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Aquinas Dining Services is pleased to present our Catering Guide.
Enclosed you will find our menu recommendations and complete policies.
The Catering Staff is happy to accommodate special requests whenever possible
to make each event 3 memorable occasion.

We strive to provide the highest level of customer service in an effort to make planning your event an efficient
and pleasant experience. Aquinas College offers a multitude of event facilities sure to fit your every need.
The campus abounds with natural beauty; it has been called the * Hidden Jewel of West Michigan.”

Over 200 species of trees and shrubs, winding woodland paths, and inviting creeks and ponds create 3 peaceful
environment. Nowhere will you find friendlier service and more relaxing surroundings.

Thank you for your interest in Aquinas College’s facilities!

Booking Procedures

Please contact the Aquinas College Catering Department at 616-632-2965. We recommend that your facility
arrandements be made as early as possible. Catering orders should be placed at least (14) business days prior to the
event. A confirmation and attendance quarantee is required by 12:00 PM (3) business days prior to the function
(excluding weekends and the day of the function). If the quaranteed attendance is NOT received by this time your

anticipated attendance will become the guaranteed attendance for which you will be charged.
If your quarantee increases afferthe designated time frame, you may be billed the additional costs.
Should a last minute change be necessary, please contact the Catering Manager as soon as possible.
All services will be billed to the account number provided at the time of booking.

Every effort will be made to accommodate late food service requests, which will be approved at the discretion of
the Catering Department, based on product availability, staffing, etc.
Substitutions may be offered where necessary.

Contracts are required for all events on Aquinas’ Campus and must be signed by an authorized
person responsible for the event.

Final equipment and set-up needs are required (7) business days prior to your event.



Breakfast Selections

MORNING COFFEE

Reqular Coffee, decaffeinated Coffee, and hot tea selections
$2.00

MORNING WAKE UP
Reqular Coffee, decaffeinated Coffee, and hot tea selections
Biscotti
$2.80

CONTINENTAL BREAKFAST

Freshly baked muffins, breakfast pastries
and bagels with butter, jams, and cream cheese
seasonal fresh fruit platter
Orange [uice
Regular coffee, decaffeinated coffee,
hot tea selections and Ice Water
$6.95

FRESH FRUIT PARFAIT

Low fat vanilla yoqurt with fresh berries and granola
Mini croissants with butter and jams
Reqular coffee, decaffeinated coffee, hot tea selections
Orange or apple juice
$7.00

SUN UP BREAKFAST

Choice of pancakes or waffles
Fresh scrambled eqgs
Shredded hash browns
Freshly Baked muffins
Reqular coffee, decaffeinated coffee, hot tea selections
Choice of orange or apple juice
$8.00

EGGS BENEDICT

Fried eggs with spinach, shaved red onion and hollandaise on a toasted English muffin
Choice of bacon or sausage
Fresh fruit platter
Reqular coffee, decaffeinated coffee, hot tea selections
Orange or apple juice
$7.00



Garden Fresh Salads

Include Fresh Baked Rolls with Butter

AQ CHOPPED

Romaine and iceberq lettuce with grilled chicken, gorgonzola,
tortilla strips, tomato, onion, corn, bacon and avocado

tossed with a chipotle citrus vinaigrette.
$9.00

CLASSIC GREEK

Cucumbers, red onion, roma tomatoes, Kalamata olives, feta and broccoli florets tossed in our
house made Greek red wine vinaigrette and served over a bed of spring greens
$8.00

CAESAR

Tossed romaine hearts, parmesan cheese and croutons
Tossed with classic caesar dressing
$7.00

TRADITIONAL COBB

Crisp mixed salad greens tossed with fresh tomato, bacon,
crumbled bleu cheese, avocado and chopped egq
your choice of dressing
$9.00

PACIFIC RIM

Napa cabbage with mandarin oranges, toasted almonds, chow mein noodles, scallions, and pea pods
tossed with a toasted sesame sweet ginger vinaigrette.
$9.00

