












2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

STUFFED PASTAS 
25 guest minimum  |  $10.89 per guest

Combining stuffed pastas with fresh ingredients and choice of 
sauce.

INCLUDED:  
Roasted Wild Mushrooms 	 (1 oz. | 10 cal) 
Grissini 	 (1 breadstick | 45 cal) 
Baby Spinach 	 (1/4 cup | 0 cal) 
Fresh Tomatoes 	 (2 tbsp. | 0 cal) 
Parmesan Toasted Bread Crumbs 	 (1 tbsp. | 35 cal) 
Parmesan Cheese 	 (1 tbsp. | 10 cal)

CHOICE OF ONE PASTA:  
Cheese Tortellini 	 (1/2 cup | 150 cal) 
Cheese Ravioli	 (3 ravioli | 90 cal) 
Wild Mushroom Ravioli 	 (3 ravioli | 140 cal) 
Spinach Cheese Ravioli	 (3 ravioli | 230 cal)

CHOICE OF ONE PASTA SAUCE:  
Parmesan Cream Sauce 	 (1 oz. | 120 cal) 
Basil Marinara Sauce 	 (2 oz. | 10 cal) 
Basil Pesto Sauce	 (1 tbsp. | 80 cal)

 
CHEF-MADE CAESAR 
25 guest minimum  |  $8.59 per guest

Embrace the origins of the Caesar salad with a tossed to order 
presentation.

Chopped Romaine Lettuce 	 (2 cups | 15 cal) 
Fresh Baby Kale 	 (2 cups | 15 cal) 
Caesar Salad Dressing	 (1 oz. | 130 cal) 
Shredded Parmesan Cheese 	 (1/2 tbsp. | 10 cal) 
Fried Capers & Lemon Zest Topping 	 (1/2 tbsp. | 40 cal) 
Cage-Free Hard-boiled Eggs 	 (1/2 tbsp. | 10 cal) 
Seasoned Homestyle Croutons 	 (1/2 oz. | 60 cal) 
 
CHOICE OF ONE PROTEIN:  
Grilled Chicken Breast 	 (1/4 cup | 80 cal) 
Balsamic Marinated Portobello  
Mushrooms 	 (1/4 up | 80 cal) 
Grilled Shrimp   +$1.10 per guest	 (2 shrimp | 60 cal) 
Grilled Flank Steak   +$1.10 per guest	 (1/4 cup | 100 cal)

TACOS 
25 guest minimum  |  $7.69 per guest

Build your own taco bar with seasoned meat, sour cream, 
cheddar cheese, roasted tomatillo sauce and more wrapped 
in your choice of tortilla.

Shredded Lettuce 	 (1/4 cup | 0 cal) 
Fresh White Onions 	 (2 tbsp. | 10 cal) 
Pico De Gallo 	 (2 tbsp. | 0 cal) 
Roasted Tomatillo Salsa 	 (2 tbsp. | 10 cal) 
Sour Cream 	 (2 tbsp. | 60 cal) 
Shredded Cheddar Cheese 	 (2 tbsp. | 60 cal) 
Original Mild Guacamole 	 (2 tbsp. | 50 cal) 
Sliced Jalapeno Peppers 	 (2 tbsp. | 0 cal) 
 
CHOICE OF TWO FILLINGS:  
Beef Taco Meat 	 (3 oz. | 160 cal) 
Cumin Grilled Chicken	 (3 oz. | 150 cal) 
Tex Mex Veggies 	 (1/4 cup | 80 cal) 
 
CHOICE OF TWO TORTILLAS:  
6” Pressed Flour Tortillas 	 (2 tortillas | 180 cal) 
6” White Corn Table Tortillas 	 (2 tortillas | 110 cal) 
Yellow Taco Shell 	 (2 shells | 90 cal)

These stations require an attendant and our team will reach out to you to discuss.

