


2008 Entertaining with Sodexo EntréesCookbook
Winner, Plum Loco Sizzling Steak Fajitas



SPECIALTY BUFFETS

The menus below are presented buffet style. High quality plastic service ware or Eco friendly service ware will be provided;

china service is available upon request. Ice Water, Iced Tea, and Lemonade are included with each selection. Minimum group

size of 10 guests.

EXECUTIVE DELI BUFFET

Choice of Two: Creamy Cole Slaw, Seasonal Fresh
Fruit Salad, Potato Salad, House Garden Salad
with Homemade Croutons and a Balsamic
Vinaigrette and Ranch Dressing

Assorted Sliced Breads and Rolls

Sliced Breast of Turkey, Roast Beef, Buffet Ham,
and Salami

Swiss, American and Provolone Cheeses

Leaf Lettuce, Sliced Tomatoes, Onions and Pickles

Mustard and Mayonnaise

GREEK GRILL

Tossed Green Salad with choice of 2 Dressings:
Ranch, Italian, Balsamic Vinaigrette and Ranch
Greek Salad

Pita Bread with Tzatziki Sauce

Grilled Vegetables

Rice Pilaf

Beef Kabobs

Chicken Kabobs

Vegetable Tofu Kabobs

Baklava

Assorted Cookies and Brownies

BASIC BARBECUE BUFFET

Tossed Green Salad with choice of 2 Dressings:
Ranch, Italian and Balsamic Vinaigrette

Cole Slaw

Potato Chips

Ranch Style Baked Beans

Grilled Hamburgers

Grilled All Beef Hotdogs

Veggie Burgers

Hamburger and Hot Dog Buns to include Whole

LITTLE ITALY

Traditional Caesar Salad with Croutons and Caesar
Salad Dressing

Garlic Bread

ltalian Grilled Vegetables

Spaghetti and Penne Pasta

Marinara Sauce and Pesto Cream Sauce

Home Style Meatballs in Marinara Sauce or Tradi-
tional Chicken Cacciatore

Freshly Grated Parmesan Cheese

Tiramisu

Wheat

Leaf Lettuce, Sliced Tomatoes, Dill Pickles, Relish
and Onions

Ketchup, Mustard and Mayonnaise

Freshly Baked Cookies and Brownies
*Additional charge for chef to BBQ on grill

FIESTA BUFFET

Fiesta Fruit Salad

Crisp Tortilla Chips

Taco Beef or Spicy Chicken with Crisp Taco Shells
Grilled Fajita Beef or Chicken Strips with Soft Flour
Tortillas

*Add-on Chicken or Cheese Enchiladas

Refried Beans

Spanish Rice

Shredded Cheddar, Lettuce, Diced Tomatoes,
Onions, Sliced Jalapenos, and Black Olives

Sour Cream, Guacamole and Salsa

Bunuelos
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Build Your Own Buffet

-

o‘ -
-
-

. - - -~ > - ‘; ;
- ~r ,‘ . - ‘ - » b-
S - - — - - -
Bl ah ™™ "' - - & - . - ot
e — - —
—... - g—

2008 Entertaining with Sodexo Entrées Cookbook Winner,
Lemon Parmesan Chicken with White Wine Chive Sauce
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BUILD YOUR OWN BUFFET

These menus are presented Buffet Style. High quality plastic service ware or Eco friendly service ware will be
provided; china service is available upon request. Please choose- One (1) Salad, One(1) Entrée, Two (2)
Accompaniments, One (1) Dessert; All Buffets include Rolls and Butter, Ice Water, Ice Tea and , Freshly Brewed
Fair Trade Regular and Decaffeinated Coffee; Herbal and Non-Herbal Teas. Minimum group size of 10 guests.

ENTREES SIDES

POULTRY Choose Two (2) From the Following:
Cornbread Dressing

Herb Rice Pilaf

Wild Rice Blend

Oven Roasted Potatoes

Garlic Mashed New Potatoes
Horseradish Mashed New Potatoes
Traditional Mashed Potatoes
Southern Style Green Beans

Chicken Breast with a Parmesan
Cream Sauce

Chicken Piccata

ltalian Herb Marinated Chicken Breast

Rosemary Chicken

Lemon Parmesan Chicken with White
Wine Chive Sauce

BEEF AND PORK Sugar Snap Peas
Beef Stroganoff Vegetable Medle.y
London Broil with Mushroom Sauce Steamed Broccoli

R . Steamed Squash
Roasted Pork L th D q
oasted Pork Loin wi ljon Sauce Honey Glazed Baby Carrots

SEAFOOD Asparagus - Seasonal

Shrimp Creole

VEGETARIAN DESSERTS

Eggplant Parmesan Choose One (1) Dessert From the Following:
Pasta Primavera with Pink Vodka Sauce Carrot Cake
Ratatouille Chocolate Cake
Pecan Pie
Cream Pie
Choice of Two (2) Salad Selections From the Cherry Pie
Following: Chocolate Mousse
Mixed Green Salad with (2) Assorted Dressings: Lemon Meringue Pie

Ranch, Italian, Balsamic Vinaigrette and Fat Free
Ranch Dressing.

