CERRITOSCOLLFGE
CULINARY ARTS

We]come to Cerritos Co“ege Culinarg Arts Catering Services. We are Pleasec} to
present this Catering (Guide to assist you in Planning your event, included in this

guicie are menus, Priccs and our food service Po]icies.

(Cerritos Co”cgc Culinarg Arts have been training students in the fields of
Professional Baking & Fastrg/FroFessiona] (Chefs Training for over 25 years, all
foodis Prepared and served ]33 STUDENT S under the direction and

supervision of our |nstuctors.



Kcscwing a| ocation/Koom

BEFORE contacting our Catering DePartment, room reservations must be made
’chrough the f:acilities Schec{uling office ex:2303. SPecial ]tems such as:
’cab]es/chairs, Pocliums) trash cans should be discussed at this time. Flease dor’t
gorget to order food tables if theg are needed for your event.

]1C your event requires any Auclio/\/isua] services Plcase contact the lnstructional

Media Services at ex:2797. SPecial [tems such as laPtoPs, Projectors,
‘\/H\S/D\/D Plaﬁers, casels and screens should be discussed at this time.

Arranging and Kcscrving aDate

[T venif the date of the event s on]g tentative, Pleasc make arrangements with the
catering depar’cmcnt so that we can at least get you on our master calendar. A“ other
information such as location, number of guests, time of the function, and menu

sclection, need to be decided at | T AST 15 business days before the event. You

may contact the ca’ccring c}cpar’cment via Plnone or email.

Contact the Catcring Office

At least fifteen business clags before the event, contact the catering office at
(562)860-2451 ex:2456 or email us at amaior@cerritos.edu . Some arrangements can

be made bg Phonc or email, others require an aPPointment with the Banquct &
Catering (Coordinator. | his is the time for a thorough discussion of all spechcics and
details. We can hclp you make all the necessary decisions to determine which of the

services that we offer would best fit your needs.

Fagmcnt

All catered events on/off campus may be Paicl for with:

Departmcnt Account

Cash

Chccks <5hou]d be made out to Cerritos Co”cg@)

F.O.

Thé method of payment will be established at the time of the request, all catering

sales are subjcct to Sta’ce sales tax. WE_ DO NOT accep’c credit cards.


mailto:amajor@cerritos.edu

[F vent Confirmation and (Guarantees

Aguarantee is required seven business clays before your catered event. Tl’}is
confirmation and guarantee will include the exact times, [ocation, attendance, menu
choices and room setup. ]Fyour eventis cance”ed, you are resPonsib]e for contacting
the catering clePartment and cance”ing the event. You will be liable for 75% of your
food bill for any event that is not cancelled within five business and confirmed in

writing.
Catcring E_quipmcnt

As the host of the catered event, you are responsible for the equiPment we have
Proviclecl for the service oFgour catered event. A” equipmcnt sent out MUST be
returned by noon the go“owing (Jag. Ang missing or damagcd catering equipmcnt or

supp]ies will be c]'larged to your account, at rep]acements costs.
| inens and Skirting

We will provide linens and skirting for food and bevcragc tables at no cl'xarge. If you
would like linen to be Placec{ on guests tables for rcccptions, breaks, meeting tables
there will be $5.00 per tablecloth. Ot%er tables may be skirted and covered at $5.00
per tablecloth and $10.00 per skirt. ] he same applics to registration tables, name
tag, head tables, and any additional table that will not be dircctlg used for sctup.
Skir’ting can be done on any table not cxceeding one inch in thickness. \We can also

Provide napkins to meet your color scheme for $1.00 per napkin

| inen/ Napki n Sizes

| inen comes in two sizes: 85" for round tables.

52 x 114 for 6 tables.

| inen requests rcquirc a minimum two week notice(\/\/c dor’t kccp linen in stock, itis

ordered on a as needed basis)Fleasc inquiré about available colors.

ABSOLUTELY NO Glitter or (_onfetti to be used on the tables with
linen. A c!caﬂing fee will be chargecl if done so.



Food Rcmoval Folicy
Dueto health regulations, it is the Po]icy of Cerritos Co”ege Culinarg Arts
Department that excess food items from events cannot be removed from the event

site.

Dc]ivcry Fees

TI"ICY‘C is no c{elivery fee for catering services held on campus. De]iverics off campus

will be subject toa dclivery fee of $%5.00.

Weekend Catcring
Weekenc‘s are Saturdags/Sunclays, hcgou would like catering on these claﬁs, we

require a minimum of 100 guests. NO EXCEFTION&

Co"cgc Holidags and Brcaks
We are closed for all holidags and there is no foodservice available c!uring the co“ege
breaks.

