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Catering staff will deliver your order to a specified location and set it up with catering
equipment. Catering staff will remain for the duration of the event.
“Full Service” Catering orders must be submitted and finalized (3) full business days prior
to your event date and must meet a $250.00 minimum or a fee may apply.

Ordering Process
Order online through our CaterTrax website.
Include your PO number if applicable.
You will receive a response to your request within (1) full business day.
Service Options, Minimums and Deadlines

“Delivered” Orders
Catering staff will deliver your order to a specified location and set it up with catering
equipment. Staff does not remain for the duration of the event, but instead, bus carts are
provided. Catering “Delivered” orders must be submitted and finalized (3) full business
days prior to your event date and must meet a $150.00 minimum or a fee may apply.

“Full Service” Catering

Order Cancellations
Catering orders must be cancelled with at least (3) full business days notice to avoid
cancellation fees. Orders cancelled with less than (3) full business days notice will be
charged for all of the product that cannot be repurposed in normal outlets.

Additional Fees
Set-Up Fee
Orders that do not meet the minimum can be executed as a regular “Delivered” Catering
order for a $50.00 additional fee.

Long Haul Delivery Fee
Any orders that require a vehicle delivery will incur a $50.00 fee.

Late Fee
A $25.00 late fee will apply for orders placed less than (3) full business days in advance. For
example, if your event is on a Friday, you have until 5:00 p.m. on the previous Monday to submit
your request or final revision. Please note that while we will do our best to accommodate last
minute requests, it is not always possible to guarantee availability of product and/or staff.

Revisions

Menus

All revisions to your Catering Order (including guest count changes), must be submitted
a minimum of (3) full business days in advance. Any and each revision request submitted
within (3) business days will incur a $25.00 late fee.

Special Menus

China Service
In accordance with Soka’s GREEN initiative, China Service is offered at no charge for up
to (50) guests. Quantities are limited and assigned to events on a first-come, first-served
based on when requests are received. If China Service is not available and is requested,
the charge for rental china will be added to your order.

Removing Unused Product

It is an option to have the Culinary Team create a menu that is tailored to your event. To
do so, we will require a finite budget for your event prior to creating the special menu. If a
budget has not been determined, a charge of $25.00 per hour x (8) hours will be included
on your final Catering Order for Culinary labor coverage. Special menus may be priced
higher than menus that are taken from the Catering Guide to account for additional labor
and special product.
Seated Lunch and Dinners—Vegetarian Options
We prepare a Vegetarian option to serve 10% of your guests at every seated meal. There
is no extra charge for this consideration. If you would like your Vegetarian option to be
Vegan (contain no meat, eggs or dairy), please let your Catering Manager know in advance.

Items that remain on the buffet table may be available to take home. Please consult your
Catering Manager for any items you may wish to take. Catering staff is not allowed to
pack any food to go. Clamshells are available for the purpose of taking leftovers away
from your event. Clamshells are charged on consumption at $0.50 per piece. Please be
sure to request these in advance.

Linens
Standard in-house linen is available for $4.00 per linen and $0.50 per linen napkin. Please
note, some banquet tables require (2) linens. Standard colors are white, black and blue.
Additional colors are available but cannot be guaranteed. Please see your Catering
Manager for additional linen options (including specialty rental linen).

Labor
For Catering requests with (50) or more guests, a Catering Manager will recommend the
appropriate staffing. Depending on the size and scope of your order, occasionally staffing
will be recommended for events with less than (50) guests.
Staffing for Full Service Catering will be charged using the standard labor formula: (2) hours
set-up + event time + (1) hour breakdown.
Labor is charged on the hour, not a portion thereof.
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Breakfast

Breakfast

Breakfast Classics - Serves (10)

Bakery Items

Greek Yogurt Parfait $49.00
Served with vanilla yogurt, house-made granola and seasonal fruit

Scones $15.00 per doz.
Served with butter and preserves
Choose from: blueberry, cranberry orange , cheddar, pecan, seasonal

Steel-cut Oatmeal $39.00
Served with dried fruit, toasted almonds and brown sugar
French Toast $33.00
Served with maple syrup and whipped cream

