In Sfy/e

No Matter what event you have p/&mnw[ great food makes for a  great event, Our talented
Catering Director, and cuﬁ'nmy team arve known for their fresh and innovative appmacﬁ to food.
No matter what your needs, we are committed fo ﬁmw’;ﬁ@ you exce//ence é@g;’nn;’ry in the kitchen
and z‘ﬁmvﬁﬁom‘ your event. Please review our collection ofﬂ'jmfmﬂe items, These are just the
éeyinm’nﬂ; consider this menu as a starting point, Our profeﬂiana@ traimed staff will work with
you to /eue[?p a ﬁﬂeyﬁ, excifirig menu that is anque@ yours.

Sfe/u' n ?/&mm’ry Your Event
When You 5eﬂin your experience:

'Faciﬁ@ Scﬁeﬁfuﬁ’rflq:

All ][ﬂciﬁ'@ requests will be reserved fﬁmogﬁ the Co//eﬂey ?ﬂciﬁ'@ Scﬁe/u/i@ Office. You may
contact the mﬁe/u/inj office at (618) 985-3741 Ext.8425. The J'Cﬁe/uﬁry office can answer any
questions you may have myﬂmﬁry room rate, m/m’/aéiﬁ'@ and college poﬁciey,

After you have made your room reservations, contact the Catering Office at (618) 985-3741
Ext.8335. Our catering staff will assist you in arranging your menu and| ﬁmﬁ'zi@ your catered

event.
Zlﬁ%ogﬁ we make every effort to accommodate requests for service on short notice, we ask that
orders be /Q/acep/ at least 2 weeks in advance 0}[ the event:

ﬂeﬂoﬁf:
Unless other M;ﬂm/yemenfj’ are made with the Director of ﬁim’ry Services, a &/e'/aoyif of 0% ol[yomﬁ

estimated cafem’@ cﬁmyex must be ﬁaip/ 5 war@'ry days /m’or fo your event. The balance is due on
the &/ﬂy O@OW event. NOTE: This ﬁfepw’z’f appﬁey on@ fo non~co//eﬂe  groups.

Contract X Guarantee:

Our catering office will draft a contract accomﬁ'nﬂ to the menu, type of services and information,
which you Jpec@, The contract will be ﬂ/;/uﬂoue/ @ the Director of Dining Services and then sent
to or be confirmed with the ferson in cﬁmye of the catered event. We ask that you review the

contract, sign and veturn it to our office. You must have a J@ne/ contract on file with us hefore we

can ﬁ:ﬂeﬁmﬂeyomﬂ 5%'601'01/ event.



We require a 72- ~hour quarantee, prior to your catored event, 9f our office receives NO | quarantee,
we shall assume the ﬂuamnfee to be the number shown on the contract, and shall, [repare and
cﬁmfge 25% late fee for number O@Mejf that exceeds s your or ﬂm&:/ﬂmmnfee

Service Time:

All served and éuﬁ%f meals are ﬁm’ce/ using a maximum service time of (2) hours far éreﬂéfm'f or
lunch and (3) hours for divmer and or /myer functions. 9f service time needs to be extended due fo a
ﬂueyz‘ Jpeaéer or other acﬁu@, an additional service cﬁmye of $18.00 frer server fer hour will be
incurved, Service time éeﬂim at the time your event is scheduled to start until the last guest leaves,

Guest Count:

When requesting a price for " you event, Please do not over estimate the number of peo/J/e that will be
aﬁ‘enﬁﬁ@, The [orice foer frerson for some events is based on the total number given. 9f this number
&ﬁﬂo/u, the ﬁm’ce frer person may have to be increased to cover our expenses.

