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 Sodexo Catering Services is committed to making your event a 

success. Our team of catering professionals is available to assist you 

with planning every aspect of your event. Our culinary team has 

designed a variety of menus to fit a wide range of budgets and 

tastes, including regional ingredients, Concordia University and 

specialty items. Should you desire a customized menu for your 

event, we will be happy to meet with you to create a special menu 

for your specific needs. Our goal is to provide you with the freshest 

selections of food items, beautifully displayed, and served 

professionally by our highly trained staff as we strive to exceed the 

expectations of every single guest. 
 

 

Our culinary professionals take great pride in using sustainable and 

local foods to create fresh, healthy and delicious menus. We are 

committed to sustainable practices.  We seek out the best possible 

seasonal ingredients. Budget permitting, most menu items can be 

organic and/or sustainable.  

 

This brochure will guide you through the planning process for a catered 

event. Should you require a customized menu, we will be happy to 

meet with you. Contact us at 708-209-3340 or email us at www.cuchicagodining.com. 
 

 
 
 

http://www.cuchicagodining.com/


  
 

M o r n i n g F a r e 
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M O R N I N G   F A R E 
These menus are presented buffet style.  Service include delivery inside KCC, set up of buffet table with linens 
and clean up after the event.  Plastic ware is provided for the event.  Eco friendly service ware or china service is 
available upon request at a nominal fee.  Freshly brewed Aspretto regular and decaf coffees as well as Numi hot 
tea are included in the price. 
 
 
 

T H E   C L A S S I C  C O N T I N E N T A L                                         $5.95 per person 

  
   This menu is served with a café of Orange Juice, an assortment of sweet rolls or 

muffins and a fresh cut fruit tray 
 
 

T H E   H E A L T H Y  S T A R T                                                                        $4.75 per person 
 

Fresh fruti tray, low fat yougurt parfaits made with berries and low fat granola 
Whole wheat bagels, low fat cream cheese, assorted jellies and orange juice  
Are included in this delicious meal. 
 
THE CONCORDIA UNIVERSITY BREAKFAST BUFFET                               $9.95 per person 

S e a s o n a l f  re s h fruit tray  
Baker’s choice of two    muffins, breakfast breads or coffee cake, butter and assorted jellies,  

H a s h b row n s o r home fries  

C h o o s e 2 : crispy bacon , Pork sausage links, Tu r k e y b a co n , o r  Co u n t r y H a m 

C h o o s e 1 : Fluffy scrambled eggs, E g g  w h i te  fr i t t a t a , or Broccoli C h e d d a r Q u i c h e 

C h o o s e 1 : Pancake s o r traditional French To a s t w i t h w a r m m a p l e sy r u p a n d butter 

C h i l l e d O r a n g e Juice, and  Apple Juice 

 



  
 

 

 
 
 
 

A l a C a r t e S e l e c t i o n s 
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AL A   C A R T E   S E L E C T I O N S 
These menus are presented buffet style. S e r v ice s i n c l u d e delivery in the KCC, set up with 

 l i n e n s o n  t h e  buffet  a n d c l e a n u p  after   you r  event.   A  h i g h  q u a l i t y  p l a s t i c service 

ware or eco - f r i e n d l y service ware  i s provided u p o n  re q u e s t  for an additional fee.   Waited 

service is also available at an additional fee. 

 
       F R O M T H E   S U N R I S E  B A KE R Y 

 
Assorted freshly baked muffins include Cranberry Orange, Lemon Poppy seed, Blueberry or              
Apple Cinnamon                             $7.50 per dozen 
 

        Assorted breakfast breads and coffee cakes                                                                 $8.50 each 
Banana nut bread lemon poppy seed, Blueberry sour crème coffee cake and Apple Streusel Coffee       Cake 
     
Assorted Danish             $9.00 per dozen 
    
Assorted Bagels with Cream cheese and Jellies     $12.50 per dozen 
 
Country style biscuits with butter and jelly      $4.95 per dozen 
     
Assorted Doughnuts        $9.50 per dozen 

 

      M O R N I N G   STARTERS   

  Seasonal Fruit Tray  

  Small Tray serves 15-25          $31.00  

  Medium Tray serves 25-50                      $59.50  

  Large Tray serves 50-100                 $79.00  
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B E V E R A G E   S E R V I C E 
O u r ca te r i n g d e p a r t m e n t provides a h i g h q u a l i t y p l a s t i c  or e co - f r i e n d l y  

Service ware o r c h i n a service i s available u p o n re q u e s t for a n o m i n a l charge.  

Services i n c l u d e delivery inside KCC, l i n e n o n service t a b l e, s e t u p a n d c l e a ning. 

Appropriate co n d i m e n t s a re provided.  Delivery outside KCC can be arranged for a $10.00 fee. 
 

Morning Coffee and Tea Service                                $1.60 per person 

O u r M o r n i n g Coffee service i n c l u d e s f r e s h l y  brewed As p re t to Coffee, decaffeinated 
coffee and N u m i H e r b a l a n d N o n - H e r b a l te a s to i n c l u d e decaffeinated Numi tea with hot 

water. 