Thanksgiving Break
Winter Break
SPri ng Break

Gcncral |nformation

bugctz Tlﬂe guests serve themselves at buffet tables. Our staff will kccp food
selections fresh and restocked, beveragcs are set up buffet sty]eJ and disposab!c
serviceware is standard.

Flatecl 5crvicc: Co]d bcveragcs are Presct. Salad, Entrée and Dessert are scrvccl,
servers clear P!ates and refill bcverages until the dessert course is served.

Hors D Ocuvrcs: All menu items will be attractivelg displagec{ on buffet tables or
stations.|f there is a program during your event, which would extend the meal Periocl

]ongcr than one hour, Pleasc let the Catcring Coordinator know.



A" Contincntal Breakfasts include disposablc Platcs, cutlcry, naplcins, cups and

condiments for coffee. T here is a minimum of 15 guests on all continental breakfast.

i. Fresh]g baked assortment of Danish, OJ and Cogee.
$4.25 per person

2. Fresh]g baked assortment of Mugins, f:resh Frui’c, OJ and Coﬁcee.
$4.75 per person

3. Fresh]y baked assortment of Danislﬁ, FI‘CSIﬁ [ruit, OJ and Coﬁcce.
$4.75 per person

4. Fresl—]]tj baked assortment of Muffins, Croissants, Danish, Fresh [Truit,
Cogee & OJ

$6.00 per person

]:alcon Brcalacast Bwq:ct
Sc:ramb]ed E_ggs, [Home fried Fotatocs, Bacon or Sausage, Biscuits

Coﬁcee & Orangc Juicc.
$9.50 per person

T he breakfast buffet requires a minimum of 25 guests. Served buffet stylc, includes
high qualitg paper and P]astic service, linens for buffet tab]cs, and thermal beverage

SCIrvers.

Mornings A la Cartc
AH baked items are PrcParcc] by our students in our Fro{:cssional Baking & Fastrg

Frogram and rcquirc atleasta weeks notice for most orders.

Frcsh]g baked assortment of Danis}w ]:reslﬂlg baked Croissants
$2.50 per dozen $4.00 per dozen

Frcsh]y baked assortment of Mugins
$3%.50 per dozen



Deli Buffets

Deli Buffet #1
Siiceci Turi(eg and [Jam, Assorted ro“s, Cookies and Ci"IOiCC of one Beveragc
$6.75 per person

Deli Buffet #2

Siiceci Turkeﬁ and Ham) Assor’ce& ro“s, \/egetabie Trag, Cookies, Ci’iips and
(hoice of one Bcvcrage.
$8.00 per person

Deli Buffet includes quaiitg paper and Plastic service and condiments. Roast Peef
can be added for $1.00 per person.

Minimum of 20 guests for service.
5aiaci Buffet(minimum of 20 PcoPlc)

Mixed Green saiad, Tomatoes, Cucumbers, Carrots, Checsc and Croutons with
two salad drcssings all accomPanieci 133 Rolls, Cookies and (Choice of one Beverage.

$7.00 per person . Acici Gri”ed Chicken for $1.00 per person.

Aii Boxed | _unches are PrePared with your choice of Turl(cg, Ham or Vegetarian,
Roast Beefis $1.00 per person extra, and Choice of one Beveragc. Sandwiches
are PrcParcci on ]:resl'ily baked Focaccia bread, condiments on the side.

boxcci Luncii #1

Sandwich

APPic

Fasta Sa]aci
Cookics(l)

$6.50 per person
Minimum of 15 guests

Boxccl l_unch #2

Sanciwicl'i

Fotato Cl’liPS

Apple

Cookies(l)

$6.00 per person
Minimum of i 5 guests



53]3015 to Go
]nc]ucles a En’crée Salacl, Cookies(l) and Choice of One Beverage

Chicken Caesar Salad
Komaine Lettuce tossed with Caesar dressing, Croutons, Farmcsan Cl"ICCSC and
toPPecl with Marinated Chicken

$7.75 per person

Cobb Salad
Mixed Greens with Diced Tomatoes, Egg, Bacon, Avacado , Blue C}-xeese

Crumbles, Turkeﬁ.
$7.75 per person

Chinese Chicken Salad
Mixed (Greens with Marinated Cl’!iCi(Cﬂ Breast, Mandarin Orangcs, ried Noocﬂes
$7.75 per person

Minimum of 10 guests for Salad to Go.



