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RENEWING BREAKFASTS 

 
Cenacle Continental: A buffet of seasonal fresh fruit and pastries. Pastries include bagels, 
muffins, donuts and danish. Choose from individual bottles of apple or orange juice. Appropriate 
cream cheese and butter included. $7.75/person 

 
Spiritual Scrambler: A hearty breakfast buffet of American fries and cheesy scrambled eggs 
served with fresh fruit and petite pastries.  
Choose from:  
Ham 
Mushroom and Cheese 
Sausage and Bell Pepper 
$8.75/person  
 
Le Puy French Toast Buffet: A delicious combination of cinnamon bread, fire-roasted apples and 
cardamom. Served with maple syrup and butter OR French bread studded with plump blueberries 
and baked in vanilla-flavored custard. Served with blueberry syrup with your choice of bacon or 
sausage links. $9.50/person  
 
Morning Retreat Enhancements  
 Fruit and Granola Trifle 
$25.50 serves 14 to 24 
 
Individual Cups of Yogurt 
$2.00 each 
 
Individual Servings of Granola 
$1.50 each 
 
Old-Fashioned Cinnamon Rolls 
$24.00 per dozen 
 
Petite Breakfast Pastries 
$6.00 per dozen 
 
Sweet Bread Platter 
$25.00 serves 15 to 20 
 
Coffee Cake Platter  
$21.75 serves 15 to 20  
 

http://catering.lundsandbyerlys.com/Menu-and-Prices/Breakfast/Breakfast-a-la-Carte/Fruit-and-Granola-Trifle.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Breakfast/Breakfast-a-la-Carte/Individual-Cups-of-Yogurt.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Breakfast/Breakfast-a-la-Carte/Individual-Servings-of-Granola.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Breakfast/Breakfast-a-la-Carte/Old-Fashioned-Cinnamon-Rolls.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Breakfast/Breakfast-a-la-Carte/Petite-Breakfast-Pastries.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Breakfast/Breakfast-a-la-Carte/Sweet-Bread-Platter.aspx


Provincial Party Platters 
 
TRAYS  
Apple Cranberry Brie en Croute    
$46.75 serves 20 to 30   
 
Cheese Snack Platter for Crackers 
 $42.75 serves 15 to 20  $49.75 serves 25 to 
30   
 
Cracker Basket 
$12.50 serves 15 to 20 
 
Fruit and Cheese Platter 
$58.50 serves 15 to 20  $69.75 serves 25 to 
35 
 
Bite-size Fruit with Dip or Vanilla Yogurt 
$39.25 serves 15 to 20 $69.75 serves 25 to 
30 
 
Vegetable Platter 
$28.99 serves 15 to 20  $39.99 serves 25 to 
30 
 
Crudités Vegetable Basket 
$61.00 serves 25 to 30 
 
Herb Roasted Vegetable Platter 
$60.00 serves 25 to 30 
 
 
 
 

COLD 
Caprese Skewers 
$46.75 20 to 25 
 
Tortilla Wrap Appetizers 
$46.75 serves 15-20 
 
Your Way Satay - Beef, Salmon, Chicken 
$73.25 serves 15-20 
 
Taco Bean Dip with Chips in a basket 
$37.75 serves 10 to 12  $45.75 serves 20 to 
25 
 
Curry Roasted Vegetables & Hummus with 
Lavosh Basket 
$67.00 serves 25 to 30 
 
SNACK BREAK:  
Popcorn, snack mix, mixed chocolates and 
granola bars  
 $5/person 
 
