(seneral Catcring Menu

SAVOR... Cleveland, catering bg SMGis the exclusive food and beverage Providerxcor the Wolstein Center.
We do not permit any outside food or beverage items into the facility. No food or beverage may be taken from the premises.
P Y g Y jas Y p

Menu Selection

Your menu selection and 5igncd contract should be submitted to a Sa]cs Manager no later than three weeks Prior to your
scheduled function. A final guaranteec] number oFguests a’ctencling 3our1cunc’cion is due no later than 72 hours Prior to your
event. |f we do not receive 3ourpina| number 72 hours in advance (3 business days ), we will set and prepare for your origina|
estimated count and charge accordinglg. Once the Catering Depar‘tmen’c accepts a final guaran’ceec’ number, the number
cannot be decreased. |f the count exceeds the guarantced number, we will do our best to Providc similar meals to the additional
guests at the same Price as the guaran’ceec] meals. A” food and sea’cing arrangements will be set for 3% over the guaranteed
number and the client will be chargcd for this overage if indeed used the dag of the event. Thirtg guests overis the maximum
overage that will be Prcparecl for.

Dccorations

The Catering Dcpar‘tmcnt is happg to assist you with floral arrangements or sPccia| decorations that may enhance your event
at the Wolstein Center. Flease ask your Sales Manager c]uring the Planning process.

Service Chargc and T ax

Orall catering functions, there will be a service charge of 20% and a sales tax of 7.75% aPPliec] to the total. l]cgour organization
is exempt, a 501 (Q)3) tax cxemPtion formis due 30 c]ays Prior to the event.

DcPosit/ Faymcnt/ Bi"ing
A non-refundable c{ePosit of 50% of the estimated total is due no later than 20 da35 Prior to the function. Thc remaining
balance is due once the final food count is determined, 72 hours Prior to the event. Flease make checks Pagab]e to OSMG
[Tood and Bevcragc. Universitg dcpar‘tmcnts can Providc university account number for cxpcditcd bi”ing.

Sccuritg
Any event that is after M, and has alcohol bcing served, or at the discretion of a 5a|es Managcr, the client must hire a
CSU Folice Omcxcicer at the rate of $§O/l'lour. A” arrangements can be made through your Sales Manager.

Cancc"ations
(ancellation of contracted services must be made within 2 weeks Prior to the scheduled function. [f the eventis cancelled less
than i4 dags but more than 72 hours (5 business clags) to the event, a fee of 75% of total estimated services will be clﬁargccl.
Ang event cancelled less than 72 hours (5 business c]a35> Prior to the event would incur 100% of estimated charges

*Flease note that our I:ooc‘ and Bevcragc Dcpartmcnt and Executivc CI’ICF can create a custom menu for your event.

A tasting may also be arranged 139 consu[ting sales staff.




Breaks

Wake (p Cal
Freshlg Brcwcc{ Colche, Hot Tea service, Orangc Juicc and Watcr
$4.00 Pergues’c

Afternoon Basics
Assor‘tecl soft c]rinl(s, Freshlg brewed coﬁcee, bottled water
$4.50 per guest

Micl-clay Pick Me UP
Fresh baked cookies, granola bars, assorted canclg s
assorted soft c{rin!(s, bottled water, Fresl’rb brewed comcxcee,

$7.75 per guest

A La Carl:c

Assorted grano!a bars $16.00/dz.
Soft gourmet Prctzels $19.50/dz.
Assorted cookies $16.00/dz.
Brownie P!a’cter $18.50/dz.
FPower or energy bars $36.00/dz.
Whole fresh fruit $1.75/cach
]nclividual bags of chiPs $i .5O/cacl1
Crackerjacks $1.50/cach
Assorted Candy Pars $2.00 / each
Fresh Fopcom $%.00/each

SAVOK..

