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Catering Guidelines

Converse Catering Services
Welcome to Converse College Catering Services.  Our catering manager will work in close partnership with you to customize your program, providing the highest level of quality and service to assure the success of your event.

Our philosophy is to provide a meeting and dining environment specialized to not only meet, but also exceed your expectations.  Our team is committed to providing service and menu flexibility so that your event will be uniquely your own.

Please keep in mind that the menu items and services included in this brochure are a sampling of what we can do for you.  Should your event require special services or dietary considerations, we will tailor our offerings to meet your needs.

We appreciate your business and will do whatever we can to make your event memorable, from start to finish.  If you have any questions regarding our services, please call your Catering Manager, Daniel Parton at 864.596.9617 or email us at Daniel.parton@converse.edu.

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.  You may contact the catering department at 864.596.9617 as well as through email or website at Daniel.parton@converse.edu or www.conversecollegedining.com or stop by the catering office located in Gee Dining Room kitchen.  Most arrangements can be made by phone or email, others require an appointment with Daniel Parton.  The office hours are Monday through Friday 9:00 AM to 4:30 PM.

Catering arrangements and menu selections should be confirmed at least:

· 10 days in advance for groups under 100 guests

· 3 weeks in advance for groups of 100 guests or more

While we can sometimes accommodate your needs with less lead time, sufficient notice allows us to schedule production and staffing needs and eliminate any late charges to you.

After we have finalized all the details of your event, you will receive a Banquet Event Contract form to confirm with a signature.  Please carefully review all information on this event order form for accuracy and completeness before signing.  Make any necessary changes, sign and return three business days in advance via fax to 864.582.8155 or campus mail to the Catering Manager.

Reserving the Room

On campus or off, the location needs to be reserved before we deliver.  Effective July 1, 2009 Kathy Worley, Director of Event Services and Risk Management, will be responsible for reserving all rooms on Converse College’s campus.  She can be reached via phone or email at 864.596.9069 or Kathy.Worley@cvonverse.edu.  Food tables, chairs, trashcans, guest tables, podiums, registration tables and other equipment will need to be arranged by contacting the Facilities Management Department at 864.596.9744 or email facilities@converse.edu.  When reserving the room times, please allow three hours for setup and two hours for cleaning time.  Please reserve rooms an extra day prior to the event for events in the Barnet Room and for full-service caterings over 50 guests.

Changes/Guarantees/Cancellations  

All cancellations and/or changes referring to the menu, guest count and event arrangements must be confirmed three business days prior to the event.  If Converse College is closed due to inclement weather, all catered events will be automatically canceled.  Final charges are based on your guaranteed or actual guests, which ever is greater.

Payment
All catered functions must have a secured payment before they occur.  Departmental accounts, checks and cash are all valid payment methods.  Non-Converse sponsored events are required to make a 75% deposit one week prior to the event with the balance due at the conclusion of the event.  These events are subject to 20% service charge and8% sales tax for all food events.  Tax exempt organizations are required to submit a copy of their exemption certificate prior to the date.  All Converse departments must send a signed contract with the departmental charge account number to the catering department three business days prior to the event.  All personal student events including senior art shows, recitals and presentations must make payment in full using cash or credit card three business days prior to the event.  Converse events and student events will incur a 15% service charge.

Linens

In order to best serve Converse College, effective January 1, 2009 Converse Dining will provide the following linens for all events:

· Buffet table skirts

· Bar service linens

· 85” x 85” tablecloths for 60” rounds (8 guests each) and 72” rounds (10 guests each); contact the catering department for available colors
· Linen Napkins

Tablecloths for an additional charge:

· 120” rounds (floor length) in White, Ivory or Black will be $12.50 each

· Specialty linen prices vary

Linens orders must be placed one week prior to the event in order to receive the best prices from our vendors.  Sending the catering department copies of work orders will help to insure the correct sizes and quantities.  

Attendants 

To ensure that your event is a success, catering staff will be provided for all served meals.  If staff is needed or requested at other types of catering events, a fee of $15.00 per hour plus thirty minutes for setup and clean up will apply.  