HOT 
Mini Beef and Mushroom en Croute 
$27.50 per dozen 
 
Spinach Artichoke Dip with Crostinis 
$38.75 serves 15-20 
 
Southwest Chicken Spring Roll 
$25.50 per dozen

http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Cheese/Apple-Cranberry-Brie.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Cheese/Cheese-Snack-Platter-for-Crackers.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Cheese/Fruit-and-Cheese-Pla.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Fruit-and-Vegetables/Bite-size-Fruit-with-dip.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Fruit-and-Vegetables/Crudite-Vegetable-Ba.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Fruit-and-Vegetables/Herb-Roasted-Vegetable-Platter.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Cold-Appetizers/Caprese-Skewers.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Cold-Appetizers/Tortilla-Wrap-Appeti.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Cold-Appetizers/Your-Way-Satay-Beef.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Cold-Appetizers/Layered-Mexican-Bean.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Fruit-and-Vegetables/Curry-Roasted-Vegetables-with-Hummus.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Fruit-and-Vegetables/Curry-Roasted-Vegetables-with-Hummus.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Hot-Appetizers/Mini-Beef-Wellingtons.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Hot-Appetizers/Spinach-Artichoke-Dip-with-Crostinis.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Appetizers/Hot-Appetizers/Southwest-Chicken-Spring-Roll.aspx


 

St Joseph’s Soup and Bread 
 
Each gallon of soup will serve 10 people and is served with an artisan bread basket.  
 
$60.00/gallon  
 
Wild Rice and Ham- A hearty cream based soup made with wild rice, celery and ham.  
 
Tomato Basil- Basil-laced tomato puree with a touch of cream. 
 
Chili with Beans and Beef- Kidney beans and beef simmered in a lightly spiced red sauce. This is 
a mild chili.  
 
Corn Chowder with Chicken- A rich and chunky chowder of corn, potatoes, chicken, cream and 
fresh herbs. 
 
Chicken Chili  
 
Cheesy Potato- A substantial blend of potato, cheddar cheese, cream and chicken broth. 
 
Black Bean with Ham- A thick mixture of carrot, onion, celery, ham and black beans. 
 



LABYRINTH LUNCH BUFFETS   

10.50/person 
 
GOURMET SALAD BUFFET: CHOOSE THE MAIN SALAD FOR YOUR BUFFET:  
 
Classic Greek Salad - a combination that lives on - romaine lettuce, toasted pine nuts, diced 
tomatoes, crumbled feta cheese, kalamata olives, pepperocinis, red onion and artichoke hearts 
served with a Greek vinagrette dressing.  
 
Chicken Caesar Salad - an ever-popular salad made with romaine lettuce, sliced roma tomatoes, 
shredded Parmesan, croutons and sliced grilled chicken breast served with Caesar dressing.  
 
Caribbean Shrimp Salad - composed of romaine lettuce, chopped fresh mint, Jamaican jerk 
shrimp, sliced fresh strawberries, diced fresh mango, diakon radish sprouts and toasted slivered 
almonds served with a curry ranch dressing.  
 
Cheese Tortellini Salad - tri-colored spinach and egg tortellini tossed with cherry tomatoes, sliced 
black olives, grated Parmesan cheese, fresh oregano and a zesty Italian dressing.  
 
Southwest Grilled Chicken Salad - a bit of Tex-Mex in a bowl with romaine lettuce, roasted corn 
salad, diced tomatoes, sliced Adobe chicken breast, strips of red pepper, corn tortilla strips and 
sprigs of fresh cilantro served with cilantro Caesar dressing.  
 
Each buffet is served with Fresh Fruit, Rolls & Butter and your choice of Dessert:  
 
Petite Bars 
Mini Cookies 
Full Sized Cookies 
Mini Cupcakes 
 
 
TORTILLA SANDWICH BUFFET:  
Flour and spinach tortillas combined and your choice of fillings. Choose up to four fillings.  
 
Turkey BLT combines sliced turkey breast, tomatoes, lettuce and bacon on a flour tortilla. Spread 
with Hellmann's mayonnaise.  
 
Southwest Smoked Turkey combines spicy Southwest spread shredded cheddar and jack 
cheeses, green chilies, lettuce and vine-ripened tomatoes.  
 
Greek Vegetable combines romaine lettuce, cucumber, tomato, red onion, red pepper and 
kalamata olives with a feta and cream cheese spread on a spinach tortilla.  
 
Asian Chicken combines grilled chicken breast, green onion, carrots, won ton strips, shredded 
lettuce, Napa cabbage with toasted sesame dressing on a spinach tortilla.  



 
Tuna Salad sliced tomato, tuna spread, and mayonnaise on a spinach tortilla.  
 
