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G r a b  a n d  G o 
B o x  L u n c h e s



G R A B  A N D  G O  B O X  L U N C H E S
All Box Lunches Include your choice of Seasonal Fresh Fruit Salad, Potato Salad, Cole Slaw or
Pasta Salad, choice of Freshly Home-Baked Cookies or Brownie and a Sof t Drink. Our catering
department provides high-quality disposables as standard for all events and menus or compostable
products for an addit ional cost. Three guest minimum per menu selection.

THE DELI  -  $ 11 . 0 0
Deli Sandwich with Choice of Whole Wheat, Sourdough or Rye Bread, Choice of Provolone or Swiss 
Cheese, Leaf Lettuce, Sliced Tomato. The Deli is Stacked High with your Choice of Turkey Breast, 
Roast Beef or Buffet Ham and Appropriate Condiments of Mustard and Mayonnaise

TURKEY CHEDDAR WRAP  -  $ 12 . 0 0
Turkey and Cheddar with Horseradish Cream Cheese, Lettuce and Tomato Wrapped in a Flour Tor ti l la

WILD WEST CHICKEN  -  $ 12 . 0 0  
Cilantro Gril led Chicken Breast on a Multi -Grain Bun with Salsa, Olives, Lettuce and Tomato

DIJON BEEF CROISSANT -  $ 12 . 0 0
Roast Beef, Caramelized Onions, Leaf Lettuce and Fresh Tomato Slices, Finished with a Dijon Mayonnaise 
and Stuf fed into a Jumbo Croissant

GOURMET BOX LUNCHES

BLT SANDWICH WITH PESTO  -  $ 13 . 5 0
Crisp Bacon, Lettuce, Tomato and Pesto Chicken Breast on Ciabatta

BARBECUED CHICKEN WRAP  -  $ 14 . 0 0
Ginger Barbecued Fried Chicken Tenders with Caramelized Onions, Smoked Gouda and Leaf Lettuce, 
Wrapped in a Sof t Tomato Tor ti l la

FLANK STEAK ON BAGUETTE WITH ARUGULA  -  $ 14 . 5 0
Balsamic Gril led Flank Steak on a Baguette with Arugula, Plum Tomato and Chipotle Sauce

VEGETARIAN BOX LUNCHES

GRILLED PORTOBELLO WITH PROVOLONE  -  $ 12 . 5 0
Gril led Marinated Por tobello Mushrooms on Focaccia with Provolone, Lettuce, Tomato and Pesto

GRILLED VEGGIE CLUB SANDWICH  -  $ 11 . 0 0
Layers of Grilled Eggplant, Zucchini and Red Peppers on Ciabatta with Fresh Mozzarella and Artichoke Tapenade

  13



S p e c i a l t y 
B u f f e t s
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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 ,  P l u m  L o c o  S i z z l i n g  S t e a k  F a j i t a s



S P E C I A L T Y  B U F F E T S
All buf fets are served on high quality disposables as standard for all events and menus or compostable products 
for an addit ional cost. Please discuss options with our catering coordinator. Specialty buf fets may be served on 
china for an addit ional charge. Minimum group size of 15 guests.

DELUXE SANDWICH BOARD  -  $14.95

Seasonal Fresh Fruit ,  Pasta Salad and Cole Slaw
Potato Chips
Assor ted Sliced Breads and Rolls
Leaf Lettuce, Sliced Tomatoes, Onions and Pickles
Swiss, American and Provolone Cheeses
Sliced Breast of Turkey, Roast Beef and Buf fet Ham
Mustard and Mayonnaise
Assor ted Cookies and Brownies
Freshly Brewed Iced Tea and Lemonade
* Add soup for an addit ional cost

