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Welcome

We|come to Adams State Co”egc Catering,

Adams State Co”ege and SOClCXO CamPus Services are committed to making your event a
success. With our team of catering Proxcessionals and our attention to detail, we are available
to assist you with Planning every aspect of your event. Our culinarg team has dcsigned a
variety of menus to fit a wide range of tastes and buclgets, including rcgional ingrec‘icnts,

co”egc favorites and specialty items.

We are excited to Provide you with our catering guic{e to assist you in Plarming your event. A”
of our menus are on]g suggestions; l’lowever, our commitment is to customize menus spechcica”y
for your sPecial occasion. | rom a formal dinner to meeting break refreshments, we offer
creative menus, elegant Presentations and thought?ul service to Provicle your guests with a

Positive and memorable dining exPerience‘

We aPPreciatc your business and will do whatever we can to make your event cxtraorclinarg
from start to finish. ] o Plan your next event or for further assistance, Plcase contact Jennifer

Kocl’m, our Catering (oordinator, at 719-587-7%11 or email us at iennhcerl(ocl')@adams‘eclu.

T hank you,
Adams State Co”cge Catcring and Sodcxo Campus Services
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Planning Your Special Event

Below are some tiPs to guicle you tl'wroug]'] Planning your event. Additional information about catering,

equipment, china, ﬂowers, the alcohol Policy and more can be found near the back of this booklet on

pages 14 and 1 5. Flcasc contact us with any qucstions at 719-587-7511.

.
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Decide what type of event you want. \Nillit be a banquet buffet or a Served
Dinner? s it a rcception ora bevcrage break? Will it be formal or casual? What is your l:)uclgct?

Al events held on ASC campus must reserve a room through our
Auxiliary Office with Marian Hart at 719-587-7961. A room needs to be

reserved before we can create a catering contract. Our catering dcpar‘cmcnt will genera”g
need a minimum of 2 hours for set-up and two hours for clean up. T his time frame will vary
depcnding on the number of guests and the complcxitg of the service.

‘We would like as much time as possible to help you plan your event. T o
make sure we have the necessary ingrec{ients in housc, staff schedulcd, etc. Flease contactus
atleast T wo weeks before youreventat 719-587-7311. Most arrangements can be made
over the Phor\c, though you are alwags welcome to s’coP !:)5 our office to discuss your event n
person. After details have been discussed, our Catering (oordinator will send you a written
confirmation in the form of an event contract. F!case read the confirmation careucuny‘ ]F
evergtl’ring is correct, Please sign and return it to the catering c{cpar'tmer\t. [f there are any
inaccuracies, Plcasc contact our office and a revised confirmation will be sent. A signed
confirmation will stand as our service contract.

ENJOY! QOur commitmentis to Provide you and your guests with excellent food served bg
?rienc”g staff. You can rest assured we will take care of all the details behind the scenes while

you enjog your event.
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—r}'xe menus below are all Prcscn’cecl BuFFe’t stg]e. Howevcr, if a served breakfast is desired, an appropria’cc menu can be

customized to fit your needs. A” Prices are per person unless otherwise listed.

ASC Continental - Baskets filled with an assortment of Danishes, served
with freshly brewed coffee, hot tea, and iced water. $4.25

ASC Continental Royale - Freshly baked Assorted Muffins and English
Scones served with your choice of cold fruit juice freshly brewed coffee and
hot tea. $5.25

ASC Continental Supreme- Soft Bagels with assorted Cream Cheeses, Fruit
Yogurt with granola, Fresh Seasonal sliced fruit, as well as cold fruit juices,
freshly brewed coffee and hot tea. $6.75

ASC Breakfast Buffet - Scrambled Eggs, Home style Potatoes, Your Choice of
Bacon, Ham, or Sausage, Seasonal Fresh Sliced Fruit, English Muffins,
Freshly Brewed Coffee, Hot Tea and Orange Juice. $8.50

Thc Fo“owing items can be added on to any of the breakfast menus to create a custom menu for any occasion. Tl’\c below

Pricccl items are per person chargc unless otherwise listed.

