indulge your imagination

Catering by Chartwells

,:7;1 %n] fvent taterz'nj has an excg]atz'onaffy e.xJaerz'encec[ J‘tﬁ that is dedicated to fu[fz‘ffz’n 1g your every caten'nj
request. For your convenience, we fave created a selection of‘ ﬁequentefy reguestez[ Jog]ou/ar menu ttems. gj]eaefe reafize
that these items are J'th a Jamffinj of‘ what we can (ﬁ‘er.

Ouwr culinary staff can customize amenu to fit your needs. Whether your plan calls for a small reception or a gourmet
dinner, our Gatering Director and. staff will work with you every step of the way to exceed your expectations. /4
events are artz’stica/@x prepared, presented and served with an attention to detaif that has jenm'nefy become our
faltmark. Thank you ﬁr c/foo&'nj In %nr}/ Fvent tateﬁnj and’ enjcy Jafanm'nj your event!

CORPORATE SOCIAL RESPONSIBILITY
Zero Trans Tat - %f/ otfs used in our kitchens have been transitioned to Zeero Trans- Tat oils. This move ks rediuced
the amount of‘ trtmafatty actds

consumed é:}/ our customers é:}/ 2 milfion Jbs. nation wide.

Crcean ?rz'enclfe}/ eseg%oz[ - We kave Jaartneret[ with the x?‘Zoontenf}/ ogay z;%uan'um s 36@%05[ Watch program to

assure that afl. Jeg%m[ served in our Jocations comf{/y with strict Jthaz'nab‘z'fz't}/ requirements.

(the Free fjjJ - We are the onfy catering provider to take a stand on
animal weﬁpare 5}/ oﬁ%n’nj cmefy #?;%t certz'flec[ cage ﬁee shell eqgs.
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minimum gf]O guests

Coffee Service 1.50 per person

Fresk brewed reqular and decaffeinated coffee.

Beverage Service 275 per persen

Fresk brewed regutar and docaffeinated coffee, ket tea, apple or crange juice and iced
water.

Deluxe Beverage Service j.oo per persen

Fresk brewod reqular and docaffeinated coffee, ot tea, apple or orange juice and bottled

water.
Setups include djsposab]es and all cqﬁee accompaniments.

All beverage services are setup for self-service.

Assorted Bagels with Cream Cheese, Jam & Butter
lt;.zg%z[ozen

Fresh Baked Muffins
18.50 A dozen

Assorted Danish
22.50 A dozen

Fresh Baked Scones
20.00 % dozen

Fresh Baked Cinnamon Rolls
20.00 z;%z&zzen

Yog urts
1.75 Eack

Granola Bars
1.50 Eack
Cereal
1.75 Eack



minimum of 5 guests
The Continental s.95 per person

‘Ghoice of‘ chilled orange or zgaJofe J’uz'ce, seasonal ﬁuz’t&, assorted muﬁQnJ & ﬂanz'&/tj
creamery butter, J'am & ch'ynature 60]7;99.

The Continental Supreme so.g5 per person
‘Ghoice of‘ chilled orange or gjaJofe  Juice, assorted: muﬁ%w, lz-ajefo" & .ﬁzmi&/tj seasonal ﬁuz’t
medfey, assorted y(zyurtef, creamer:}/ butter, J'am, cream cheese é‘ Jtc'ynature C(?ﬁ[ée.

Chartwells Breakfast Buffet 1195 per person
Chvice of chilled orange or apphe juices, fluffy scrambled eqgs, crisp bacon or sausage,
breakfast potatoes, southern style grits, homemade buttermilk biscuits with country gravy,
assorted breakffast pastries, seasonal fruit medley & signature cofffee.

Regular Cofffee - 15.25 per gallon
Decaf Coffee - 1525, per gallon
?Fre&/zdf!}/ 37uee.zet[ @rtmje uice - 15.24 per jaffon
(Cranlien:}/jz’ce - 15.25 per jaff(m
;Z]offe(iuice - 15.26 per jaffon
Dottlod_Juice - 1.85 each
Dettled Water - 1.50 eack
HAssorted Gan ﬁn’m@f - 1.50 each

For per gallon beverages, we recommend 1 gallon for every 8 - 10 guests



Summer Salad s.95 per person
Garden ﬁe&/f spring mix, turk-e:}/, mandarin oranges, strawberries, red onions, crumbled

jogonzofa cheese and.. Jujarer[  pecans, served with an herb citrus c[reefen'nj

Oriental Chicken Salad é.25 per person
Zi’arclén ﬁesﬁ romaine mix, marinated chicken breast, Jo mein noodles and ﬁeJﬁd Joz’nezgojofe chunks,
served with a terf'}/afz' d}ewa“inj