CHEF  
ATTENDED 
SPECIALTY 
STATIONS



POULTRY 
 
SANTA FE CHICKEN EGG ROLL	 (1/2 egg roll | 100 cal) 
$26.29 per dozen

LEMONGRASS CHICKEN  
POTSTICKER	 (1 each | 50 cal) 
$19.69 per dozen

COCONUT CHICKEN SATAY	 (each | 30 cal) 
$24.99 per dozen

TERIYAKI CHICKEN POTSTICKER 	 (1 each | 90 cal) 
$19.69 per dozen 

CHICKEN DIABLO EMPANADAS	 (1 each | 240 cal) 
$24.99 per dozen

GREEK TURKEY MEATBALL	 (1 canape | 50 cal) 
$19.69per dozen

PORK  
 
BACON WRAPPED DATE	 (each | 45 cal) 
$21.79 per dozen

BACON, FIG & SMOKED GOUDA TARTLET	 (each | 60 cal) 
$19.69 per dozen

SERRANO HAM & MANCHEGO CHEESE  
CROQUETTE	 (each | 80 cal) 
$19.69 per dozen

BBQ PORK SLIDER	 (each | 200 cal) 
$26.29 per dozen

PROSCIUTTO WRAPPED ASPARAGUS	 (1 canape | 50 cal) 
$26.29 per dozen

ASIAN STYLE PORK MEATBALL	 (1 canape | 45 cal) 
$16.39 per dozen

BEEF 
 
CENTER CUT FILET OF BEEF CANAPE	 (1 canape | 50 cal) 
$24.99 per dozen

ASIAN BEEF SATAY 	 (1 satay | 45 cal) 
$21.79 per dozen

CHEESEBURGER SLIDERS	 (each | 190 cal) 
$26.29 per dozen

BURGER SLIDER	 (each | 180 cal) 
$26.29 per dozen

BARBEQUE MEATBALLS	 (1 meatball + sauce | 70 cal) 
$16.39 per dozen

CHURRASCO BEEF SATAY	 (each | 50 cal) 
$24.99 per dozen

SEAFOOD 
 
CRISPY COCONUT SHRIMP	 (each | 80 cal) 
$24.99 per dozen

GOCHUJANG TEMPURA SHRIMP	 (each | 60 cal) 
$21.79 per dozen

MINI TUNA TACO 	 (each | 50 cal) 
$26.29 per dozen

CRAB, ARTICHOKE & SPINACH TARTLET	 (each | 50 cal) 
$21.79 per dozen

FRIED LOBSTER MAC & CHEESE	 (each | 70 cal) 
$24.99 per dozen

A selection of hors d’oeuvres by the dozen. Mix and match to create the perfect event. Paired with chef-selected sauce where  
appropriate. Pricing is based on a minimum of 3 dozen per selection.



HORS  
D’OEUVRES: 
A LA CARTE

VEGETARIAN/VEGAN 
 
SICILIAN ARANCINI 	 (each | 90 cal) 
$21.79 per dozen

VEGETABLE SAMOSAS 	 (1 samosa | 130 cal) 
$26.29 per dozen

EDAMAME POTSTICKER 	 (1 potsticker | 50 cal) 
$21.79 per dozen

VEGETABLE EGG ROLL 	 (1/2 egg roll | 180 cal) 
$21.79 per dozen

TOMATO, VIDALIA ONION & GOAT  
CHEESE TART 	 (1 tart | 100 cal) 
$24.99 per dozen

FRIED RAVIOLI 	 (1 ravioli | 90 cal) 
$19.69 per dozen

ALOO TIKKI WITH PEAS   	 (each | 160) 
$19.69 per dozen

PREMIUM SELECTIONS 
 
JUMBO LUMP CRAB CAKE	 (each | 70 cal) 
$39.29 per dozen

MINI BEEF WELLINGTON	 (each | 70 cal) 
$60.19 per dozen

SEAFOOD STUFFED MUSHROOM CAPS 	 (each | 15 cal) 
$39.99 per dozen

COLD HORS D’OEUVRES 
 
COOL SALMON CANAPES	 (1 canapé | 60 cal) 
$21.79 per dozen

CURRIED CHICKEN & GOLDEN RAISIN  
TARTLETS	 (1 phyllo cup | 140 cal) 
$26.29 per dozen

CUCUMBER ROUNDS WITH FETA  
& TOMATO 	 (1 piece | 40 cal) 
$21.79 per dozen

CARAMELIZED ONION & WHITE BEAN  
CROSTINI 	 (1 slice | 120 cal) 
$19.69 per dozen

GOAT CHEESE & HONEY  
PHYLLO CUPS 	 (1 phyllo cup | 90 cal) 
$24.99 per dozen

SHRIMP COCKTAIL WITH CAJUN 
REMOULADE 	 (shrimp + sauce | 190 cal)   
$24.99 per dozen

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.



BEVERAGES



2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

HOT BEVERAGES - PER GALLON 
Served with appropriate condiments. 