*F]ease note all f:ood and Bcverage Scrviccs are subjcct to a 20% service c]'varge and 7.75% sales tax.




chrcshments

The BPasic

I:I‘CSI"I brewed rcgular co]CFec, decaf coffee and hot tea
$3%.50 Pergues’c

Thc chrcshcr
Freng Brewed Jced Teaor Sparuing | emonade
$1.75 per guest

Assortcd Fu nches

Fruit Punch/ Passion [Fruit Punch/ Citrus Punch
$2.00 per guest

Assorl:cd Canncd 5ocla

Fcpsi/ Diet Fcpsi/ Sierra Mist/ Lipton Brisk
$1.50 each

Asssorted |ndividual Juices

Orange/ Cranberrg/ APPle/ Grapexcrui’c
$2.25 each

Assorl:ccl Bott|cc| Watcr

120z Aqua]cina - $1.50each
| ifewater - $3.00 ecach (assorted flavors available)

AmP [:_ncrgy Drinks

$5.00 each (assor‘tecl flavors available)

Thc Wo!stein Center Proudlg serves a variety of FcPsi Products.

SAVOK..

*F]ease note all f:ood and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




Breakfast Selections

CSU Contincntal Brca‘d:ast

Assorted breakfast Pastries, orangejuice, cranberrgjuice, water, fresh brewed coffee and hot tea

$7.75 per guest
Add fresh seasonal fruitfor $1.75 per guest

Dcluxe Contincntal Brca‘d:ast

Assorted breakfast Pastries, fresh fruit, yogurt, orange, cranberrg, grapemcruitjuices, fresh brewed coffee and hot tea
$10.50 Pcrguest

Sunrise Preakfast Buffet

Fluﬁcﬂ scrambled eggs, breakfast potatoes, bacon or sausage links, breakfast Pastrics, assorted Fruitjuiccs, milk, and fresh
brewed coffee and hot tea

$11.50 Pergucst

Rise and Shine Preakfast Buffet

Omelct station, breakfast potatoes, bacon or sausage links, breakfast Pastries, fresh fruit tray, assorted Fruitjuices, milk, and
fresh brewed coffee and hot tea
$12.75 per guest

Ultimate Breakfast Buffet

Scramb]ccl eggs, Bclgium waffles or [French toast, breakfast potatoes, bacon or sausage links, assorted breakfast Pastries,
assorted Frui’cjuices, milk and fresh brewed coffee and hot tea
$15.25 Pergucst

(Chef attended stations available for an additional $ 100 per attendant

Morning Additions

Jumbo muffins $18.75 per dozen Assor‘tcc{ ogurt $ 2.00 each
P yog
Ba els and cream cheese $20.00 per dozen Assor‘tcd donuts $16.50 per dozen
2 p p
Assor‘tec{ danishes $15.50 per dozen Cinnamon Ko”s $16.00 per dozen
p P

Assor‘tcc{ boxed cereal % 2.25 each

SAVOK..

*F]ease note all r:ooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




| unch ExPrcss Selections

[ xecutive Chef Salad

Mixed greens with ham, ’cur!(eg, Swiss, tomato, cucumbers, hard boiled egg and choice of dressing
$9.75 per guest

T raditional Caesar Salad

Crisp romaine lettuce with seasoned croutons, parmesan cheese and Caesar dressing
$9.00 per guest
Ac]c! chickenfor $2.50 orsteak for $4.50

Gireek Salacl

| eaves of sPinach tossed with gri”ec] chicken, feta cheese, olives, diced tomatoes, and our (Greck c]ressing

$10.50 Pergucst

Summer Salad

Mixed greens toPPcc] with gri”cc{ chicken, mandarin oranges, strawberries, accompanicd 133
sweet honeg POPPY seed dressing and dusted with ligh’c coconut flakes
$10.50 Pergucst

Winter Salad

Mixed greens toPPcc] with gri”cc{ chicken, pears, dried cranberries, walnuts and goat cheese
Served with a white wine vinaigrette c{ressing
$10.50 Pergucst

Just Add SouP!
You may add soup to any [ unch Exprcss for an additional $2.00 per guest
Jtalian Wec]cling, (Chicken and Rice, T omato [Florentine, Putternut Squash, (Cream of Potato,
Chicken T ortilla, Broccoli and Cheese, Beef \/cgctablc or Minestrone

For your convenience, all E_xl:vrcss | unches are available in party trays, incliviclua“y Platccl or box lunches.

SAVOK..