Entrees _per person Bakery sold per dozen
Yogurt with granola $2.25 Bagels with cream cheese  $12.00
Assorted Seasonal sliced Fruit $2.50 Assorted Danish Pastries $9.50
Scrambled Eggs with Cheese $2.00 Assorted Mini Danish Pastries $7.50
Choice of Bacon, Sausage, or Ham s2.25 Freshly Baked Scones $8.00
Turkey Sausage s2.25 Coffee Cake Slices $7.00
Pancakes with Syrup $2.00 Assorted Donuts $7.00
Home Style Potatoes $1.75 Assorted Muffins $13.00
Freshly Baked Quiche $2.50 Assorted Mini Muffins $8.25
Breakfast Burrito $3.50 Banana Nut Bread slices $7.50
Beverages
Bottled Soft Drinks, 20 oz $1.85
Bottled Water, 20 0z $1.85
Freshly Brewed Coffee $8.25 per gallon
Hot Chocolate $8.75 per gallon
Bottled Juices $1.85
Assorted Juice $11.50 per gallon




Our signature spccial’cg sandwiches and salads can fit almost any event. We can Package these to go with you, serve them as a
buge’c, or present them as a served meal. | imited time forlunch? _ﬂweg can be pre-sct a!ong with bcvcragcs and dessert to kcep
your program on time. T_I'ICH can also be made into box lunches for $.50 per person and will include a bottled bcvcrage.

Minimum 10 Pcop]c, P]casc. Frices are per person unless otherwise listed.

Roasted Veggie Club Sandwich- An assortment of freshly roasted vegetables,
served on a ciabatta bun with condiments, potato chips, cookies or brownie and
iced tea or lemonade. $7.50

Bistro Grill- Grilled Herbed Chicken Breast with melted mozzarella cheese and
pesto mayonnaise on ‘Focaccia bread with condiments, potato chips, cookies or
brownie, iced tea or lemonade. $7.75

Turkey Cheddar Wrap- Turkey and Cheddar with horseradish Cream Cheese on a
Flour Tortilla, lettuce, and tomato with potato chips, cookies or brownie, iced tea
or lemonade. $7.00

Picnic Lunch - A variety of deli sandwiches on a variety of breads. Featuring
Turkey, Medium Rare Roast beef, Ham, Cheddar and Swiss Cheeses. Served with
condiments, potato chips, cookies or brownie and iced tea or lemonade. $7.00

President’s Club Croissant - Shaved Turkey Breast, Crisp bacon, Topped with
Swiss cheese, green leaf lettuce, tomato, and herbed mayonnaise on a flaky
butter croissant. Served with potato chips, cookie or brownie, iced tea or
lemonade. $7.00

ASC Cobb Salad - A bed of Mixed Greens with a lemon grilled Chicken breast,
Avocado, Hard Boiled Egy, Crisp Bacon and Crumbled Blue Cheese.

Served with choice of Dressing. Served with Cookies or brownie and iced tea or
lemonade. $7.25

Grilled Chicken Caesar Salad - Grilled Chicken, Freshly cut Romaine lettuce,
with shredded Parmesan cheese, croutons, and Caesar Dressing. Served with
cookie or brownie and iced tea or lemonade. $7.00

ASC Chef Salad - A bed of Mixed greens, with Julienne Ham and Turkey,
Cheddar Cheese, Hard Boiled Egg, Tomato, Cucumber, and Black Olives. Choice of
dressing, cookies or brownie and iced tea or lemonade. $7.25

Grizzly Garden Salad - A bed of Mixed Greens, Cucumber, Tomato, Broccoli,
Carrot, Celery, Red Onion, and Black Olives. Choice of dressing, cookies or
brownie, iced tea or lemonade. $6.50

ASC Salad Trio - a bed of Mixed Greens topped with Chicken Salad, egg Salad,
and Tuna Salad. Served with Crackers, cookies or brownies, iced tea or
lemonade. $7.75



T‘}-xe Fol]owing buffets have been created with distinctive themes Forgour event annr\ing convenience. A” are available at lunch or

in the evening. 25 guest minimum Plcasc. All Priccs are per person unless otherwise listed.

