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5th Edition May 2003

Prepared By: Mary Anne Cardinal, Food Service Director

Memorandum

To:
Administration, Faculty, and Staff

From:
Mary Anne Cardinal, R.D. Food Service Director

Date:
May 15, 2003
Re:
Catering Menu


Welcome to North Harris College’s Catering Guide, 5th Edition. This brochure is designed to assist you with your menu planning for catered events.

The Food Service Department would be glad to help you design the right menu for your special event within your budget. Please come by and see us. We will be happy to work with you to make your event special and successful.

Please visit our web site for all your catering needs. 

http://wwwnhc.nhmccd.edu/section/index.cfm?navID=55&home=1
To find the above link, go to the NHC Home page, click on Student Life, and scroll to Food.

Your order can be placed through the online request form or through e-mail to nhcfood@nhmccd.edu.

Call the Food Service Department at ext 5556 or 5557 with any questions or orders, feel free to use e-mail for inquiries or bookings. The Guest Dining Room, The South Dining Room, and SC 108 are available for reservations through the Food Service Department. Just remember, for all catering and room reservations, you must receive confirmation from the Food Service Department.

BREAKFAST DELIGHTS
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TRADITIONAL

· Chilled Orange Juice or Fruit Cup

· Fluffy Scrambled Eggs

· Crispy Bacon or Tasty Sausage Patties

· Country Style Home Fried Potatoes

· Biscuits, Danish or Bagels

· Margarine, Jelly & Cream Cheese

· Fresh Brewed Coffee, Regular & Decafe

· Hot Tea, on request

 
$ 6.95 per person
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CONTINENTAL

· Chilled Orange Juice

· Assorted Bagels with Cream Cheese

· Variety of Mini Muffins and Mini Danish 

·                             OR

· Variety of Donuts & Pastries

· Fresh Brewed Coffee  & Decafe  (Tea on request)


$ 3.95 per person

MORNING PICK-ME-UPS
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· Bagels, Danish, Muffins



Each   
 $1.10


Dozen
12.00                                                                                                                                                                                                                                               

· Donuts                                                                                         


Each
0.65


Dozen 
7.00

· Mini Muffins                                                                            


Dozen
 3.50

· Mini Danish                                                                               


 Dozen
5.99

· Breakfast Egg Rolls 


Each
1.00 

· Breakfast Tacos


Each
1.25

· Donut Holes


Dozen
$ 1.99

· Fresh Fruit                                                                     Varies per season
· Orange Juice


Pitcher
4.00

· Coffee  & Decaf                                                                          


Pump
5.00

· Bottled Juices, (assorted flavors)                                              


Per Bottle
1.25

· Bowl of Fresh Mixed Fruit (quart)                                         


Bowl
12.00

LUNCHEON CLASSICS


TASTY SALADS     
· Grilled Chicken Caesar Salad

· Chef’s Salad

· Taco Salad

· Chicken or Tuna Salad Plate (Fresh Vegetable Garnish)
*All salads come with choice of:


Roll or Garlic Breadstick


Cookies or Slice of Cake or Pie  (Cheesecake available at extra charge)


Ice Tea or Coffee 


            $ 6.50 per person

SALADS BY THE POUND 

· Creamy Coleslaw/Hearty Potato Salad
$ 3.00
· Tortellini Cheese & Meat 
4.00
· Pasta & Fresh Vegetable Salad 
3.75

· Chunky Chicken/Creamy Tuna Salad
4.00
· Tossed Garden Salad  (per person)
 2.00 
· Home Style Soup (per person)
2.00 
TEMPTING SANDWICHES – N – ENTREES

· Club Sandwich Plate
$ 4.95 per person
      (Includes lettuce, tomato, pickles, onions, & chips)

· Stuffed Baked Potatoes & Salad with chopped BBQ Beef, broccoli, cheese, sour cream, chives, bacon bits, margarine
$ 6.00 per person                                                                                                         

· Five-Foot Hoagie (choice of meats and cheese) with chips

      Stacked high for your enjoyment Serves 15-20
$70.00                              

· Sandwich Platter (on Assorted Breads or Croissants)

(Includes vegetable / relish garnish, and chips)
$4.95 per person
· 16” Pizza (Your choice of two toppings)                         $ 8.00 per pie

· Soup –N- Salad An array of fresh salad greens and vegetables

      With your choice of piping hot soup.