Lunch E ntrees Hot/Cold(minimum of 25 Pcoplc)

For an event that rcquircs a more Formal atmosphcrc, we suggest a served meal. E_ach
menu item includes your choice of a (Garden Salad with choice of Drcssing or
Cacsar Salad, Scasona] \/cgctablcs & 5tarc|1, Ko”s, Cths Choicc omCDcsscrt,
Coffee and Choice of One Bcvcragc, Water.

Lasagna

Lasagna noodles lagcrcd with Fresh Kicotta, Mozzare”a, Farmesan cheese and
Meatsauce.

$8.50 per person

Girilled Salmon Fillet with a |_emon Buerre Blanc
$9.50 per person

Chicken Cordon b]cu
Boneless breast of (Chicken stuffed with [{am and Swiss (Cheese, ligl—vtlg breaded
served with a Parmesan (Cream Sauce.

$9.25 per person

Stuffed Chicken
Breast of (Chicken stuffed with Sundried ] omato, (Goat (Cheese, and [Jerbs.
$9.50 per person

Chicken Ficatta

PBoneless breast of (Chicken liglﬂtly Sauteed and served in a ligl‘xt | emon Sauce with
Capcrs.

$9.75 per person

Chicken Marsala

Bonc]css breast of Chicken lightlg Sautcccl and served with a Marsala Sauce.
$9.75 per person

Tcrigaki Chicken

Bonc]css breast of Chicken lightlg Sautccd and served with a Terigaki Sauce
$9.25 per person



[ ntrée Salads

Cobb Sa]acl $8.50 per person
Chinese Chicken Salad $8.50 per person
Caesar Salad with Chicken $8.50 per person

[ ntrée Salads are accomPanicd by Rolls, Choice of Bcvcragc, Water, Chefs
Choice of Dessert.

chional T hemed Buffets

]nc]uclcs high qualitg paper and Plastic service, linens for buffet tables and your choice
of Kaspberrg Tea, | emonade or Punch.(Choice of one) Coffee & (ondiments,
Chefs Choice of Dessert. | he minimum number of guests on T hemed Buffets is 25
guests. Maximum guests is 100. All Buffets include quaiitg Papcr/Plastic

serviceware.

A Stro“ thru lta]g
C!noice of Cl’lickcn Farmcsanj Bakec{ Lasagna or Baked Fcrmc Fas’ca w/ Marinara

Sauce

Seasona] \/egetablcs

(Caesar Salad or Mixed (Green Salad
Rolls

Lunch $9.00 per person

Dinner $12.00 per person

Fasta buﬁcct

[Tettucine Pasta & Penne Pasta
Marinara Sauce

Alfredo Sauce

Scasona] \/cgctab!cs

(Caesar Salad or Mixed (Green Salad

Rolls
L unch $8.25 per person
Dinner $12.00 per person
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Pasta Station
C]uests can be treated to having their food Prepared in front of tlﬁem, bg one of our

Cu]inary students.

Choice of two Fastas: [ettucine, Linguine, Fenne
Alfredo & Marinara Sauce

(Condiments: BC”PCPPCFSJ Onions, Mushrooms, | omatoes, Parmesan (_heese and
Chicken.

Caesar Salacl or Mixed (areen Salacl
Rolls

Lunch $9.50 per person
Dinner$13.50 per person

A" American Barbecue Buffet

E_ntrces: Burgers, Hot Dogs, Chickcn Breasts

Siclcs: Baked Beans, (Corn on the (Cobb, Macaroni & (Cheese

Salads: Fotato Salad, Fasta Salad, Coleslaw, Mixe& Green Salacl

T he barbecue buffet includes high qualitg paper and Plastic serviceware, condiments
and Cookies and Choice of one bcvcrage.

barbecuc bu)clcct #1
Choice of (1) [T ntrée
(Choice of (2) Sides
Choicc of (i) Sa!ad

$8.00 per person
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Barbecue Buffet #2
Choice of (2) [ ntrees
Choice of (2) Sicles
Choice of (2) Salads
$9.50 per person

Barbccuc Buﬂsct #3
Ckoice of (3) [[ ntrees
(Choice of (2) Sides
(Choice of (2) Salads
$12.50 per person

Bakcc‘ Fotato bar

Fotatoes

Mixed (ireen Salad with Choice of Dressing

Condiments: 5hr6dded Cheese] Green Onions, Salsa, 5our Cream and Butter
(Cookies

Choice of One Bcverage
| unch $8.00 per Pcrson/Dinncr $ 11.00 per person

Pacific Rim

Fresh \/egctablc Stir ]:rg
Steamed Kice

Choice of Chicken, Beef, or Pork
Mixed Cireen Salacl

Rolls
Chefs Choice of Dessert

(hoice of Bcverage

Lunch $8.50 per person
Dinners$12.50 per person
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5outh of the Bordcr
Build your own I:ajita Bar