Classic Club turkey, smoked ham, bacon, sliced tomato, green leaf lettuce, mayonnaise, 
shredded jack and cheddar cheeses on a flour tortilla.  
 
Chicken Caesar grilled chicken breast, romaine lettuce, croutons, tomatoes and Caesar dressing 
on a flour tortilla. 
 
FOCACCIA SANDWICH BUFFET:  
Italian focaccia bread, flavored with olive oil and cheese then made with your choice of fillings.  
 
Choose from:  
Smoked Ham: sliced smoked ham, Jarlsberg cheese, mesculin greens, vine-ripened tomatoes and 
Boursin cheese spread.  
 
Italian: proscuitto ham, capicola ham and Genoa salami combined with fresh mozzarella, roasted 
red peppers, mesculin greens and a garlic basil goat cheese spread.  
 
Turkey: sliced turkey breast, Swiss cheese, Boursin cheese spread, mesculin greens and sliced 
tomatoes  
 
Veggie: carrot, tomatoes, roasted red pepper, mesculin greens, Swiss Gruyère, fresh mozzarella 
with a garlic basil goat cheese spread.  
 
BOTH SANDWICH BUFFETS INCLUDE:  
 
Your Choice of 2 sides:  
Fresh Fruit 
Potato Salad 
Mostaccioli Pasta Salad 
Cole Slaw 
Kettle Chips 
Your choice of Dessert:  
Petite Bars 
Mini Cookies 
Full Sized Cookies 
Mini Cupcakes 



PEACE PACK LUNCHES 

$8.99/PERSON 
 
SALAD LUNCH -  
Each Salad Lunch is served with your choice of a salad and a gourmet bar for dessert. For added 
convenience, appropriate condiments are included in each meal. 
 SALAD CHOICES  
Artisan Blue Cobb Salad 
Caribbean Turkey Salad 
Chicken Caesar Salad 
Classic Greek Salad 
Toasted Sesame Chicken Salad 
 
 
 
SANDWICH LUNCH 
Meal includes your choice of gourmet sandwich, with fresh cut fruit and a penne pasta with 
sundried tomatoes along with a gourmet bar for dessert.  
SANDWICH CHOICES:  
Herbed focaccia bread with your choice of filling: Kendelson's smoked ham, Homestyle turkey, 
Roast beef, Pastrami or Italian complemented with the appropriate cheese. Tuna, chicken salad, 
ham, egg salad or veggie options also available.  
 

http://catering.lundsandbyerlys.com/Menu-and-Prices/Box-Lunches/Boardroom-Salads/Artisan-Blue-Cobb-Salad.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Box-Lunches/Boardroom-Salads/Caribbean-Turkey-Salad.aspx


EARTHLY ENDEAVORS 
 
Honolulu Queen 
A great tray for Sushi Beginners! This tray includes 6 pieces of each of the following: 
California Roll, Veggie Roll, Philadelphia Roll and 18 pieces of Hissho Healthy Roll and 2 pieces of 
Inari. 
$28 - 44 pieces 
Spring Roll Tray 
A tray with 20 pieces of Shrimp Roll and 4 pieces of Veggie Roll served with sweet and sour sauce. 
$42.75 - 24 pieces   
 
 
Asian Buffets:  
Served buffet style for groups of 12 or more, this buffet includes your choice of two of the entrees 
listed below and jasmine rice. 
$10.25 per person  
 
Served buffet style for groups of 12 or more, this buffet includes your choice of two of the entrees 
listed below, one order of egg rolls or potstickers per person and jasmine rice. 
$12.25 per person  
 
Vegetarian Entrees: 
8 Vegetable and Tofu Stir Fry - The Chinese "lucky number 8" inspires this stir fry dish of tofu, 
shitake mushrooms, bamboo shoots and Asian vegetables in a flavorful soy based sauce.  
 Tofu Pad Thai - Our own famous pad Thai tossed with tofu.  
 Vegetable Pad Thai - Rice noodles and Asian vegetables stir fried in a fresh citrus sauce.  Served 
with a lime wedge on the side.  
Yellow Curry Tofu - Tofu and vegetables tossed in a Thai yellow curry sauce. 
 
