
Congratulations! 
 

We are honored to be considered to cater your 
reception!  We understand and value the importance of 

this very special day shared with friends and family. 
 

Bon Appétit’s experienced chefs, servers, and event 
planners strive to provide the best fresh flavorful food 
and beverages prepared from scratch using authentic, 

sustainable, and local ingredients. 
 

We blend a tradition of excellent service with creative 
planning and consistent event execution to create a 

memorable experience for you and your guests! 
 

While we create custom menus to suite each client’s 
unique and individual taste, you will find a selection of 
sample menus below as well as our catering guidelines.   

 
Happy Planning! 

 
Follow Us! 

Facebook: BAatPacific 
Twitter: baatpacific 

Instagram: pacific_bonappetit 
 
 

 



Begin your evening with sumptuous displays or elegant passed 
appetizers served by our professional wedding staff! 

 
Bountiful Displays 

Per Guest 
 

Fresh seasonal fruits 
Beautifully displayed fresh seasonal fruits with crème fraiche 

dip. 
$4.95 

 
Fresh seasonal crudité and dips 

Bountiful display of seasonal crudité, roasted red pepper 
hummus, herbed Greek dip, green goddess dip, and toasted 

edamame and soy 
$5.95 

 
Housemade Dips 

Spinach and artichoke dip, roasted eggplant and tahini, and 
Tomato basil bruschetta with crispy pita chips and sliced french 

breads 
$5.95 

 
Artisan cheeses and charcuterie 

Domestic and imported cheeses, charcuterie, fresh breads, 
gourmet crackers, and fresh fruit accents 

$6.95 
 

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

cheese, and green onions 
$6.95 

 



Individual Appetizers 
Placed or tray passed 

By the Dozen 
 

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

$19.95 
 

Bocconcini skewers 
Cherry or grape tomatoes, fresh basil, bocconcini cheese balls, 

drizzled with balsamic and olive oil 
$21.95 

 
Vietnamese summer rolls 

Fresh cilantro, basil, vegetables, red leaf lettuce and carrots in 
rice paper wrap.  Served with Thai peanut lime and sweet chili 

dipping sauce 
$21.95 

 
Golden gazpacho shooters 

Fresh blend of golden tomatoes and squash served in “shot” 
glass 

$21.95 
 

Baby red potatoes 
Mini roasted red potatoes stuffed with sour cream, dill, boursin 

cheese, and chives 
$19.95 

 
Green curry and coconut chicken skewer 

Char-grilled and served with cool cilantro sauce 
$21.95 

 
 



Almond chicken salad tartlets 
Pastry shells filled with fresh almond chicken salad with red 

grape garnish 
$21.95 

 
Chimichurri chicken skewers 

Served with blackened tomato salsa 
$21.95 

 
Housemade chicken potstickers 
Served with sweet chili sauce 

$19.95 
 

Italian stuffed mushrooms 
With Andouille sauce, garlic, and parmesan 

$19.95 
 

Steak skewers 
Tender flank steak served with fresh peppercorn and sherry 

sauce 
$24.95 

 
Classic crab cake 

Served with sriracha citrus aioli 
$29.95 

 
Shrimp and avocado ceviche 

Served on wonton tostada bites 
$29.95 

 
Smoked salmon en croute 
Served with caper and dill 

$31.95 
 



Ahi tuna wonton cones 
Marinated in lime juice, soy sauce, and cilantro, tossed with 

orange soaked avocados in crisp sesame cones 
$39.95 

 
Flatbreads 

Bite size flatbread bites!   
 

Sweet potato and sage 
Blue cheese and pear 

Sausage and green olive 
Barbeque chicken 

Apple bacon topper 
Thai peanut chicken 
Rosemary and potato 

Balsamic, cremini, and goat cheese 
$34.95 

 
Sliders 

Hand held and delicious! 
Served on classic slider buns unless otherwise noted. 

 
Pulled pork and creamy slaw 

Salmon blt 
Crispy quinoa & asian slaw 

Panko crusted salmon & lemon aioli 
Chicken cheese steak sloppy joe 

Asian pulled chicken 
Black bean with creamy avocado sauce 

Crispy pork belly 
$49.95 

 
 



Invite your guests to join in the celebration with delicious 
entrées created by our creative culinary staff! 

 
Dinner 

Dinner selections include starter salad, freshly baked house rolls 
and butter, iced water, and Starbucks coffee service.  All 

entrees may be served either buffet, family, or plated style.  
Additional $2.95 for family and plated service. 

 
Starter salads 

 
Green garden with crisp carrots, sliced cucumber, shaved red 
onions, garbanzo beans, with classic Italian herbed vinaigrette 

 
Seasonal greens, dried cranberries, crumbled gorgonzola and 

candied walnuts with champagne vinaigrette 
 

Classic Caesar with chopped romaine, housemade croutons, 
shaved parmesan with housemade Caesar dressing 

 
Sides 

Select two 
 

Market vegetable sauté 
Classic collard greens 

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 

Sautéed broccoli with garlic and lemon 
Sautéed baby toybox zucchini 

French lentils 
Cumin lemon pan roasted cauliflower 

Roasted kabocha squash topped with feta and herb oil 



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 
Quinoa and black bean pilaf 

Creamy polenta with pesto and pine nuts 
Wild mushroom risotto 

Roasted cauliflower mash 
 

Entrées 
 

Vegetarian & vegan 
Select one 

Housemade cheese manicotti 
Portabello mushroom stroganoff 

Cardamom zucchini fritters with Greek yogurt 
 

Vegan 
Classic ratatouille 
Carrot osso busco 

Whole wheat penne pasta puttanesca 
$19.95 

 
Poultry 

Select one 
House roasted lemon thyme frenched free range breast of 

chicken 
House fried buttermilk chicken 

Seared frenched breast of chicken, fontina and prosciutto 
stuffed 

Hawaiian huli huli smoked chicken thigh 
Turkey breast rosemarie garlic roasted 

$21.95 



Beef & Pork 
Select one 

 
Classic beef bourginon 

Seared bistro steak with housemade chimichurri 
Seared hanger steak with charmoula 
Traditional top round corned beef 

BBQ baby back ribs 
Grilled pork cowboy steak with cipollini onion marmalade 

Truffle thyme roasted pork tenderloin 
$24.95 

 
Seafood 

Cal five spice ahi 
Creole blackened salmon filet 

$26.95 
Pan seared scallops 

Market price 
 

Please add $2.95 for dual entrée selections. 
 