Continental Breakfast
Early Riser








$4.10

An assorted pastry platter of Mini Danish, Scones

or Mini Muffins and an assortment of Bottled Juice

Eye Opener








$6.10 

An assorted pastry platter of Mini Danish, Scones

or Mini Muffins and an assortment of Bottled Juice

and a Seasonal Fresh Fruit Bowl

Sunrise Start








$8.10

An assortment of Bagels and Scones served with 

accompaniments of Vanilla Yogurt and Granola, an 

assortment of Bottled Juice and Seasonal Fresh Fruit Bowl

Balance Way Continental Breakfast




$6.50

Balance Way Breakfast Cookies, Fresh Seasonal

Fruit and Yogurt and Granola

Breakfast Buffets
Converse’s Eggs Benedict Casserole Breakfast

         $9.95
Eggs Benedict Casserole served with Seasonal Fresh 

Fruit, Cheese Biscuits and Yogurt and Granola
A Great Start Breakfast






$7.50
Scrambled Eggs, Buttermilk Biscuits and 
Gravy, Bacon or Sausage, Assorted Scones 
and a Fresh Seasonal Fruit Bowl

Quiche of the Day







$7.75
Quiche, Home Fries, Bacon or Sausage, Fresh

Fruit and Yogurt

Morning Breaks a La Carte/Guest

Seasonal Fresh Fruit Bowl






$1.75

Seasonal Whole Fruit







$0.99

Breakfast Beverages per Gallon
West End Regular or Decaf



         
       $10.75

Flavored West End Coffee





       $11.75

Orange or Specialty Juice




        
       $12.00

Assorted Bottled Juices




        
$1.25 each

Bottled Waters







$1.00 each
Bakery per Dozen
Balance Way Breakfast Cookie (minimum 3 dozen)

$8.75

Assorted Bagels with Condiments



       $12.95

Assorted Scones



                                           $12.95

Biscuits with Butter and Preserves



         $6.95

Chef’s Assorted Muffins





       $10.25

Brownies
                                                                                 $8.95

Assorted Dessert Bars                                                               $9.95


Assorted Cookies







$8.95   Chocolate Chip, Oatmeal Raisin, White Chocolate Macadamia Nut and Peanut Butter


Luncheon Salads

Our signature specialty salads can be prepared to suit your event.  We can pre-set these with dessert and Sweetened Tea and Water or package them to go.  All luncheon salads include crackers, cookies and 12 oz canned soda or bottled water.

Marinated Flank Steak Caesar Salad                                 $10.95

Traditional Caesar Salad with Marinated Flank

Steak served in a Parmesan Crisp

Caprese Salad                                                                         $9.95

Alternate layers of Fresh Tomatoes, Fresh 

Mozzarella, Basil and Olive Oil and seasoned 

with Cracked Black Pepper and Corse Sea Salt
Popcorn Chicken Salad                                                        $8.95

Popcorn Chicken, Cucumbers, Tomatoes,
Cheddar Cheese and Croutons served over 
Mixed Greens and choice of dressing

Mango Mojito Chicken Salad                                                $8.95
Mango Citrus Chicken, Black Beans, Ripe 

Avocado and Tortillas served over Mixed 
Greens and Mango Ranch Dressing
Chef Salad






                 $8.95

A Bed of Mixed Greens with Julienne Ham and 

Turkey, Cheddar Cheese, Hard Boiled Egg and 

Honey Mustard Dressing

Jerk Caesar Salad                                                                   $8.95
Grilled Caribbean Jerk Chicken, Chopped Romaine, 

Red Onions and Caribbean Croutons served with 

Jerk Caesar Dressing

Specialty Sandwiches
All sandwiches come with a side salad of the day, cookies and a 12oz canned soda or bottled water
Betsy’s Grilled Chicken and Fresh Mozzarella Sandwich
$7.75

Grilled Chicken Breast Filet with Fresh Mozzarella,

Tomato and Vinaigrette on Ciabatta Bread

Grilled Vegetable Bayou Po’ Boy                                          $6.75

Grilled Vegetables with Olive Salad and Pepper

Jack Cheese on French Bread

BLT Chicken Pesto Sandwich                                               $7.75

Crisp Bacon, Grilled Pesto Chicken,

Lettuce and tomato on Texas Toast

Grilled Portabella on Focaccia                                              $7.75

Grilled Portabella Mushroom, Provolone 

Cheese, Lettuce and Tomato

Assorted Picnic Sandwiches                                                   $7.00
Assorted Turkey, Ham, Roast Beef or Tuna Salad


Lunch Buffets

All lunch buffets come with assorted cookies and Sweetened Tea and Water.  