SPINACH

Tender spinach leaves with julienne Ml apples, dried cherries, crisp bacon,
shaved red onion, roasted whole sugared pecans and goats cheese
Tossed with raspberry vinaigrette.
$8.00

THE HOUSE

Chopped romaine and iceberq lettuce with cucumbers, tomatoes,
carrots and croutons served with your choice of dressing
$6.00

Cup of chefs choice Soup & Garden Salad = $5.95
Add a cup of chefs choice soup for $2.00
Add Grilled chicken for $2.00
Add grilled steak or shrimp for $4.00



Sandwich Selections

All sandwiches are available buffet or plated

Add $1.00 for 3 boxed lunch including 1sandwich selection, whole fruit ,chips, and chef’s choice side

Avocado Turkey Club

Honey roasted turkey breast with bacon,
white Vermont cheddar cheese, lettuce, tomato
and avocado 3oli on challah bread
$9.00

AQ Italian

Ham, pepperoni and genoa salami stacked on rosemary ciabatta bread with sliced banana peppers,
Kalamata olives, feta, shredded lettuce, tomatoes and an Italian vinaigrette
$8.00

Tuna Salad

Tuna salad with cheddar cheese, tomato, and alfalfa sprouts on a whole wheat hoagie roll
$8.00

Grilled Chicken Caesar Wrap

Grilled chicken breast with romaine lettuce, Romano cheese and classic caesar dressing
on 3 flat out wrap
$8.00

Beef and Horseradish

Roast beef with caramelized onions, provolone, horseradish cream,
lettuce and tomato on a pretzel roll
$9.00

Chicken Salad Croissant

All white meat chicken breast with walnuts, grapes, celery and onion
tossed in a creamy curry dressing with lettuce and tomato
on a whole wheat croissant
$9.00

Veqgie Muffuletta

Marinated artichokes, oven roasted tomatoes, grilled zucchini and summer squash
with provolone cheese, lettuce , and an olive tapenade.
$8.00



Lunch Entrees

Includes a Tossed Salad with Dressings and Fresh Rolls with Butter
Reqular and Decaffeinated Coffee, Hot Tea Selections and Ice Water

Grilled Turkey Meatloaf

Garlic mashed potatoes
Fresh asparagus
Turkey Gravy
$11.00

Chicken Marsala

Mushroom Risotto
Fresh green beans
Marsala Sauce
$12.00

Charred Atlantic Salmon

Pan eared Atlantic Salmon
Roasted Yukon Potatoes
Seasonal Vegetable
Dill Vinaigrette
$12.00

Flat Iron Steak
Flat Iron Steak
Twice baked Potato
Roasted Mushroom Caps
Beef Jus.
$13.00

Mango Pork Tenderloin
Citrus marinated Pork Tenderloin
Caribbean Rice
Apple and Fennel Slaw
Mango Chutney
$12.00

Vegetable Jambalaya
Cajun Vegetables
New Orleans style Rice
In a spicy tomato broth
$11.00

Chicken Divan
Whipped Yukon Potatoes
Vegetable Medley

Broccoli Cream
$11.00



Specialty Breaks

Bruschetta Time

Toasted Baguette rounds with 3 trio of toppings
wild mushroom duxelle, marinated tomatoes, and olive tapenade
Iced tea and lemonade
$4.50

Afternoon Tea

Finger Sandwiches and petite fours and mini pastries
Hot tea selections , ice tea, ice water
$4.00

lce Cream Treat

Assorted ice cream novelties
Lemonade or ice teg and ice water
$2.95

That’s a Good Dip
Hummus, Swiss almond cheese, and Spinach dip
with Pita chips and tortilla chips
Ice water and Pepsi products
$4.50

Salty Snack
Chex Mix or shack mix
Potato chips and dip or tortilla chips and salsa
Pepsi products
$3.95

AQ Floats

Vanilla Ice Cream with Orange Crush or Mug Root Beer
$3.00

Have it Your Way
Choose one item from each column
$3.50

Cookies

Potato Chips

Bottled Water

Gourmet Cookies Snack Mix Pepsi Products
Assorted Dessert Bars Chex Mix Coffee and Tea