Frittatas - Serves (10)
Farmer’s Market Vegetable $44.00
Fresh vegetables, herbs and parmesan

Ham and Cheese	 $31.00
Florentine	$31.00

Breakfast Potatoes		
$24.00
Fresh vegetables, herbs and parmesan
$33.00
$28.00
$33.00

Breakfast Sandwiches
and Burritos - Minimum order of (10)
Bacon and Egg Bagel $7.65
Bacon, egg and cheddar
Breakfast Croissant $6.55
Ham, egg and swiss
Spinach, Tomato, Egg and Goat Cheese Sandwich on Brioche $5.45

Seasonal Fruit Platter

Egg, Chorizo and Green Chile Burrito $5.45
Red onions, tomato and cheddar

$33.00
$62.00

Egg, Bacon and Cheddar Burrito $5.45

Bowl of Seasonal Berries
Serves (10)

Mini Cinnamon Rolls $15.00 per doz.
Croissants $26.00 per doz.
Served with butter and preserves

Breakfast Sides - Serves (10) (unless otherwise indicated)

Serves (10)
Serves (20)

Muffins $15.00 per doz. $20.00 per (2) doz.
Served with butter
Choose from: lemon poppyseed, blueberry, seasonal
Tea Breads $15.00 per doz.
Served with butter
Choose from: zucchini, banana nut, seasonal

Quiche Selections - Serves (8)

Applewood-Smoked Bacon
Pork Link Sausage		
Chicken Apple Sausage		

Bagels $15.00 per doz. $8.00 per half doz.
Served with butter and cream cheese
Choose from: plain, cinnamon raisin, onion, everything

Egg, Zucchini, Mushroom and Asparagus Burrito $5.45
Scallions and parmesan

$50.00

Did you know?
• Our egg dishes are prepared with cage-free eggs.
• Trans-fats are not used in our kitchens.
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Dips and Chips

Cheese

Dips and Chips - Serves (10)

Cheese

Cold Dips			$26.00
Caramelized onion dip
Gorgonzola dip
White bean and rosemary hummus
Classic hummus
Olive tapenade
Sun-dried tomato and basil spread
Parmesan artichoke
Herb cream cheese
Lemon herb aioli
Guacamole
Salsa fresca
Tomatillo salsa
Grilled vegetable salsa

A selection of international and domestic cheeses served with dried fruits, artisan
breads and crackers. Serves (10)

Hot Dips				$31.00
Spinach-artichoke with parmesan
Black bean with goat cheese
Dungeness crab and leeks	

$44.00

Chips, Crackers and Breads	
Please select one per dip
Kennebec potato chips
Tortilla chips
Pita chips
Crispy wontons
Sliced baguettes
Crackers
Gluten-free crackers
Grilled ciabatta bread
Flatbread

$16.00

Tier 1 $82.00
Grafton Aged Cheddar, Smoked Gouda, Brie, Sonoma Pepper Jack and Laura Chenel
Goat Cheese
Tier 2 $105.00
Truffled Pecorino, Brie, San Joaquin Fiscallini and Morbier
Tier 3 $143.00
Humboldt Fog Goat Cheese, Gouda, Saint André Brie and Cabrales
Mini Cinnamon Rolls $15.00 per doz.

Specialty Cheeses - Serves (10)
A selection of international and domestic cheeses served with dried fruits, artisan
breads and crackers. Serves (10)
Brie en Croûte $49.00
Filled with apricot jam, house-made pesto or roasted garlic and wild mushroom
Served with sliced baguettes
Baked Camembert $49.00
Topped with dried fruit and toasted pecans. served with sliced baguettes

FARMER’S MARKET CRUDITÉS MAKE GREAT DIPPERS TOO!
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From the Butcher Board

The Cutting Board

From the Butcher Board - Serves (10)
Charcuterie $77.00
Sliced prosciutto, fra’mani salami, spicy coppicola and mortadella
Grilled Italian Sausages, Bratwurst and Spanish Chorizo $66.00
Served with mustard

CHOICE OF (2) SIDES:
Assorted chips, homemade potato chips, whole fruit, fruit salad, pasta salad, potato salad,
organic field greens salad with choice of (2) dressings: balsamic vinaigrette, ranch, or chef’s
selection
Less than 10 orders: Includes (2) Sandwich Selections from the Cutting Board