Slicers Deli Buffet

                                                      $8.75
Sliced Roast Beef, Ham, Turkey, American,

Swiss and Provolone Cheese accompanied with

Assorted Bread and Rolls, relish Tray, Condiments

And Potato Chips

Assorted Tenderloin Buffet                                            MARKET
Pepper Encrusted Beef Tenderloin, Grilled

Jerk Glazed Pork Tenderloin and Honey Smoked 

Turkey Tenderloin served with Horseradish Cream 

Sauce, Mango Chutney, Chipotle Pesto, Whole Grain

Mustard and Mayonnaise and a Side Salad
Caesar Salad Bar                                                                     $7.75
Romaine Lettuce, Parmesan Cheese, Croutons, 

Tomatoes, Black Olives and Caesar Dressing



   Add Grilled Chicken                                                                $1.50

Add Grilled Steak                                                                     $2.25

Add Grilled Shrimp

                                                     $3.25
Chicken Divine Casserole                                                      $8.50

Converse Dining recipe of Creamy Chicken

 and Broccoli Casserole served with Fresh Rolls,

 Butter, Choice of Salad and Seasonal Fresh Fruit Bowl

Converse Cookout                                                                   $8.25
Hamburgers, Hot Dogs, Veggie Dogs, Sliced Cheeses,

Choice of Potato Salad, Macaroni Salad or Coleslaw, 

and Potato Chips, Relish Tray and Condiments
Converse Style BBQ                                                                $9.95

Pulled BBQ Pork or Fried Chicken, Corn on

the Cob, Baked Beans and Potato Salad, Coleslaw 

or Macaroni Salad

Wings-n-Things                                                                       $9.95

Buffalo Wings, Blue Cheese Dressing, Celery

Sticks, Carrot Sticks, Tossed Salad and Choice 

of  Two:  Cheese Pizza, Pepperoni Pizza or 

Supreme Pizza

Dinner Entrées
All dinner entrees come with a house salad, two side items and a house dessert.  You may enjoy a specialty salad or dessert at an additional cost.
House Salads
Tossed Garden Salad with Lettuce, Tomato, Cucumbers, Red Onion, Croutons and choice of dressing

Caesar Salad with Romaine Lettuce, Parmesan Cheese, Garlic Croutons, Tomatoes and Black Olives and Creamy Caesar Dressing
Spinach Salad with Fresh Spinach, Strawberries, Goat Cheese, Walnuts and Chef’s Vinaigrette
Specialty Salads
Spring Mixed Salad with Blueberries, Bacon, Almonds and Balsamic Vinaigrette

Caprese Salad with Alternate Layers of Fresh Mozzarella, Vine Ripe Tomatoes, Fresh Basil, Olive Oil and Cracked Pepper and Corse Sea Salt

Spiced Pecan Salad with Bibb Lettuce, Spiced Pecans, Bleu Cheese and Chef’s French Dressing

Beef Entrées

Bleu Cheese Encrusted Beef Tenderloin


 MARKET
Oven Roasted Beef Tenderloin with

Blue Cheese Crust
Roast Top Round of Beef





       $15.95

Sliced Roast Top Sirloin of Beef

Carved and served with Au Jus
Bourbon and Brown Sugar Flank Steak


       $14.25
Sliced and Marinated Grilled Flank Steak

With Bourbon, Brown Sugar, Mustard

and Soy Sauce

Steak Au Poivre






   MARKET Delicious Beef Tenderloin served with a 

Classic Brandy Sauce and Green Peppercorns

Pork Entrees 
Rosemary and Garlic Encrusted Pork Loin                       $14.25
Roasted Rosemary and Garlic Infused