Whole Fruit Mixed Nuts with Mints Punch

Assorted Pastries Popcorn Apple Cider (In Season)
Brownies Trail Mix Bottled Juices

Hot Cocoa



Hors D’oeuvres

COLD SELECTIONS

Vegetable crudite with dip $2.00
Roasted corn and black bean salsa with tortilla chips $1.50
Fresh fruit platter $2.50
Hummus with vegqies and pita chips $2.00
Lawash pinwheels assortment $1.25
Shrimp shooters $2.00
Trio bruschetta $1.50
Swiss almond cheese ball with pita chips $1.50
Fresh fruit salsa with cinnamon chips $1.50
Gourmet cheese display with crackers $2.00
Prosciutto wrapped melon $2.00
Mediterranean board $2.75
Tuna cucumber boats $1.25
Mini croissant sandwiches $1.75
Sushi tray $3.00 (minimum 20 quests)

HOT SELECTIONS

Wild Mushroom Fonduta with polenta cubes $3.00
Warm brie en croute $2.50
Chicken and beef satay with trio dipping sauces $2.00
Prosciutto wrapped shrimp $2.50
Spanikopita $1.50
Meatballs choose sweet and sour, Swedish, or barbeque $1.25
Baked goat cheese with tomato sauce $1.75
Spinach and Artichoke dip $2.00
Sweet potato cakes with apple sauce and sour cream $1.75
Smoked whitefish dip with flatbreads $2.00
Stuffed Mushrooms choose Spinach, crab, or sausage $1.25
Boursin phyllo cups $2.00
Fried Butternut squash ravioli with sage cream $2.25
Crispy Rueben rollups traditional or California style $1.75
Wild mushroom croquettes $2.00
Gorgonzola fritters $1.50
Smoked salmon gougeres $2.25



Specialty Themed Buffets

PRESIDENTIAL CHILI

Chiliand toppers
Corn Bread
Ice Water and Ice d Tea or Lemonade
$12.95

SOUTH OF THE BORDER

Grilled Julienne Steak and Chicken Fajita
Sauteed Green Peppers and Onions
Warm Flour Tortillas
Cheddar cheese, Chopped Lettuce and Tomatoes, Diced Onions and Jalapeno Peppers
Tortilla Chips with Sour Cream, Salsa and Guacamole Dipping Sauces
Spanish Rice and Refried Beans
lce Water and Iced Tea or Lemonade
$14.95

THE “BBQ" BUFFET

Chicken Breast and Barbecued Ribs
Baked Beans, Corn-on-the-Cob and Redskin Potato Salad
Cornbread Muffins and Butter
Sliced Fresh Watermelon
Potato Chips
lce Water and Iced Tea or Lemonade
Ice cream novelties
$16.95

A WHOLE LOTTA PASTA

Lasagna or Chicken Parmesan
Fettuccini with Alfredo or Pesto Sauce
Penne Pasta with Marinara or Meat Sauce
Parmesan Cheese
Tossed Caesar Salad
Garlic Breadsticks
Tiramasu
Ice Water and Iced Tea or Lemonade
$14.95

PIZZA

16" pizza baked fresh in our kitchen (Serves 3-4 people)
Choose up to 3 toppings
Pepperoni, ham, chicken, sausage, green olives, black olives, green peppers,
onion, mushrooms, tomatoes, or extra cheese
$8.00
Add breadsticks and warm marinara $1.00
Add garden fresh salad and two dressings $1.50
Add beverages $1.25



Dinner Selections

Includes a Tossed Salad with Dressings and Fresh Rolls with Butter
Reqular and Decaffeinated Coffee, Hot Tea Selections and Ice Water
Available platted or buffet
Ask about 3 carving station

Grilled Filet Mignon

Horseradish mashed potatoes
Roasted asparaqus
bordelaise
$24.00

Bacon Wrapped Pork Loin
Apple and sage bread stuffing
Bourbon green beans
Cider reduction
$19.00