Grizzly Pasta Bar- Tossed garden salad with choice of two dressings, Two
types of Pasta, Marinara and Bolognese Sauces. Served with Breadsticks, Cookies
or Brownies, lemonade or Iced tea and Water. $8.50

Picnic Barbeque - Cheeseburgers, Hot Dogs, Veggie Burgers, Choice of potato
Salad, Pasta Salad or Coleslaw, Relish tray with lettuce, Tomato, Pickles, and
Onion, Condiments, Potato Chips, Cookies or Brownies. Lemonade ov Iced Tea and
Water. $9.50

Texas Style Barbeque - Barbeque pulled pork, Barbeque Chicken Breast,
Barbeque Tofu, Corn on the Cob, Baked Beans, Coleslaw, Relish Tray with Pickles
and Onions, Cookies or brownies, Lemonade or Iced tea and water. $13.00

San Luis Valley Enchiladas - Tortilla chips and Grizzly Salsa, Tossed
Garden Salad with choice of dressing, Red Chile-Beef, or Green Chile-Chicken
Enchiladas, Refried beans, Spanish Rice and Biscochitos. Served with choice of
lemonade, or iced tea and water. $ 9.95 (Both Beef and Chicken Enchiladas for $11.95)

Pizza and Wings ~Tossed Garden Salad with dressing, Select Three Pizzas:
Cheese, Pepperoni, Combination, Buffalo Chicken, or Veggie. Select Two types of
‘Wings: Buffalo, Barbeque, Sesame Ginger, or Honey mustard. Served with
Parmesan breadsticks, and choice of cookies or brownies, lemonade or iced tea
and water. $9.25

Southern Fried Chicken- Tossed garden salad with choice of dressing,
Southern Fried Chicken, Mashed Potato with Country Gravy, Green Beans, Corn
Bread, and Chocolate Cake, lemonade or iced tea, and water. $10.95

Baked Potato Bar- Caesar Salad, Whole Baked Potatoes with all the
trimmings: Chili, Chopped Ham, Bacon, Spinach, Sautéed Mushrooms, Sautéed
Onions, Cheese, Sour Cream, Chives, Butter. Served with Cookies or brownies and
Lemonade or iced tea and water. $8.50

Asian Stiv Fry Bar- Choice of Beef, Chicken, Shvimp, ov Tofu stir-fried with
Asian Vegetable medley served with Fried Rice, Steamed brown rice, or Lo Mein
Noodles. Served with Fortune Cookies, and Chopsticks! Lemonade, Iced tea or
Water $9.00
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Culinary Classics---------=====zzzznmmmmmmmmaaaoaaaaaae

For an event that requi.r,es a more formal atmosphere, we suggest a served meal. Eacl’w menu item includes a Sa]acl with cIressing,
Choice of T wo Side Dishes, Freshlg Baked Rolls and Butter, |_emonade or |ced tea and Choice of Dessert. ncludes
standard china service, white tab]ecloths, linen napkins, and a standard P]acc setting. Tl’]cse choices can be Prcsented as a

buffet. A]l Prices are per person unless otherwise listed.

Beef

Chicken Fried Steak- A Southern Classic of breaded and Fried Round Steak with
Country Gravy. $11.50

Green Chile Gorgonzola Steak- A ‘Flat Iron steak grilled to perfection and topped
with local green chiles and melted govgonzola. $15.50

Roast Prime Rib of Beef au Jus- Slow Roasted Beef Rubbed with Herbs and
Served with a classis jus. $19.95

Pouliry

Chicken Marsala- Boneless Breast of Chicken with sautéed mushrooms displayed
with Marsala Wine sauce. $10.50

Chicken Caprese - Grilled Boneless Breast of Chicken with glazed with Pesto and
topped with Tomato, Fresh Basil, and Fresh mozzarella Cheese. $11.25

Chicken Cordon Bleu- Boneless Breast of Chicken stuffed with Ham and Swiss
Cheese breaded and golden brown.