From the Farm

More than 10 orders: Includes (3) Sandwich Selections from the Cutting Board

ADDITIONAL COMBINATIONS

From the Farm - Serves (10)
Farmer’s Market Crudités	
(choose one cold dip — see page 6)

$60.00

Grilled Seasonal Vegetables	
(choose one cold dip — see page 6)

$60.00

Marinated Olives	
Roasted Mixed Nuts
Marcona Almonds

The Cutting Board
SANDWICHES - $12.90 PER PERSON

$22.00
$16.00
$27.00

Two Entrée Salads $16.20 per person
Minimum order of (10)
Includes artisan breads
One Soup and Two Entrée Salads $18.50 per person
Minimum order of (10)
Includes artisan breads
Soup, Entrée Salad and Two Sandwich Selections $20.85 per person
Minimum order of (10)
Includes (2) sandwich selections from the cutting board menu
(1) soup and (1) entrée salad

Upgrade the Cutting Board SIDE Salad to Entrée Salad	
$2.75 per person
Add an Entrée Salad to your order
$4.95 per person

8

9

The Cutting Board Sandwiches

Entrée Salads

Marinated Artichoke and Green Olive Muffaleta
With spinach on a french roll

Soka Cobb Salad
Chopped romaine, radicchio, bacon, apples, dried cranberries, blue cheese,
rosemary pecans, roasted chicken and cider dressing

Grilled Portobello
Fresh mozzarella, spinach and sun-dried tomato spread on focaccia

Grilled Zucchini, Red Peppers and Goat Cheese
Black bean spread on wheat tortilla
California Vegetable Wrap
Herb cream cheese, avocado, broccoli, spinach and shaved cucumber
Albacore Tuna Salad
Lettuce and tomato on pumpernickel

Grilled Chicken Caesar
Chopped romaine hearts, garlic croutons and shaved parmesan reggiano

Charred Broccoli and Tomato Panzanella
Herb croutons, baby spinach, fresh mozzarella and roasted garlic vinaigrette
Southwestern Chicken Salad
Romaine lettuce, black beans, jicama, roasted corn, creamy avocado dressing and
tortilla strips
Roasted Market Beets and Blue Cheese
Baby spinach, arugula, endive, orange segments and candied walnuts

Tarragon Egg Salad
On pumpernickel
Turkey and Avocado
Tomato, baby greens, whole grain mustard and mayonnaise on sourdough
Grilled Herb Chicken
Fresh mozzarella, baby arugula and roasted garlic mayonnaise on focaccia
Chicken Caesar Salad Wrap
In lavosh
Roast Beef
Caramelized onions, arugula and blue cheese mayonnaise in lavosh
Pastrami and Swiss
Caramelized onion, lettuce, tomato and dijonnaise on rye
Smoked Ham and Brie
Baby arugula and dijonnaise on baguette

Asian Chopped Salad
Grilled chicken, chopped romaine, napa cabbage, bell peppers,
mandarins, green onion, and sesame-ginger vinaigrette

House-made Soups
House-made Soups $4.70 per person
Minimum order of (10)
(1) Soup Selection per order
Soup of the Day
Vegan Soup of the Day
Roasted Tomato Basil
Italian Sausage Minestrone

Applewood Smoked Bacon, Lettuce, Tomato and Avocado
Lemon mayonnaise in lavosh
Seasonal Sandwich
tandoori Vegetable Pita
Seasonal vegetable, hummus, spinach, and cucumber yogurt
Spiced Bacon Bahn-Mi
Pickled vegetables, jalapenos, cilantro, and spicy mayonnaise on a baguette
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Hors d’oeuvres

Hors d’oeuvres

Tray Passed Hors d’Oeuvres
Per Piece - minimum of (20)

Stationary Hors d’Oeuvres
Most items are two-bites per piece
Minimum order of (20)

