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Santa Ana College

Catering Guide
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Sodexho

— CAMPUS SERVICES —




Breakfast Selections

CONTINENTAL BREAKFAST

Early Bird Special

Assorted Mini Breakfast Sweet Rolls

Coffee, Decaf, Hot Tea

$3.95
The Eye Opener

Chilled Fruit Juices

Assorted Mini Breakfast Sweet Rolls

Coffee, Decaf, Hot Tea

$5.95
Sunrise Special

Chilled Fruit Juices

Fresh Fruit Platter

Assorted Mini Breakfast Sweet Rolls

Coffee, Decaf, Hot Tea

$6.95
BREAKFAST BUFFETS

Chef’s Special
Chilled Fruit Juices

Fresh Fruit Platter

Assorted Sweet Rolls

Butter Balls & Fruit Preserves

Choice of One

Fluffy Scrambled Eggs

Cheese Omelets

Choice of Two

Crispy Bacon Strips

Link Sausage

Banquet Ham

Choice of One

French Toast

Waffle

Pancakes

Includes

Hash Browns or Potatoes O’Brien

Coffee, Decaf, Hot Tea

$8.95
Breakfast A la Carte Items

Seattle’s Best Coffee


$1.25

Tea




$1.00

Juice




$1.25

Croissant



$1.50

Danish




$1.50

Muffin




$1.50

Fresh Fruit platter


$2.95

Bottled Water



$1.35
Luncheon Salad Plates

All Salads are served with Rolls and Butter, Dessert and a Beverage
ORIENTAL CHICKEN SALAD

Oriental greens and water chestnuts topped with shredded chicken, pineapple spears and green

onions. Garnished with chow mein noodles and sweet mandarin orange segments. Served with

sesame soy dressing.
$11.99
CHICKEN CAESAR SALAD

Grilled, boneless breast of chicken, romaine lettuce and red and yellow peppers tossed with Caesar salad dressing and croutons.
$10.99
CAMPUS COBB

An original recipe from Mrs. Cobb herself. This classic comes with diced avocados, white chicken meat, tomatoes, hard-boiled eggs sprinkled with bleu cheese and bacon crumbles, and beautifully arranged on a bed of mixed greens.
$11.99
Belgian Chicken Salad

A healthy mix of Belgium Endive, steamed brown rice with fresh tarragon and orange juice, diced chicken breast mixed with yogurt, cream cheese, toasted almonds, chives and coriander seeds all beautifully arranged on a serving platter

$14.95

Grilled Marinated Salmon Salad

Orange and tarragon marinated salmon served with an orange salsa and garnish with a Baby Arugula salad with toasted pine nuts and topped with shaved parmesan cheese

$16.95
Mediterranean Chicken Salad

A delightful combination of diced chicken breast, ham, green beans, steamed potatoes, cherry tomatoes, julienne cucumbers, and black olives laced with spicy vinaigrette
$14.95

Luncheon Sandwich Platters
All sandwiches are served with two salads or salad and chips, cookies or brownies, and beverage
CAMPUS CROISSANT AFFAIR

Flakey butter croissant loaded with turkey, ham and American cheese, lettuce, tomato, alfalfa

sprouts, mayonnaise and served with a fruit garnish. Truly an unforgettable affair!

$10.99
Assorted Sandwich Platter

A Fresh Variety of Breads and Luncheon Meats and Cheese
Vegetarian on request.
Combined with Lettuce and Tomato. Condiments on the Side.

$9.99

COLD CUT BUFFET

This popular buffet features:

Sliced Deli Meat Platter: Roast Beef, Turkey, Ham, Pastrami

Assorted Sliced Cheese: Cheddar, Swiss, Provolone

Choice of Two Deli Salads:

Tossed Green Salad with Choice of 3 Dressings

Potato Salad, Pasta Salad, Cole Slaw, Macaroni Salad

Relish Tray with Lettuce, Tomatoes, Dill Pickles, Chips, Onions

Assorted Breads and Rolls, Condiments

Cookies & Brownies, Coffee, Decaf, Hot Tea

$11.99
Lunches ‘To Go’

Minimum of 15 Lunches
THE COLLEGE Box Lunch
Ham, Turkey or Roast Beef on a Croissant

Choice of Potato Salad, Pasta Salad, or Bag of Chips

Fresh Fruit Salad

Cookies

Soda

$8.99
Buffets
FIESTA D’ITALIA

This tempting buffet features:

A “Make-Your-Own”

Antipasto / Salad Bar

A Wide Variety of Italian Pasta Noodles:

Fettuccini, Rotelli, Bow Ties

Served with an exciting array of delicately blended sauces:

Meat, Alfredo, Clam

Italian Style Parmagiana

Freshly Baked Garlic Bread

Fresh Fruit Tray or Assorted Fruit Tarts

Coffee, Decaf, Hot Tea

$13.50

MEXICAN FIESTA

This very colorful buffet starts with a:

“Make-Your-Own” Chicken or Beef Taco and

Salad Bar using oversized Flour Tortilla Shells

Cheese Enchiladas

Refried Beans & Spanish Rice

Corn Tortilla Chips with Salsa

Assorted Mexican Dulces

Coffee, Decaf, Hot Tea

$14.50
GARDEN SALAD BUFFET

Your Choice of Two Entree Salad:

Marinated Chicken Breast with Sun dried Tomatoes & Fresh Herbs

Seafood Bow Tie Pasta Salad

Oriental Chicken Salad

Thai Beef on Field Greens

Your Choice of Two Vegetarian Salads

Spring Mixed Greens with Raspberry Vinaigrette

Rainbow Rotelli Primavera

Red Bliss Potato Salad

Marinated Cucumber Salad with Red Onions & Tomatoes

Traditional Caesar Salad with Parmesan Cheese and Croutons

Greek Salad with Feta Cheese and Olives

Assortment of Petite French Rolls with Butter Balls

Chef’s Choice Dessert

Coffee, Decaf, Hot Tea

$12.99
Hot Luncheon or Dinner Buffets

Our buffet service is designed to meet the needs of your group or party with an attractive, mouth-watering tasty

display of fresh foods. Choose from our large selection of entrees or we can help you design your own Buffet

