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Welcome

From basic coffee services to outdoor events of unlimited numbers, our goal is to provide you with a full range of quality and innovative catering services backed by a diverse, service-oriented staff and a wide range of resources available from our international network.

As a catering service, our main function is Food! Our trained, professional staff is dedicated to providing the highest level of catering services. The quality of your food, however, does not rest upon the chefs alone. Every member of the catering department receives monthly training on food and beverage services, as well as day-to-day experience on the job.

This brochure provides you with fresh, contemporary menus. However, this represents only a starting point. Our commitment is to customize and create whatever is required to provide your guests with an unforgettable experience.

We look forward to the opportunity to work with you!
BEVERAGES
HOT, per person
Coffee (regular or decaf and hot water)



 

Hot Chocolate      






 

Herb Tazo – Celestial Tea







COLD, per person
Fruit Punch 







 

White Grape Punch






 

Lemonade








 

Iced Tea, bulk







 

Fruit juices, bulk







 

Individual Tropicana Bottled Juice (16 oz.)



Soft Drinks (12 oz Canned Pepsi Products)




ODU Bottled Water (16 oz)               



 

A GREAT START – BREAKFAST MENU

The menus below are presented buffet style. However, if a served breakfast is desired, an appropriate menu can be customized to fit your needs. All setups include freshly brewed coffee, decaf and hot tea. Minimum 15 people served buffet style.

Continental Breakfast







Includes assorted fruit juices, regular and decaffeinated coffee, hot tea, one fruit item and your choice of two accompaniments from the selections below.

Create Your Own Breakfast Buffet





Fruit Selections ~ Choose one

Apples, Bananas and Oranges


Fresh Fruit Cup


Yogurt, Granola and Berry Parfait


Main Course ~ Choose three

Scrambled Eggs


French Toast


Waffles


Crispy Bacon


Sausage Links or Patties


Hickory Ham


Hash Brown Potatoes


Accompaniments ~ Choose one

Bagels and Gourmet Cream Cheese


Mini Danish

Muffins

Cinnamon Coffee Cake


Assorted Pound Cakes

Beverages ~ All included

Orange, Cranberry, and Apple Juice


Regular and Decaffeinated Coffee & Hot Tea

Ice Water

Served Breakfast







Enjoy the selections from the Create Your Own Breakfast menu above as an elegantly served morning meal. 

Breakfast á la Carte ~ by the each

Mini Danish 








Fresh Fruit Salad 








Apples, Bananas and Oranges 






Muffins 










Bagels and Cream Cheese






Yogurt, Granola and Berry Parfait 





Cinnamon Rolls







Several chef-attended stations are available for an additional charge.


Omelet Station


Belgian Waffle Station


Crêpe Bar


Chef’s Quiche Selection

LUNCHTIME

All luncheons are accompanied by dessert, coffee, iced tea and ice water. All meals are pre-set or buffet.
Soup of the day may be added for an additional $1.79.

LUNCHEON SALADS

Our signature specialty salads can be prepared to suit your event. We can package these to go with you. Limited time for a luncheon? They can be pre-set along with beverages and dessert to keep your program on time. If you’re planning a formal luncheon, let us serve you in style. All luncheon salads include a choice of dressings, breadstick or dinner roll and butter, cookies or a brownie and ice tea and ice water. 

Grilled Chicken Salad








Fresh mixed greens, marinated sliced chicken breast, vegetables, tomatoes and shredded cheese. 

Deluxe Chef’s Salad








A bed of mixed greens with julienne ham and turkey, cheddar cheese, and hard boiled egg. 

Oriental Chicken Salad






Strips of teriyaki chicken served on a bed of lettuce with mandarin oranges, strawberries and chow mein noodles.

Caesar Salad









Fresh cut romaine lettuce with shredded parmesan cheese, fresh croutons and Caesar dressing.