 

HotBeverage Service 
*8 servings per ½ gallon 

 

Freshly brewed Aspretto regular and decaffeinated coffee       $11.50 ½ gallon 

Freshly brewed Aspretto flavored coffee         $11.75 ½ gallon 

  Numi Herbal and non-herbal teas           $9.00 ½ gallon 

 
 

C O L D B E V E R A G E S 
 

O r a n g e J u i ce                                                                                              $5.50 per carafe 

A p p l e J u i ce                                                                                                 $5.50 per carafe                  

Freshly brewed Iced tea        $7.50 per pitcher 

Le m o n a d e                                                                                                   $7.50 per pitcher 

Dr. J’s Punch           $7.50 per pitcher 

Fruit Punch           $7.50 per pitcher 

 

C A N N E D A N D B O T T L E D B E V E R A G E S 
 

B o t t l e d Fr u i t J u i ce,  A p p l e, O r a n g e  a n d  C r a n b e r r y          $2.25 each 

10z Bottled Beverage            $1.25 each 

 Assorted 20z Bottled water and soft drinks                                          $2.00 each  



  

A l l  D a y a t 

Concordia University 

Chicago 
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A L L D A Y A T CONCORDIA UNIVERSITY 
D e s i gn e d fo r f u l l d ay co n fe re n ce o r m e e t i n g s, t h i s s e r v i ce s i m p l i f i e s yo u r e ve n t p l a n n i n g re q u i re m e n t s. Th e s e 

o f fe r i n g s a re p re s e n te d b u f fe t s t y l e. S e r v i ce s i n c l u d e d e l i ve r  y inside KCC , s e t u p w i t h l i n e n s o n t h e  b u f fe t a n d       

c l e a n u p a f te r yo u r e ve n t . A h i g h q u a l i t y p l a s t i c s e r v i ce w a re o r e co - f r i e n d l y s e r v i ce w a re i s p rov i d e d ; e co - f r i e n d l 

y s e r v i ce w a re o r c h i n a s e r v i ce i s av a i l a b l e u p o n re q u e s t fo r a n o m i n a l c h a rg e. M i n i m u m n u m b e r o f g u e s t s fo r t h 

e s e s e r v i ce s i s1 5 ,  
 
 
 
 

C L A S S I C  C O N T I N E N T A L B R E A K F A S T 
 

S e a s o n a l Fre s h Fr u i t Tr ay  

All Day Package for 
$25.95 per person 

B a k e r ’s C h o i ce o f Two : As s o r te d B re a k f a s t B re a d s,Co f fe e Ca k e, D a n i s h , C i n n a m o n R o l l s         o r  

 As s o r te d B a g e l s w i t h C re a m C h e e s e, B u t te r a n d As s o r te d J e l l i e s 

C h i l l e d Ca r a fe O r a n g e J u i ce a n d C r a n b e r r y J u i ce 

Fre s h l y B re we d As p re t to Co f fe e, D e c a f fe i n a te d Co f fe e, a n d N u m i H e r b a l a n d N o n H e r b a l Te a s 

to I n c l u d e D e c a f fe i n a te d N u m i Te a w i t h H o t Wa te r 

I ce d Wa te r S t a t i o n w i t h Fre s h Q u a r te re d O r a n g e s, Le m o n s a n d L i m e s 
 
 

M I D - M O R N I N G   B R E A K 
 

R e f re s h Co f fe e S e r v i ce 

As s o r te d G r a n o l a B a r s 

As s o r te d B o t t l e d S o f t D r i n k s, R e g u l a r a n d D i e t Pe p s I I ce d Tea, Wa te r S t a t i o n w i t h Fre s h 

q u a r te re d O r a n g e s, Le m o n s a n d L i m e s 
 

 

L U N C H B U F F E T 
 

S e l e c t f ro m O n e o f O u r D a i l y M e n u s to I n c l u d e : 

A S a l a d, E n t ré e S e l e c t i o n , D e s s e r t a n d B e ve r a g e. O u r M e n u O f fe r i n g s C h a n g e D a i l y. 
 
 

A F T E R N O O N S N A C K 
 

C h o o s e 2 :   As s o r te d I n d i v i d u a l B a g s o f C h i p s, M i n i Ca n d y B a r s, As s o r te d Co o k i e s a n d B a r s, 

Ca r ro t s a n d Ce l e r y S t i c k s w i t h R a n c h D re s s i n g, N a c h o C h i p s w i t h S a l s a , B u n c h e s o f R e d 

a n d G re e n G r a p e s 

                    I ce d Wa te r S t a t i o n , Fre s h l y B re we d I ce d Te a , Le m o n a d e a n d As s o r te d B o t t l e d S o f t D r i n k s. 



  

G r a b  a n d  G o B o x e d  S a l a d s 
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G R A B   A N D   G O  B O X E D  S A L A D S 
 

 

S i g n a t u r e S a l a d s 
 

All salads are served with a crusty rolls and butter, large cookies or brownie and bottled soft drink or bottled 
water.  Our catering department provides high quality plastic as a standard for all events and menus.   
Eco-friendly service ware or china is available upon request for a nominal charge.  Services include 
delivery inside KCC, linen on service table, set up and clean up.  5 guest minimum per menu selection.  
 
 
C A E S A R S A L A D                                                                                                  $7.95 per person 
Fresh Romaine Lettuce topped with grated Parmesan Cheese, homemade croutons and served with 
traditional Caesar dressing.  
Add grilled breast of Chicken             $1.50 per person 
 
Add grilled marinated Steak             $1.50 per person 
 
 
G R E E K S A L A D                                                                                                      $6.95 each 
 
Crisp mixed greens with Tabbouleh, roasted red pepper, crumbled Feta Cheese and Falafel in a flat bread 
cone 
 
C H E F ’S S A L A D                                                                                                      $7.95 each 
Julienne Buffet Ham, breast of Turkey, Swiss and Cheddar Cheese served on a bed of mixed greens with 
tomato wedges, hardboiled egg slices and ripe olives with your choice of dressing.  
 
 
G A R D E N S A L A D                                                                                                  $6.50 each 
 
Crispy mixed greens tossed with carrots, cucumbers, Mushrooms, red onions, raisins and your choice of 
Ranch,  Balsamic Vinaigrette or low-fat dressing. 



