact the Catering Staff immediately. Late orders are subject to a $25 late fee.
 
Orders of under $250 are subject to a $25 service delivery fee.
 
Please allow appropriate setup time when securing your facility reservations. Please consult with our offices with 
any setup inquiries.
 
Catering Staff will make every effort to provide the exact product ordered however, product availability or q 
uality may affect this at times. Catering Staff will notify the client in advance of necessary menu substitutions  
when possible.
 
When placing a catering order, please provide an estimated guest count reflecting a realistic estimate, service  
request order, layout, and program details. A final guest count should be confirmed (3) business days prior to  
your event. Catering Staff prepares an additional 5% to accommodate additional guests when possible.
 
Final billing is based on the final guest count, or the actual number of guests served, whichever is greater.
 
Catering Office hours of operation are Monday through Friday,
8:30am to 5:00pm.  Summer hours vary dependent upon University event needs.
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POLICIES AND PROCEDURES

ORDER CANCELLATION 
Orders may be cancelled (3) business days prior to the event without cancellation fees.
 
Orders or menu items cancelled less than (3) business days before the event are subject to a $50 cancellation fee.
 
Orders cancelled within (1) business day are subject to be billed at the full amount.
 
REMAINING ITEMS 
Due to health regulations, food and beverages may not be removed from the event site. Bon Appétit Catering will 
not be held responsible for food items removed without our knowledge and prior consent.
 
BILLING 
Submit the Service Request and room layout to the Catering Office to ensure timely setup and service. Additional 
charges will apply for re-delivery of service should we arrive and a room is locked, occupied, or catering tables are 
not available.
 
Order delivery and pickup times are noted on the order and will occur as scheduled. Bon Appétit Catering does 
not have key access to many rooms and buildings on campus. It is the client’s responsibility to ensure the facility is 
unlocked for set up, delivery and pick up. Should a room or equipment be unavailable when catering staff arrives  
to deliver or pick up your service, we will return at the next available time slot and a re-delivery fee will apply.
 
In the case of missing equipment, necessary charges may be added to your final bill. Bon Appétit Catering is not 
responsible for client or guest items left at events or on the buffet tables.
 
ROOM SET UP, CLEAN UP & OUTDOOR LOCATIONS 
Bon Appétit Catering is not responsible for setup, reset or cleaning University facilities. It is the responsibility of  
the client to arrange for custodial services prior to and following the event. Catering will remove food service 
equipment only. Catering does not supply trash bins or recycling receptacles.  Contact Campus Facilities to arrange 
for recycling options.
 
University and student event room reservations and setup are coordinated through the Office of Student  
Leadership at 209.946.2174 or by contacting individual building managers, depending upon location.   
Non-Unversity client reservations are coordinated with Conference Services at 209.946.7743.
 
Catering will set up on the tables that are to be in place. Once set up has been started, changes in set up location 
will result in a charge of $25 if there is adequate time for catering staff to move the setup.
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POLICIES AND PROCEDURES

SPECIALTY LINEN AND CHINA RENTALS 
Bon Appétit Catering is able to coordinate or refer clients to vendors to provide rentals of specialty linens,  
additional china, tables, chairs, and any other rental items that we do not provide in house for our clients on an 
event by event basis.
 
Clients may choose the rent items on their own however it is suggested you inform Bon Appétit of your selections.
 
We suggest that specialty linens be ordered a minimum of (14) days in advance and are subject to availability from 
the vendors. Bon Appétit does not accept fiscal responsibility for client rentals.
 
CUSTOM MENUS, SPECIAL SERVICES, & SPECIAL GUESTS
 Clients may customize menus to accommodate individual style and budget. Please allow catering one week to 
provide you with a cost for a custom menu.
 
Catering Staff is able to assist you in the planning of your menu, selection of the appropriate location, developing  
a theme, and ambience.
 
SPECIAL DIETS AND CHILDREN’S MEALS
 Special diets ranging from children’s meals, low sodium, low fat, vegetarian, vegan, lactose intolerant, and gluten 
friendly can be accommodated. Please contact our office to discuss options.
 
MENU TASTING  
Non-standard menu items may be sampled to assist you in making menu decisions. Menu tasting requests require 
at least (1) month advance notice and will be coordinated with the Executive Chef’s schedule. We ask that tastings 
be limited to (2) representatives from your event in order to facilitate decision making. Requests for more than (3) 
entrees or more than (1) serving of an individual entrée will be billed at the full menu price on the event bill.
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STANDARD LINENS 
Bon Appétit provides all buffet linens for your event. Standard dining linens are available in a variety of colors and 
sizes at the following costs.
 