Chicken Entrees:  
Chicken Pad Thai - Chicken and rice noodles tossed in a fresh citrus sauce with Thai basil and 
cilantro. Served with a lime wedge on the side. 
Sesame Chicken - Crispy golden chicken in a sweet and spicy sesame sauce. 
 
Beef Entrees:  
Mongolian Beef with or without Broccoli - Certified Black Angus sirloin stir fried in a rich oyster 
sauce with fresh shitake and button mushrooms, red onions and scallions. 
Thai Basil Beef - Tender beef tossed coconut basil sauce. 
 
 
*pad thai does not come with jasmine rice. 
 

http://catering.lundsandbyerlys.com/Menu-and-Prices/Big-Bowl-Chinese-Express/Salads-and-Entrees.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Big-Bowl-Chinese-Express/Salads-and-Entrees.aspx


DIVINE DESSERTS 

Fresh Baked Cookies 
$11.25 per dozen 
 
Mini Cheesecakes 
$18.25 per dozen 
 
Mini Cookies 
$11.25 per three dozen 
 
Petite Bars 
$6.00 per dozen 
 
Cheesecake Sampler Tray 
$26.50 serves 8 
 
Killer Brownie Bites 
$12.25 per dozen 
 
Chocolate Dipped Strawberries 
$28.50 per dozen 

 
 

SHEET CAKE 

1/4 sheet - $25.99 (serves 24) 

½ sheet - $40.99 (serves 48) 

Full sheet - $71.99 (serves 96) 

White, Chocolate or Marble cake  with White butter cream or Chocolate Frosting. Choice of  
flowers or confetti and 2-3 color choices with inscription. 

http://catering.lundsandbyerlys.com/Menu-and-Prices/Desserts-and-Bakery-Breads/Fresh-Baked-Cookies.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Desserts-and-Bakery-Breads/Mini-Cheesecakes.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Desserts-and-Bakery-Breads/Mini-Cookies.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Desserts-and-Bakery-Breads/Petite-Bars.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Desserts-and-Bakery-Breads/Cheesecake-Sampler-T.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Desserts-and-Bakery-Breads/Killer-Brownie-Bites.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Desserts-and-Bakery-Breads/Chocolate-Dipped-Strawberries.aspx


ENLIGHTENED ENTREES 

Dinner Buffets:  Entrée, 2 sides, 1 dessert 
Price depends on entrée selected  

 
 
PASTA  
Pasta Primavera 
$11.25 per person  
 
Spaghetti and Meatballs Buffet 
$11.25 per person  
 
Lasagna Buffet 
$11.25 per person  
 
CHICKEN 
Garlic Focaccia Crusted Chicken Breast 
Buffet 
$12.25 per person  
 
Rotisserie Chicken 
$12.25 per person 
 
Dijon Chicken Breast Buffet 
$16.25 per person  
 
Stuffed Chicken Breast Buffet 
$17.25 per person  
 
SEAFOOD 
Poached Salmon with Mango Salsa Buffet 
$19.25 per person  
 
BEEF 
Beef Burgundy 
$15.25 per person  
 
Yankee Pot Roast Buffet 
$11.25 per person  
 
TURKEY 
Roasted Turkey Breast Buffet 
$11.25 per person  
 
PORK 

Pork Carnita 
$11.25 per person 
 
VEGETARIAN 
Eggplant Parmigiana 
$13.25 per person  
 
GLUTEN/WHEAT FREE  
Grilled Chicken Breast with Steamed Mixed 
Vegetables and a baked potato  
$12.75 per person 
 
 
CHOICE OF 2 SIDES:  
Mashed Potatoes 
Herbed Red Potatoes 
Garlic Green Beans 
Buttered Corn 
Steamed Mixed Vegetables 
Caesar Salad 
Tossed Garden Salad 
Garlic Bread 
 
Choice of 1 Dessert:  
Petite Bars 
Mini Cookies 
Full Sized Cookies 
Mini Cupcakes 
 