  
 

G r a b a n d G o 

B o x e d S a n d w i c h e s 
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G R A B A N D G O B O X E D S A N D W I C H E S 
A l l B ox Lu n c h e s i n c l u d e your c h o ice of sea s o n a l fresh fr u i t Sa l a d, Pot a to S a l a d, Co l e s l aw  
or  Pa s t a S a l a d, b a g o f c h i p s (baked or regular) or vegetable sack pack, a large coo k i e o r b row n i e a n d 
a bottled s o f t d r i n k , or bottled water. O u r catering d e p a r t m e n t provides h i g h q u a l i t y p l a s t i c 
as a standard for all events a n d m e n u s.  Eco-friendly service ware or china is available upon request for a nominal 
charge.  Services include delivery inside KCC, linen on service table, set up and clean up.  5 guest minimum per menu 
selection 

 
S i g n a t u r e   S a n d w i c h e s 

 

T H E D E L I                         $7.95 per person 

D e l i  s a n d w i c h  w i t h choice of  white  or whole wheat bread or croissant, American or Swiss cheese, le a f  

le t t u ce a an d sliced tomato  s t a c k e d h i g h  w i t h c h o i ce of  oven roasted Turkey Breast, Roast Beef, 

Buffet h a m, Tu n a s a l a d  o r  g r i l l e d  ve g e t a b l e s  o n  a  c ro i s s a n t. 

 

 SP I C Y I TA L I A N B AG U E T T E                                                                                                     $8.95 per person 

Sliced ham, Salami , Provo l o n e  cheese  a n d r o a s ted  R e d  peppers  o n  a French  R o l l  with  a garlic 

Mayonnaise s p re a d 

 

 

T U R K E Y  a n d  S H A R P  C H E D DA R                                                                       $7.95 per person 

Oven Turkey breast, sharp cheddar cheese, leaf lettuce and sliced tomato served on a Kaiser roll  

 

G R I L L E D  T U S C A N  C H I C K E N  B R E A S T                                              $8.95 per person 

G r i l l e d C h i c k e n B re a s t, Provo l o n e, le a f lettuce,   s l ice d to m a to  a n d  Pe s to M ayonaise on Fo cc a c i a B re a d 

 

R OA S T B E E F a n d C H E D DA R                                                                       $9.25 per person 

R o a s t b e e f a n d C h e d d a r o n a C i a b a t t a R o l l w i t h H o r s e r a d i s h C re a m S p re a d 

V e g e t a r i a n  S a n d w i c h e s 

 

G R I L L E D P O R TO B E L LO ’S  w i t h P R O V O LO N E                                                   $9.25 per person 

G r i l l e d M a r i n a te d Po r to b e l l o M u s h ro o m s o n Fo c a cc i a w i t h Provo l o n e, Le a f Le t t u ce, To m a to 

 a n d Pe s to 

 



  

S e r v e d  L u n c h e o n s 

a n d  D i n n e r s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2 0 0 8  E n t e r t a i n i n g  w i t h  S o d e x o  E n t r é e s 

C o o k b o o k  W i n n e r ,   Z i a ’ s   N u t t y  C h i c k e n 
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S E R V E D L U N C H E O N S  A N D  D I N N E R S 
A l l S e r ve d Lu n c h e o n s a n d d i n n e r s I n c l u d e a c h o i ce o f a S a l a d, Two Acco m p a n i m e n t s, Fre s h B a k e 

d D i n n e r R o l l s a n d B u t te r, c h o i ce o f D e s s e r t , Fre s h l y B re we d As p re t to Co f fe e, D e c a f fe i n a te d Co f fe 

e, H e r b a l a n d N o n - H e r b a l N u m i Te a s w i t h H o t Wa te r a n d Fre s h l y B re we d I ce d Te a . C h i n a s e r v i ce 

and wait staff included in price. S e r v i ce s i n c l u d e d e l i ve r y inside KCC, l i n e n o n g u e s t t a b l e s, s e t u 

p and clean up. All meals are priced per person 
 

P O U L T R Y  
 

T R A D I T I O N A L C H I C K E N P I CC ATA                                                               $13.95 lunch 
S e a re d B re a s t o f C h i c k e n i n a Le m o n Ca p e r W h i te Wi n e S a u ce
    

 

 

R OA S T E D C H I C K E N F LO R E N T I N E                                                                                         $18.95 per person 
C r i s py S a u té e d B re a s t o f C h i c k e n to p p e d w i t h a c re a my S p i n a c h m i x t u re a n d M oz z a re l l a 

 

 

A P R I COT a n d G OAT C H E E S E C H I C K E N B R E A S T                                                   $18.95 per person 
Lightly breaded Breast of Chicken rolled with dried Apricots and G oat Cheese ser ved with a Brown Sauce 

 

 

Z I A’S N U T T Y C H I C K E N                                                                                  $18.95 per person 
B o n e l e s s B re a s t o f Pa n k o E n c r u s te d C h i c k e n , Pi s t a c h i o s a n d to p p e d w i t h A p p l e Co m p o te 

 

 

B E E F A N D P O R K 
 

B R A I S E D S H O R T R I B S                                                                                                                  $22.95 per person 
B e e f S h o r t R i b s b r a i s e d i n a Ta r r a g o n a n d R e d Wi n e R e d u c t i o n 

 

 
 

 
PA N - S E A R E D P O R K T E N D E R LO I N w i t h A P P L E S & O N I O N S                              $19.95 per person 
Pa n - S e a re d Po r k Te n d e r l o i n w i t h G r a n ny S m i t h A p p l e s, d i ce d R e d O n i o n s a n d O r a n g e M a r m a l a d e 