Professional bartenders 
Available at the rate of $26 per hour, six hour minimum, with 
one staff per one hundred guests. Corkage fees will apply to 
client provided product.  Please consult Catering Planning 

Information. 
 

Consult Director of Catering for non alcoholic beverage 
selections, wine and beer list, and specialty beverages. 

 
Professional waitstaff 

Available at the rate of $23 per hour, eight hour minimum per 
six hour event, with suggested one staff for each sixteen guests. 

 



Bar setup 
$2.95 

 
Classic standard china service 

$3.95 
 

Specialty linens 
Pricing dependent upon style and selection 

 
Extending the evening?  We offer a variety of bar snacks, dessert 

bars, late night snacks, and signature beverages! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Catering Planning Information 
 
Thank you for including Bon Appétit and the University of the Pacific in 
your plans for your special occasion! 
 
Throughout the planning of your reception, Catering Staff is available to 
assist you to ensure a memorable occasion for you and your guests. As we 
realize each Bride and Groom are unique, Catering Staff will assist in 
developing a customized menu. Our talented Kitchen Staff, is adept in 
preparation of world and regional cuisine. Bring your ideas to us and we 
will create a menu to impress your guests! 
 
Upon booking plan to attend two to three planning appointments at least 
one hour in length with our Catering Staff.  Appointment scheduling is 
flexible, however may change due to University Event demands. Tasting 
appointments are scheduled dependent upon the University Events 
Schedule and availability of our Executive Chef.  A confirmed booking 
includes a tasting for up to six guests at no additional charge. Additional 
guests may be included for $35.00 per person. Tastings without 
confirmation of facility agreement can be arranged for $45.00 per person. 
 
Please inform our Catering Department of any specific dietary requests 
when securing a tasting appointment. To schedule, please contact our 
offices at 209.460.3893. 
 
Payment Terms 
 

x State and local taxes are applied to the final bill at the current 
rate. 

x Events are subject to an 18% service fee. 
x Payment in full is due seven (7) business days prior to your event 

and is payable by cash, cashier’s check, or credit card.  We do not 
accept personal checks. 

 
Confirmation and Deposit Policy 
 

x Quoted prices and product availability are subject to change 
without notice. 

x Deposits are applied toward the final bill. 



x The number of guests in attendance must be confirmed at least 
seven (7) business days in advance of the event. This number is a 
guarantee and is not subject to reduction. If a guarantee is not 
received given at this time, the original count will be considered as 
the guarantee. 

 
Cancellation/Refund Policy 
 

x All deposits are nonrefundable. If it becomes necessary to cancel 
your scheduled reception, the deposit can be applied to a different 
date or time that is available. 

 
Food and Beverage 
 

x With the exception of wedding cakes, Bon Appétit is the exclusive 
caterer for all food and beverage. 

x Bon Appétit at Pacific is licensed to serve beer and wine. 
Conference Services will gladly provide you with a vendor list if you 
opt to serve hard alcohol. In the event that you do opt to use an 
outside vendor, bar setup, staff, beer, wine, and champagne must 
also be provided by the vendor. 

x A casual no host-bar can be setup at no additional charge. 
x You may provide wine, beer, and champagne for your wedding 

reception. A $26 hour bartender fee will be assessed for this service 
with a minimum of six hours. Corkage fees at a rate of $10 per 
bottle of wine, $1.00 per bottle of beer, and $75 per keg.  One 
bartender is required per 100 guests. All other beverage services 
must be purchased through Bon Appétit. Please consult with 
Catering Director regarding specifications. 

x Alcoholic beverages brought to your reception beyond what you 
have provided will be confiscated and a fine of $300 will be charged 
per occurrence. Please do not encourage your guests to bring any 
unauthorized alcohol to the event. We must enforce this rule as it 
will affect our liquor license. 

x The menu must be finalized two weeks prior to the event. 
x Served meals may require special service attention. Please consult 

our Catering Staff regarding the handling of multiple entrée 
selections. 



x Meals for those with special dietary needs are available upon 
request. 

x Consult with Catering Director for pricing of vendor and children’s 
meals. 

x Consult with Catering Director for pricing and availability of 
specialty silverware, china, glassware, and linens. 

x 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. 

 
Client Responsibilities 
 

x The following items must be on file with the Catering Director prior 
to your event: 

x A signed Agreement: A signed copy of the Event Agreement 
x Payment: You must provide a valid Credit Card number at the time 

the deposit is made. You will receive an invoice after a final count 
is provided. Full payment must be received seven (7) business days 
prior to the reception. 

 
*Bon Appétit reserves the right to adjust pricing according to market 
fluctuations. 
 
Acknowledgment 
 
Client Signature: _______________________________________________  
 
Date: _____________ 
 
Catering Director: ______________________________________________  
 
Date: _____________ 

 
Director of Catering 

Christine Ward Giordani 
209.460.3893 

christine.giordani@cafebonappetit.com 