From the Field
Classic cheese puff with cracked black pepper			
$3.00
Furikaki puff stickers					$3.00
Polenta cake with oven-dried tomato, burrata and pesto		
$3.00
Caramelized fig and blue cheese crostini			
$3.00
Fried vegetarian spring rolls with sweet chili sauce 		
$3.00
Egg salad on artisan bread					
$3.00
Parmesan and herb stuffed mushroom caps 			
$3.00
Wild mushroom tartlet with parmesan and white truffle essence
$3.60
Brie grilled cheese with sun-dried tomato spread 			
$3.60
Sweet pea and goat cheese samosa (seasonal) 			
$3.60
Crispy rice cake with spicy tomato marmalade			
$3.60
Vegetarian potsticker with chili ginger dipping sauce		
$3.60
Vegetarian fritter with wasabi cream 				
$3.60
From the Farm
Mini barbecue pork sliders with pickled cucumber and jalapeño
$3.60
Prosciutto wrapped fig with goat cheese and aged balsamic
$3.60
Peppered beef carpaccio on parmesan crisp with
wild mushroom demi-glaze 					$3.85
Steak au poivre crostini 					
$4.00
Steamed pork bun with pickled vegetables, hoisin sauce and sriracha $4.00
From the Sea
Roasted pee wee potatoes with american caviar
and chive crème fraîche 					
$3.60
Tequila lime shrimp skewers with cilantro pesto			
$3.85
Lobster spring rolls						$4.00
Dungeness crab cake with ginger aioli 				
$4.00
Spicy albacore tuna in wonton cup with avocado relish		
$4.00
Oysters on the half shell with apple mignonette			
$4.00
Shrimp spring roll with sweet chili sauce			
$4.00
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Selection of (2) items, (2) pieces of each item per serving
Selection of (3) items, (2) pieces of each item per serving
Selection of (4) items, (2) pieces of each item per serving
From the Field
Spanakopita
Wild mushroom and gruyere tartlets
Vegetarian egg rolls
Crispy potato and cheddar cakes
From the Farm
Tandoori chicken skewers with cucumber yogurt sauce
Chicken croquettes with spicy mustard
Lemongrass beef skewers
Memphis style pulled pork sliders
Barbecue pork bahn mi sandwich
Prosciutto-wrapped asparagus
From the Sea
Rock shrimp and roasted corn fritters with red pepper sauce
Dungeness crab cakes with avocado relish
Fried calamari and rock shrimp with roasted garlic aïoli
Chilled jumbo prawns with cocktail sauce
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$11.95
$17.95
$21.95

Reception Stations

Buffet

Build Your Own Buffet
Minimum order of (10)

Reception Stations
Minimum order of (10)
Taco Station $15.00 per person
Braised ancho chile beef
Roasted achiote chicken
Fried potato tacos
Spanish rice and pinto beans
Salsa fresca, cheese, lettuce and sour cream
Corn and flour tortillas
Pasta Station $18.00 per person
Lasagna bolognese
Penne pasta with roasted market vegetables and pesto cream
Roasted eggplant and zucchini
Chopped romaine and radicchio with cider vinaigrette
Grilled ciabatta bread
Mediterranean Station $23.00 per person
Poached Alaskan salmon with green olive and preserved lemon relish
Grilled chicken breast with warm oregano vinaigrette
Chilled orecchiette pasta with cucumbers, sweet peppers and feta
Charred eggplant and zucchini
Flatbread and mint yogurt dip
Carvery Board $24.00 per person
Grilled flat iron steak with sherry-glazed petit onions
Pan-roasted arctic char with thyme-brown butter sauce
Roasted eggplant and zucchini
Whipped yukon potatoes
Field greens with red wine vinaigrette
Artisan rolls
Asian Inspired Station $24.00 per person
Grilled korean style beef ribs
Baby bok choy with garlic
Grilled edamame
Steamed rice
Green salad with sesame dressing
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Menu includes field greens salad with choice of (2) dressings:
Balsamic vinaigrette, ranch, apple cider vinaigrette or champagne vinaigrette
Artisan bread and dinner rolls
Choice of (1) Entrée and (1) Side
Add Additional Entrée		
Add Additional Side or Vegetable