OLD-FASHIONED BARBECUE  -  $21.95

Seasonal Fresh Fruit Salad, Pasta Primavera Salad  
   and Old Fashioned Potato Salad
Homemade Cornbread and Country Biscuits with 
Butter, Orange Marmalade and Strawberry Jell ies
Corn Cobbette’s
Ranch Style Baked Beans
Quar tered Barbecued Chicken
Sliced Barbecued Flank Steak
Hot Apple Crisp
Freshly Brewed Iced Tea and Lemonade
*Add a chef for BBQs held outside, weather permitt ing

TEX-MEX FIESTA  -  $18.25

Fiesta Fruit Salad
Crisp Tor ti l la Chips
Taco Beef and Gril led Faji ta Beef or Chicken Strips 
   Served with Sof t Flour Tor t i l las and Crisp Corn 
   Taco Shells
Refried Beans
Shredded Cheddar, Lettuce, Diced Tomatoes, 
  Onions, Sliced Jalapenos and Black Olives 
Sour Cream, Guacamole and Salsa
Freshly Brewed Iced Tea and Lemonade

BACKYARD BARBECUE  -  $17.95

Tossed Green Salad with your choice of Dressings: 
   Ranch, I talian and Balsamic Vinegar
Cole Slaw
Potato Chips
Ranch Style Baked Beans
Gril led Hamburgers
Gril led All Beef Hotdogs
Veggie Burgers
Hamburger and Hot Dog Buns
Shredded Lettuce, Sliced Tomatoes, Pickles,
   Relish and Onions
Ketchup, Mustard and Mayonnaise
Freshly Baked Cookies and Brownies
Freshly Brewed Iced Tea and Lemonade
*Add a chef for BBQs held outside, weather permitt ing

LITTLE ITALY  -  $19.95

Antipasto Platter
Tradit ional Caesar Salad
Sliced Italian Bread with Butter
Fresh Zucchini Toss
Pasta Bar with Spaghett i  and Penne Pasta
Alfredo Sauce and Meat Sauce
Choice of:  Baked Vegetable Lasagna, 
  I talian Sausage with Peppers & Onions 
  or Quar tered Chicken Cacciatore
Freshly Grated Parmesan Cheese
Tiramisu
Freshly Brewed Iced Tea and Lemonade
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B u i l d  Y o u r  O w n  B u f f e t
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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



B U I L D  Y O U R  O W N  B U F F E T  -  $ 2 8 . 9 5  p e r  p e r s o n
Please choose from the following to Create Your Own Buf fet.  You have your choice of Two Entrées, Two Sides and 
One Desser t. Salads are Included on All Buf fets. Our catering department provides high quality disposables as 
standard for all events and menus or compostable products for an addit ional cost. China service is also available 
for an addit ional charge.  Minimum group size of 15 guests.   

E N T R É E S  Please choose two

POULTRY
Chicken Breast with a Creamy White Sauce
Chicken Piccata
Italian Chicken
Rosemary Chicken
Lemon Parmesan Chicken with White Wine 
   Chive Sauce

BEEF
Beef Stroganof f
London Broil with Mushroom Sauce
Braised Beef Ribs

SEAFOOD
Shrimp Scampi
Gril led Salmon

OTHER MEAT SELECTIONS
Gril led Italian Sausage with Peppers and Onions
Roasted Pork Loin with Dijon Sauce
Pan-Seared Pork Chops
Ham Steak

VEGETARIAN
Eggplant Parmesan
Pasta Primavera
Vegetarian Lasagna

S I D E S  Please choose one
Cornbread Dressing      
Herb Rice Pilaf      
Wild Rice Blend      
Oven Roasted Potatoes     
Garlic Mashed New Potatoes   
Horseradish Mashed New Potatoes   
Tradit ional Mashed Potatoes

V E G E T A B L E S  Please choose one

Southern-Style Green Beans
Vegetable Medley
Steamed Broccoli
Sautéed Squash and Onions
Honey Glazed Baby Carrots
Asparagus - Seasonal

S A L A D S  Please choose one 
Salad selections: Mixed Green Salad
with Assor ted Dressings: Ranch, Italian and  
Balsamic Vinaigrette. Caesar Salad, I talian Pasta 
Salad, Seasonal Fresh Fruit Salad or Potato Salad.