Choice of Chicken or Beef

Spanish Kice

Mixed (Green Salad

Choice of Black Beans or Refried Beans

Warm Flour Torti”as
SOur Cream, Shreddec{ Checse) SHrecHecl Le’ctuce and Salsa

| unch $8.50 per person
Dinners$i12.50 per person

Mexican }:icsta

Choice of One " nchiladas( Beef, Chicken or (Cheese)
Or
T aco [Sow](BemC or Chickcn)

Spanish Kice
(Choice of Black Beans or Refried Beans
Mixed Green Sa!ad

Lunch $8.50 per person
Dinners$12.50 per person

T he minimum number of:gucsts on all Themed Buffetsis 25 guests. Maximum
number of guests 100. All buffets include qualitg paper and Plastic serviceware.

Dessert Buﬂzct(minimum of 25 gucsts)

A Lavish displag of Assortcd Fresh Mini Fastrics, Crcam Fugs, E_clairs,
NaPo]cons, Mini Mousses and Assortcd Cakcs. Co{:xcee and the Cl’uoicc of one

Bevcragcs. $9.50 per person
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Bcvcragcs

Beverage service includes hig}w quali’cﬂ paper and P]astic service and condiments. All

beverages are served in 3o0r5 ga“on cambros. Each ga”on 31’@]&5 1% 100z servings.

Hot

Fresh]y brewed Coquee $6.00 per ga”on
Fresh]y brewed Decaxc $6.00 per ga”on

Asst. Bigclow T eas $2.00 per person

Includes Sweetners, (reamers, (_ups and Stirsticks.
P

Cold

Orange Juice $6.50 per gallon
| emonade $5.50 per gallon
|ced Tea $5.50 per gallon
Fruit Punch $5.50 Pcrga”on

Asst. Sodas/Bottlccl Water $1.25 per can/bottle
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AFtcrnoon Brcalcs and 5nac!<s

5nacl< Brcal( #1
Assortecl Cookies, Ass’c. SO&as & Bot’clecl \/\/ater

$4.00 per person

Snack Preak #2
Assortecl Cookies, Fresh f:ruit Traﬁ, Asst Soclas & Bot’clc& \/\/ater

$5.00 per person

5nacl< Ercak #%
Assorted Cookics, Brownies, Fresln I ruit Tray, Asst. 5odas & Bottlec} Water
$6.50 per person

Bakery
Cake ]zlavors & ]:illings
White C ake | emon
Chocolate Cai«i Raspbcrrg
Chcrry
Aprico’c
97 (Cake-any style (12) $1%.00
9” Mousse Cake (i Z) $15.00
97 (Cheesecake  (16) $18.00
1 Sheet Cake (24) $20.00
2 Shect Cakc (48) $3%0.00

Full Sheet Cake  (64-96) $65.00

Pies & | arts

Fruit Fics: APP!C, Cherrg $7.00

10” | arts-various sty]cs $1%.00

Cookics~ Fresh]y baked assortment of Oatmeal Raisin, Choco]até Chunk, Fcanut
Putter, Sugar. $6.00 per dozen
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Hors D’ Ocuvrcs A” [Hors D Oeuvres are set-up buffet st le, includes high qualit

P Y gh quaiity
paper and Plastic, Dessert Buget, CO)C]CCC, condiments and the Choice of one
beverage Hease choose from the Fo”owing oPtions. Minimum of 25 guests

Cold

Crudite

An assortment of f:resh vegetables with a Kanch DiP
Fruit Trag

Agourmet clisplag of Seasonal Melons and Berries
Cheese Trag

A varie’cg of ]mPortecl & Domestic Ckeeses disp]aged with an assortment of
(rackers
Mozzarc"a CaPrcsc

Fresl—m mozzarella cheese, tomatoes, basil drizzled with olive oil and balsamic vinegar.
}:ingcr Sandwiches
An assortment of Ham, Turkeg and \/egetarian sandwiches

H ot

Mcatba“s

Beef Skewers

Skewered strips of Skirt steak with Teriyaki sauce
Chicken Skewers

Skewered strips of Chicken breast with Terigaki sauce
Spanokopitas

Phyllo dough stuffed with Spinach and Cheese
Fotstickcrs

JalcPcno FOPPcrs

Bugct #1 2Cold Sclcc’cions/l Hot Sclcctions $12.95 per person
Bugct #2 3 Cold Sclcction5/§ Hot St:lcctions $14.95 per person
Buffet #3 4 Cold Scicctions/‘i- Hot Sclcctions $16.95 per person
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Dinner{minimum of 75 gucsts)

A" Dinner entrees include: Your choice of [ ntrée, (Chefs choice of Scasonal
vcgctablcs and starch, your choice of salad, rolls and Chefs choice of Dessert.
Coffee and condiments, water and your choice of one bcvcragc. (Chinais standard.

| inen tablecloths and NaPlcins are available at an additional chargc.