Table linens for 60” and 72” round dining tables 7.00
Table linens for 6’ and 8’ rectangle dining tables 14.00
draped to the floor
Table linens for 6’ and 8’ rectangle dining tables—12” drape 7.00
Linen napkins 0.35
A variety of specialty linens are available. Please consult with the
Catering Office for availability and pricing.
 
STANDARD SERVICE         
Bon Appétit’s standard service include 100% compostable plates, utensils, napkins, and cups.  Please contact the  
Catering Department for additional options.
 
CHINA SERVICE 
China Rental for Breaks and Receptions 2.75 per person 
Includes six inch plates and appropriate stainless steel cutlery, glassware for cold beverages, cups and saucers for hot 
beverages, disposable paper napkins
 
Casual China Rental for Buffets 3.75 per person
Includes china plates on the buffet table, rolled linen napkins with stainless steel cutlery on the buffet, cold  
beverage station with appropriate service ware, hot beverage station with appropriate service ware
 
VIP China Service for Plated Meals 4.25 per person
Includes china plates on the buffet table, full setup of cutlery, glassware, and service ware, cold beverages served,  
hot beverages served
 
Glassware 
Wine Glasses 0.50
Pilsner Glasses 0.50
Champagne Flutes 0.50
Water Glasses 0.55
 

POLICIES AND PROCEDURES
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Attendant Labor 23 per attendant per hour
(4) hour minimum required. Attendants are required for all hot food service (University Policy), for events that  
require replenishment, and for all served meals. See the following for estimates on labor based on event type:
 
Drop N’ Go Food Service - no attendants needed for events of less than (75) guests
 
Receptions - one attendant per (40) guests
 
Buffet Menu– one attendant per (75) guests for paper/plastic service
 
Buffet Menu– one attendant per (25) guests for china/linen service
 
Served Menu - One Attendant per Sixteen (16) Guests

Gala/VIP Served - One attendant per 10 recommended
 
The length of time is dependent upon the timing of the event. Please consult with the Catering Staff to determine 
the parameters of service needed.
 
CHEF LABOR CHARGES 
100 per hour for each one hundred guests.
 
MULTIPLE ENTREE SERVICES
In the event that you would like to offer guests more than one entrée selection, but nor more than three, please note 
that assigned seating is the easiest and most accurate method for service. If you desire this service, we recommend 
that each guest is assigned a place and a color coded dot or stamp is placed on the card to indicate the guests’ entrée 
selection. A less accurate, but still effective, alternative is for each guest to be given a color coded ticket upon  
registration to indicate their entrée selection. The guest must place the ticket near their water glass to indicate the 
entrée selection to the wait staff. Please allow additional service time for multiple entrees.
 

POLICIES AND PROCEDURES
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MEALS WITH LIMITED TIME FOR SERVICE
You should allow approximately (1 ½ ) hours for a full service plated or buffet meal. If time is limited, due to a  
program, etc., we recommend that the salad and/or dessert may be preset. Please consult with Catering Staff to 
ensure awareness of time sensitive events when planning your event.
 
RECEPTIONS
Attendants are required at receptions when hot food is being served and when cold food items will need to be 
replenished. An attendant will maintain the appearance of the buffet tables and assist guests. Attendants are 
required in all instances that food needs to be replenished. If attendants have not been ordered, Catering Staff will 
consult with you to make arrangements. If you would prefer to have tray passed items, additional attendants may 
be necessary.
 
BAR SERVICES
Hosted Bars
When you plan to host beverages, you will be billed for all beverages consumed. Beverages provided by  
Bon Appetit include domestic, import, and microbrews, a variety wines, assorted sodas, and sparkling mineral  
water. Please consult Catering Staff for when planning your event for specific selections. Bartenders are required  
at an additional cost.
 
No Host Bars
When you plan to have guests purchase beverages this is a no host bar. Certain minimums apply. Stand- alone bar 
sales must exceed $300 or the event will realize a charge of $300. If sales exceed $300, no additional charges are 
required.
 
Bartenders
Per University policy, bartenders are required for all events where alcohol is being served. Bon Appétit bartenders 
are available for hire at the rate of $26 per hour with a (4) hour minimum.
 
Client Provides Wine and/or Beer
A bartender fee applies when the client provides the alcohol. The bartender fee includes bar set up with linen, ice, 
plastic or compostable tumblers, and napkins. Glassware is available at additional cost.
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