Served with hot rolls
$4.50 per person
· Box Lunch: sandwich, fresh fruit or cookies, chips
$5.50
· Deluxe Box Lunch: includes small beverage
 $6.25

BOUNTIFUL DINNER –N- BUFFET
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*** Buffet, Evening, Saturday and large functions will be charged for additional labor costs, if required.

*** Table Linen is an extra charge (please see terms and conditions)

                           Hot Entrée Selection

*Includes assorted breads & rolls, choice of Cake or Pie, Ice Tea or Coffee

(Entrée Prices are Per Person)

· Hearty Meat Lasagna (Beef, Vegetable, or Chicken)
$7.50 

· Savory Beef Pot Roast
 7.95 

· Chicken Fried Steak or Chicken
6.75 

· Home Style Fried Chicken
7.25 

· Sliced BBQ Beef
6.75 

· Pasta Bar
7.25 

· Grilled Chicken with Mushroom Sauce 
7.50

· Baked & Broiled Fish
7.25 

· Sliced Roast Turkey
7.25 

· Monterey Chicken
7.50 

· Mango Chicken Kabob
7.25 

· Cornish Hens 
7.25 

· Rib Eye Steak
12.00 

**Other entrees available upon request, prices vary per selection. 
Side Dishes (select two):

Oven Roasted Red Potatoes                                 Mashed Potatoes / Gravy

Rice Pilaf or White Rice

Scalloped Potatoes

Choice of Vegetable                                              Tossed Green Salad

Additional side selections (per person)
$ 1.00 per person

[image: image5.wmf]
PARTY PLATTERS    
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DELI – MEAT & CHEESE


· SMALL
(serves 10 - 12)
$ 20.00

· MEDIUM
(serves 18 - 20)
$ 40.00

· LARGE
(serves 30 - 40)
$ 80.00
Choice of Five Items:


Smoked Turkey Breast – Honey Ham – Roast Beef – Salami





Tuna Salad - Chicken Salad


American Cheese – Processed Swiss cheese--Provolone Cheese



(All served with an assortment of fresh breads)

ASSORTED CHEESE PLATTER

CHEDDAR – HOT PEPPER – SWISS CHEESE




BASKET OF ASSORTED CRACKERS

· SMALL
(serves 10 - 12)
$ 18.75

· MEDIUM
(serves 18 - 20)
$ 24.75

· LARGE 
(serves 30 - 40)
$ 30.75

CRUNCHY VEGETABLE CRUDITÉS 

· SMALL
(serves 10 – 12) 
$ 18.75
  

· MEDIUM
(serves 18 – 20)
$ 24.75

· LARGE
(serves 30 – 40)
$ 30.75

**Comes with your choice of homemade dip

SEASONAL FRESH FRUIT PLATTER

· SMALL
(serves 10 – 12)
$ 30.00

· MEDIUM
(serves 18 – 20)
$ 45.00

· LARGE
(serves 30 – 40)
$ 67.50

                                                                                                           SAVORY HORS D’OEUVRES

Mini Chinese Egg rolls

Popcorn Shrimp 

Popcorn Chicken

Home style or hot & spicy        Cocktail Franks

Assorted Mini Cheese Quiches                               Spinach Spanakopita

“Wings of Fire” Chicken Wings

Chicken Drummies


Meatballs, BBQ or Sweet & Sour                          

Petit Fours’


Stuffed Jalapeno Peppers                                       Breaded Vegetables

*Your Selection at $ 5.95 per person

(Estimated per person quantity is 5-8 pieces per serving)

DELICIOUS DESSERTS 

· Cake or Pie (per slice)
$ 1.00 

· Cheesecake plain (per slice)
1.75 

· Cookies, Assorted (per dozen)
3.50

· Chocolate Mousse Parfait
1.50  

· Decorated Sheet Cake
50.00

· ½ Decorated Sheet Cake
25.00

· Plain Sheet Cake
12.95  

· Brownies


Dozen 
8.00

Each
0.70 

SNACK ATTACK

· Potato Chips, Lg Bag
$3.99

· Popcorn, 12 QT. Bowl
5.00

· Party Mix (per bag)
4.00

· Mixed Nuts (per pound)
8.00

· Candy Mints (per pound)
3.00

· Ice Cream Sundae  (per person)
3.00 

· Chips and Salsa (per person)
1.50 

· Petit Fours


Cheesecake (each)
.0.85

Mozart (each)
0.55
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BEVERAGES