Pork Loin served with Bourbon Cinnamon Glaze

Anise Roast Pork






       $14.25

Oven Roasted Pork stuffed with Savory Figs

and Apples with a hint of Anise
Stuffed Pork Chop                                                                $14.95
Center Cut Pork Chop stuffed with Cornbread
and Apple Stuffing

Pork Tenderloin                                                              MARKET
Sliced Tenderloins of Pork dressed with a 
Savory Dijon Sauce

Poultry Entrees

Chicken Piccata






       $13.50
Boneless Breast of Chicken Lightly sautéed 

and served with a Light Lemon Caper Sauce

Chicken Risotto





                $13.50

Creamy Risotto, Chicken, and Wild Mushrooms 

with Walnuts and Gorgonzola Cheese

Chicken Breast Florentine




       $13.50

Golden Brown Chicken Breast with sautéed

Fresh Spinach, Roma Tomatoes, Black and Green olives and Romano Cheese

Chicken Pesto







       $13.50

Sautéed Chicken Breast with Pesto

Cilantro Grilled Chicken





       $12.25
Marinated Chicken Breast with
Cilantro and Pepper
Chicken Breast Savona                                                         $13.50
Golden Brown Chicken Breast with
Mixed Peppers, Sun-Dried Tomatoes,

Mushrooms and Proscuitto

Mediterranean Chicken





       $13.50
Marinated and sautéed Chicken Breast

with Tomatoes, Olives and Feta Cheese

Chicken and Sun-Dried Tomato Pasta                               $12.95 
Chicken Breast, Creamy Sun-Dried Tomato 

Sauce and Fresh Spinach served over Cheese Tortellini
Seafood and Lamb Entrees

Lamb Chops







 MARKET
Broiled Lamb Chop with Mint and Walnut Pesto

Shrimp Scampi







       $15.95

Shrimp sautéed with Fresh Herbs and Garlic 

served over Basil Orzo

Garlic Orange Chili Shrimp




       $15.95

Shrimp Stir-fried with Asian Vegetables,

Ginger, Garlic and Green Onions in a Garlic Orange Sauce

Shrimp and Grits






       $15.95
Classic Southern Shrimp and Grits

Maryland Crab Cakes




          MARKET
Mouthwatering Maryland Style Lump Crab Cakes

Almond Coconut Tilapia





       $12.25
Baked Tilapia Fillet crusted with Coconut,

Almonds and Cuban Seasoning
Vegetarian Entrees
Vegetable Napoleon






      $11.95
Vegan Napoleon with Portobello Mushroom,

Eggplant, Peppers, Zucchini and Yellow Squash

(minimum 13 ppl)
Eggplant Parmesan






      $11.25
Baked Layers of Eggplant and Italian Cheeses
Chevre, Orzo and Basil Stuffed Portobello                        $11.95
Portobello Mushroom Cap stuffed with Chevre 
Cheese, Tri-Colored Orzo and Fresh Basil

Vegetarian Pasta Toss





      $10.95
Cheese Tortellini with Fresh Seasonal Vegetables 

and Choice of Alfredo or Marinara
Ravioli Porcini Morel





     $13.25
Ravioli stuffed with Porcini and Morel Mushrooms

in a light Plum Sauce
Vegetarian Lasagna






     $12.50
Lasagna Noodles with Fresh Ricotta, 
Mozzarella and Marinara
Side Items

Choose two with entrée

Baked Potato with Sour Cream and Butter

Country Mashed Potatoes

Baked Sweet Potato

Potatoes Anna

Oven Roasted Garlic potatoes

Rice Pilaf

Herb and Tomato Infused Orzo

Long Grain and Wild Rice

Whipped Sweet Potatoes

Herbed Couscous

Potatoes Au Gratin

Risotto with Mushrooms

Roasted Seasonal Vegetables

Asparagus Spears (seasonal)