Served with a Green Chile Alfredo Sauce. $12.95

Pork

Pork Cutlet Parmigiana- Tender Pork Cutlet breaded and fried to a golden
brown. Topped with Marinara Sauce and melted Mozzarella Cheese. $10.50
Apple Stuffed Pork Loin - Fye-catching Spiral Roulade of Pork loin, Stuffed with
an apple, cranberry and caramelized onion filling. Brushed with an Apricot-
Chile Glaze. $12.50

Seafood

Blackened Tilapia - Lightly seasoned Fresh Tilapia pan seared and served with a
Cilantro Lime aioli. $10.50

Baked Stuffed Shrimp - Four Jumbo Shrimp filled with Seafood Stuffing and
Baked to perfection. Served with a Classic lemon dill beurre blanc. $14.95

Vegetarian
Roasted Vegetable Streudel- Fresh Seasonal Vegetables oven roasted and mixed

with herbs and chevre, then wrapped in puff pastry and baked until golden
brown. Served with a Tomato basil Sauce. $10.95

Golden Sesame Tofu - Asian Marinated Tofu fried until golden, draped with a
savory peanut sauce and Served with grilled vegetables and Savory Black
Sesame noodles. $11.95




These menu items are a starting Point for P|anning your event. Qur catering team can c]csign glutcn-{'-rcc items, and make

ac_ljustmcnts for guests with sPccial clictary needs orfood a“crgics.

Menu Accompaniments---------------=zzzzmmucem---

rd
Menu accompaniments for all meals include your choice of: On e Salad, One \/cgctablc, Onc Starch, and One dessert.

Salads-

Specialty Salads

Tossed Garden Salad-

A fresh Mix of Lettuce, with tomatoes, cucumbers,
red onion, and croutons with your choice of dressing.

Traditional Caesar Salad-

Romaine lettuce with Parmesan Cheese,
Garlic Croutons, and Creamy Caesar dressing.

Sides-

Old Fashioned Mashed Potato
Horseradish Mashed Potato
Cheddar, Green Chile Mashed Potato

Oven Roasted Parmesan Potato-red bliss

Long Grain and Wild Rice Pilaf
Mashed Sweet Potato
Linguine with Marinara

Baked Potato with Butter,
Sour Cream and Chives
Roasted Sweet Potato-with
Chevre- add s1.00
Loaded Twice Baked
Potato- add s1.00
Fresh Steamed Lemon Broccoli
Seasonal Vegetable Medley
Green Beans with Bacon and Onions
Fire Roasted Corn
Sherry Kissed Carrots
Asparagus Spears-seasonal $1.00

$1.00 additional per person
Spinach Salad with Cabernet
Vinaigrette - Accented with dried
cranberries, toasted almonds, red
onion, and Blue Cheese.
Spring Salad Mixed Field Greens
With Fresh pear, candied pecans, and
Warm Chevre and Hevbed Vinaigrette.

Grilled Vegetable Salad- Romaine

Lettuce topped with Grilled Vegetables,
Feta Cheese, fresh Mint and Balsamic.
BLT Salad- iceburg Lettuce Wedge,
With crisp bacon, diced Tomato and
Blue Cheese Dressing.

Desserts
Dutch Apple Pie
Boston Cream Pie
Peach Pie
Strawberry Rhubarb Pie
ASC Chocolate Cake
Carrot Cake
Angel Food Cake with
Seasonal Berries
Cheesecake with assorted
toppings
Black Forest Cake-add s1.00
Strawberry Parfaits-add s1.oo
Bananas Foster-add s1.oo




Gourmet Dips and Displays
Guests will love the Fo”owing gourmet Dips and &isp]aﬂs as aPPetizcrs before amea ,orin combination with each other as a

BuFFet fora Social.

Assorted Dips-soby the quart (serves 25) Trays and Displays-
Served with your choice of Tortilla Chips, Sold by platter size-small serves 25
Crackers, or Toasted Baguette. Medium serves 50, Large serves 75
Spinach and Artichoke Dip $10.75 Vegetable Crudités with Dip
Caramelized French Onion Dip $9.00 sm. $27.25, med. $37.60, lg. $47.90
Queso Flameado-with tomato and green chile $9.50 Specialty Cheese and Crackers
Green Chile Ranch Dip $9.50 sm. $34.00, med. $52.50, lg. $101.50
Fresh made Grizzly Salsa $9.50 Mediterranean Platter with Pita
Roasted Tomatillo Salsa $9.50 sm. $38.80, med. $49.50, lg. $64.75
Cucumber Pico de gallo $9.50 Fresh Seasonal Fruit

sm. $37.60, med. $58.70, lg. $103.00

Assorted Tea Sandwiches

sm. $46.00, med. $75.00, lg.$125.00
Smoked Salmon Platter with Crostini
sm. $56.00, med.$76.00, (q $106.00

-

Carving Station

Minimum 35 People Please
Carvccl Sclcctions are accomPaniccl bq an Assortment of Dinner Ro“s, Condimcnts, and Sauces.