· Iced Tea (pitcher serves 6)
$ 3.00

· Lemonade or Punch (pitcher serves 6)
3.00

· Large Iced Tea

3 Gallons
18.00
· Canned Soda (per can)
0.75

· Punch (Plain)


2 Gallons
7.00

· Punch (Fancy)


2 Gallons
10.00
· Lemonade


2 Gallons
7.00
· Bottled Water 16 oz.
1.00

· Orange Juice


Pitcher
4.00
· Coffee  & Decaf                                                                          


Pump
5.00

5 Gallons
40.00
· Bottled Juices, (assorted flavors)                                              


Per Bottle
1.25
· Hot Chocolate


2.5 Gallons
15.00
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CATERING FROM THE

NHC COFFEE SHOP

· Gourmet Coffee (per airpot)
$7.00 

· Ghiradelli Chocolate
0.50 

· Chai or Tazo Tea 
2.00

· Gourmet Teas (per bag)
1.00

· Hot Apple Cider


Per Cup
1.50

Per Airpot 
7.00
***GIFT BASKETS: SMALL, MED. AND LARGE***
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PLEASE CALL NHC COFFEE-O-LOGY 101

281-765-7871

281-618-5557

MISCELLANEOUS 

****TO HELP COVER OVERHEAD COSTS, THERE COULD BE AN ADDITIONAL CHARGE FOR THE FOLLOWING ITEMS 

The following costs are listed per item

Clear plastic ware

· 9 inch plate 
$0.40

· 6 inch plate
0.25

· Knife, fork, spoon
0.04

· 16 oz. Plastic tumbler
0.20

· 9 oz. Plastic tumbler
0.30

· 8 oz. Cup w/handle
0.27

· 5.5 oz cup
0.25

Foam ware

· Plates all sizes
0.10

· Bowls all sizes
0.10

· Cups & glasses
0.14

· To go boxes
0.25

Misc

· Prepackage meal kit
.0.15

· Paper tablecloth
4.00 

· Sleeve napkins
4.88 

· Blue Ice Bucket
1.00 

TERMS AND CONDITIONS FOR CATERING

· Events must be planned and booked at least seven (7) days in advance

· Messages or requests that are left on voice mail; e-mail, etc. are not a guaranteed booking. You must get verbal or written confirmation on all events and room reservations.

· The guest dining room and the south dining hall are reserved through the Food Services Department. 

· Final guaranteed attendance for all food and beverage functions must be made 72 hours prior to the function.

· All cancellations must be made 48 hours in advance of the catered event.

· China & glassware are available.
· If you desire foods that are not listed on the menu, please inquire with the Food Service Department as to the availability. Any special request will be considered.

Set up Fees (Following prices are per person)
      
· Self-serve meal w/ disposable service items
$.25

· Self-serve meal w/ cater ware
0.50 

· Self-serve meal w/ china & glassware 
0.75 

· Sit-down meal w/ china & glassware
1.00 

Labor charges

Applied for large events and events requiring extra staff, etc. per staff member x $15.00

Wait Staff fee: $1.00 per plate served 

Charges for linens (cleaning cost each):

· Table cloth
 $ 3.00 

· Table Skirting
5.00 

· Linen Napkin
0.75 

Food Service Phone Ext. 5557 or 5556

Please feel free to e-mail request to nhcfood@nhmccd.edu
Catering information and online ordering can be found at http://wwwnhc.nhmccd.edu/ under Student Life.

PRICES ARE SUBJECT TO CHANGE DUE TO MARKET CONDITIONS AND FOOD PRICE INDEX.

THIS LISTING WILL BE PERIODICALLY REVISED.







CATERING FOR YOUR PLEASURE


FROM THE


NORTH HARRIS COLLEGE


FOOD SERVICE DEPARTMENT
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