Cal Poly Campus Catering

Take Out Menu

Cal Poly Campus Catering makes it easy and affordable to plan your next event. We offer
great take out platters, entrees, boxed lunches and bulk food items. All orders are packaged
in compostable containers and utensils. Orders can be delivered for a small fee or picked up

at no additional charge. Contact a sales representative today!

Campus Catering
Building 19
P: (805) 756-5258
F: (805) 756-5953
E: campuscatering@calpoly.edu
Office Hours: M-F 10am-4pm
Service Hours: Daily 7pm-6pm
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APPETIZERS

All platters come with compostable napkins, plates and forks.

Small Platters serve 15-20 guests Large Platters serve 30-35 guests

Sliced Fruit Display Small $25.00 Large $35.00
7 Layer Taco Dip with Chips Small $35.00 Large $45.00
Crunchy Vegetable Display with Ranch Dip Small $22.00 Large $32.00
Hummus with Pita Chips Small $20.00 Large $30.00
Miniature Sandwich Platter Small $35.00 Large $52.00
Dollar Rolls filled with smoked turkey & jack, roast beef & cheddar and also veggie sandwiches

Cubed Cheese Platter with Assorted Crackers Small $30.00 Large $45.00
Salsa & Black Bean Dip with Tortilla Chips Small $30.00 Large $45.00

ENTREES

All platters come with compostable plates, forks and napkins. Served in %2 pans (10-12 guests) and
full pans (20-24 guests).

Baked Rigatoni (Vegetarian) ¥ pan $48.00 Full Pan $96.00
Meat Lasagna % pan $54.00 Full Pan $108.00
Veggie Lasagna % pan $48.00 Full Pan $96.00
Spaghetti & Meatballs ¥ pan $36.00 Full Pan $72.00
Chicken Cacciatore % pan $48.00 Full Pan $96.00
Cheese Enchiladas % pan $36.00 Full Pan $72.00
Chicken or Beef Enchiladas % pan $42.00 Full Pan $84.00
Szechuan Pork, Chicken or Tofu ¥ pan $54.00 Full Pan $108.00
Pad Thai, Chicken, Beef or Tofu % pan $54.00 Full Pan $108.00
House-made Meatloaf % pan $36.00 Full Pan $72.00
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HOT SIDES

Green Beans Amandine % pan $18.00 Full Pan $36.00

Garlic Mashed Potatoes % pan $18.00 Full Pan $36.00

Fresh Steamed Veggies Y% pan $24.00 Full Pan $48.00

Bow Tie Pasta % pan $12.00 Full Pan $24.00

Roasted Red Potatoes % pan $18.00 Full Pan $36.00

Garlic Bread (1.5 pieces pp) ¥% pan $15.00 Full Pan $30.00
HOT SOUPS

Served in one gallon to-go containers and comes with compostable paper bowls, spoons and
napkins. Provides (16) 8oz. servings.

Vegetable Soup (Vegetarian) $70.00 per gallon
Minestrone Soup (Vegetarian) $70.00 per gallon
New England Clam Chowder with Crackers $75.00 per gallon
Vegetable Beef Soup $75.00 per gallon
Creamy Tomato Soup (Vegetarian) $70.00 per gallon
French Onion Soup with Cheese & Crouton $75.00 per gallon
House-made Chicken Noodle Soup $75.00 per gallon
Curried Lentil Soup (Vegetarian) $70.00 per gallon
Baked Potato Soup (Vegetarian) $70.00 per gallon
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DESSERTS

All desserts (excluding pies) can be placed on trays for $1/dozen extra.

Assorted Cookies
Macaroons

Macaroons Dipped
Palmiers

Palmiers Dipped

Nut Breads

Pecan Diamonds
Chocolate &/or White Cake (undecorated)
Assorted Mini Desserts
Brownies

Croissants, Plain
Croissants, Almond
Croissants, Chocolate
Danish, Small

Danish, Large

Rice Crispy Treat

Apple Strudel

Classic Pies

Pumpkin $5.95
Traditional Apple $7.95
Traditional Peach $7.95
French Apple $7.95
Tart Cherry $7.95
Sweet Potato $7.95

$4.50 dozen boxed
$5.00 dozen boxed
$6.99 dozen boxed
$5.00 dozen boxed
$6.99 dozen boxed
$8.00 dozen boxed
$16.00 dozen boxed
% sheet $25.00 Full Sheet $40.00
$13.00 dozen boxed
$10 dozen boxed
$11 dozen boxed
$18 dozen boxed
$18.00 dozen boxed
$8.00 dozen boxed
$12.00 dozen boxed
$9.00 dozen boxed
$21.00 dozen boxed

Velvet Cream Pies

Chocolate Silk $8.95
Coconut Cream $8.95
Banana Cream $8.95
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BEVERAGES

Assorted Sodas, Chilled $1.00 each

Coke, Diet Coke, Sprite, Root beer & Orange

Hot Seattle’s Best Coffee $16.00 per gallon
Regular or Decaf

Hot Tea Service $16.00 per gallon
Choose from Chai, Green, English Breakfast or Orange Tea

Iced Tea or Punch (Gallon Jug) $6.00 per gallon
Bottled Water, (16 0z.) $1.65 each

Dole Juices $2.50 each

Milk (1/3 Quart) $1.25 each

Whole, 2% or Chocolate

Orange Juice, Chilled (1 Gallon Jug) $12.00 per gallon
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POLICIES

All catered items to be picked up or delivered in compostable or recyclable containers for
your next event. Delivery is $20 or 10% of your order (whichever is greater). Please feel
free to make arrangements to pick up your order for no additional charge.

HOURS
The Sales Office is open Monday through Friday, 10 am to 4 pm. We are closed on
University holidays.

Service Hours of Operation are Monday through Sunday, 7 am to 6 pm. We are closed on
University Holidays. Please contact Cal Poly Campus Catering at 805-756-5258 for special
events outside our normal hours of operation.

MINIMUM ORDER
Campus Catering does not accept orders for less than $50 worth of food and beverage.

EXTRA TRIPS
Unscheduled trips will incur an extra $15/per trip fee. For example, coming back to pick
up equipment that was removed from the site.

BOOK EARLY

Campus Catering may sell out when maximum capacity is reached. We recommend booking
as early as possible. All orders must be placed at least three (3) business days before an
event.

Event Day |Order By

Saturday Tuesday 5pm (week prior)

Sunday Tuesday 5pm (week prior)

Monday Wednesday 5pm (week prior)

Tuesday Thursday 5pm (week prior)

Wednesday | Friday 5pm (week prior)

Thursday Monday 5pm (same week)

Friday Tuesday 5pm (same week)
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Last minute orders may be accepted with the following penalties:

e within 2 Business Days, 10% of total will be charged
o within 1 Business Day, 25% of total will be charged

These fees also apply to all changes within those time periods.

MINIMUM QUANTITIES
Please note that many menu items have a minimum quantity requirement.

GUARANTEED ATTENDANCE
Guaranteed guest count must be submitted no later than three (3) business days prior to
your event. This number cannot be reduced.

CANCELLATIONS
Cancellations made less than 3 business days of the event will be charged the full invoice
amount. Events larger than 100 guests may incur an additional fee.

PAYMENTS

We accept Visa, MasterCard, American Express, cash and checks or money orders made
payable to Campus Catering. Please mail to: Cal Poly Campus Catering, 1 Grand Ave,
Building #19, San Luis Obispo, CA 93407.

PRICING AND AVAILABILITY
All prices are subject to change. Due to seasonality, certain items may not be available.

SPECIAL REQUESTS
Please contact your sales professional at 805-756-5258
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