There is an additional chargc per station chef, $20.00 per hour, 2 hour min. All prices per person unless otherwise listed.

‘Roast Turkey with Cranberry Orange Chutney or Country Gravy. $3.00Smoked
Pit Style Ham with Whole grain Mustard or Apricot Glaze. $3.00

Apple Thyme Roast Pork Loin $3.25

‘Whole Rosemary Roasted Sivloin Au Jus $5.75

10
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Hot Choices

Sold by the Dozen

Wings of Fire s$7.50

Mini Chicken Cordon Bleu $11.75

Honey Drizzled Chicken Drummettes $7.00
Coconut Shrimp $15.00

Mini Pork or Vegetarian Egg rolls $10.50
Chicken or Vegetable Cornucopia $15.00
Asian Vegetable Potstickers $10.25
Gorgonzola Stuffed Mushrooms $11.00
Breaded Ravioli with Marinara $8.00
Mini Quiche- Assorted variety $9.75
Orange Chipotle BBQ Meatball s7.25
Jalapetio Cream Cheese Poppers $12.00
Crab Rangoons $9.50

Breaded Fried Mushrooms $6.00

Cold Choices
Sold by the Dozen
Vegetarian Sushi Roll $8.50

California Sushi Roll  $8.75

Shrimp Cocktail $17.00
Bruschetta $8.50
Meat&Cheese Pinwheels $8.50
Deviled Eggs $8.50
Herbed Chevre & Caramelized
Onion on Crostini $7.00
Casual Snacks
Popcorn-

Fresh Buttered $6.00 per (b
Cheddar s8.00 per (b
Rocky Road $10.00 per (b

Potato Chips $6.50 per (b

Pretzels $5.00 per (b

Pita chips with Hummus $2.50 pp

Oven Toasted Chex Mix s10.00 per (b

Candy Bars s$1.50 each and Gourmet Chocolate Mints $7.75 per (b

11
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Adams State Co][ege catering has full-time Profcssiona] bakers dedicated to creating the very best desserts Forgou and your

Suests. Our team can create cvergthing from Fancg decorated cakes to gooey chocolate cl—nip cookies. F!casc let us know what we

can do to he]P your event end on the Perf:cct sweet note.

Dessert Bars
Sold by the Dozen
Chocolate Brownies $8.00
Marble Brownies $8.25

Turtle Brownies $8.75

Lemon Bars $12.00

Seven Layer Bars $8.50
Marshmallow Krispies $6.00

Carrot Cake Bars $7.25

Chocolate Covered Strawberries-- smarket
Mini cheesecakes $13.50

Frosted Cupcakes $12.00

Cookies

Sold by the Dozen -~ $5.75

Chocolate Chip, Oatmeal Raisin

‘White Chocolate Macadamia

Peanut Butter, Triple Chocolate

Sugar

Ice Cream Sundae Bar- zs guest minimum please _$5.25 per person

Includes one 3 gallon tub of ice cream with your choice of :Vanilla, Chocolate, or Strawberry and
your choice of three of the following sauces: Chocolate, Strawberry, or Caramel, and your choice of

two of the following toppings: Crushed nuts, Rainbow sprinkles, Crushed Oreos, Cherries, Granola,
Whipped Topping, MEM'’s, and Crushed heath Bar.

Viennese Sweets Table- 25 guest minimum please $7.50 per person
Includes a wide variety of Petit Fours, Chocolate Dipped Fruits, Assorted Mini Bars, Fresh Baked
Mini Cookies, Mini Cheesecakes and Gourmet Nuts.

Milk and Cookies- $3.75 per person
Take a break from your day- Relax and enjoy some milk and cookies! No minimum count required.