*F]ease note all Fooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




| unch Exprcss 5elcctions (cont.)

FrosPcct Lunch
Ham, turkcy, orroast beef and assorted cheese on a gourmet croissant with lettuce and tomato

$13%.00 Perguest

18th Strcct Wraps
Turk63 BLT on garlic herb tortilla, Grilled chicken on flour tortilla, and Roasted red pepper hummus on tomato basil tortilla

$1%.50 Pergucst

Bg Land or bg Sca

(Chicken almond grape salad or fresh tuna salad served on a 1qai<9 croissant with lettuce and tomato

$13%.50 Perguest

Carncgic Panini
Koast beemc, bacon, cheddar cheese, lettuce and tomato gri”ec] on a flatbread Par\ini
$14.25 Pergucst

Mesxican Club Sandwich

Chickcn breast, bacon, tomato, guacamole and salsa served on a Kaiscr roll

$13.75 per guest

For‘tobc“o Mushroom Mc|t

For‘tobe”o mushroom with Provolone cheese, |ettuce, tomato, and Pesto magonnaise served on focaccia

$14.00 per guest

/. ucchini or E_ggplant Melt

Girilled zucchini or cggplant with lettuce, tomato, Provolonc and garlic mayonnaise on focaccia bread

$12.75 per guest

All sandwiches and wraps are served with potato salad or pasta salad, a bag of chips or cookies, and a soda or bottled water.

Seasonal fresh fruit is available for $1.25 per person.

SAVOK..

*F]ease note all r:ooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




Plated | unch and Dinner Sclections

Foultrg
$15.75lunch/ $19.75 dinner
Almond Crusted Chicken o Chicken Parmesan
Girilled Chicken CI"IiPOtIC
Chicken Marsala ¢ Breast of Chicken T osca o (Chicken Cordon Bleu
(Chicken Ficcata  Mushroom Stuffed Chicken
T omato and Fortobello Sherrg Cream Chicken o [talian Paked Chicken

Beef
$17.75lunch/ $2%.75 dinner
Sliced Tenderloin with Red wine and mushrooms ¢ 80z. Strip Steak ¢ |_ondon Broil with Cabernet Sauce
Beef Stir-fry ¢ [Tilet Oscar ¢ Roast | enderloin of Beef Pordelaise

Scafoocl
$17.75lunch/ $23.75 dinner
Grilled Mahi-Mahi with pincapple glaze o [resh Paked Cod [Florentine
Girilled Cajun shrimp skewers with grilled peaches « Salmon FFilet with Dill Cream Sauce
Halibut with [resh Citrus Glaze » Shrimp and Sceallop [inguini

chctarian
$15.75 lunch/ $1 8.75 dinner

Portobello mushroom stuffed with 5Pinacl'1 and cheese o Bow tie pasta tossed with broccoli, tomatoes and Pinc nuts

E_ggp]ant parmesan ¢ Stuged Green Fepper with Rice and Cheese
FPasta Primavera ¢ (Cheese Ravioli

Combination Dinner Plates
Beef T enderloin and Jumbo Girilled Shrimp $%1.95
| ondon Broil with Cabernet Sauce and | emon (Garlic Shrimp $31.95
Chicken Ficcata and (Cod [lorentine $29.95

SAVOK..

*F]ease note all r:ooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




Flated | unch and Dinner AccomPanimcnts

Salads (choice of one)

Mixed greens with cucumber and tomato with choice of clressing
Mixed greens with 5trawberr3 and mandarin oranges with sweet and sour dressing
Mixed sPinach with red and 3<:”ow Pcppcrgarnish with mustard chive clrcssing
]ceberg wedge with aPP]es, maPIe bacon and creamy bleu cheese dressing, gamislﬁed with crumbled bleu

R omaine lettuce with croutons and parmesan cheese served with classic Caesar clrcssing

chctablcs (choice of one)
Scasona] vcgetable mcdlcy . Honcy glazec] carrots e Grecn beans garnislﬁecl with red peppers
Corm OBrien o Snow peas and red peppers ® (California \/egetable Mec”ey
FI‘CSl"I Sautéccl Asparagus