 
Additional Side Salad 
Side Garden Salad with tomatoes, 
cucumbers and carrot slices with 1 packet of 
dressing 
$2.75  
 
 

http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Pasta-Primavera.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Spaghetti-and-Meatba.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Lasagna-Buffet.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Garlic-Focaccia-Crus.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Garlic-Focaccia-Crus.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Rotisserie-Chicken.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Dijon-Chicken-Breast.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Stuffed-Chicken-Brea.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Poached-Salmon-with.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Beef-Burgundy.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Yankee-Pot-Roast-Buf.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Roast-Turkey-Buffet.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Pork-Carnita.aspx
http://catering.lundsandbyerlys.com/Menu-and-Prices/Buffets/Hot-Buffets/Eggplant-Parmigiana.aspx


 

Beverages 
 

Prices are per person.  
 
-Apple Cider Cold or Hot   $1.00/person                  

- Punch                                         $1.50/person                  

- Canned Soda                                  $1.00/person                                    

- Coffee                                        $1.00/person                                    

- Decaf Coffee                                 $1.00 /person                                           

- Coffee/Decaf/Tea                        $2.00/person                     

- Tea                                           $1.00/person                                    

- Iced Tea                                      $1.00/person                                    

- Lemonade                                     $1.00/person                                    

- Milk                             $1.00 /person                                   

- Orange Juice                                 $1.00/person                                    

- Punch                                     $1.50/person                     

 



 

Vegetarian Options 
 

Appetizers 
Apple Cranberry Brie in Croute 
$46.75 serves 20-30 
 
Cheese Snack Platter 
 $42.75 serves 15-20, $49.75 serves 

25-30 
 
Fruit and Cheese Platter 
 $58.50 serves 15-20, $69.75 serves 

25-35 
 
Bite Size Fruit 
 $39.25 serves 15-20, $67.75 serves 

25-30 
 

Crudités Vegetables Basket 
$61.00 serves 25-30 
 
Herb Roasted Veggies 
 $60 serves 25-30 
 
Caprese  
 $49.75 serves 20-25 
 
Curry Roasted Veggies & hummus 

with lavosh 
 $67 serves 25-30 
 
Spinach Artichoke dip w/crostinis 
 $38.75 serves 15-20 

 
Soup: $60/gallon serves 10-12people 

Beer Cheese, Black Bean, French Onion, Tomato Basil, Wild Mushroom, Minestrone, 
Tomato Lentil  
A 7 day notice is needed for all vegetarian soups besides Tomato Basil.  
 

Salad Buffets: $10.50/person 
Greek 
Caesar Salad (served with no chicken) 
Cheese Tortellini 
Southwest Salad (served with no chicken) 
 

Sandwiches Buffet: $10.50/person 
Greek Veggie  
Southwest Smoked (served with no turkey) 
Asian (served with no chicken) 
Veggie Focaccia 
 

Individual box lunch Salads: $8.99/person 
Artisan (served with no crumbled bacon or sliced chicken) 
Caribbean (served with no turkey) 
Caesar (served with no chicken) 
Greek 
Toasted Sesame (served with no chicken) 

 



Sushi: $28 - 44 pieces 
Honolulu Queen – Veggie Rolls only (avocado, carrot and cucumber) and/or Philly Roll 
with no imitation crab (so it would be cream cheese and avocado) 
 

Asian Buffets: 10.25/person 
 8 veggie and tofu stir fry 
 Tofu pad Thai 
 Veggie pad Thai 
 Yellow Curry tofu 
 
Entrees 
 Pasta Primavera:  $11.25/person 
 
 Eggplant Parmigiana : $13.25/person 
 
 Spaghetti and Red Sauce is Meatless (Meatballs on side): $11.25/person 
 

Vegetable Lasagna - sheets of lasagna layered with white sauce, spinach, assorted fresh 
vegetables, ricotta cheese, Parmesan, mozzarella and seasonings. $11.25/person 
 

 Wild Mushroom Tofu: $12.25/person 
 

Mashed or Baked Potato Bar - sides of sour cream, shredded jack and cheddar cheeses, 
chopped green onions, cooked bacon bits, sliced black olives and sliced sautéed 
mushrooms: $9.25/person 
 