Vegetable Strudel
Wild rice pilaf
Boursin tomato cream
$15.00

Citrus Scented Mahi Mahi
White cheddar polenta
Oven roasted tomatoes and artichokes
Citrus vinaigrette
$18.00

NY Strip Au Poivre
Pepper crusted
White cheddar au gratin potatoes
Green beans
$22.00

Atlantic Salmon
Twice baked potato
Vegetable medley
Roasted garlic jus
$21.00

Herb Roasted Chicken

Garlic mashed potatoes
Glazed carrots
Grilled Scallion

Roasted chicken jus
$16.00



Dinner Selections Continued

Signature Chicken
Ricotta and herb stuffing
Garlic Mashed Potatoes
Vegetable Medley
Buerre Blanc
$20.00

Portobello Stegk

Truffled cannellini bean puree
Steamed Broccoli
Sweet corn broth

$14.00

Carved Leg of Lamb

Saffron whipped potatoes
Peas and peatl onions
Rosemary [us
$21.00

Caponata Stuffed Cabbage

Herbed cous cous
Roasted root vegetables
Roasted tomato vinaigrette
$15.00

Grilled Quail
Pesto Ghocchi
Wild Mushroom Ragout
Garlic jus
$19.00

Roasted Rack of Lamb
Herbed polenta
Grilled asparaqus
Gorgonzola cream
$22.00

Grilled Michigan Turkey Cutlet

Sweet potato puree
Candied Brussel Sprouts
Rosemary [us
$17.00

Chicken Balsamico
Yukon potatoes
Vegetable medley
Balsamic sauce
$19.00






Pricing & Payment
All menu items and prices listed in the Catering Guide include:
Set up and break down of any/all equipment utilized for the catering of your function.
China, silverware and glassware. (Unless specifically ordered for event)

House tablecloths and skirting for all food service/event tables.

There will be 3 separate gratuity charge (8%- On-Campus, 18%- Off-Campus)
for wait staff and deliveries when required.
Additional costs may be charged for menu customizing as well as
the cost incurred from special food products.
(Menu customizing is considered any item that does not appear on our reqular catering quide).
Rentals of equipment or special linens may raise the final cost of your event.
Events that extend 30 minutes beyond the initial scheduled time may be subject to over-time/labor
charges of $20.00 per hour.

All menu items requested for pick up in the Catering Guide menu include:
All necessary products based on the quaranteed food quantities ordered, such as glassware, china, linen,
appropriate condiments, etc. Additional quantities can be purchased on an a la carte basis.

All food and beverage items are to be picked up in the assigned Wege Center Kitchen back hallway
(unless otherwise arranged through Catering Office). Any group wishing to pick up catered items after
5:00pm Monday-Friday, or on weekends, will be instructed as to the
pick up location when placing their order.

Clients are fully responsible for cleaning up food service products after their functions. If the Catering
department is compelled to clean up on behalf of a pick up function, a fee will be assessed.

After hours pick yps may be charged an additional labor fee.

Non-refundable 100% room rental required upon booking.

Cancellation Policy
In the event that any portion or all of the food services are cancelled unrecoverable and direct costs
associated with the function will be charged to the sponsoring group, based on the following scale
(excluding weekends and the day of the event):

Cancellation made 72 or more hours prior - All unrecoverable costs associated with the event
Cancellation made 48-72 hours prior- 50% of estimated function revenues
Cancellation made 24-48 hours prior- 75% of estimated function revenues

Cancellation made less than 24 hours prior - 100% of estimated function revenues

In cases of inclement weather where the campus has been officially closed, no charges will be applied.



Use of Facilities Policies
Alcoholic beverages are allowed but must be contracted with a bartending service.

In the event of bad weather, which results in the closing of Campus, all events scheduled will be
cancelled in accordance with other College policies.

Glitter and confetti are not permitted. All candles must be incased in glass Churricanes, votives).
Smoking is prohibited in all Aquinas College facilities.

Clients may not obstruct exits, hallways, or stairwells, or hinder movement of traffic in public
areas due to safety requlations and fire codes.