 

 

ROASTED PORK TENDERLOIN with SWEE TENED   
RASPBERRY VINEGAR SAUCE             $19.95 per person 

S l ow - R o a s te d Po r k Te n d e r l o i n s e r ve d w i t h a s we e te n e d R a s p b e r r y, H o r s e r a d i s h , 

G a r l i c a n d R e d Wi n e Vi n e g a r S a u ce 
 

co n t i n u e d n e x t p a g e > 



  
 

S e r v e d  L u n c h e o n s a n d  D i n n e r s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
2 0 0 8  E n t e r t a i n i n g  w i t h  S o d e x o  E n t r é e s 

C o o k b o o k  W i n n e r ,   S m o k e d  G o u d a  F a r f a l l e 
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S E R V E D L U N C H E O N S A N D D I N N E R S 
 

 

C O M B I N A T I O N P L A T E 
 

B E E F a n d S A L M O N F I L E TS $35.95 per person 
Te n d e r l o i n M e d a l l i o n & S a l m o n Fi l e t o n c a r a m e l i ze d O n i o n M a s h e d Po t a to e s a n d D e m i - G l a ce S a u ce 

 
 

S E A F O O D 
 

S A L M O N w i t h L E E K S a n d C A P E R S AU C E $29.95 per person 
G r i l l e d S a l m o n Fi l l e t to p p e d w i t h Fr i e d Le e k s a n d Ca p e r S a u ce 

 

 

H A L I B U T S A LT I M B O CC A $25.95 per person 
H a l i b u t to p p e d w i t h s h ave d Pe co r i n o R o m a n o C h e e s e a n d w r a p p e d w i t h Pro s c i u t to a n d  

l i g h t l y s a u té e d u n t i l G o l d e n B row n 
 
 

S E A B A S S w i t h F R E S H S A L S A $29.95 per person 
G r i l l e d S e a B a s s w i t h Fre s h H e r b s a n d O l i ve O i l w i t h Cu c u m b e r To m a to S a l s a 

 

 

PA R M E S A N C R U S T E D T I L A P I A w i t h C H I V E B U T T E R S AU C E $24.95 per person 
S a u té e d Ti l a p i a w i t h c r u s te d Pa r m e s a n a n d C h i ve B u t te r S a u ce 

 

 

V E G E T A R I A N 
 

S PAG H E T T I S Q UA S H $12.95 per person 
S p a g h e t t i S q u a s h w i t h S o f r i to a n d Ve g a n Pi n to B e a n s 

 

 
P O R TO B E L LO M U S H R O O M N A P O L E O N $15.95 per person 
Po r to b e l l o M u s h ro o m l aye re d w i t h Zu cc h i n i , S p i n a c h , R o a s te d R e d a n d Ye l l ow Pe p p e r s, 

Po l e n t a a n d M oz z a re l l a o n ro a s te d To m a to Co u l i s 
 

 
S M O K E D G O U DA FA R FA L L E $12.95 per person 

B ow Ti e Pa s t a b a k e d w i t h S m o k e d G o u d a C h e e s e a n d fre s h S pi n a c h 



  
 

 

 
 

E n t r é e A c co m p a n i m e n t s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2 0 0 7  E n t e r t a i n i n g  w i t h  S o d e x o  S a l a d s  &  S o u p s  C o o k b o o k 

W i n n e r ,   F r e s h  M o z z a r e l l a  a n d  T o m a t o  S t a c k 
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E N T R É E A C C O M P A N I M E N T S 
 

 

S A L A D S  A N D S T A R T E R S 
 

M arket House Salad with Homemade Croutons and a Balsamic Vinaigrette 

Iceberg Wedge with M aytag Blue Cheese 

Caesar Salad with Homemade Croutons 

Pear and Fresh Spinach Salad with Warm Cranberry Dressing 

Greek Salad with Feta Cheese and a Balsamic Vinaigrette 
 

 

A C C O M P A N I M E N T S 
 

Choice of One: 

Glazed Carrots 

Fresh Green Beans and Carrot M edley 

Grilled Balsamic Zucchini 

Fresh Spinach and G arlic Sauté 

Roasted Fresh S easonal Asparagus 

Roasted Butternut S quash 

Red Cabbage Braised 

Sautéed Zucchini 

Chef ’s Choice  of S easonal Vegetable 
 
 

D E S S E R T  
 
Choice of one 

 
 

 
 
Potatoes 

Horseradish M ashed Potatoes 

Caramelized Onion M ashed Potatoes 

M ashed Sweet Potatoes 

O ven Roasted Sweet Potatoes 

O ven Herbed Roasted Potatoes 

Roasted Fingerling Potatoes 

Basil Or zo 

Fontina R isotto Cake 

Black Beans and R ice  

Chef ’s Choice 
 
 

 
 
 
 
 

Additional Option: 

Assorted Pies: Dutch Apple, Blueberry,  

Old Fashion Chocolate Layer Cake 

Traditional Cheesecake with Fresh  

Homemade Brownies 

 

 
G erman  Chocolate Pecan Tar t 
$4.50 per person 



  
 

S p e c i a l t y 

B u f f e t s 
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S P E C I A L T Y B U F F E T S 
Th e s e m e n u s a re p re s e n te d b u f fe t s t y l e. S e r v i ce s i n c l u d e d e l i ve r y inside KCC, s e t u p w i t h l i n e n s o n t h e b u f fe t 

a n d g u e s t t a b l e s a n d c l e a n u p. O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c s e r v i ce w a re o r e co – 

 f ri e n d l y s e r v i ce w a re a s a s t a n d a rd fo r a l l o f o u r e ve n t s. E co - f r i e n d l y s e r v i ce w a re o r c h i n a i s av a i l a b l e u p 

o n re q u e s t fo r a n o m i n a l c h a rg e. M i n i m u m gro u p s i ze o f 1 5 . 
 