Wild Rice Pilaf w/Grilled Portabella Mushrooms: $13.95/person 
 

Side Salad 
 Romaine Lettuce : 2.75/person 

 
 
 
 
 



Vegan Options 

 
Appetizers 

Crudités Veggies– no dip 
$61.00 serves 25-30 
 
Veggie Platter - No dip 
$29.99 15-20, $39.99 25-30 
 
Herb Roasted Veggies 
$60.00 serves 25-30 
 
Tortilla Wrap Platter – no cheese, no 
spreads, use spinach tortillas 
$46.75 serves 15-20 
 
Taco Bean dip (cheese + sour cream 

on side) 
$37.75 serves 10-12, $45.75 serves 

20-25 
 
Curry Roasted Veggies + hummus + 

lavosh 
$67 serves 25-30 
 

Soup: $60/gallon serves 10-12 people 
Minestrone, Tomato Lentil  
A 7 day notice is needed for all 
vegan soups.  

 
Salad Buffets: $10.50/person 
 Served with balsamic vinaigrette 
dressing 

Greek (no feta) 
Southwest Salad (served with no 

chicken) 
 

 
 

Sandwiches  Buffet  $10.50/person–  
Tortilla Wraps in Spinach tortilla  

Greek Veggie -  served with no 
boursin spread or feta 
Asian  - served with no chicken or 

cheese spreads 
 

Individual box lunch Salads - 
$8.99/person  
 Served with balsamic vinaigrette 

Artisan (no crumbled bacon, sliced 
chicken, bleu cheese)  
Caribbean (no turkey) 
Greek with no feta 
Toasted Sesame (no chicken) 
 

     Sushi - $28-44 pieces 
Honolulu Queen – Veggie Rolls only 
(avocado, carrot and cucumber) 

 
 
Entrees 
 Eggplant Parmigiana (no cheese) - 
$13.25/person 
 
 Spaghetti and Red Sauce is 
Meatless (Meatballs on side) - 
$11.25/person 
 

Wild Rice Pilaf w/Grilled Portabella 
Mushrooms $12.35 /person 
 

Side Salad 
 Romaine Lettuce : 2.75/person 

 

 

 
 
 
 



 
Carondelet Center Event Guidelines 

CARONDELET CENTER  is a host facility for conferences and retreats and is a ministry of hospitality and welcoming 
sponsored by the Sisters of St. Joseph of Carondelet, St. Paul Province, and Consociates . CC welcomes external 
organizations/individuals not affiliated with the Sisters of St. Joseph to contract its facilities.  

ROOM SCHEDULING 
The Event Coordinator handles room scheduling. Priority is extended first to the CSJ Ministries, Community sponsored 
events, then to the CSJ Consociates and non-CSJ events/activities. 

RESERVATIONS 
All reservations are made through the event coordinator. Reservations are not accepted more than 12 months in 
advance. The event coordinator reserves the right to substitute a room at any time. All meals will be served in the room 
you reserved. If you would like a separate room for your meal it will be an additional charge. Room rental includes set 
up and clean up, dishes, glassware, flatware and paper napkins. Linens are available at an additional cost.  
 
DEPOSIT 
A 25% deposit is required for all events. This deposit is applied towards your final bill.  
 
CANCELLATIONS 
All cancelations within 21 days of the event are fully refundable. Cancellations made between 21 days and 48 hours 
will receive 50% of their deposit back. Cancellations made within 48 hours of the event will forfeit the entire deposit.  
 
EVENT CONTRACTS 
An event contract will be generated upon making your reservation. A signed copy of the contract and a deposit is 
required before the event is definite.   
 
PAYMENT 
Final invoices are sent out the week following your event. Invoices should be paid in full within 30 days of the billing 
statement. Payment can be made in cash, check or credit card.  
 
SALES TAX 
All food, beverage, and  equipment is taxed at a rate of 7.625% and guest rooms are taxed at 10.625%. All 
organizations are subject to taxes, even tax exempt organizations.  
 