Starch (choice of one)
Fingerling potatoes ¢ Roasted Redskin Potatoes
Broccoli and Cheese Rice * Rice Pilaf
Au Gratin potatoese® (Garlic Mashed Potatoes
Jasmine Rice » Garlic Puttered Noodles

Dessert (choice of one)
New York Stgle Cheese (Cake with choice of chocolate, raspberrg or Carmel sauce
Carrot Cal«i
Gcrman Chocolate Cal«z
Oreo Cookie FPie
Turtlc Chccsccakc
Assortec] Mousse Parfait
Assorted [ruit and Fudc{ing Parfait

Seasona] Pies or cai(es

A” Plated selections are served with grcshiy baked ro”s, water and coffee service.

|ced tea or | emonade are available for an additional $ 1.00 per guest.

SAVOK..

*F]ease note all r:ooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




Buffet | unch and Dinner Selections

Lunch$21.95 Dinner$25.95

Salads (choice of one)

Mixed (Greens with tomato, cucumber and carrots with assorted clressings
Chcmc’s Cacsar salad with croutons and parmesan cheese
(Greck salad - mixed greens and sPinach with feta cheese and olives

T omato and cucumber salad with oil and vinegar

[ ntrees (choice of two)
(Chicken breast stuffed with Proscuitto and borsin cheese
(Chicken T osca o Chicken Marsala ® (Chicken Parmesan o Lasagna
Cheese or Meat Stuffed 51’16”5 e Penne’ with gri”cd chicken, artichokes, peppers, and FPortobello mushrooms
Sliced beef tenderloin with red wine sauce ® | ondon broil with mushroom sauce

Baked cod with tomatoes, olives and artichokes » Salmon with dill sauce

chctablc (choice of one) Starch (choice of two)
Green Pean Almondine Au Gratin Potatoes

Assor‘tcd seasonal vcgctablc mec”eg Sour Crcam Mashecl Fotatoes
Honeg glazec] carrots Rice Filaf

Comn O’ brien Farslc:9 Fotatocs

Dessert oPtions (choice of one)
Assorted Finger Pastries
New York Stgle (Cheesecake with assorted ’coPPings
Assorted clﬁcrry, applc, blackberrg pies

Assor‘tecl brownies and cookies

A” buffet selections include Frcsl'ﬂg baked rolls and buttcr, water, coffee and hot tea service.

|ced tea or |_emonade are available for an additional $1.00 per guest.

SAVOK..

*F]ease note all r:ooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




T hemed Buffet Selections

Tcx Mex Bmcpct $17.95 per guest
(aesar salad with tortilla striPs e Tortilla chiPs and salsa
(Chicken and beef 1Cajitas with mixed vege’cables . Spanish rice and beans
Guacamolc, sour cream, lettucc, tomato, chcesc, Pico de ga”o

Mini sweet potato Pie bites

[talian Puffet $17.95 per guest
An’ciPasto salad
Fresh garlic breadsticks ¢ (Chicken parmesan

FPenne and cheese tortellini with marinara and alfredo sauce ¢ Zucchini and squash mec”eg

Tiramisu

Southern BB Puffet  $16.95 per guest

Fotato salad and coleslaw o f:resi'v cornbread and butter
BBQlchicken Pieces and BBQﬁbs' [Homemade macaroni and cheese
Mini corn on the cob APPIC Pic and chocolate cake

Viking Gamc Dag Bu#ct $14.95 Pcrgucst
Burgcrs and chicken sandwiches
Macaroni salad
Assorted relish and condiment tray
Ornion rings

Assor‘tecl cookies and brownies

Stir 1cr3 station $15.95 Pcrgucst

(Chicken or beef stir~Fry

| o mein noodles « Mixed vegetables
Fried and white rices Mini egg rolls

Fortune cookies

Bevcragc are available upon request (Pleasc see Re]creshments page for Pricing)

SAVOK..

*F]ease note all r:ooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




cheptions

Carving Stations

A\ chef attendant fee of $100is added to cach station

Beef tenderloin $19.95 per guest
Honeg roasted ham $16.95 Pergues’c
Sliced roasted turkcy $18.95 per guest
Pork loin $18.95 per guest
Prime rib $2%.95 per guest

= All carving stations are served with rolls, assorted sauces, mixed vegetable mcdlcy and chef's choice potatoes.