D E L I B U F F E T $8.95 per person 

Choice of Two Salads: Creamy Cole Slaw with Apples, 
Seasonal Fresh Fruit Salad, Potato Salad, Market House 
Salad with Homemade Croutons and a Balsamic Vinaigrette 
and Low-Fat Ranch Dressing, Chips 

Assorted Breads and Rolls 

Sliced Roasted Turkey, Buffet Ham, Roast Beef, Salami 

Sliced Swiss, Provolone and American Cheeses 

Leaf Lettuce, Sliced Tomatoes, Sliced Onions, Dill  

Pickles, Mayonnaise, Dijon Mustard 

Assorted Cookies, Bars or Brownies 

Freshly Brewed Iced Tea 

*Add Soup du Jour with Crackers for an additional $1.40 per person 

 
O L D FA S H I O N E D B B Q $19.50 per person 
Seasonal Fresh Fruit Salad 

Roasted Vegetable Bow Tie Salad 

Countr y Potato Salad 

Cornbread, Rolls and Butter 

Ranch Style Baked Beans 

Barbecued Chicken 

Barbecued Beef Brisket 

Hot Apple Crisp, Peach Cobbler or  

Assorted cookies and brownies 

Freshly brewed Iced Tea and Lemonade 

* Add a chef for BBQ’s held outside, weather permitting 
 

F I E S TA B U F F E T $18.95 per person 
Cilantro Slaw or Fiesta Fruit Salad 

Black Bean, Corn and Rice Salad 

Cheese Enchiladas 

Grilled Fajita Beef or Chicken and Grilled Vegetables 

Shredded Cheese and Lettuce, Sour Cream, 

Black olives, diced tomatoes and onions 

ser ved with soft Flour Tortillas 

Churros with Cinnamon & Sugar 

assorted bottled beverages or freshly brewed iced tea  

Nacho Chips with Guacamole, Salsa, Sour Cream and 
Jalapeños 
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B AC KYA R D CO O K O U T $13.95 per person/guest 
Countr y Potato Salad 

Cole Slaw 

Potato Chips 

Ranch Style Baked Beans 

Mac and Cheese 

Hamburger and Hot Dog Buns to include Whole Wheat 

Grilled Hamburgers 

Grilled Hotdogs 

Veggie Burgers 

Leaf Lettuce, Sliced Tomatoes, Dill Pickles, 

 Relish and Onions 

Ketchup, Mustard and Mayonnaise 

Assorted Cookies and  Brownies 

assorted bottled soft drinks, regular and diet or 

freshly brewed Iced Tea 

 

* BBQ’s held outside, weather permitting 

 

 
 
L I T T L E  I TA LY  $17.95 per person 
Antipasto Platter 

Caesar Salad with Homemade Croutons 

Assorted Rolls and Butter 

Sautéed Fresh Zucchini 

Pasta Bar with Spaghetti and Penne Pasta 

Marinara Sauce and Pesto Cream Sauce 

Home -style Meatballs in Marinara Sauce  

Or t raditional Chicken Cacciatore 

Parmesan Cheese 

Tiramisu or Mini Cannolis 

assorted bottled soft drinks, regular and diet or 

freshly brewed Iced Tea  
 
 
 
 
 



  
 

B u i l d  Y o u r O w n B u f f e t 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2 0 0 8  E n t e r t a i n i n g  w i t h  S o d e x o  E n t r é e s   C o o k b o o k  W i n n e r , 

L e m o n  P a r m e s a n  C h i c k e n  w i t h  W h i t e  W i n e  C h i v e  S a u c e 
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B U I L D YO U R O W N B U F F E T 
Th e s e m e n u s a re p re s e n te d b u f fe t s t y l e. S e r v i ce s i n c l u d e d e l i ve r y in KCC, s e t u p w i t h l i n e n s o n t h e 

 b u f fe . t tables a n d c l e a n u p. O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c s e r v i ce w a re a s a 

 s t a n d a rd fo r a l l o f o u r  e ve n t s.   E co - f r i e n d l y s e r v i ce w a re o r c h i n a i s av a i l a b l e u p o n re q u e s t fo r a  

n o m i n a l c h a rg e.  P l e a s e c h o o s e - O n e S a l a d, Two E n t ré e s, two  acco m p a n i m e n t s, two  d e s s e r t s a n d two 

be ve r a g e s  for $17.95 per person. M i n i m u m gro u p s i ze o f 1 5 .   
 

S A L A D S 
Choose One from the Following: 

M a r k e t H o u s e S a l a d w i t h a c h o i ce o f 3 

d re s s i n gs ; R a n c h , I t a l i a n , B a l s a m i c Vi n a i gre t te a n d 

Low - Fa t R a n c h D re s s i n g 

o r Ca e s a r S a l a d 

I n c l u d e s a s s o r te d di n n e r r o l l s w i t h b u t te r 
 
 

A C C O M P A N I M E N T S 
Choose One from the Following: 

O ve n H e r b e d R o a s te d Po t a to e s 

G a r l i c M a s h e d N e w Po t a to e s 

R i ce Pi l a f 

W h i te R i ce 
 
 
 

Choose One from the Following: 

Fre s h R o a s te d Ve g e t a b l e M e d l e y 
   Le m o n G a r l i c B ro cco l i 
P O U LT RY 
C h i c k e n M a r s a l a  