Room Flccem‘éiﬁ@:

Reserved rooms are accessible 1 hour frior to the event to accommodate the p/&:cinj of, [rrograms;
ﬁface cards, etc, p/em'e remember that not all details of the room set~up may be comﬁfeﬁ%f at that
time, 9f more time is needed, ﬁ/em'e pﬁmmyow needs with our office, ﬁeﬁemﬁnﬂ on the type of

service Vequeyfe% doors to reserved rooms will ofpen 5~20 minutes forior to serving time so that quests

may be seated, 9f more time is I"ﬂﬂiuif'ﬂ&[ /.'/em'e in/[orm our 0ﬁ[ice,

Cancellations:

Concellations must be made no later than 48 hours prior to the scheduled event; otherwise éi/ﬁry
will be rendered for 100% O@Mﬂmnfee&/  quests and or selection reciueyfea( 9 cancellations ave made
and’ you have not received a J’fﬂmﬁb’&[ cancelled confirmation with a signature reﬂlm're/ p/em'e doa
follow up. In addition to our office, ﬁ/em‘e be sure to nof@ the Taciﬁ'@ Scﬁe&ﬁtﬁnﬂ Office of all

cancellations,

Buﬁef Service:

A common misconception is that" Buffet Service” is synonymous with "2l You Can Eat." We
offer an excellent variely of buffet meals, which are intended to /wowb/e  your quests with more
choices and’ t/mﬂie@. Please do not exﬁecz‘ the servers fo canﬁnuﬂ@ éri@ more pm&/ucf than was
?repareﬁ/ based on the ﬂmmnfee you pmui/e us. As a standard, most mferinﬂ orders are set with
china service, “unless otherwise indicated, Additional china is $1. 00//Jem'on. i?i.v/.vomé/e service is



also available and is used for all receptions unless mziweyfeﬁ[ Linen service will he pmw’/e/ for all
catering events located in Banquet Centers, Continental Breakfast and Boxed Lunches are
excluded. Any Jfaecia@ linens or colors must be ordered in advanced for an additionalfee.

Table Linens $6.00

Colored Table Toppers $2.00
Cloth Nap&'m 100

Colored Nﬂ/}@'m‘ $2.00
Additional \%';ﬂfinﬂ $8.00

Catering Regulations

9t is a violution of Minois Health Codes to allow food to be pacé@e;f up after

an event and taken oﬁ[ 0}[ the premim. 9Yohn A, L’oyan Cm‘erinﬂ Services cannot praf/if/e containers
for this [urfose, nor can we allow food to be removed from buffets,

receprtions, elc. even if less than the ﬂuamnfeef/ amount o}[ﬂueﬂﬁ' show up for your

event. John 2, Logan Catering quarantees to pmw'ﬁ[e eno@ﬁ food for the jmmnfee&/
amount ofﬂueyfy, Any remaining food is [roperty of John A Logan Catering. Chartwells is the

e;(c/m‘if/e caterer ﬁ)r the 9A4LC, No other caterers or their pro&/ucfj' can be ém»{gﬁf inside the 9ALC
Banquef Centers,

Ofher Services and Cﬁarye::

The cﬁmye for additional waited service is $18,00 per server fer hour, unless Jpeciﬁe;/ as included in
the foer foerson forice. Additional waited staff may he ;ﬂec/m're/ for social hours, éeuer@e set-ups,
continental breakfasts, and extended service time,

There are /.'em‘a&é' in which normal opemﬁom are closed and we mw’fyfﬂﬁypeciﬁm@ fo [repare
and service  your function. In this case, Your event will be billed with a service cﬁmye to subsidize our
additional costs, These ﬂem’m@ include, but are not limited to: All co//eﬂe %ﬁ/ayx ﬁoﬁ/ay
wee&emé', pem’o;é' in which the ;ﬁ'm’ry services are closed or 7oﬁn A £0j&m Co//eje is closed,
“Unless otherwise noted, our [rices include the cost of linen tablecloths for buffet or p/m‘ep/ services.
We will be ﬁappy fo prou;'ﬁ/e ﬁ/ecomﬁry service, centerpieces or candles for your event at an
additional cost. All contracts outside of the 94.LC Va’amiuef Centers and ﬁm'/pﬁry Cwill be
cﬁmye;/ a fee of $20.00. This fee includes all fime spent organizing and, pacé@i@ silverware,
linens, fpaper pm/ucfj’, and all items needed }[07' the event. This cﬁmye also includes the cost 0}[ the
catering staff returning to clean up after an event Paper service on@ inthe Hor 9 éui/pﬁnﬂjz