$14.25 per person
$6.55 per person
$4.35 per person

Land and Sea
Braised short ribs with red wine reduction
Roasted free-range chicken breast with wild mushroom jus
Pan-seared arctic char with citrus beurre blanc
Sea salt crusted tri-tip with creamy horseradish sauce
Apple-brined pork loin with cider gastrique
Lasagna bolognese
Poached alaskan salmon with green olive and preserved lemon relish
Grilled ahi tuna with sesame seaweed salad and spicy aioli
Vegetarian
Market vegetable baked ziti
Sun-dried tomato and portobello mushroom risotto with aged parmesan
Penne pasta with roasted market vegetables and pesto
Bibimbap with spicy korean sauce
Indian spiced lentil and vegetable stew (vegan)
Braised cannellini beans with toscana kale and sweet onions (vegan)
Sides
Vegetable rice pilaf
Creamy Yukon gold mashed potatoes
Wild mushroom orecchiette
Aged white cheddar potato au gratin
Vegetables
Herb-roasted root vegetables
Eggplant with hoisin sauce
Market vegetable ratatouille
Miso glazed green beans
Grilled seasonal vegetables with oregano vinaigrette
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Sweet Treats

Sweet Treats

Bars and Brownies $24.00 - Serves (15)
Deep chocolate brownies
Coconut blondies with pecans
Florentine bars
Lemon bars
Pecan walnut cheesecake bars
Raspberry linzer
Apple streusel

Small Bites Dessert Station
Selection of (2) items, (2) pieces of each item per serving
Selection of (3) items, (2) pieces of each item per serving
Selection of (4) items, (2) pieces of each item per serving

House-Baked Cookies $16.00 - Serves (15)
Chocolate chip, oatmeal and peanut butter

Cupcakes
Chocolate
Strawberry
Vanilla
Red velvet
Green tea
Mini				
Minimum order of (2) dozen
Regular 			
Minimum order of (1) dozen

Create Your Own Dessert Station
Minimum order of (10), each selection

Petit gourmet cookies (chef’s selection)
French macarons
Mini cupcakes
Dark chocolate truffles with caramel and fleur de sel
Raspberry pistachio chocolate truffles
Lemon berry tartlet
Coconut cream tartlet
Seasonal dessert (chef’s selection)

Individual Desserts $7.00 per person
Minimum order of (10), each selection
$30.00 per (2) doz.
$36.00 per doz.

Chocolate lava cake with whipped cream
Tiramisu
Carrot cake with cream cheese frosting
Seasonal fruit tart
Seasonal dessert

Bundt Cakes

Special Order Cakes

Chocolate with dark chocolate ganache
Lemon with vanilla glaze
Pineapple brown sugar
Carrot cake with cream cheese frosting
Sweet red bean
Green tea

Please speak to your Catering Manager regarding cake options.
Sweet treats are available “To Go” with (3) full business days notice.
Bon Appétit Catering at Soka ext. 4307 • catering@soka.edu

Mini				$24.00 per doz.
Minimum order of (1) dozen
Regular				$31.00 per doz.
Serves (10)

House-Made Pies	 $15.00 - Serves approximately (8)
Apple-streusel
Pecan
Key lime with whipped cream
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$7.50 per person
$11.00 per person
$13.00 per person

Beverages
Soft Drinks
Pepsi, Diet Pepsi, Sierra Mist		
$1.25
Bottled Water			
$1.50
Sparkling Water			$1.75
Bottled Orange, Cranberry, Apple Juice $2.25
Dispenser
Serves (25)
Unsweetened Iced Tea 		
Fresh Lemonade 			
Cranberry Juice 			
Fresh Squeezed Orange Juice

$42.00
$53.00
$53.00
$70.00

Coffee and Tea Service
Served with half and half, sugars and sweetener
Mini
Serves (10) 		
$33.00
Small
Serves (20) 		
$65.00
Medium Serves (30) 		
$98.00
Large
Serves (50) 		
$154.00
House-Made Hot Chocolate
Served with marshmallows
Mini
Serves (10) 		
Small
Serves (20) 		
Medium Serves (30) 		
Large
erves (50) 		

$30.00
$59.00
$86.95
$139.60

Hot Cider with Allspice and Freshly-Grated Nutmeg
Served with cinnamon sticks
Mini
Serves (10) 		
$30.00
Small
Serves (20) 		
$59.00
Medium Serves (30) 		
$86.95
Large
Serves (50) 		
$139.60
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