Grilled Chicken   
 

B E E F 
B r a i s e d B e e f S i c i l i a n  

Ca r a m e l i ze d O n i o n M e a t l o a f   

B e e f S t ro g a n o f f   
 

P O R K 
 As i a n M a r i n a te d Po r k Lo i n 
 w i t h H o n e y a n d S oy G l a ze  
 

S E A F O O D 
B ro i l e d S a l m o n w i t h D i l l B u t te r  
  *add $3.00 per person 

 
V E G E TA R I A N 
Ve g e t a r i a n L a s a gn a  

S t u f fe d Pe p p e r s w i t h H e r b e d    

  To m a to S a u ce 

S a u té e d Zu cc h i n i 

G l a ze d Ca r ro t s 

Fre s h G re e n B e a n s 

Va r i e t y o f S e a s o n a l Ve g e t a b l e s 
 
 

D E S S E R T S 
Choose Two from the Following: 

C h o co l a te L aye r Ca k e 

A p p l e C r i s p 

As s o r te d Co o k i e s a n d B row n i e s 

As s o r te d Pi e s : D u tc h A p p l e, Cherry o r Pe c a n Pi e 
 
 
B E V E R A G E S 
Fre s h l y B re we d As p re t to Co f fe e, D e c a f fe i n a te d 
Co f fe e a n d N u m i H e r b a l a n d N o n - H e r b a l Te a s to 

i n c l u d e D e c a f fe i n a te d N u m i Te a w i t h H o t Wa te r 

 
Choose Two from the Following: 

Ice water station, Lemonade and freshly brewed Iced Tea 
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H o t  H o r s D ’ o e u v r e s 
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H O T   H O R S   D ’ O E U V R E S 
 

F r o m P l a t t e r s t o  P a s s e d 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c o r e co - f r i e n d l y s e r v i ce w a re a s a s t a n d a rd fo r a l l 

o f o u r e ve n t s. E co - f r i e n d l y s e r v i ce w a re, c h i n a , w a i te d o r b u t l e re d s e r v i ce a re av a i l a b l e u p o n re q u e 

s t fo r a n o m i n a l c h a rg e. S e r v i ce s i n c l u d e d e l i ve r y, s e t u p w i t h l i n e n o n s e r v i ce  t a b l e a n d c l e a n u p. 

M i n i m u m o f 2 d oze n p e r i te m . 
 

C H I C K E N 
 
G ATO R C A K E S w i t h B AYO U R E M O U L A D E S AU C E                                  $18.00/per dozen 

 C H I P OT L E MA P L E B ACO N w r a p p e d C H I C K E N                             $18.50per dozen 

CO CO N U T C H I C K E N w i t h O R A N G E D I P P I N G S AU C E                           $16.95per dozen 

 G I N G E R C H I C K E N S ATAY w i t h CO CO N U T P E A N U T S AU C E             $18.75 per dozen 

 

 

P O R K 
 
P O R K P OT S T I C K E R S w i t h G A R L I C S OY S AU C E                                         $9.25per dozen 

 M I N I H A M B I S C U I TS w i t h M U S TA R D S AU C E                                             $9.25per dozen 

 S AU S AG E B I T E S w i t h W H I T E W I N E a n d D I J O N M U S TA R D           $9 .25per dozen 

 H A M a n d C H E E S E P I N W H E E L S                                                                           $9.75 per dozen 

  

 

 
 
 
co n t i n u e d n e x t p a g e > 



 

 

H o t  H o r s D ’ o e u v r e s 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2 0 0 6  E n t e r t a i n i n g  w i t h  S o d e x o  A p p e t i z e r  &  H o r s   D ’ o e u v r e s 

C o o k b o o k  W i n n e r ,   B r o w n  S u g a r  B r i e  w i t h  P e c a n s 
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H O T   H O R S   D ’ O E U V R E S ,   c o n t i n u e d 
 
 
 

S E A F O O D 
 

B ACO N W R A P P E D S C A L LO P S                                                                               $21.95per dozen 

 
M I N I C R A B C A K E S w i t h C A J U N R E M O U L A D E S AU C E                           $18.95per dozen 

 

 
 

B E E F 
 

C H I P OT L E B E E F o n TO R T I L L A S w i t h AV O C A D O C R È M E                     $9.95 per dozen 

 
M I N I CO C K TA I L M E AT B A L L S :                                                                               $9.95 per dozen 

C h o i ce o f Swe d i s h , B a r b e c u e o r Swe e t & S o u r 
 

B E E F S ATAY w i t h S W E E T & S P I C Y S AU C E                                                     $16.95 per dozen 

 
                                                                   
 

 

V E G E T A R I A N 
 

S PA N A KO P I TA                                                                                  $9.95per dozen 

B R O W N S U G A R B R I E w i t h P E C A N S                                                                   $11.95 per dozen 

 M I N I G R E E K P I Z Z A S                                                                                                    $8.95 per dozen 

FRIED or BAKED MINI  EGG ROLLS with SPICY DIPPING  SAUCE     $8.75 per dozen 



  

C o l d  H o r s D ’ o e u v r e s 
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C O L D H O R S   D ’ O E U V R E S 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c o r e co - f r i e n d l y s e r v i ce w a re a s a s t a n d a rd fo r a l l 

o f o u r e ve n t s. E co - f r i e n d l y s e r v i ce w a re, c h i n a , w a i te d o r b u t l e re d s e r v i ce a re av a i l a b l e u p o n re q u e s t fo r 

a n o m i n a l c h a rg e. S e r v i ce s i n c l u d e d e l i ve r y, s e t u p w i t h l i n e n o n s e r v i ce t a b l e a n d c l e a n u p. M i n i m u m 
order o f 3 dozen . 