Caesar Salad, Italian Pasta Salad, Seasonal
Fresh Fruit Salad or Potato Salad




‘ ) I Hot Hors D’oeuvres

2006 Enterfaining with Sodexo Appetizer &
Hors D'’oeuvres Cookbook Winner, Maple Glazed Apple Rumaki
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HOT HORS D'OEUVRES

All items are priced by the dozen. The menus below are presented buffet style. High quality plastic service ware
or Eco friendly service ware will be provided; china service is available upon request. Butler Service is available
at an additional charge. Minimum group size of 10 guests. Menu items below sold by the dozen.

CHICKEN PORK
Buffalo Style Chicken Wings, Bleu Cheese Dip Pork Pot Stickers, Garlic Soy Sauce
Mini Chicken Wellington Ham and Cheese Straws
Chicken Satay with Thai Peanut Dipping Sauce
Fried Chicken Tenders, Honey Mustard Sauce VEGETARIAN
Chicken Pot Stickers, Garlic Soy Sauce Spanakopita
Southwestern Chicken Quesadillas Appetizer Vegetable Spring Rolls with Plum Sauce
Chicken Sliders Mini Spinach Quiche

Vegetable Quesadillas, Guacamole
BEEF/LAMB Grilled Pitas with Caramelized Onions

Mini Cocktail Meatballs and Goat Cheese

Choice of Swedish, Barbecue or Sweet & Sour

Mini Beef Wellington SEAFOOD

Beef Saté with Sweet and Spicy Sauce Mini Crab Cakes with Cajun Remoulade Sauce
Spicy Beef Empanadas Coconut Shrimp

Beef Sliders Bacon Wrapped Shrimp

Mini Lamb Chops Bacon Wrapped Scallops

Crab Rangoon Oriental Dipping Sauce

25



ing with Sodexo Appetizer &
"‘l,qer, Cool Salmon Canapés




COLD HORS D'OEUVRES

The menus below are presented buffet style. High quality plastic service ware or Eco friendly service ware will
be provided; china service is available upon request. Butler Service is available at an additional charge.

MINI STUFFED CREAM PUFFS WITH CHICKEN SALAD

PROSCIUTTO WRAPPED MELON

BELGIAN ENDIVE WITH HERBED GOAT CHEESE

TUSCAN BRUSCHETTA

SUNDRIED TOMATO AND GORGONZOLA BRUSCHETTA

COOL SALMON CANAPES

CHILLED JUMBO SHRIMP WITH COCKTAIL SAUCE

CROSTINI WITH SPICY MANGO SHRIMP SALSA
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GOURMET DIPS, DISPLAYS
AND CARVING STATIONS

The menus below are presented buffet style. High quality plastic service ware or Eco friendly service ware will
be provided; china service is available upon request. Additional staffing charges apply for Carving Station.

HOT DIPS AND CHEESES

Warm Parmesan Artichoke Dip with Pita and Baguette Slices
Chili Con Queso with Chorizo and Tortilla Chips

COLD DIPS

Hummus with Pita Chips

Cucumber Yogurt Dip with Pita Chips

Tortilla Chips with Salsa and Guacamole

Seven Layer Dip with Tortilla Chips - Serves 50 - 75 guests

COLD DISPLAYS

Fresh Vegetables with Ranch Dip

Seasonal Fresh Fruit Display

Domestic Cheeses with Crackers

Imported Cheeses with Crackers

Assorted Sandwich Dollar Roll Sandwiches
Turkey, Roast Beef, Ham and Vegetarian
Assorted Pinwheel Sandwiches

Turkey, Roast Beef, Ham and Vegetarian
Assorted Tea Sandwiches

Tuna, Egg or Chicken Salad

CARVING STATIONS

All selections served with miniature rolls and appropriate condiments.

Minimum group size of 10 guests. Additional charge for carving Chef.

Roast Breast of Turkey

With Cranberry and Orange Aioli and Creamy Dijon Mustard
Roasted Beef Tenderloin

With Creamy Horseradish Sauce, Au Jus and Stone Ground Mustard
Mustard Apricot Glazed Ham

With Honey Mustard Sauce and Stone Ground Mustard

Roast Prime Rib of Beef

With Creamy Horseradish and Roasted Garlic Au Jus
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Sweet and Salty

2006 Entertaining with Sodexo Appetizer &
\ Hors D’oeuvres Cookbook Winner, Luscious Lemon Bars
™ &




SWEET AND SALTY

The menus below are presented buffet style. High quality plastic service ware or Eco friendly service
ware will be provided; china service is available upon request. Minimum order is 1 dozen.