FOOD AND BEVERAGE 
All food and beverage must be purchased through the Carondelet Center event coordinator. Outside food and 
beverage are not permitted within the Carondelet Center. Renters may take any leftover food with them after the event. 
. All meals will be served in your groups banquet room at the time requested by the group leader. A specific meal room 
may be designated for an additional room charge. There is a soda machine and a snack machine located on the 
ground level break room (G10).  
 
MENU SELECTION 
Please indicate at least 2 weeks prior to your event that you will needing food or beverage. Menu selection is needed 1 
week prior to your event. Guest count guarantees are needed 2 business days before your event at Noon.  
 
FOOD SELECTION CHANGES 
Food orders may be changed or cancelled up until 8AM the business day before your event. Final guest attendance 
guarantees are required no later than two (2) business days prior to the function. Your event will be charged for 
guaranteed count or the actual count served, whichever is higher.  
 



AUDIO VISUAL 
Audio visual equipment is available for rent per event day. Sound levels for AV equipment and PA systems will be 
required to be controlled and maintained at a level set by the Carondelet Center Staff.  
 
HOURS OF OPERATION 
All events must fall within the hours of operation of the Center. The building is open 830am to 9pm on weekdays and 
8am to 8pm on weekends.  
 
ALCOHOL CONSUMPTION 
The Carondelet Center does not purchase, provide, sell or serve alcohol. Alcohol may be served but requires a 
certificate of insurance from the guest. Guests may only bring in beer or wine. Guest are held liable for their guests. 
We ask the following of guests serving alcohol:  
 No alcohol will be served to or consumed on Center property to any person under the legal drinking age.  
 No alcohol will be served or consumed on Center property to any person who appears to be intoxicated.  
 
STORAGE 
The Carondelet Center does not have storage facilities for events. All items must taken out of the space after the 
event.  
 
PARKING 
Carondelet Center has a parking lot with over 100 spaces. The parking lot has signs that say: Parking for Sisters of St. 
Joseph Only. Please do not park at the St Catherine University. You may be ticketed and towed.  
 
SMOKING 
The Sisters of St Joseph and the Carondelet Center is a smoke free campus.  

CANDLES: 
Candles are to be completely enclosed in glass containers and never left unattended. This includes all pillar, taper and 
votive candles. 

RENTER RESPONSIBILITY 
The renters agree to leave all rented areas in a clean, orderly fashion, including replacing items that were moved.  
The renter agree to only use the rental space outlined in their event contract. Please do not use any vacant space in 
the building - most rooms are set up next booked group. 
The renter is responsible for relaying any and all event information, i.e.: room set up and chair configuration, a/v, etc. 
Event day changes may be subject to an additional charge.   
The renter is responsible for notifying staff of any spills or any breakage that has happened during your event.  
 
LIABILITY 
The sponsoring person/group assumes responsibility and liability for losses, damages and/or claims arising out of: injury, 
damage or loss to participants, exhibitors or employees, or to any other persons whose injury or loss was a result of the 
sponsoring person/group’s event; and it shall indemnify Carondelet Center, its agents and employees, from any and all such 
losses, damages and claims. 

  



ROOM RATES 
 

ROOM <5hours 5-8hours  8+hours 

G1 $125 $250 $300 

G11 $100 $200 $250 

G6 $100 $200 $250 

Dining Room $175 $350 $400 

101 $100 $200 $250 

102 $50 $100 $150 

105 $100 $200 $250 

200A $100 $200 $250 

200B $50 $100 $150 

Apt 3 LR, DR 250/day   

 
 
RATES 
Single Guest Room - $40/person/night 
Double/Triple Guest Room - $35/person/night 
 
Individual Rooms Rentals:  
Guest room reservations must be confirmed and held with a credit card. This card will not be charged. Payment is due 
upon check in. We accept Cash, Credit Card or Check. Reservations may be cancelled up to 24 hours before check in 
(3PM). If cancellation is made within 24 hours 25% of the room rate will charged to the credit card on file.  
 
Group Room Rentals:  
Guest rooms blocked for a large group will be treated as part of the main event. Your deposit will also cover the room 
costs and the cancellation policy is the same for regular events.  

 


