Fresh Fruit Trays

Cheese Tray

A selection of seasonal fruit based on
quantity and availability - may include
watermelon, grapes, pineapple
cantaloupe, and strawberries
$40.00
Large (feeds approx. 40)
Small (feeds approx 20)
$20.00

An assortment of cube cheese along with a
selection of crackers
$70.00
Large (feeds approx 40)
$28.00
Small (feeds approx 15)

Fruit Kabobs
Individual skewers of fresh fruit chunks,
selection based on quantity and
$1.50 each
seasonal availability.
Vegetable Trays
Features a variety of fresh vegetables
with a ranch dip
$40.00
Large (feeds approx. 40)

Fresh Baked Cookies

$3.50/dozen
Chocolate Chip, Sugar, Oatmeal Raisin,
M&M

Specialty Cookies

$6.50/dozen
Macaroon, Raspberry Filled, Peanut Butter
Filled or Double Chocolate
Frosted Cut Out Cookies

Frosted Brownies

$4.50dozen
$3.75/dozen

Planning Your Event

“If you can dream it, we can do it”

Plan your menu with the Café Beyond
Catering at least 10 days prior to your event.

If there is something you would like to
serve for your event and it is not listed on
the catering guide, please let us know.
Our highly trained staff is very creative and
is willing to make your serving
occasion special. A person can even
carve a roast right on your buffet line.
Please share with us any requests.

For ordering reasons, please give your final
count 5 days prior to the event. You will be
billed for your guaranteed or actual count,
whichever is greater.
The Director of Nutrition Services must
approve use the of kitchen facilities for any
function.
When kitchen equipment is used or food
preparation is required, a Nutrition Services
employee must be present during the
activity.

Payment Arrangements
All outside events will need a 50% deposit
with final payment following the event.
All District sponsored events will be billed
to the appropriate party. Payments can be
made with either a check or an authorizing
signature and account

CATERING GUIDE 2015
To inquire or order, contact:
WCS Nutrition Services
31950 Mound Road
Warren, MI 48092
586.698.4158

Sunrise Breakfast

Signature Breakfast

A variety of freshly baked muffins,
cinnamon twists, assorted juices & coffee
$2.50/person
$3.75/person
Served with a fruit tray

Fluffy scrambled eggs, turkey sausage, bacon
and seasoned red skins potatoes served with
assorted muffins and cinnamon twist, a
selection of juices and coffee
$4.60/person
$5.85/person
Served with a fruit tray

Bagel Bar
Assorted 4 oz bagels served with strawberry,
garden vegetable and light cream cheese,
assorted juices and coffee
$2.75/person
$4.00/person
Served with a fruit tray

Special Breakfast

A’ La Carte

Fluffy scrambled eggs, turkey sausage,
bacon , seasoned red skins potatoes, whole
grain pancakes, and homemade quiche
served with assorted muffins and cinnamon
twist, a fresh fruit tray and selection of juices
$7.25/person
and coffee

Bagels & Cream Cheese
Cinnamon Twist/Roll
Fresh Baked Muffins

$1.25 each
$1.20 each
$1.00 each

Deli Tray Lunch

Homemade Quiche, assorted muffins and
cinnamon twist, a fresh fruit tray and selec$5.50/person
tion of juices

Full Deluxe Breakfast

Specialty Salads all salads are served

Shaved turkey, ham, and roast beef with
with whole grain dinner roll
sliced American and Swiss cheese. Served
with whole wheat and white breads, lettuce
$4.00
Michigan Harvest Salad
and tomatoes. Accompanied with pickles
$4.50
Grilled Chicken Caesar Salad
and an assortment of condiments. Individu$3.75
Chef’s Salad
al bags of sun chips also included.
Accompaniments (per person pricing)
$4.50/person
$ .50
Pasta Salad, coleslaw
$ .75
Tossed salad w/ dressings
WCS Wraps
$ .50
Sun Chips
Your choice of shaved turkey, ham, or roast
$1.00
Salad
Fruit
Fresh
beef with cheese, lettuce, tomato served
nicely bound in a whole wheat wrap.
Vegetarian wraps are also available.
Beverages (per person pricing)
Try a platter of assorted mini wraps...6 mini/1wrap
WCS bottled water (12 oz)
$1.00
$2.85/person
100% Asst Fruit Juices (4 oz)
$ .50
$ .40
Sparkling White Grape Juice
Homemade Broccoli Cheese Soup
$ .40
Sparkling Red Fruit Punch
Very delicious cheesy cream soup served in
$. 30
Coffee (creamer & sugar)
a freshly made 8 oz bread bowl.
$4.00/person

Dinner Buffets

Vegetable Selections

All Dinners include choice of one entrée’,
pasta dish, starch, vegetable, whole wheat
dinner rolls, fresh tossed salad, choice of
dessert and bottled water
$8.75/person

Green Beans Almondine, Glazed Carrots,
Whole Kernel Corn, or California Blend

Entrée Selections
Garlic Chicken Focaccia, Roast Top Round
of Beef, Baked Chicken, Chicken Parmesan,
or Fresh Cut Roasted Turkey Breast

Pasta Selections
Pasta (Mostaccioli or Spaghetti) with Meat
or Marinara Sauce, Vegetarian Alfredo Pasta, or Lasagna (Vegetarian or Meat)

Starch Selections
Baked Potatoes, Cheesy Au Gratin Potatoes,
Seasoned New Potatoes, Whipped Potatoes,
Rice Pilaf

Salad Selections
Caesar Salad, Michigan Harvest Salad, or
Garden Tossed Salad

Dessert Salads
Assorted Cookies, Frosted Brownies, or
Frosted Cupcakes
If Nutrition Services staff is needed to serve
the meal, additional cost will be incurred.

