

















SWEET AND SALTY

Our catering department provides a high quality paper serviceware for all events: please speak with our coordinator to discuss
options fo upgrade service styles.

ASSORTED HOME STYLE COOKIES $9.00 per dozen

Peanut Butter, Chocolate Chip, Sugar, Oatmeal Raisin, White Chocolate Macadamia Nut,
Double Chocolate with White Chips

BROWNIES $16.00 per dozen
Cream Cheese, Plain, or M&M'’s
GOURMET DESSERT BARS $17.25 per dozen

Linzi Bar, Luscious Lemon Bar, Ooey Gooey Pumpkin Square, Cran Scotch Bar,
Raspberry Almond Bar, Gooey Chocolate Peanut Butter Bar or Chocolate Chess Bar

ASSORTED MINI PETIT FOURS and PASTRIES $18.00 per dozen
ASSORTED MINI CANDY BARS $3.00 per guest
MULTI-GRAIN BARS and GRANOLA BARS $1.75 each
INDIVIDUAL BAGS of PRETZELS and POTATO CHIPS $1.50 each
MIXED NUTS with PEANUTS $15.00 per pound
TRAIL MIX $15.00 per pound

DECORATED SHEET CAKES
Full $110.00 each Half $65.00 each or Quartered $35.00 each

ICE CREAM SUNDAE BAR $4.25 per guest
10 guest minimum

Choice of Two Ice Cream Flavours: Chocolate, Vanilla, Strawberry or Sorbet

Choice of Two Sauces: Chocolate, Strawberry or Carmel

Choice of Three Toppings: Sprinkles, Cookie Crumbs, Crushed Peanuts, Heath Bar™ Pieces, M&M'’s.

Maraschino Cherries and Whipped Topping are included.
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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 event.

Arranging and Reserving a Date

Even if the date or guest count of your event is only tentative,
please notify our catering office so preliminary plans can be
made to ensure a memorable occasion. Contact our catering
specialists at 509.313.6902, by emailing us at
mona.dershem@sodexo.com, through our website at http://
zagdining.com/catering, or stop by our office located at 710
E. Desmet. Some arrangements can be made by phone or
email, others may require an appointment with our Coordinator,
to discuss all specifics and details of the event. The office hours
are Monday through Friday 9:00 AM to 5:00 PM.

Our on-line catering access adds convenience and control. To
get started with on-line ordering you may give us a call and we
can walk you through the process or you may go to our above
listed website to view our On-line menus, accessible from your
desktop, making ordering easier than ever. Our on-line 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.

Please contact the catering office at least 14 days prior to your
event. While we can sometimes accommodate your needs with
less lead time, sufficient notice allows us to schedule production
and staffing. A minimum of 3 days prior to an event is
required for all orders.

After we have finalized all the details of your event, you will
receive a confirmation BEO form for you to confirm. Please
carefully review all information on this event order form for
accuracy and completeness, making any necessary changes
and ensuring confirmation 3 business days prior fo your event.

Reserving a Location
Whether on or off campus, please have a confirmed reservation
of the location communicated to Sodexo prior to the event.

Room reservations can be made by contacting Gonzaga
Campus Services at509.313.6854. When reserving your room
with Campus services, you may also arrange tables, chairs,
trashcans and other equipment including audio and visual. For
some events additional rentals may need to be arranged
through Sodexo and their community partners.

Changes/Guarantees/Cancellations

It is recommended that all final changes to guest count and
arrangements be made at least three 3 business days prior to
the event. Please contact our office with all guest counts and
changes with in this time. There is a $35 minimum for foods to
be delivered, anything under will have an added charge or
may be arranged as a pick-up.

Payment

Final billing is based on confirmed or actual guest count, which
ever is greater. Payments made with a GU purchase order must
be received by the catering office prior to the event. An invoice
will be sent to the purchasing department the week following
the event. All qualifying events paid with a GU purchase order
will receive a discount of 10% for faculty and staff and 25% for
organized student groups.

All Non-GU related groups/events are required to pay 75% of
the estimated total 3 days prior to the event, with payment in full
delivered day prior to the event. Non-GU groups are subject to
a 15% administation fee and 8.6% sales tax on all food items.

China Charges

Our Catering Department offers a high quality plastic service-
ware unless otherwise requested. All china services have an
additional charge starting at $1.25 per guest up to $2.75 per
guest for served events. China charges include all glassware.

$ 1.25 per guest
$ 2.75 per guest
$ 2.75 per guest

Full Meal China and Silverware Service
Full Meal China Pre-set Service
Full Meal China Served Service
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Linen and Florals

As a standard, we provide linens, skirting and florals for all
food and beverage tables at no charge. Linens and florals for
guest tables are included with all china service events. Linens
and skirting for guest tables, check-in, display and other service
tables on non-china services events can be provided at an
additional charge of $3.50 per linen.

Specialty linens along with Specific or specialty florals are also
available for your event at an additional cost. Please speak with
our Coordinator to discuss all options with your linen and
florals.

Attendants and Service staff

To ensure that your event is a success, catering staff will be
provided for all served meals and buffets. If additional time or
staff is needed, a fee of $20 per hour, per attendant, will apply.
To ensure that your event is a success additional attendants may
be required. All Bartenders must be provided by Sodexo at an
additional charge of $20 per hour, per Bartender.

Sevice levels

Certain buffets, breaks and meals are designed for self-service
after set-up. All Served meals and some Buffet style functions are
staffed with attendants appropriate to the guest level, service
time and service style and are included with the per person or
upgraded pricing.

Additional staffing needs
Extended staffing
Station Chefs

$20 per hour, per attendant
$25 per hour, per Chef (minimum 2 hours)

Catering Equipment

As the host of the event, you are responsible for the equipment
we have provided for the service of your event. Any missing or
damaged catering equipment may result in a replacement
charge. For very large events, specialty equipment may need to
be rented at an additional charge, please speak with our
Coordinator in the event these additional items are needed.

Delivery Fees

All catering services held on the Gonzaga Campus will not be
charged for delivery. A charge of 10% will be added to all

deliveries outside of the Gonzaga campus, not to exceed $100.

Food Safety

Due to health regulations, it is the policy of Sodexo that excess
food items from events cannot be removed from the event site.