Coffee and Hot Tea Service 	 (12 oz. | 0-5 cal) 
$3.59 per guest 

Brewed Regular Coffee 	 (12 oz. | 0-5 cal) 
$18.99 per gallon
Brewed Decaffeinated Coffee 	 (12 oz. | 0-5 cal) 
$18.99 per gallon
Tea Bags with Hot Water 	 (12 oz. | 0-5 cal) 
$15.99 per gallon
Hot Cocoa Mix with Hot Water	 (1 pack | 80 cal) 
$15.99 per gallon
Hot Chocolate Supreme 	 (8 oz. | 190 cal) 
$18.99 per gallon
Hot Apple Cider 	 (8 oz. | 120 cal) 
$23.99 per gallon

JUICE 
Orange Juice 	 (8 oz. | 15 cal) 
$18.99 per gallon
Apple Juice 	 (8 oz. | 110 cal) 
$18.99 per gallon
Cranberry Juice 	 (8 oz. | 25 cal) 
$18.99 per gallon
Cranberry Juice Cocktail 	 (8 oz. | 100 cal) 
$18.99 per gallon
Fresh Orange Juice 	 (8 oz. | 110 cal) 
$18.99 per gallon
Chilled Apple Cider 	 (8 oz. | 110 cal) 
$23.99 per gallon

PUNCH 
Orange Blossom Punch 	 (8 oz. | 170 cal) 
$24.99 per gallon
White Sparkling Punch 	 (8 oz. | 100 cal) 
$24.99 per gallon
Sangria Punch 	 (8 oz. | 120 cal) 
$24.99 per gallon

TEA & LEMONADE 
Brewed Iced Tea 	 (8 oz. | 0 cal) 
$15.99 per gallon
Sweet Iced Tea 	 (8 oz. | 15 cal) 
$15.99 per gallon
Country Time Lemonade 	 (8 oz. | 5 cal) 
$15.99 per gallon
Strawberry Lemonade 	 (8 oz. | 90 cal) 
$27.99 per gallon

WATER STATION 
Ice Water with Lemons, Limes & Oranges 	 (8 oz. | 0 cal) 
$9.99 per gallon
Orange Infused Water 	 (8 oz. | 0 cal) 
$9.99 per gallon
Cucumber Mint Infused Water 	 (8 oz. | 0 cal) 
$9.99 per gallon

INDIVIDUAL BEVERAGES 
Assorted Juice	 (each | 80-170 cal) 
$2.79 each 
Bottled Water	 (each | 0 cal) 
$2.19 each
Sparkling Water	 (each | 0 cal) 
$2.79 each
Assorted Canned Soda, Regular and Diet	 (each | 5-160 cal) 
$1.79 each



PLANNING 
YOUR EVENT

Flavours by Sodexo has exceptional culinary skills and extensive capabilities to satisfy a wide range of catering needs. Use this 
information to understand processes, procedures and expectations as we work together to achieve a smoothly executed and 
memorable catered event. Our experienced event planning specialists are very consultative and are happy to answer your 
questions and assist you in planning every detail. We look forward to serving you!

How to contact Flavours by Sodexo
When you have a catered event in mind, please contact us as
soon as possible. Even if you are not yet sure of such details
as the exact event

date, event location and number of guests that will be in
attendance, it's a good idea to touch base with us as early on
in the process as

possible.

Some catering arrangements through Flavours by Sodexo
can be made by phone or email; other catering
arrangements require an

in-person appointment with one of our event planning
specialists. It's easy to get in touch with Flavours by Sodexo
about your catering

needs. Here are the options:

Visit Our Office: You may visit us in person at The University
Union. Our office hours are Monday through Friday, 8:00
am.-4:3pm. Please be

aware that we are closed on some holidays.



MENU PLANNING AND PRICING
Our menus feature offerings to meet a wide range of preferences and dietary needs including Sodexo's healthy,
award-winning Mindful menus. Please advise the catering coordinator of all dietary restrictions that require
accommodation.

Note: Flavours is not an allergen free facility; guests with severe allergies should be alerted to maintain safety. Every
effort will be made to accommodate all dietary issues while maintaining seamless service.

List pricing includes eco-friendly serviceware; a quote can be provided for alternate serviceware. Prices are subject to
change based on meeting guest minimums and product availability. Prices reflect services available during normal
business days in accordance with the university/college calendar. Please contact the catering office for pricing for
events held on campus holidays and breaks.

We are proud of our stewardship in providing fresh sustainable offerings and purchasing seasonal regionally sourced
ingredients whenever possible. Please discuss your menu preferences with our event specialists; a quote will be
provided upon request for a chef-designed menu focusing on local, seasonal ingredients.

CONFIRMATIONS, REVISIONS & CANCELLATIONS
Confirmations:��A catering confirmation is provided upon placing an order. Please review the confirmation for accuracy
including the date, times, menu selections, guest attendance and additional details.�

Revisions:��Please immediately contact us on any updated information. Final revisions are due 72 business hours prior to
the event.

Cancellations:�Cancellations are due a minimum of 96 business hours prior to the event. Cancellation of custom items
may be billed should the expense be incurred.