ASSORTED HOME STYLE COOKIES
Peanut Butter, Chocolate Chip, Sugar, Oatmeal Raisin, White Chocolate Macadamia Nut

FRESH BAKED BROWNIES

Cream Cheese, Plain, Iced, Iced with Nuts, Nuts

SEVEN LAYER BARS

LEMON BARS

DECORATED SHEET CAKES

Please call our catering office for choices and pricing

MULTI-GRAIN BARS AND GRANOLA BARS

INDIVIDUAL BAGS OF POTATO CHIPS

MIXED NUTS

MINI PRETZELS

POTATO CHIPS WITH RANCH DIP

ICE CREAM SUNDAE BAR

15 guest minimum

Choice of Ice Cream Flavours: Chocolate, Vanilla, 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, Maraschino Cherries and Whipped Cream.
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PLANNING YOUR SPECIAL EVENT

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.

Arranging and Reserving a Date
Even if the date or guest count of your event is only tentative,
please notify our catering sales office so that we can make
preliminary plans to ensure a memorable occasion. Our catering
specialists are here to assist you by phone or in person with your
event details or you may order by phone at 310-338-1818 or
through -email at loyolamarymountcatering.USA@sodexo.com.
Our Catering Sales office is located in the Malone Bldg. 2nd

floor, room 221.

Reserving a Location

To Reserve a room for an event, book tables, chairs and other
equipment, please contact LMU Conferences and Event Services
at 310-338-2975 Please have a confirmed reservation for the

location before contacting our catering department..

Booking/Planning an Event

Please contact the catering office at least ten days (10)

before your event at 310-338-1818, by emailing us at
loyolamarymountcatering.USA@sodexo.com or through our
on-ine ordering at dining.Imu.edu. You can also stop by our
office located In the Malone Bldg. Rm 221 Monday - Friday
from 8:30am - 5pm. Some arrangements can be made by
phone, email or on-ine, others may require an appointment
with our Sales staff. This will be the time for a thorough discussion
of all specifics and details. We can help you make all the
necessary decisions and to determine which of our services

best fit your needs.

Our new on-line catering access adds convenience and control.
To get started with the on-line ordering you may give us a call
and we can walk you through the process, or you may go to

our website at, www.Imuflavours.catertrax.com. It is accessible
from your desktop and will make ordering easier than ever. Our
on-ine catering programs allow guests to save and review order
history, place recurring orders and favorites without re-keying and

provides documentation for every step of the process.

Event Confirmation and
Guarantees

After we have finalized all the details for your special event,

you will receive a confirmation BEO to be signed and sent back
to us. We ask that you ensure we have this signed guarantee
number three (3) business days prior to your catered event. This
confirmation and guarantee will include the exact times, location,

attendance, menu choices and room setup.

Billing and Payment

(For our Campus partners)

The final billing for your event will be based on the guarantee
number of guest or the actual guest count at the event; whichever
is greater. Prior fo final billing, you will be contacted by our
catering office to approve the final guest count and charges,

before an invoice is sent for payment to ensure accuracy.

All Loyola Marymount University functions must be secured by
payment before they occur. Types of payment we accept include
Visa, MasterCard, American Express, Cash, Check, and
Departmental P-Cards.

- continued-
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Billing and Payment

(For all Non-University related events)

All Non-University, related groups/events are required to make

a deposit of 50% one week prior to your event date with the
balance due 3 days prior to your event based on the guaranteed
attendance. Additional guests will be charged upon conclusion of
the event. Tax exempt organizations are required to submit a copy

of their exemption certificate two (2) weeks prior fo their event date.

Changing/Cancelling an Event

It is recommended that all final changes to guest count and
arrangements be made at least two (2) business days prior to your
function; please contact our catering office with this information

to ensure that we prepare accordingly for the estimated number
of guests. Full refund or no charge cancellations must be received

within 2 business days prior to your event.

Service Staff
Our trained, professional catering staff is dedicated to providing the
highest level of catering services for every event and staffing needs

are determined by your Event Coordinator.

If you are planning a “Catering by Design” custom event, request
action stations or require bartending services, our Sales staff will
discuss your staffing needs and associated costs. To ensure that
your event is a success additional staffing may be required; please
discuss the appropriate number of staff with our catering office to

ensure a successful event.