Additional Cﬁaryes:
All éu}%f and served meals have a minimum of 15 ﬂum‘y per service. Additional cﬁmyey may

app Iy for meals under this minimum,

Room J’eﬁuf) Cﬁarqes $45.00 for each Bamiuef Room (Includes Rﬂﬂufmﬁon Tables),
$10.00 wall, /Ju// ng ﬁe for Tarvin and Crisp when divided into 2 & B rooms,




Seated Broakfast

Choice of t Entrée

Grilled Bread, ﬁu/pﬁnﬂ French toast w/Caramelized Mﬂp/e Flpp/ex $13.95
Roasted ?lspmﬂ@m' & Prosciutto Ejgj‘ Benedict w/Hollandwise $14. 95
\S’/.'inﬂcﬁ & Roasted Vf/yefaé/e Ejﬂy Renedict w/ Mallise Hollandmise $14. 95
Caramelized Onion & Flpp/e Wood Bacon Quiche $12. 95

Goat Cheese, Chive & Sundried Tomato Quiche $14. 95

Choice of 2 Accompaniments
Fresh Sliced Fruit

Fresh Strawherries

Roasted Red Potatoes and Onion
Potato and Chive Gratin

Twréey \S’aw@e

Flppﬂa wood Smoked Bacon
Smoked \S’aw@e

Grilled Tomatoes

Sauteed Forest Mushrooms
Served with Orange Juice, Starbucks Coffee and Water

Dassed H/ypaﬁzers

$18.00 per person (Choose Three Items)

Roasted bemmg us Wmﬁﬁw/ in Prosciutto

Ery/ﬂ'ﬁ Cucumber Cm’)ﬂ/)ﬂ w/ Gravlox Cﬂ/}b’i" Relish

Gomﬂn@, ?(/7/7/3, & Balsamic Onion Tarts

Tenderloin & Shiitake Mushroom Crostini

Mushroom & Prosciutto Sm‘@

Stuffed Bﬂ@ Reds w/Chive Duchesse

\S’ﬁrimp X Flﬁﬁé wood Smoked Bacon Brochette w/Caramelized Brown &gﬂr \S’ymp
Wicro Crab Cakes w/Avocado & Cilantro Créme Fraiche



Seated Affairs
Plated Starters

88,25 per person

Micro Brie En croute w/ﬂlpricof freserves, Wild Ber@ Coulis X Seasonal Fresh Fruit
Marinated Goat Cheese on Caramelized Pear w/ Confez‘ﬁ %pﬁer Relish

Parmesan Cm}p w/ Go:yanzo/ﬂ & S/m’nj Onion Mousse

Ahi Tuna on White %ppeiﬂ Toast Point w/Srivacha Cream & Sweet Carvot & Cucumber Slaw

Salods & Scu/z.v

87.95 per person

Roasted. L’ay Zlﬁﬁé & Seckel Pear Over 8@@ Loln Rosa w/Blackberries, Walnuts & Caramel
Vinaymﬁe

eriano Cm}p & Marinated Goat Cheese over Wild Ba@ Field Green w/ Forest Berries X
Chive Oil

Frisee & ﬂﬂ@ Sweet Gem w/Roasted Fljpmﬂ@w', Candied Pine Nuts, Blue Cheese X Urm/ye
?/omy Vinayreffe