D E S S E R T S  Please choose one
Carrot Cake
Chocolate Cake
Pecan Pie
Cream Pie
Apple Pie
Cherry Pie
Chocolate Mousse
Lemon Meringue Pie

 *Specialty Desser ts are available; please discuss
   selections with our catering coordinator

All buf fets are served with Freshly Baked Dinner 
Rolls and Butter, Freshly Brewed Seatt le’s Best 
Regular and Decaf feinated Cof fee, Herbal and 
Non-Herbal Teas, Water and Iced Tea.

Our buf fets are designed to provide a meal for all 
guaranteed guests. Buf fets are not considered “All 
You Can Eat”. Guests are welcome to return to the 
buf fet once everyone has been served.
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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 ,  M a p l e  G l a z e d  A p p l e  R u m a k i



H O T  H O R S  D ' O E U V R E S

CHICKEN
Chicken Drummettes with Honey BBQ Sauce - $18.00

Buffalo-Style Chicken Wings served with 
  Bleu Cheese Dip - $16.00

Spicy Cajun Chicken Satè - $24.00

Sesame Chicken Satè served with 
  Apricot Marmalade - $24.00

Coconut Chicken - $18.00

Fried Chicken Tenders served with 
  Honey-Mustard Sauce - $16.00

Chicken Pot Stickers served with 
  Garlic Soy Sauce - $24.00

BEEF
Mini Cocktail Meatballs - $16.00
Choice of Swedish, Barbecue or Sweet and Sour Sauce

Mini Beef Wellington - $26.00 

Beef Saté served with Sweet and Spicy Sauce - $25.00

Ancho Chili Beef Empanadas - $25.00

PORK
Pork Pot Stickers served with Garlic Soy Sauce - $18.00

Sausage Bites Marinated with White Wine 
  and served with, Dijon Mustard - $16.00

Ham and Cheese Puf fs - $18.00

VEGETARIAN
Spanakopita - $21.00

Vegetable Spring Rolls served with 
  Plum Sauce - $25.00

Mini Spinach Quiche - $21.00

Cream Cheese Jalapeno Poppers 
  served with Authentic Salsa - $21.00

Mozzarella Sticks ser ved with 
  Marinara Sauce - $21.00

Vegetable Quesadillas served with 
  Guacamole - $18.00

SEAFOOD
Corn Blini with Smoked Salmon and 
   Chive Butter - $30.00

Roasted Garlic Hummus and Smoked 
  Salmon Bruschetta - $25.00

Jumbo Bacon Wrapped Scallops - $29.00

Crab Rangoon served with Oriental 
  Dipping Sauce - $25.00

SAUSAGE
Kielbasa En Croûte - $18.00

Sausage Stuf fed Mushroom Caps - $21.00

Mini Sausage and Pepperoni Pizza - $23.00

Our catering department provides high quality disposables as standard for all events and menus or
compostable products for an addit ional cost. China service is also available for an addit ional charge. 
Butler service is available for an addit ional charge. Minimums may apply. All Hors D’Oeuvres are 
sold by the dozen.
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C o l d  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 ,  C o o l  S a l m o n  C a n a p é s



C O L D  H O R S  D ' O E U V R E S
Our catering department provides high quality disposables as standard for all events and menus or
compostable products for an addit ional cost. China service and butler service are available for 
addit ional charges. Minimums may apply.