Weather Cancellations:��Please be in touch if weather may impact a planned event. If the University/College closes or
delays due to inclement weather, all impacted catering events are automatically canceled. Weather impacted
cancellation of custom items may be billed for expenses incurred.

GUEST COUNTS & GUARANTEES
A guest attendance estimate is provided upon booking an event. The guaranteed or final guest count is due 72-business
hours prior to the event. If no guarantee or final guest count is provided, your estimated attendance becomes your
guarantee. Final billing is based on your guarantee or actual guest attendance, whichever is greater.

Last minute event needs are inevitable, and we make every effort to accommodate your requests. Menus and list
pricing are based on minimum guest counts and meeting our planning deadlines. Your final event confirmation will
include requested revisions and pricing may be updated to accommodate your needs.

EVENT PAYMENT
Payment must be received prior to the execution of your catered event. Accepted forms of payment include

University/College purchase order, department accounts, foundation accounts, Visa, Master Card, American Express,
Discover, check and cash.

If your group is not part of College/University Name:

A deposit of 50% is required two weeks prior to your scheduled event with the balance due two business days

prior to the event

An administrative fee of 18% will be added to your bill.

Sales tax of 9% will be added to your bill.

If you are a tax-exempt organization:

You must submit a copy of your tax-exemption certificate prior to the date of your scheduled event.



DELIVERY FEES
Standard deliveries and pickups are made at your convenience. Please reserve spaces at least 30 minutes (before and
after) guest arrival and departure for delivery and pick up and plan a minimum of 2 hours (before and after) for
attended receptions and meals. Please arrange for the building and room availability for deliveries and pickups to
include access to any special access locations. There is no delivery fee for catering services held within The University
Union. Deliveries on campus will be $6.50. Off campus deliveries will

vary depending on the order and the venue

SERVICE STAFF AND ATTENDANTS
Catering staff will be provided for all served meals and added to the event order. One server per twenty guests is the
standard for staffing for served meals. Additional servers are available for an additional fee. Continental breakfasts,
breaks, buffets and receptions are priced for self-service; servers may be added for an additional fee. The addition of
China and glassware may require the addition of service staff; a quote will be provided.

The charge for each staff member for a one or two-hour function is:

Attendants/Waitstaff $10.50 per attendant, per hour

Station Chefs $29.99 per chef, per hour

Bartenders $10.50 per bartender, per hour

Expedited Orders: Expedited Orders often incur additional labor and overtime of our staff. This labor (if applicable) will
be outlined within the event order.

CATERING EQUIPMENT
We offer a full range of catering equipment to provide a professional image while serving your event. A quote for
rental equipment can be provided for any service items not available through our department. All event equipment
must be picked up at the conclusion of your event. Replacement fees will be applied for any damaged or missing
equipment upon event pick up.

CHINA CHARGES
We provide high quality serviceware unless otherwise requested. China service may be added at the below rates. The
addition of China and glassware may require the addition of service staff; a quote will be provided.

Full Meal China, Glassware and Silverware: $1.50 per guest

Coffee or Beverage China Service: $1.00 per guest

Full Bar Glass Service: $1.50 per guest

Reception China and Silverware: $1.00 per guest

China service outside of the University Union additional charge: $1.50 per guest



LINENS
Our signature service includes complimentary linens for all food service tables. If you would like linen to be placed on
guest tables for receptions, breaks, meeting tables and boxed lunches, we can provide that at an additional charge.

BAR SERVICES
SODEXO WORKS WITH THE CAMPUS FOR THEIR LIQUOR LICENSES.� Please contact our office for details.

All alcoholic beverages must be served by our trained personnel and consumed in designated areas. Proof of age will
be required. Sodexo catering reserves the right to refuse service of alcoholic beverages to any person. All personnel
have completed the Serve Safe Training Program for Service. Shots or pitchers of alcohol are not available for events
hosted on campus. Bar service ceases 30 minutes prior to the end of the event.

FOOD REMOVAL POLICY
Flavours is not an allergen free facility; guests with severe allergies should be alerted to maintain safety. Every effort
will be made to accommodate all dietary requests while maintaining seamless service. Dietary restrictions are
requested a minimum of one (1) week in advance. Questions about dietary accommodations should be directed to the
catering coordinator, manager or chef in advance of the event.

Please advise of any guests requiring mobility accommodation for proper set up for safety and comfort.

FLOWERS AND DECOR
We are happy to recommend floral and décor services by our local vendor partnerships or provide you with a quote
based on your décor preferences.

We look forward to collaborating with you to create a memorable event and welcome your guests.



Catering Office

309-298-1292

Catering@WIU.edu

WIU.edu/Catering