 
 

ASSOR TED FINGER SANDWICHES with                                            $8.95 per dozen 

two of the FOLLOWING: 

W H I T E , W H E AT o r S I LV E R D O L L A R R O L L S 

H a m S a l a d, C h i c k e n S a l a d, Tu n a S a l a d a n d Eg g S a l a d 
 

 

P R O S C I U T TO W R A P P E D M E LO N w i t h D I J O N D I P P I N G S AU C E        $19.50 per dozen 

 CO O L S A L M O N C A N A P È S                                                                                         $22.25 per dozen 

 C U C U M B E R R O U N D S w i t h F E TA a n d TO MATO                                   $12.00per dozen 

C R O S T I N I w i t h S P I C Y MA N G O S H R I M P S A L S A                               $13.50per dozen 

 S U N D R I E D TO MATO a n d G O R G O N ZO L A B R U S C H E T TA                 $8.95 per dozen



 

 

G o u r m e t D i p s 
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G O U R M E T   D I P S 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c o r e co - f r i e n d l y s e r v i ce w a re a s a s t a n d a rd fo r a l l 

o f o u r e ve n t s. E co - f r i e n d l y s e r v i ce w a re, c h i n a a n d a t te n d a n t a re av a i l a b l e u p o n re q u e s t fo r a n o m 

i n a l c h a rg e. S e r v i ce s i n c l u d e d e l i ve r y in KCC, s e t u p w i t h l i n e n o n s e r v i ce t a b l e a n d c l e a n u p. 
 

 

H O T  D I P S 
Trays serves 15-20 

 

Wa r m Pa r m e s a n A r t i c h o k e D i p w i t h B a g e l o r Pi t a C h i p s                                $17.95 per tray 
 

S p i n a c h a n d C r a b D i p w i t h B a g u e t te R o u n d s                                                       $21.95 per tray 
 

 

C O L D D I P S 
Trays serve 15-20 

 

Tzatzik i Cucumber Yogur t Dip, Hummus or Baba Ghanoush with Pita Chips $15.95 
 

To r t i l l a C h i p s w i t h G u a c a m o l e a n d S a l s a                                                          $9.95 
  

 

S A V O R Y   C H E E S E C A K E S 
Sold by the Cheesecake and Tor te. All Ser ved with Crackers and Baguette Rounds 

 

R o a s te d Ve g e t a b l e C h e e s e c a k e – s e r ve s 1 5 - 2 0 g u e s t s                                                                          $39.95 each 

C r aw f i s h R e m o u l a d e C h e e s e c a k e  – s e r ve s 1 5 - 2 0 g u e s t s                                                                          

S avo r y Pe s to a n d S u n D r i e d To m a to To r te – s e r ve s 5 0 - 7 5 g u e s t s                                                        

 
 



  

D i s p l a y s a n d  C a r v i n g S t a t i o n s 
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D I S P L A Y S   A N D  C A R V I N G   S T A T I O N S 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c s e r v i ce w a re o r e co - f r i e n d l y s e r v i ce w a re a s a s t a n d a rd 

fo r a l l o f o u r e ve n t s. E co - f r i e n d l y s e r v i ce w a re, c h i n a a n d a t te n d a n t a re av a i l a b l e u p o n re q u e s t fo r a n o 

m i n a l c h a rg e. S e r v i ce s i n c l u d e d e l i ve r y in KCC, s e t u p w i t h l i n e n o n s e r v i ce t a b l e a n d c l e a n u p. 
 

 

C O L D D I S P L A Y S 
Medium(15-25), Large (25-50) Trays under 15 wi l l  be  
charged $2.25 per person  

 
Farm Fresh Crudités with R anch Dip                            $30.95 Medium $59.25 Large  

S easonal Cubed Fresh Fruit                                                       $30.95 medium $59.25 Large  

Domestic Cheeses Tray/Display with Crackers                   $30.95 medium $59.25 Large  

Antipasto Platter Tray/Display with Crackers                     $39.00 Medium $59.95 Medium $59.00 

and/or Baguette Rounds 
 

 
 

C A R V I N G   S T A T I O N S 
All Car ved I tems are sold Per Person, Car ved by a U n i fo r m C h e f a n d s e r ve d w i t h 

As s o r te d M i n i R o l l s o r B a g u e t te s a n d A p p ro p r i a te Co n d i m e n t s. 

 
Roast Breast of Turkey with Cranberry and Orange M ayonnaise                $6.95 per person 

and Creamy Dijon Mustard 
 

Roasted Beef Tenderloin with Horseradish Aioli and Stone                        $9.95 per person 

Ground Mustard Sauce 
 

Mustard Apricot Glazed Ham with Honey Mustard Sauce                              $6.95 per person 
 

Roast Beef with Horseradish Cream and Roasted G arlic Au Jus                    $6.95 per person 
 

Roast Pork Loin with Chipotle M ayonnaise                                                      $6.95 per person 



  
 

S w e e t  a n d  S a l t y 
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S W E E T and S A L T Y 
O u r c a te r i n g d e p a r t m e n t p rov i d e s h i g h q u a l i t y p l a s t i c o r e co - f r i e n d l y s e r v i ce w a re a s a s t a n d a rd fo r a l l o f 

o u r e ve n t s. E co - f r i e n d l y s e r v i ce w a re, c h i n a a n d a t te n d a n t a re av a i l a b l e u p o n re q u e s t fo r a n o m i n a l 

 c h a rg e. S e r v i ce s i n c l u d e d e l i ve r y in KCC, s e t u p w i t h l i n e n o n s e r v i ce t a b l e a n d c l e a n u p. 
 