Add grilled chicken breast




add 

Add beef strips






add 

Add grilled salmon filet




add 

Tri-Salad Combo






 
A fresh mixture of fresh greens topped with a choice of three salads; chicken salad, egg salad, tuna salad and ham salad. 

Vegetarian Hummus Plate





 
A traditional hummus served with black olives, carrot and celery sticks and pita wedges.

LUNCHEON SANDWICHES

Our signature specialty sandwiches can be prepared to suit your event. We can package these to go with you. Limited time for lunch? They can be pre-set along with beverages and dessert to keep your program on time. All luncheon sandwiches include cookies or a brownie and ice tea and ice water
Club Sandwich







 
Two layers of turkey breast, crisp bacon, American cheese, baked ham, lettuce and tomato on thick Texas toast. Served with the side salad of the day, condiments, potato chips, and cookies or brownies.

Bistro Grill Sandwich






 
Grilled herb chicken breast with melted mozzarella and pesto mayonnaise on focaccia bread. Served with the side salad of the day, condiments, potato chips, and cookies or brownies.

Grilled Vegetable Baguette


 


 
Grilled vegetables with fontina cheese on a baguette. Served with the side salad of the day, condiments, potato chips, and cookies or brownies.

Turkey Cheddar Wrap






 
Turkey breast and cheddar cheese with horseradish cream cheese on a flour tortilla. Served with the side salad of the day, condiments, potato chips, and cookies or brownies.

Picnic Lunch







 
Assorted deli sandwiches on a roll or choice of sliced bread, featuring tuna, roast turkey breast, ham & Swiss.  Served with the side salad of the day, condiments, potato chips, and cookies or brownies.

LUNCH ON THE GO

Box Lunches







 
Kaiser Roll

Your choice of Ham and Cheese, Turkey and Swiss, Chicken Salad or Tuna Salad

Fresh Fruit (in season)

Potato Chips

Cookies or Brownies

Soda

Napkins and condiments included in each lunch

~ Specialty Sandwiches Available for an additional Charge ~
FORMAL LUNCHEONS & DINNERS
For an event that requires a more formal atmosphere, we suggest a served meal. Each menu item includes a choice of salad with dressing, choice of two accompaniments, fresh baked rolls and butter, coffee service, iced tea and choice of dessert. 

POULTRY

Chicken Piccata 







 
Boneless breast of chicken lightly sautéed and served in a light lemon sauce with capers

Chicken Cordon Bleu






 
Boneless breast of chicken rolled with imported ham and Swiss cheese

Rosemary Chicken 






 
Chicken breast with rosemary and garlic                      


Italian Chicken            





      
 
Boneless breast of chicken seasoned with Italian marinade and grilled                 

LAMB

Lamb Chops            




       

 
Broiled lamb chops served with mint jelly                                         

Roast Leg of Lamb




       

 
Boneless roast leg of lamb served with lavender, rosemary and garlic               

BEEF

Filet Mignon







 
Beef Tenderloin filet with your choice of sauce

Beef Wellington







 
Tenderloin of beef wrapped in puff pastry with foie gras and cooked until golden brown

Roast Top Round of Beef





 
Sliced roast top sirloin of beef carved and served with au jus

PORK

Southwestern Glazed Pork Loin


       


Carved and served with a zesty chipotle pepper sauce                                  

Stuffed Pork Chop          




       
 
Center cut pork chop stuffed with cornbread and apple stuffing                     

Pork Tenderloin




       


 
Sliced tenderloins of pork dressed with a savory Dijon sauce         

SEAFOOD

Shrimp Scampi 







 
Shrimp sautéed with fresh herbs and garlic served over linguini
Broiled Salmon with Dill Butter