Dance floors cannot be moved.

Clients are responsible for any damages or destruction to Aquinas property by participants at the
event.

Aquinas College is not responsible for damages to personal property, stolen property or injury
sustained on Campus. Clients must remove all personal property immediately after their event.

Clean-up/Damage Deposits: Excessive clean up of facilities is not included in standard room
rental charges. A deposit may be charged for special events to insure clean up of the facility.

Aquinas College reserves the right to make changes in space assignments upon consultation with
appropriate parties.

Michigan state law prohibits tampering or misuse of fire alarms or fire fighting equipment.
Unauthorized possession and/or use of firearms or firecrackers are not permitted.

All food and beverage within Aquinas College must be provided by Aquinas Dining Services.
Food waivers are available to be filled out and reviewed for extenuating circumstances. Also,
food and beverage may notbe removed from the premises in accordance with local Health
Department requlations. Catering equipment will not be loaned without the purchase of food
services.



Facilities Capacities

Wege Center Ballroom Rounds for 250 / Theater 400

Room Rental

$750.00

*Cannot be reserved by Off-Campus Clients Monday-Thursday during academic year

Wege Center Loutit Room  Rounds for 64 max (Standard set)

Private Dining Room Hollow square seating 20 (Standard set)
Donnelly Center Rounds for 200 / Theater 160
Classrooms*, Labs* Various (10-50)

Cook Carriage House* (lower) Seating for 24-64/ Standing 100
Kretschmer Recital Hall Theater Seating for 210

Brown Center Living Room  Seating for 75 / standing for 150

Jarecki Piazza Standing Reception 175
Jarecki Board Room Hollow square seating 20
Bukowski Chapel Seating for 115

*Must contact Chapel Coordinator at 616-632-2493

$200.00

$100.00

$600.00
$100.00- $150.00
$500.00
$400.00
$300.00

$500.00
$100.00/hour

$390.00

Room rate discount of 20% applies to non-profit groups, Aquinas College students, alumni,

faculty/staff and their immediate families.



Aquinas College Alcohol Use Policy

Aquinas College does not have a state liquor license. As 3 result, the College has adopted an Alcohol Use Policy
which must be adhered to by all on and off-campus groups.
This policy is strictly enforced for any event which takes place on the Aquinas College campus.

If you wish to serve alcoholic beverages at your event, the following procedures must be followed:

A contract reqarding the AQ Alcohol Use Policy must be signed and returned to the Conferencing Department a
minimum of two weeks prior to the actual event.

A professional bartending service must be hired to provide, deliver, and clean up all alcohol and related materials.
(No drop-offs will be allowed.)

Aquinas and the hired bartending services reserves the right to request valid Picture ID from any quest.
Please have all quests bring valid ID’s.

All bars must be “sponsored”~ no cash bars

Alcoholic beverages are only to be served by the licensed bartending service personnel providing the liquor. No
outside bartenders allowed.

The bartending service must arrive no less than one hour prior to the start of the event and must stay for the du-
ration of the actual event,

Aquinas College requires the following minimum ratio for bartenders:

1-100 guests: 1 bartender

101 - 250 quests: 2 bartenders

250 - 350 quests: 3 bartenders

350 - 450 quests: 4 bartenders

(Aquinas recommends1 bartender per 75 quests if you are serving specialty beverages or using glassware- you can
determine this w/ your service provider)

All alcohol related items must be provided by the bartending service. i.e., shot glasses, pitchers, napkins, glasses,
corkscrews, etc.

No quest is permitted to leave the building with alcoholic beverages.

No outside alcoholic beverages not provided by your selected licensed bartending service are allowed into the
building.

If there are any additional questions or concerns, you may contact the Catering Manager at 616-632-2965.

RECOMMENDED BARTENDING SERVICES

D. Schuler’s Martha’s Vineyard

Mr. Jim Mulder Alyssa Ritsema-Johnson
2771 44 St. SW 200 Union NE
Wyoming, MI 49509 Grand Rapids, M1 49503

616-538-4560 616-459-0116