(choice of one entrée)

Dinner entrees, add $2 per person
BEEF
Beef Tuscany sautéed with onions, peppers and olives tossed in a basil-marinara sauce
$11.99
Beef Lasagna









$11.99
Herb Marinated Flank Steak with cumin, basil and oregano, with sautéed peppers
$16.99
Sautéed Beef Tips with Mushrooms






$11.99
London Broiled with Green Peppercorn Sauce





$18.99
PORK
Maple Glazed Baked Ham







$11.99
BBQ Pork Loin with Rosemary Roasted Potatoes




$14.99

POULTRY

Boneless Breast of Chicken Picata






$12.99
Barbecued Chicken Quartet 







$10.79
Chicken Breast Teriyaki








$11.99
Grilled Southwestern Chicken with Pico de Gallo




$12.99

Chicken Tarragon








$12.99

Dijon Chicken with Mushrooms







$13.99

Greek Lemon Chicken








$13.99

SEAFOOD
Charbroiled Salmon








$17.99
Linguini with Grilled Tiger Shrimp and Roasted Red Peppers



$18.99   

Served Dinner

All Dinners are served with a salad, vegetable, rice, pasta or potatoes; rolls & butter; beverage and dessert.  Minimum 15 guests.
Please call the catering office for selections and quotes.
Hors d’Oeuvres
CHOICE SELECTIONS (Prices per dozen)
Hot 

Chicken Drumettes




$12.00
Polynesian Egg Rolls 




$10.00
Mushroom Cap Florentine 



$12.00
Assorted Won Ton w/Honey Mustard Sauce 

$12.00
Beef Teriyaki Skewer 




$15.00
Scallops Wrapped w/Bacon.



$16.00
Mushroom Caps w/Seafood Filling 


$15.00
Mushroom Caps w/Italian Sausage 


$14.00
Sesame Chicken Tenders



$12.00
Buffalo Wings





$10.00
Spanakopita 





$15.00

Shrimp Scampi





$18.00
Cold
Genoa Salami Coronets 



$10.00
Assortment of Mini Croissant Sandwiches

$14.00
Jumbo Shrimps in Cocktail Sauce


$25.00
Cucumber Rounds w/Bay Shrimps 


$14.00
Salmon Pinwheel w/Cream Cheese


$14.00
Lavosh Pinwheel Sandwiches 



$14.00
Cold Platters (prices per person)
Cheese Cubes & Crackers 



$4.95
Fresh Vegetable Platter w/Dip



$2.25
Assorted Finger Sandwiches 



$2.75

Bouchees w/Herbed Cream Cheese 


$2.50

Fresh Fruit Platter w/Yogurt Dip


$3.50

Policies & Procedurestc "Policies & Procedures"
We welcome the opportunity to cater your upcoming event. In order to successfully respond to your needs and serve you and our entire campus community to the fullest, the following policies and procedures apply to all catering orders:
Arranging and Reserving a Datetc "Arranging and Reserving a Date"
We recommend placing your order as early as possible even if the event is tentative. Whether the event is to take place on campus or off, the location needs to be reserved before we deliver. When reserving the time, please allow three hours for setup and two hours for cleanup time. Requests for room setups including tables for food should be made at this time.

Changes/Guarantees/Cancellationstc "Changes/Guarantees/Cancellations"
In order to guarantee service that requires catering attendants, events must be contracted at least three (3) business days prior to the event. Delivery orders can be accommodated with three (2) business days notice. Late orders, if approved, are subject to a surcharge commensurate with the complexity of the event, a minimum of $25.00. Orders may be placed by phone, fax or email and are processed Monday through Friday from 8:00 am – 5:00 pm. 
The attendance number must be specified three (2) full working days prior to the scheduled event. This number will be considered a guarantee, not subject to reduction. We will make every effort to accommodate increased counts, but service is not guaranteed.

Any necessary changes or cancellations must be made at least three (2) full working days prior to the event. If there is a cancellation less than 24 hours in advance, you will be charged 50% of the guaranteed count. Events cancelled within six (6) hours of the event start time will be subject to a 100% charge based on the guaranteed amount.

Paymenttc "Payment"
All catered functions must have a secured payment before they occur. Clients not within the College are required to pay 50% deposit two (2) weeks prior to their event with final payment due three (3) working days prior to the date of the event. Off-campus groups are required to submit a check payable to Sodexho Campus Services.

Service Chargetc "Delivery and Service"
We will also work with you to provide the level of service that you need for your event budget.  In fact, to make this more organized and convenient for you, we have created several new tiered levels of service to help you meet these varying budget needs.  There is no charge for all our Casual Catering pick-ups.  If our catering staff delivers, sets up and picks up your event  to your specifications, you will be assessed a standard 10% service charge.   .  If you have requested our trained catering staff to be present during the course of your event, we will assess a 15% service charge.  And, if you have a chef or culinary professional present for cooking or performance during the course of your event, a 20% service charge will be assessed for your event.
Linen/Floralstc "Linen/Florals"
As a standard, we provide table linens for all food and beverage tables for full-service meals. We will be happy to add linens to guest tables, registration tables, head tables and any additional table that will not be directly used for setup for an additional fee of $5 per linen.
We will be happy to order, receive and handle specific floral and decorative requests for an additional fee determined in accordance with your specific needs.