ASSORTED FINGER SANDWICHES - $21.00

Prepared on Wheat, White or Rye Breads

Your choice of Ham Salad, Chicken Salad, Cucumber and Cream Cheese,

Herb Cream Cheese, Tuna Salad or Egg Salad

MINI DELI SLIDERS - $26.00

Turkey, Roast Beef, Ham or Veggie 

PROSCIUTTO WRAPPED MELON - $21.00

SMOKED SALMON CANAPÈS - $24.00

CHILLED JUMBO SHRIMP SERVED WITH COCKTAIL SAUCE - $28.00

CUCUMBER ROUNDS WITH BOURSIN CHEESE AND MANGO GARNISH - $21.00

STUFFED NEW POTATOES - $15.00

Fil led with Sour Cream and topped with your choice of toppings: Walnuts, Bacon or Cheddar Cheese
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G o u r m e t  D i p 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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G O U R M E T  D I P 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

H O T  D I P S  A N D  C H E E S E S  Priced per person

Warm Parmesan Ar tichoke Dip served with Sliced Baguettes and Water Crackers - $5.25

Hot Creamy Spinach Dip in a Bread Bowl served with assor ted Savory Crisps - $5.25

Chili Con Queso with Tor ti l la Chips - $4.95

C O L D  D I P S  Price per person

Hummus served with Pita Chips - $3.25

Cucumber Yogur t Dip served with Pita Chips - $3.25

Tor ti l la Chips served with Salsa - $2.25

Seven Layer Dip served with Tor ti l la Chips  -  Serves 50 - 75 guests - $3.25

Savory Pesto and Sun-Dried Tomato Cheese Cake served with Crackers -  Serves 15 guests - $32.00

C O L D  D I S P L A Y S  -  SMALL  (15  -  25) ,  MEDIUM (30  -  40)   

Fresh Vegetables served with Ranch Dip - $41.00/$71.75

Seasonal Cubed Fresh Fruit Display - $50.00/$87.50

Domestic Cheeses ser ved with Crackers - $50.00/$87.50

Impor ted Cheeses served with Crackers - $4.95 per person

C A R V I N G  S T A T I O N S
All meat selections are sold only by the whole piece and carved by a uniformed chef for 
an addit ional charge. Please discuss charges with our catering coordinator. Minimum 25 guests

Roast Breast of Turkey - $5.50

Honey Glazed Ham - $5.50

Roast Pork Loin - $6.00

Roast Top Round of Beef - $5.50

**All selections served with miniature rolls and enhancing sauces or spreads

Our catering department provides high quality disposables as standard for all 
events and of fers compostable products for an addit ional cost. China service 
is also available. Minimum service for 15 guests.
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S w e e t  a n d  S a l t y
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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 ,  L u s c i o u s  L e m o n  B a r s



S W E E T  A N D  S A L T Y

ASSORTED HOME STYLE COOKIES - $13.50

Peanut Butter, Chocolate Chip, Sugar, Oatmeal Raisin, White Chocolate Macadamia Nut

FRESH BAKED BROWNIES - $14.50

Fudge, Blonde, Oreo Cookie, M&M’s

GOURMET DESSERT BARS - $15.00

Luscious Lemon Bars, Lemon Tof fee, Cream Cheese, Rocky Road, Cranberry Orange, 
Peanut Butter Chocolate Chip, Raspberry Oatmeal and Apricot Oatmeal

ASSORTED MINI PETIT FOURS - $22.00

DECORATED SHEET CAKES - pricing upon request

Full ,  Half or Quar tered

ASSORTED MINI CANDY BARS - $2.00 per person

MULTI-GRAIN BARS AND GRANOLA BARS - $2.25 each

INDIVIDUAL BAGS OF PRETZELS AND POTATO CHIPS - $1.29 each

MIXED NUTS - $14.50 per pound

BAGGED TRAIL MIX - $2.00 each

POTATO CHIPS WITH RANCH DIP - $2.75 per person

TORTILLA CHIPS WITH SALSA - $2.75 per person

ICE CREAM SUNDAE BAR - $5.25 per person

15 guest minimum
Choice of Ice Cream Flavours: Chocolate, Vanil la, Strawberry and Butter Pecan
Choice of Two Sauces: Chocolate, Strawberry or Butterscotch. Choice of Three Toppings: Sprinkles, Cookie 
Crumbs, Crushed Peanuts, Heath Bar™ Pieces, M&M’s, plus Maraschino Cherries and Whipped Cream.