Grilled Chicken Caesar Salad s.25per person
(Cn'ga romaine Jettuce, red” peppers, croutons and shaved

gjarmeqmn cheese tossed in creamy Cuesar c[re&&z'nj and’ tg]ajaet[ with
a ﬁame—jrz'ffec[ chicken breast

(0] aAlad é.25 per person

Cobb Salad <5 per
?fz‘lm, tur.(ey, blew cheese, hacon and C/;(Zfajaecf eqgs atop a bed v?f ﬁe&/f _greens and served with your
choice Of‘ dressin g

Fried Chicken Salad s.25 per persen
Fried chicken strips on a bed' OJC “greens, tossed with tomatoes,
t/fz'nfy sliced red onions and served with a tzg'un ranch tﬁe&n’nj

All salads are served with dressings and fresh baked rolls with butter



Box Lunch Selections

T ox Junch seloctions come with chips, cookie, fruit, canned soda or hottlod water
and are garnished with Jettuce, tomato and onion. ‘Sandwiches come with your choice
of the following:

Cheese: FEmerican, Gheddar, Swiss or Provolone

Bread: Wheat, “White, 3ourc&>uj/zf White or W heat

dub &ffa or gjjane, Wheat, 3Joz'nacﬁ or dundried Jomato

ﬁa&'f ‘”ﬁng]na

Gourmet Box Lunch y.95 per person

Traditional: Groice of‘ fam, turggy or roast Eegf‘
The Southeasterner: ?fa@ croissant ﬁfferf with our ﬁlmoua chicken salad.

Turkey Club Croissant: d/ficed" turEe] breast on a fresh croissant topped with

bacon, Jettuce, tomato and cheese

Chicken Caesar Wrap: Grilled chicken strips tossed with Parmesan cheose
and Gaesar c[}e&a'nj wrappedin a tortilla

Deli Buffet 12.95 per person
Hssorted meats, cheeses é))_f condiments ( ham, tur/{er}/, roast Fee:ﬁ salami, dwiss, %‘M«vfone
or Hmerican cheese. Lettuce, tomato, onion, Jn’ckdfe&, mustard and mayonnaise ) served

with pasta or potatoe salad, cfﬁ('jw, cookie or brownie §Z Eevenye



minimum 25 peop]e

Includes house salad, bread rolls and choice of two accompaniments, house dessert, iced tea &

cqﬁée. Includes bqﬁét linen and disposab]e service ware

Pasta Buffet 14. 96 per person
Ghoice <?f.: Gheese Ia&zgna, ﬁagetf Zz’tz', Jortellini gj’ rimavera, %ttuccz’ni z;%ﬁ‘}ecﬁ»
with ﬁroccofz’, oz;owtz'e  pasta with 3un-ﬁn’et[ Jomato g%&to or fjﬂf(lnt gj;(rmestm.

* Chicken may be added for an additional $2.00 per person

One Meat Entrée Buffet i6.95 per person

Choice of: Grilled Jtatian Chicken breast, Pesto Sthfreds Ghicken, Ghicken Parmesan,
LL5C Chicken, Ghicken Florentine, Ghicken Piccata, Oven Reast Turkey, Siced
Hawaiian Fam, Sthiced Reast Leef, Llackened Chicken or Teriyaki Pork Loin.

Southern Cooking 17.95 per persen

Southern Fried Chicken served with Mashed Potatoes and Gravy, Gollard Greens,
Dourbon Daked Deans, Steamed

Garrots and " Gorn on the ‘Geb.

Cookout Lunch 18.95 per person

Hamburgers, ot Dogs and BoL3C Chicken served with Laked Leans, Gorn on the
Cob, Petato Satad; Colo Slaw and condiments. Pulled Pork or Friod Chicken may b
substituted for %sziugem for an additional §3.00 per person.



minimum 25 peop]e

Includes house salad, bread rolls, two accompaniments, house dessert, iced tea &cq[fee. Includes

bLﬂet linen and disposable service ware.

Chicken

Marinated Grilled Chicken 18.95 per person

Chicken Parmesan 18.95 per person

Sesame-Seed Encrusted Chicken

18.95° per person

Chili Lime Chicken 18.95 per person



Fire Grilled Rib Eye

Grilled New York Strip

Grilled Beef Filets

Marinated Pork Loin

Smoked Pork Loin

Barbecued Pork Chops

Fettuccini Primavera

Pesto Tortellini

Beef

24.95 per_person

24. 94 per person

33.95 per person

Pork

16. 95 per person

Zé.jl;ferJoenfon

18.})5Jaerfer&on

Pasta

15. 95 per_person

15. 95 per_person



Classic Cheese Lasagna  i15.95per person

Seafood

_Flounder stuffed with Crab Meat

{y.ygferferJon
Crab Cakes
22. 94 per person
Grilled Salmon
22. 95 per_person
Grilled Salmon
22. 94 per person