 

A S S O R T E D H O M E S T YL E CO O K I E S                                                    $4.25 per dozen 

Pe a n u t B u t te r, C h o co l a te C h i p, S u g a r, O a t m e a l R a i s i n , W h i te C h o co l a te M a c a d a m i a N u t , 

o r D o u b l e C h o co l a te w i t h W h i te C h i p s 
 
B R O W N I E S                                                                                                          $12.95 per dozen 

C re a m C h e e s e, P l a i n , B l o n d i e, Fu d g e o r M & M ’s 
 

G O U R M E T D E S S E R T B A R S                                                                        $11.45 per dozen 

Lu s c i o u s Le m o n B a r, , C r a n S co tc h B a r, 

R a s p b e r r y A l m o n d B a r, G o o e y C h o co l a te Pe a n u t B u t te r B a r o r C h o co l a te C h e s s B a r 

A S S O R T E D M I N I P E T I T F O U R S a n d PA S T R I E S                            $1.50 each 

 A S S O R T E D M I N I C A N DY B A R S                                                            $2.95 (4 per person)  

 M U LT I - G R A I N B A R S a n d G R A N O L A B A R S                                                                                    $1.25 each  

I N D I V I D UA L B AG S o f P R E T Z E L S a n d P OTATO C H I P S                                                             $1.00 each  

M I X E D N U TS w i t h o r w i t h o u t P E A N U TS                                                               $14.75 by the pound 

 T R A I L M I X                                                                                             $11.50 by the pound 

 S H E E T C A K E S 
H a l f sheet 2 layer filled serves 40-50                                              $55.00 each 

Full sheet two layer one filling  serves 80-100                                            $99.00 each 

 
I C E C R E A M S U N DA E B A R                                                                                                                    $4.95 per person 

15 guest minimum 

C h o i ce o f Two I ce C re a m Fl avo u r s : C h o co l a te, Va n i l l a , S t r aw b e r r y  

C h o i ce o f Two S a u ce s : C h o co l a te, S t r aw b e r r y o r Carmel 

C h o i ce o f Th re e To p p i n g s : S p r i n k l e s, Co o k i e C r u m b s, C r u s h e d Pe a n u t s, M & M ’s.  

M a r a s c h i n o C h e r r i e s a n d W h i p p e d To p p i n g a re i n c l u d e d. 



  
 

We pride ourselves on being able to meet 

everyone’s catering needs. The following 

steps will help you through the process of 

organizing your special function. 
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P L A N N I N G  Y O U R S P E C I A L E V E N T 
 

We pride ourselves in being able to meet everyone’s catering 

needs. The following steps will help you through the process of 

organizing your special function. 

 
 

R e s e r v i n g a L o c a t i o n 

Whether the event is to take place on or off campus, you need to 

have a confirmed reservation for the location.  You can arrange 

this by contacting the coordinator of events at 708-209-3091 

 
B o o k i n g / P l a n n i n g a n E v e n t 

Contact the catering at least 14 days before the event at 708-

209-3091  

 Campus Billing Procedure 

 Food Service Request Forms require the signatures of the  

Account Control Officer, Administrative approval and budget 

approval BEFORE THE EVENT. 

 
P a y m e n t 

All catered functions must be secured by payment before 

they occur. Type of payment include Visa, MasterCard, 

American Express, Cash, Check, Purchase Orders, 

Departmental Accounts and Foundation Account Numbers 

and are all valid payment methods. Non-University, Non-

College, Venue and Non-School related groups are required 

to make a deposit of 75% two weeks prior to the event with 

the balance due on the day of the event. Tax exempt 

organizations are required to submit a copy of their 

exemption certificate prior to their date. 

 
Non-University groups are subject to 18% gratuity and sales 

tax (9.5 %) for all food events. Tax exempt organizations 

are required to submit a copy of their exemption certificate 

prior to their event. 

 
 
 



 

. 

 
D e l i v e r y F e e s 

There is no delivery fee for catering services held within the KCC 

building. Deliveries outside the building will be subject to a 

$10.00 delivery fee  

 
S e r v i c e S t a f f 

To ensure that your event is a success, our catering staff will be 

provided for all served meals and some buffets. If additional time is 

needed, a fee of $ 23.00 per hour, per attendant, will apply. To 

ensure that your event is a success attendants may be required. 

When attendants are needed, services are at an additional charge 

of $23.00 per hour, per server, with a minimum of four hours. 

 
 

C a t e r i n g E q u i p m e n t 

As the host of the catered event, you are responsible for the equip- 

ment we have provided for the service of your catered event. Any 

missing ordamagedcateringequipmentorsupplieswillbecharged 

to your account at a replacement cost. For very large events, spe- 

cialty equipment may need to be rented at an additional charge. 
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C h i n a C h a r g e s 

OurCateringDepartmentprovideshighqualityplasticproductsor 

aneco-friendlyservice-wareunlessotherwiserequestedornoted. 

We offer china service for any event at an additional charge. 

Full Meal Service and Silverware           $ 1.75per guest 

Coffee or Beverage China Service                   $ 1.00 per guest  

Full Bar Glass Service                                     $ 1.00 per guest  

F l o r a l C h a r g e s 

We will be happy to order, receive, and handle floral arrangements 

for you. For decorative requests, an additional fee will be deter- 

mined in accordance with your specific needs. 

 
L i n e n s a n d S k i r t i n g 

We will provide linens for food and beverage tables at no charge. If 

you would like linen to be placed on guests tables for 

receptions,breaks,meetingtablesandboxedlunches,therewillbe 

a fee for each tablecloth. Other tables may be skirted and 

covered at  $4.00 tablecloth and $25.00 per skirt. The same applies 

to registration tables, name tags, head tables, and any additional 

table that will not be directly used for setup. Specialty linens are 

available upon request for an additional charge. 
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