Our catering department provides high quality disposables as standard for all events and 
menus or compostable products for an addit ional cost. China service is available for an 
addit ional charge. Please order by the dozen.
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We pride ourselves

in being able to 

meet everyone’s 

catering needs.  The 

fol lowing steps wil l 

help you through 

the process of 

organizing your

special  function.
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Room Reservations
As soon as you have selected a date for your event, contact the Sierra 
Nevada College Office of Special Events to reserve the appropriate 
room.  Reservations are done through submission of an “event 
planning request form” located at http://www.sierranevada.edu/987.  
Complete the form as requested and click on the “submit” button.  The 
form will go automatically to the special events office; you will be 
contacted within three business days.  Please note: a minimum of 
14 days is required to plan your event. For further information, 
please contact the Sierra Nevada College special events office: 
775-831-1314.  We look forward to working with you.

Contact the Catering Office
Contact the Catering Office at 775-881-7452 email us at 
diningservices@sierranevada.edu or stop by our office located in 
Patterson Hall.

Event Confirmation and Guarantees
A guarantee is required three business days prior your catered event. 
We understand that plans do change and will try to accommodate for 
last minute changes.  We will charge for your guarantee or guest 
count, whichever is higher. If your event is cancelled, you 
areresponsible for contacting the catering department to let us know 
as soon as possible. You will be charged for 75% of your food bill for 
any event that is not cancelled within three business days of your event.

Payment
All catered functions must have a secured method of payment before 
they occur. Please provide the department account to be charged or 
credit card information. Non-University related groups are required to 
make a deposit of 75% two weeks before the event with the balance 
due three days prior to the event. Tax exempt organizations are 
required to submit a copy of their exemption certificate. 

Service Upgrades
Our catering department provides high quality disposable products as 
our standard, unless otherwise requested. If china service is required 
please discuss options with our catering coordinator. 

Linen
As a standard, we provide table cloths for all food and beverage 
tables. Linen for guest tables is included only with meals: breakfast, 
lunch and dinner buffets. If you would like linen to be placed on guest 
tables for continental breakfast, receptions, breaks, boxed lunches or 
meetings there will be a $5.00 fee for each table cloth. The same 
applies to head tables and tables used for registration, name tags, 
display, etc.

Additional Charges
To ensure that your event is a success, catering staff will be provided 
for all meals and buffets during the first two hours of service. If your 
event exceeds two hours, a fee of $25.00 per hour per attendant will 
be added to your invoice. Attendants are not included for continental 
breakfast, receptions or breaks. In order to provide quality service for 
your event, we recommend that you have an attendant for all 
receptions and breaks for every 50 guests.  Please discuss your 
specific event needs and details with our catering coordinator.

A service charge of 18% will be added to all events with service staff.

Minimum Charges
There will be a minimum charge of $25.00 for beverage orders and 
$75.00 for food orders. Arrangements for orders less than the 
minimum charge can be made.  Please discuss options with our 
catering coordinator

Floral Charges
We will be happy to order, receive and handle specific floral and 
decorative requests.

Sustainable and Organic Menus
Our culinary staff is pleased to provide a sustainable and/or organic 
menu for your event. Our Chef will create fresh and healthy meals 
incorporating local products that are free of pesticides, hormones and 
antibiotics; items may be limited based on availability and there may 
be additional charges. Biodegradable, disposable products produced 
in a sustainable manner are also available.

Food Safety
Due to food safety liability, guests may not remove food from the 
function site.

Customized Menus
We will be happy to customize a menu to suit the specific details of 
your event.  Please discuss options with our catering coordinator and 
we will do our best to accommodate your needs.

P L A N N I N G  Y O U R  S P E C I A L  E V E N T
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