Coconut Marinated Swordfish

23. 945 per person

Grilled Tuna
zj.jtjfer(]oeraon

Note: Due to the seasonal nature cyr seafood, price & availability will vary. We will be able to

provide an exact quote as we PIGH)/OUI’ event.



choose two

&mtez[ gsemary Potatoos
A Gratin Potatoes
Mashed Potatoes

Garfic Mashed Potatoes
Ghedilar Masked Potatoos
Sweet Potato Gasserole
Wd Rice Pifaf

Red -Beans & Rice

Oven Reasted Now Potatoes
Dasmati Rice

ﬁa@ Garrots

Green Lean Fhmandine
Tried Okra

Steamed Droccoli
Duttered Gorn

Lucchini § Squask
Spaghetti Marinara

Cheese, Fruit and Crudites Platters
% varz'eg/ (#‘ Qq;nc)'mrl?ec[ ‘Ghieeses, dficed deasonal c:Fruz'l?o", Deasonal %jetal;fe
j‘Zdeey and assorted Jable Grackers.

16 - 20Joe<3]9fe - 70.00
26 —}Ofeg]o/e - 105.00



36 - 4o people - 140.00
46 - 50 people - 175.00

%f&ortet[ ‘Gheesecake 61&( ﬁr details )
tarrot ta:@

ﬁfacf F‘orwt (Cm@

Iemon ((;m@

de 38/[6 ((jﬁ‘éeJecage

Tiramisu

E‘erm an Ghocolate (Ca/@

Assorted Cookies and Punch .95 per person
z;%n assortment o}p ﬁe&/tif}/ baked cookies and. gmrffz’:y ﬁuz’t Jaunc/z‘.'

Ice Cream Sundae Bar s.95per person

Ghoice of\ two f]avoret[ ice creams and. toppings to include: t%ffef ﬁwmut&,
ﬂjzrasc/fino (Cj/ferrz'ea, cggz'nb-ow Cgfn'nffes, ‘Ghocolate cgyruf, Garame/ 3Jruf
and Wﬁ;jfe([ ‘Gream.

Fresh Baked Cookies or Brownies s.y5 per dozen



Gourmet Confectionaries zs.95 per dozen
Delections to include: Ghocolate Fclairs, azz'm' ‘Gheesecakes, Assorted y;uﬂ]és, ‘Ghocolate
ﬂé]ﬂf&([ Strawberries and Gream ﬁﬁ%

Cakes

Cakes are prepared with your choice of filling, icing and decorated to your liking

Nine inch round cake

21.95

Half Sheet cake

85.00

Full Sheet cake

130.00

Hot

(Ccﬁée, &ufar or ﬁeag‘é 15. 15/ Gallon
%t Ghecelate 10. y{,‘/ E‘af/;m

Cold

Jeed Tea 9.25/ Gallon

Frwit Punch's.95/ Gallon
@rtmye(luz’ce 1525/ Gallon
;Zjojofejyice 15.265/ Gallon
(Cranﬁen:}/qZuice 15.26/ Gallon
Canned Soda 1.50 Eack
Dettled Water 1.50 Eack



ﬁottfe’fﬁz;tice 1.85 fac/f

RESERFING ADIATE
We can /tde(f]a you make the necessary decisions to determine which service would best ﬁt your
needs. Jo reserve a tentative date contact the catering director at @6} ) 667-5392 or e-mail

kdnazzaro @Jeunz'venn'ti/. edu.
=

Ohnice the details of‘ “your event have been settled you will recetve an estimate férm b:}/ e-mail. We
ask youto review, approve and return the estimate back to the ojﬁct‘ce to conﬁrm your order. ;%ny
cﬁda:njew to the menu will reguire a new estimate ﬁr g]ajorova[

BILLING/ G UARANTEE PROCED URE'S

Please plan your event as far in advance as possible - the mere time you have to plan, the better we
can accommodate your event! Jo ensure precise production, a finaf guarantee for the number of
guests to be served is required three husiness days prior to the event date. %ur - guaranteed”
number <va “quests represents the minimum Ez'ffz'nj price. dhould the number (yp “quests in
attendance exceed the number of guests guaranteed; the final bill will be adjusted accorﬁnjfy.
Fny adilitional charges, such as extended Jabor and others will be billed to you. In Fny Event
Gatering adds an 18% service charge to alf food and beverages served at your event.

LINEN FLOWERS

I Fny Event Gatoring will provide finen and skirting for buffet tables onfy. We will afso
provide finen for the appropriate amount of tables based on the number of guests guaranteed if”
requested at the cost of §7.00 per table finen. ‘We will be glad to erder special floral arrangements
or decorative requests for an additional fee.


mailto:kdnazzaro@seuniversity.edu