 
Salmon Filet broiled to perfection served with dill butter

Maryland Crab Cakes






 
Mouthwatering Maryland lump crab cakes

Almond Coconut Tilapia





 
Baked tilapia filet crusted with coconut, almonds and Cuban seasonings

VEGETARIAN

Vegetarian Lasagna






 
Layers of pasta, cheese and fresh vegetables in a rich cream sauce

Mushroom Ravioli






 
Fresh pasta pillows stuffed with wild mushrooms

Tortellini Primavera






 
Tortellini pasta tossed with olive oil, fresh seasonal vegetables and herbs

MENU ACCOMPANIMENTS

Please choose from the accompaniments below to make your meal unique. Each meal includes your choice of accompaniments including one salad, one vegetable, one starch and one dessert. 
Starches ~ Choose one
Baked Potato served with Butter, Sour Cream and Chives

Roasted Garlic Mashed Yukon Potatoes
Baked Sweet Potato with Cinnamon and Whipped Butter
Roasted Redskin Potatoes
Au Gratin Potatoes
Herbed Rice Pilaf
Long Grain and Wild Rice

Basil Orzo
Risotto with Mushrooms
Vegetables ~ Choose one
Chef’s Medley

Broccoli Florets
Asparagus Spears ~ seasonal
Green Beans with Almonds

Baby Carrots

Salads ~ Choose One
Tossed Garden Salad

Spinach Salad

Caesar Salad

Fresh Mesclun with Balsamic Vinaigrette
Fresh Fruit Salad

Garden Pasta Salad
Desserts ~ Choose One
Dutch Apple Pie

Peach Cobbler

Pumpkin Pie

Chocolate Cake

Carrot Cake

Black Forest Cake

German Chocolate Cake

Angel Food Cake with Seasonal Berries

Cheesecake with Strawberries

Specialty Desserts
Parfaits

Crème Brule

For the extra special event, please ask for other specialty desserts that are available for an additional cost

THEME BUFFETS

The following feasts have been created with distinctive themes for your event planning convenience. All are available at lunch or in the evening. 

Minimum of 15 people

All buffets include coffee service, iced tea, and iced water.
Soup & Salad Buffet






 
Soups ~ Choose two
Beef and Barley

Broccoli and Cheese

Minestrone

Chicken Noodle

Tomato Florentine

Chili

Salads ~ Choose two
Garden Pasta Salad

Marinated Tomato, Onion, Basil and Provolone Salad

Tossed Garden Salad

Fresh Fruit Salad

Baby Spinach Salad with Bleu Cheese, Toasted Walnuts, and Vinaigrette

Asian Bibb Salad with Chow Mein Noodles, Strawberries, Mandarin Oranges, Red Onions, and Vinaigrette 

Deli Platter Buffet






 
Our deli platter buffets is accompanied by breads and rolls, 
crisp lettuce, tomatoes, onions, pickles, and potato chips.
For a heartier meal, add a cup of fresh, hot soup du jour to your buffet for an additional $1.79.

SALADS ~ Choose one

Garden Pasta Salad


Marinated Vegetable Salad


Fresh Cole Slaw


Tossed Garden Salad


Potato Salad


Fresh Fruit Salad


MEAT ~ Choose three

Turkey Breast


Chicken Salad


Roast Beef


Tuna Salad


Salami


Ham


Hummus

CHEESE ~ Choose two


American


Cheddar


Swiss


Provolone


Colby


Garden Cream Cheese


Gourmet Spreads Available for an additional charge 


Horseradish


Whole Grain Mustard


Pesto Aioli

Chipotle Mayonnaise
All American Picnic






 
Includes:

Baked Beans
Corn on the Cob
Potato Salad
Cole Slaw

Lettuce, Tomato, Onion and Condiments

Cheese Slices

Buns
Cookies & Brownies

Customize your Picnic with two of the following:


Hamburgers


Hot Dogs


Brats


Grilled Chicken Breast

Santa Fe Buffet







 

Grilled Chicken or Beef Fajitas


Zesty Taco Meat


Refried Beans


Spanish Rice Pilaf


Grilled Vegetables


Mexican Cornbread


Lettuce and Tomato


Sour Cream


Salsa

Taste of Italy Buffet






 
Includes:

Meatballs in Marinara

Grilled Italian Chicken

Mozzarella and Parmesan Cheeses

Fresh Vegetable Selection

Choice of Breadsticks, Garlic Bread, or Rolls with Butter

Lasagna or Baked Pasta Available for an additional charge 

Pasta ~ Choose One
Fettuccini

Lunguine

Penne

Farfalle

Sauces ~ Choose Two
Marinara

Alfredo

Bolognese

Pesto Cream

Salads ~ Choose Two
Garden Salad

Caesar Salad

Fresh Fruit Salad

Garden Pasta Salad
Asian Buffet







 

Includes:

Pork or Vegetable Egg Rolls


Fried Rice or White Rice


Oriental Salad with Sesame Vinaigrette


Customize your buffet with two of the following:


General Tso’s Chicken with Broccoli


Szechuan Pork Stir-Fry


Sweet and Sour Chicken


Shredded Beef in Garlic Sauce


Fried Tofu and Vegetable Pad Thai
Carving Station ~ per person
Carved selections are accompanied by an assortment of miniature rolls, condiments and sauces. There is an additional charge per station chef.

Roast Turkey with Gravy





 
Glazed Ham







 
Roast Pork Loin







 
Roast Top Round of Beef with au Jus



 
Roast Tenderloin of Beef





 
$50 first hour

$15 each additional hour

FINISHING TOUCHES
SHEET CAKES

8-inch Round ~ feeds 10 -20




          


Full size ~ feeds 60 – 80 people




 

Half size ~ feeds 30 – 40 people



 
Quarter size ~ feeds 15 – 20 people



          
DESSERT BARS ~ by the dozen ~ 2-inch size
Chocolate Brownies





 

Lemon Bars







 
Marshmallow Krispies






 
COOKIES~ by the dozen
Chocolate Chip







 
Oatmeal Raisin







 
Peanut Butter






 
Chocolate Chocolate Chip





 
Petit fors








 
ICE CREAM SUNDAE BAR ~feeds 35-45 people
 
Includes one – 3 gallon tub of ice cream with your choice of vanilla, chocolate or strawberry

Sauces ~ Choose one
Chocolate 

Hot fudge

Strawberry

Toppings ~ Choose three
Crushed Nuts

Sprinkles

Crushed Oreos

Cherries

Granola

Whipped Topping

M & M’s
HORS D’OEUVRES
The following hors d’oeuvres can be served passed on trays or set up as stationary buffets depending on the style of your event. 
All are priced by the dozen.

HOT








Spanakopita







 
Fried Chicken Tenders



 


 
Mini Beef Wellington






 
Eggrolls








 
Tomato, Mozzarella and Basil Crostini



 
Sausage Stuffed Mushroom Cups


 

 
Scallops Wrapped in Bacon





 
Mini Lamb Chops






 
Chicken & Cheese Quesadillas




 
Mini Crab Cakes







 
Baked Brie in Phyllo with Raspberries



 
Mini Quiche







 
Cocktail Meatballs






 
COLD
Shrimp Cocktail







 
Cantaloupe Wrapped with Prosciutto



 
Assorted Pinwheels






 
Tea Sandwiches with Assorted Fillings:



 
(Select three types) Tuna Salad, Egg Salad, Chicken Salad, Seafood Salad

DESSERTS ~ by the dozen
Miniature Petit Fors






 
Assorted Cookies






 
Bite-size Cheesecakes






 
Assorted Mini Pastries






 
Ask About Our Seasonal Specialties







SPECIALTY TRAYS & DISPLAYS ~ per person
An Array of Fresh Fruits of the Season



  

Crudités of Vegetables and Relishes with Ranch Dip

  

Assortment of Cubed Cheese and Crackers


 
SNACKS ~ by the pound
Popcorn








 
Potato chips







 
Pretzels








 
Chips & Salsa







 
Pita Chips with Hummus





 
Mixed nuts








 
ASSORTED DIPS ~ by the pound
Spinach Dip 







 
French onion Dip






 
Ranch Dip








 
Crab Dip






     

 
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 of the event is only tentative, please make arrangements with the catering department so that we can at least get you on our records. All other information such as location, number of guests, time of the function, and menu selection, need to be decided at least ten business days before the function. You may contact the catering department via phone or contact us on our website www.ohiodominicandining.com. 