Fresh Zucchini with Garlic and Basil

Green Beans with Almonds

Haricot Verts with Grape Tomatoes

Baby Carrots

Boursin Cheese mashed Potatoes

House Desserts
Included with Entrees

Carrot Cake





 Pumpkin Pie
Key Lime Pie





 Hershey’s Pie

Poundcake with Chocolate Sauce                   Georgia Pecan Pie
Fresh Fruit Cups                                              Lemon Meringue Pie

Chocolate Cake
Angel Food Cake with Berries

 and Cream
Specialty Desserts
Cheesecake with Chocolate, Strawberry or Caramel Apple Sauce

Sorbet

Mint Spiked Strawberries with Cream

Chocolate Confusion Cake

Tiramisu

Hot Hors D’Oeuvres

per dozen

Spanikopita







       $12.95

Mini Plum Tomato and Goat Cheese Pizzas


       $12.95

Black Pepper and Asiago Cheese biscuits with

  Country Ham and Champagne Mustard                               $12.95

Coconut Shrimp                                                                      $19.95

Coconut Chicken Skewers                                                      $17.95

Polenta Cakes with Ham and Tomatoes                                 $13.95 

Stuffed Red Potatoes with Cream 

  Cheese, Capers & onions





       $11.95

Potato Skins with Goat Cheese and Gruyere                          $12.95

Spicy Shitakes and Brie in Pastry Cups                                  $12.95

Stuffed Mushrooms






       $12.95

Scallops wrapped in Bacon                                                     $18.75

Potstickers








       $11.95

Chicken Satay with Peanut Sauce




       $12.95

Parmesan Artichoke Hearts                                                     $14.95

Buffalo Chicken Wings





       $11.95 Quesadillas Tapas






       $13.95

Crab Rangoon                                                                   MARKET

Roasted Red Pepper and Gouda Quesadillas


       $13.95
Meatballs








       $12.95

Honey Ginger Chicken Satay



                $17.65

Petite Crab Cakes






 MARKET

Vegetables in Phyllo



                                  $10.95

Assorted Mini Quiche






       $12.95

Cold Hors D’Oeurves

Per dozen
Chef’s Assorted Canapés                                                        $13.95     

Chef’s Assorted Bruschetta                                                     $12.95

Shrimp Cocktail







 MARKET   
Assorted Filled Phyllo Cups




       $11.95

Stuffed Cherry Tomatoes                                                        $11.95

Mini Tomato Sandwiches



                         $10.95

Tomato, Mozzarella and Basil Crostinis                                 $11.95 
Skewered Antipasto






       $12.95 
Salami Cornucopias                                                                $12.95    
Snacks and Dips
Ice Cream Sundae Bar      




      $3.25/person    
Chocolate, Strawberry or Vanilla (choose two)
Chocolate and Strawberry Sauces (choose one)
Chopped Peanuts, Crushed Oreos, M & Ms and Whipped Topping
(choose three)
Served with Iced Water  

Add assorted sodas to make floats



$1.00 each
Snacks
Cheese Straw







    $6.00/lb
Chef’s Homemade Potato Chips                                          $8.00/lb  
  with Ranch or blue Cheese Dip                                          $9.00/lb

Pretzels                                                                                  $5.00/lb

Bulk Candy

 Gummy Bears, Yogurt Pretzels or Jelly Beans                  $10.00/lb
Granola Bars                                                                        75¢ each
Homemade Tortillas Chips with Chili 
  con Queso and Salsa                                                           $7.00/lb
Dips
Per pound
Hot Spinach and Artichoke Dip                                              $10.25

Cold Spinach Dip                                                                      $9.25

Garden Vegetable Dip                                                              $7.50

Hot Asparagus and Parmesan Dip                                          $11.95

Tuscan Bruschetta with Crostinis                                             $7.50

Hot Sun-Dried Tomato Basil Dip                                           $12.25

Roasted Red Pepper Hummus Dip                                           $8.00

Beverages
Per Gallon
Lemonade                                                                                $10.00

Juices                                                                                       $12.00

Iced Tea                                                                                   $12.00

Cranberry Punch                                                                     $14.00

Orange Blossom                                                                      $14.00

Sparkling Grape Juice Punch                                                  $15.00