Vic@ﬂoiye (Cold Potato Leek Saup] w/ Chive Oil

Chilled Peach % Gﬂyer \S’oup w/ Buttermilk Créme Fraiche

Entrees

All entrées are served with Dinner Rolls & Butter Roses and Jeed Tea & Water

Chicken FEntrees

Oven Broiled Boneless Chicken Breast w/Green 7(/7/;/6 Relish $u. 95

Oven Broiled Boneless Chicken Breast w/ Hoisin & Sweet Chili Vejez‘aé[e Cruda $t1.95
L’ijﬁ@ ﬁm@w/ Chicken Breast w/ Cﬁamp@ne Cream, Gmﬁey & Caramelized Onion $11, 95
Walnut Crusted Chicken w/. \S’fmwéer@ Mmfyo Couls $11, 95



Beef Entrees

Grilled New York \S’fri/; Loin w/Bearnaise Butter & Red Wine Shiitake Sauce $18, 95
Grilled Rib Roast w/ Marsala, Chive & WMushroom Jus Lie ng, 95

Grilled Riéf/ye w/ Roasted Garlic Go:yonzo/ﬂ @ufz‘erf{g, 95

Roast BeefTenderloin w/Confetti Tomato Relish and Port Wine Reduction§22.95

Dork Entrees

Roasted Pork Loin w/Roasted ,7(/9/9/6 Raisin waﬁ[inj $11.95
Roasted Pork Loin w/ C’mnéemy Port Sauce 11, 95
Roasted Pork Loin w/ Forest Mushroom $11, 95

Seafaa;/ & Sﬁeﬁﬁ‘yﬁ Entrees

Broiled Wild Salmon w/?lﬁﬁ/e, Mango C’ﬁm‘ney $14.95

DPotato & Seallion Seared Wild Salmon w/ Stone Fruit X Woney Coulis $12. 95
\S’ﬁrimﬁ & Bacon Brochettes w/Sweet Tempura Garlic Sauce $16.95

Giryelﬂ, Chili Garlic Marinated Tuna w/ Mm’ya, Carrot, & Red Peﬁﬁw Slaw f17. 95

Vyafaﬁan Entrees

Tofu % spicy Gado Gado $11. 95

Tofu & Green Beans w/Red Curry & Coconut $11.95

Grecion Cous Cous w/ Feta, Red Bean & Marinated Veﬂez‘ﬂéﬁe Salad $12 95
Wild Rice, Bmﬂ/ey Cakes w/. Na/m Caéé@e, Sesame & Hoisin Slow $(3. 25

S/mia@ Vfﬂez‘aé/e
WMarket Price

Tri Colored 3%@ Carrots
\S’cu/ﬁfweﬁ/ ﬂa@ Carrofs

7741@ Pan

ﬂﬂ@ Zucchini

Rroceolini



S/mia@ Starches

WMarket Price

Goat Cheese Smashed Reds & Gold
Rorsin Smashed Reds & Gold
Roasted 'Fi@erﬁry Potatoes
Duchesse Potatoes

\S’z‘uﬁ%p/ Red, Gold or Y’urﬁ/e Potatoes

Jpecia@ Desserts

Short Cake (Puff Pastry, Short Bread Cookie) §5.95
Peach
Roasted F(pﬁfe

Sfmwéer(y and Cream
Wild" Bemy

Blue Berry & Carmel Bread, /m&/pﬁ@ w/ Cinnamon Cﬁﬂnﬁ@ $3.95

Cheese Cake Mousse w/ \S’fmwéer@ or Blue Vg’emy C’ompafe X Cﬁam‘i@ S 25
Fresh Fruit Me’/ﬁwye w/ Mint Syrup & Lemon C’ﬁﬂnﬁ@ $3.95

Chocolate Ganache cake w/' Kmpéemy Framboise & Carmel Cﬁanﬁ@ 52, 50
Carvot Cake Torte $2. 95

Créme Brule Cheesecake $4.95