Displays

All disp]ags listed below are available fora minimum of 25 guests

Fresh seasonal fruit display with yogurt fruit diP
$2.75 per guest

Fresh vege’cables with ranch and dill diPPing sauces
$2.25 Pcrguest

Assor‘tec] domestic and imPor‘ted cheese and crackers with a varietg of authentic sPreac]s
$2.50 Pcrguest

Antipasto Disp|a3
Marina’cec] mushrooms, artichoke salac{, assorted meats, cheeses, crackers, breadsticks and tomato and mozzarella salad

$4.00 Pergues’c

Sweet E_ncling Dessert DisP|a3
Assorted gourmet ?inger Pas’cries, Pethcores, assorted cakes and cookies
(Coffee and tea service
Citrus Puncl'v
$6.75 per guest

SAVOK..

*F]ease note all f:ood and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




Rcceptions (cont.)

A” hors d” oeuvre Prices are based on 100 Pieces‘ SA\/OK recommends 4-5 Pieces per person .

Cold Selections

Shrimp Cocktalil $275.00
Assor‘tcd Gourmct Canapés $%50.00
Smoked Salmon desac]i”as $225.00
Smoked Salmon Mousse tarts $300.00
Fresh melon wraPPec] in Proscui’cto $175.00
Antipasto skewers $225.00
Fresh tomato and basil bruschetta $200.00
Sliced crostini with dill sauce and cucumbers $200.00
Crab stuffed clﬂerrg tomatoes $225.00

Hot Selections

StumcFe(:] Mushrooms with Cheese, 5ausage or Crab $3%25.00
Chinese Stgle Egg Rolls with Sweet and Sour Sauce $225.00
Chicken Sl«twers with Plum Dipping Sauce $%25.00
Bacon WraPPed Water Chestnuts $225.00
Breaded Avrtichokes Stuffed with [Feta Cheese $200.00
Mini Chicken Cordon Bleu Bites with Raspberrg DIP $225.00
SWCC“SI"I Mcatba”s $125.00
Chicken Tenc]ers with BBQ?“C{ Honeg Mustard Sauce $250.00
Coconut Shrimp with Sweet Fincapplc Sauce $300.00
Mini Beef Wellington $%00.00
Warm SPinach DIP with Pita ChiPs $175.00
Blazin’ chicken wings with cc|er3 and ranch $250.00
\/egetable desadi”a (Cones $200.00
Sante [Te Peef Qucsacli”a Cones $275.00
Reuben Fuﬁcs served with 1000 |sland Dressing $225.00
[Hibachi Chicken Skcwcrs $%25.00
Hibachi Beef Skewers $3%50.00
Breaded Ravioli with Marinara $225.00
Mediterranean Artichoke T art $225.00

SAVOK..

*F]ease note all r:ooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




Beverage Service

Hosted Full Bar Service

A” beverages are basec] on COHSUmPtiOI’\

Cocktails $5.00
Domestic beer $3.75
]mPor‘tcc] beer $4.50
Wine $5.00
Assor’ced soda and Watcr $1.50
Juice $2.00

Hosted f:u" Bar Scrvicc by the Hour

Jncludes a full service bar with cocktails, imPor‘tec! and domestic beer, wine, soda, wa’cer,Juice and all aPProPriate mixers

2 hour service $18.00 per guest
3 hour service $2%.00 Pergues’c
4 hour service $28.00 per guest

Hosted HaIF Bar Scr\/icc by the Hour

Jncludes imPor‘tcc] and domestic beer, wine, soda, water andjuices

2 hour service $10.00 per guest
) hour service $14.00 Pergues’c
4 hour service $18.00 per guest

SPecia]t3 Wine and chamPagne to be served at hosted bars and dinner are available upon request. Prices will vary based on

selections. [lease ask your catering rcprcscntative for more information.

A" bar selections are subjcct to a bartenderfee of $1 50.00 per bartender.

SAVOK..

*F]ease note all r:ooc{ and Bcverage Scrviccs are subject to a 20% service c]'varge and 7.75% sales tax.