Salads

Mixed Green Salad

Choice of one drcssing: Ranch or \/inaigrettc
Caesar Salad

Komaine lettuce tossed with a creamy Caesar clrcssing, parmesan clﬁeesq croutons

E_ntrccs
Chicken Cordon b]cu
Breast of C]’lickcn stuffed with ham, swiss cl—meese, served with a Farmesan Cream

Sauce

$14.95 per person

Chicken Marsala

Breast of (Chicken, served with a Mushroom Marsala Sauce
$14.95 per person

Chicken Ficatta

Breast of (hicken, served witha | emon Caper Sauce
$14.95 per person

Chicken ]:lorentinc

Breast of (Chicken stuffed with a Spinach/Cheese Fi”ing
$14.95 per person

Saimon Fillet
Light]g sautéed, served with a Lemon Buerrc B]anc

$17.95 per person

Prime Rib

Slow roasted Prime rib, served with Au Jus
$22.95 per person
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Ducts

Oven Roasted Tenderloin of BCC]C with Searcc{ Salmon Fi”et) Finot Noir Saucc
and |_emon Puerre Blanc

$19.95 per person

Oven Roasted Tenclerloin of BCC]C with Gri”ecl Breast of Chickenj Finot Noir

Sauce and a Cream Sauce
$16.95 per person

A Dessert Buget can substituted for the Che]c’s Clﬁoice Dessert for an additional
$%.50 per person.

° F]ated service is used for all Dinner [ ntrée selections which runs in the
Fo”owing order. Cold beverages are Preset. Sa]ad, Entrée and Desser’c are
served. Serve, clear P]ates and refill bcvcragcs. (Chinais standard.

e [inenisNOT ]NCLUDE_D in Dinner Price, P]ease keep that in mind
when ordering.

o |fthereisa program during your event, which would extend the meal Pcrio&
]onger than one hour, Please inform the coordinator.

° Cu]inarg Arts is not rcsponsible any items left after event is over.
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Ala Carte Menu
Salads by the Bowl (Minimum of 20 gucsts)

Fo’ca’co Salacl $2.00 per person

Fasta Saiacl $1.50 per person

Mixed (Green Salad $1.50 per person

(Choice of Dressirxg (Ranch, Balsamic \/inaigret’ce or \/inaigrette)
Caesar Salacl with Crou’cons $1.75 per person

On the Go

(Chicken [T nchiladas (30)  $%2.00
Cl’reese Enchiladas (30) $3%2.00
Bee]c Enchiladas (»0)  $32.00
\/egetarian Lasagna (24)  $32.00
Peef | asagna (24)  $32.00
SPaghetti (24) $%2.00
Mostaccioli (24)  $32.00

Sandwich Trags (minimum of 15 gucsts)

QOur sandwiches are made on Fresl‘xlg baked [Toccacia bread with your choice of
Turkeg, [am or \/cgetarian. (Condiments on the side.

$3%.50 per person

chs per person

Hattcrs To Go( Minimum of 1 5 gucsts)

Crudite
An assortment of [Tresh \/cgctablcs with a Kanch dlp
$1.50 per person
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Chccsc Tray
An assortment of ImPor’ced & Domes’cic Cheeses, served with Crackers

$1.75 per person

Fruit Tray
An assortment of Seasonal Melons & Berries
$2.25 per person

Customer Checklist

1. Choose date, time and location of the event.

Check availabilitg of desired location and make reservations.

.

Arrangc for a rain location if event is outdoors.
Decide if the event will be formal or informal.

E_stablish a catcn’ng budgct

.

.

Determine what type of food service will best suit your needs- Puffet or Platcd

meal.

7. Choose amenu at least two weeks in advance.

8. Confirm your ]:]NAL guest count, 5 business clays before the event.

9. |nform Culinarg Avrts who will be Financiallg rcsPonsiblc for the event.

10.Consider any sPccial needs, suchas a Podium, auclio/visual equiPment, trash
cans, etc.

i1.}nform Culinarg Arts of any vegetarian needs.

12.Decide how much time to allow for the meal and the program.