Beverages--

Hot Beverages

Freshly Brewed House Coffee and Decaf $8.25 per gallon

Hot Chocolate $8.75 per gallon
Hot Tea - Hot water and Tea Bags- $6.50 per gallon
Hot Apple Cider $8.75 per gallon

Cold Beverages
By the Gallon-s servings) Individual Servings
Lemonade  $7.50 per gallon Bottled Soda (20 0z) $1.85
Iced Tea $7.50 per gallon Bottled Water $1.85
Fruit Punch s7.75 per gallon Bottled Fruit Juices $1.85

Bottled Teas $1.85

Water Service
50 people or less $15.00
50 to 125 people  $25.00
125 ov more $35.00

13
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Flease review the following details regarding Adams State College Catering [ vents. |7 you have any questions,
et g 2 & fe Y 99
P]casc contact us. We can be reached by tc]cphonc at 719-587-7%11,0r email atjcnnifcr‘(och@adams.cdu .

g iuarantces: Wc rcquire a final guarantcccl count 133 three working clays Prior to your event. Tlﬁis count is your
guarantccd number and may not be reduced. Aﬂy additions to guest count or to services will be added to your

final bill. I~ vents will be set Forﬁourguaranteccl count.

! ancellations: Tl‘lcre is no c}‘nargc for cancellations made at least three wor‘(ing c]ays Prior to your event.
Cance”ations made less than three working clays Prior to your event will be subjcct to a service fee of 75% of the

bill. C ancellations within one worl(ing c{ay will be chargcd the full amount of the event.

Deliveries/Service Fees and Sales T ax: Deliveries to OFTC~C3”‘PU5 sites will be c]’warged a minimum
of $75.00 or 10% whicheveris greater based on the com P|exit3 of the event, distance from campus and
travel time. A $20.00 clc|ivcr3 feeis cl’zargecl for all campus events outside of the Student ( nion

Builc{ing. (Colorado sales tax will be charged forall T hird Fartg Fuvents. TAXEXEMPT groups

must Provic{c Sodexo with a tax exempt certificate Prior to the clag of the event.

Attcnc]ants: E_vcnts that require extra attendants or servers will be chargec{ at the rate of $1 5.00 per
hour, per attendant. Minimum of two hours. |n addition, rcccptions that run 1onger than the contract

time will be chargecl $25.00 per hour, per scheduled associate for that event.

Dccorations: I vents requiring c{ccorating or set~uP bg an outside contractor (DJ, band, we&&ing
cake, etc) need to arrange to have that extra time booked with ASC Catcrfng Services.

14
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Cl’ﬁna Chargcs: Qur catering departmcnt Provides high ciualitg Plastic Pro&ucts as our standard,

unless otherwise requested. We also offer China Service for any event outside the Student Union
Building at an additional cl’rargc of $2.00 per person. T hese services include: [Full Meal Service and
Silverware, Coffee or Bcveragc Station China Service, Full Bar Glass Service,

and Rcception (China and Silverware.

E_xc|usivit5 : Sodexo Catcring and Adams State Co”ege Dining Services caters all food and
bcvcrages in the Student (nion building‘ Food and Bcvcrages may not be }Jrought into the SUD at

Adams State without written Permission in the form of a signed waiver available from the Ca’cering

Office.

Catcrinz E_quipmcnt: As the host of the catered event, you are resPonsible forthe equipment we have

provided for the service oFgour catered event. Ang missing or damagec{ catering cquipmcnt or supplics
will be chargec{ to your account, at replacement cost. ]n the occurrence of a very large event, specialtg

equipment may need to be rented. We can Provic{e this Foryou at an additional charge.

| inens and Skirting: we will Proviclc linens and skirting for food and bcverage tables at no chargc‘ If

you would like linen to be Placed on guest tables for recePtions, breaks, meeting tables and boxed
Junches there will be a $5.00 fee for each tablecloth, and $7.00 per skirt.

Catering Left—-Over Folicq: Due to [Health chu|ations, it is the Polic3 of Sodexo Caterir\g, that

excess food items from events cannot be removed from the event site. Jtems Purcl’nasec{ for pick—up

should be Propcrlg stored Prior to the event and removed and disposed of !39 the host of the event.

Ser\/ice Cl‘!arges: A i Non-CamPus groups are subjec’c toan 15% gratuitg.

Thank You!! o O o

Thank you for consic{cring Adams State Co”ege Catering for your spccial event.
Flease remember the menus Printed in this guide are mcrc|3 starting Points for what we can do ?orgou.

We encourage you to contact us so that we can hclp customize the perFect menu ?orﬂour special event.

T:or additional information Pleasc call our catering c{ept. at 719-587-7311.
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