Catering Equipment

As the host of the catered event, you are responsible for the
equipment we have provided for the service of your catered event.
Any missing or damaged catering equipment or supplies may result
in a replacement charge. For very large events, specialty equipment
may need fo be rented at an additional charge; please speak with
our Sales staff regarding these charges and for you're additional

rental needs.

China Charges
Our Catering Department provides high quality eco-friendly
service-ware unless otherwise requested or noted. China service

is available at an additional charge

Floral Charges
We will be happy to order, receive, and handle floral
arrangements for you. For decorative requests, an additional fee

will be determined in accordance with your specific needs.

Linens and Skirting

We will provide linens and skirting for food and beverage tables at
no charge. If you would like linen to be placed on guests’ tables for
receptions, breaks, meeting tables and boxed lunches, additional
charges will be applied based on your specific needs.. Please see

your sales representative for details

An additional option is drop cloths that are 90 x 156 for eight (8)
foot tables and 90 x 132 for six (6) foot tables  The same applies
to registration tables, name tags, head tables, and any additional
table that will not be directly used for setup. Skirting can be done
on any table that does not exceed one inch in thickness. We can
also provide specialty napkins to meet your color scheme. Specialty
linens are available upon request for an additional charge; please

discuss these options with our Sales staff.

Food Removal Policy

Due to health regulations, it is the policy of LMU Catering by
Sodexo that excess food items from events cannot be removed from
the event site. ltems purchased for pick up should be properly stored
prior to the event and removed and disposed of by the host of the

event.



NOTES
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ALCOHOL AND SERVING POLICY

AND PROCEDURES

Whether you are attending or hosting an On-Campus event,
the following policy and procedures are provided to ensure
the University adheres to laws and regulations governing the
serving and consumption of Alcoholic Beverages while at a
Catered Event. The policies below are designed to ensure

your safety and comfort.

General Rules

* Alcohol served at University Events is subject to State of
California Department of Alcoholic Beverage Control
regulations

* All service and sales of alcohol is handled exclusively by
our campus Food Service provider with TIPS Certified
bartenders

* Event guests are not allowed to bring in, or , remove
alcohol from any event.

* Liquor is not allowed at student sponsored events.

Alcoholic Beverages may be served only if food is
provided.
¢ Events where alcohol is served must have non alcoholic

beverages available.

Alcohol at Student Sponsored

Events

* Student events involving alcohol must be approved by Student
Leadership & Development and Sodexo.

¢ All event publicity may be reviewed by Student Leadership &
Development, at their request, and must be in accordance with
the Alcohol Advertising policy found in Student Leadership &
Development.

* Sodexo is the exclusive provider of alcohol for all student
events. A TIPS Trained Sodexo bartender is required for the
event. An alcohol license is required and must be obtained

through Sodexo a minimum of 14 days prior to the event.

¢ Hard liquor is not allowed at student sponsored events

* The event may only be a cash bar. Donated alcohol is not
permitted.

¢ Philanthropic events cannot profit from the sales of Alcohol

* Only one drink per person will be served at one fime.

¢ Last call for alcohol at an event is one hour prior to the
scheduled end time.

¢ There is a minimum charge for a cash bar. If sales exceed the
minimum cost determined by Sodexo the fee will be waived.

¢ Alcohol may not be served at events where new member
recruitment is the primary focus.

* Alcohol must be served in a controlled area when students
under 21 are present.

* LMU students wishing to consume alcohol must be 21 or over
and present a valid state issued ID and/or OneCard.

¢ Off-campus guests may not consume alcohol at student
sponsored events, regardless of their age.

¢ Off-campus guests, including, but not limited to parents of
LMU students and LMU alumni, may be served alcohol at
events co-sponsored by University departments and a student
organization with the approval of the Director of Student
Leadership and Development or designee. Approval will be
limited to events where a final guest list can be provided two
business days in advance by the sponsoring department, unless
an exception is granted by the Senior Vice President or
designee for Student Affairs. In these situations, Sodexo staff

will be responsible for checking IDs of off-campus guests.

- continued-
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ALCOHOL AND SERVING POLICY

AND PROCEDURES

(cont.)

Regulations

* Alcohol may not be served to under aged attendees as
governed by California Law

* Bartenders and Servers have the authority to refuse service
to or cease serving clients who appear to have over
consumed alcohol while at a catered event.

* Alcoholic Drinks are not marketed or advertised for official
catered events. Please note that exceptions could be made

to this rule, i.e.Annual Wine Classic, Alumni Barbeque etc.

Bartender Fee Schedule
Additional charges will apply for bartenders and wine attendants.

Please see your coordinator for details.

Alcohol Beverage Services
Please contact out catering office at (310) - 338-1818 for a listing
of our hosted and non-hosted alcoholic beverages available for

service on the LMU campus.
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