Reserving a Location

Whether the event is to take place on campus or off, the location reservation needs to be confirmed before we will deliver. To reserve meeting space, Please contact the Campus Facility Reservation Office at (614) 251-4702 or log-on to http://www.ohiodominican.edu/campus_life/student_services/security/room_reservation.asp. Please remember to block enough time for proper set-up of the room by the maintenance and catering departments.

Tables, chairs, and other equipment will need to be arranged by you through the Ohio Dominican University Facilities Department via the ODU webpage or if you are a guest on campus, please call 251-4547.

If you are in need of TV’s, VCR’s, PowerPoint equipment, please call 251-4764 with your request.

Contact the Catering Office

At least ten days before the event, contact the catering office at (614).251.4598 or through our website at www.ohiodominicandining.com or stop by our offices located in Hamilton Dining Room. Some arrangements can be made by phone or email, other require and appointment with the Event Planner. This is the time for a thorough discussion of all specifics and details. We can help you make all the necessary decisions to determine which of the services that we offer would best fit your needs. The office hours are Monday through Friday, 8am – 4pm, closed on some holidays. All cancellations and final changes, including the customer guarantee count and payment, MUST take place at least seven business days prior to your function, unless other arrangements have been determined. Charges will be incurred if you make any cancellations or changes after this time frame. If you do not contact us with a final count within the seven business days allowed, we will prepare for the estimated number and charge accordingly.

Event Confirmation and Guarantees

A guarantee is required seven business days before your catered event. This confirmation and guarantee will include the exact times, location, attendance, menu choices and room setup. If your event is cancelled, you are responsible for contacting the catering department and canceling the event. You will be liable for 75% of your food bill for any event that is not cancelled within four business days. If the University is closed due to inclement weather, all catering events will be automatically cancelled.

Billing
For events priced per person, you will be billed for the guaranteed number of guests, plus any additional guests served. If the event is priced a la carte, you will be billed for the prearranged amount, plus any additional food ordered. Prices may be guaranteed, but no more the 60 days prior to your event. Beyond that, prices may be subject to change.
The method of payment is determined by your group’s relationship to Ohio Dominican University.
For University Departments: Payment is to be made by approved department personnel within 30 days of invoice date to the business office. After 30 days, all invoices will be charged a service charge of 1.5% per day. 

For non-University affiliated events: A 75% deposit of the estimated invoice is required at the time of the original booking. Final payment is due in full on the day services are rendered. Visa, MasterCard, American Express, cash or check (payable to Sodexo) are gladly accepted.
Delivery Fees

There is no delivery fee for catering services held within Erskine Hall. Deliveries outside the building will be subject to a $20.00 or 10% delivery fee, which ever is greater, not to exceed $150.00.

Alcohol Policy

All alcoholic beverages must be served by our personnel, and consumed in designated areas.

Proof of age will be required. Sodexo reserves the right to refuse service of alcoholic beverages to any person. All personnel have completed the TIPS Training Program for Service.

Alcohol Service/Policy

A full bar setup (if liquor is planned) at a dinner or reception is $4.00 per person.

All necessary bar items except the alcohol, are provided with this charge, including nonalcoholic beverages, ice, mixers, napkins and plastic cups. An additional charge for glasses will apply. All alcohol must be provided by the client. 
We recommend at least one bartender for every 75 -100 guests for beer and wine service. The charge for a bartender is $25.00 per hour, 3 hour minimum.

