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Welcome 
From basic coffee services to outdoor events of unlimited numbers, our goal is to provide you with a full 

range of quality and innovative catering services backed by a diverse, service-oriented staff and a wide 

range of resources available from our international network. 

As a catering service, our main function is Food! Our trained, professional staff is dedicated to providing 

the highest level of catering services. The quality of your food, however, does not rest upon the chefs 

alone. Every member of the Catering Department receives ongoing training on food and beverage services, 

as well as day-to-day experience on the job. 

This brochure provides you with fresh, contemporary menus. However, this represents only a starting 

point. Our commitment is to customize and create whatever is required to provide your guests with an 

unforgettable experience. We look forward to the opportunity to work with you!  

Contact information and details of how to set up your event are located in the Planning Your Event section 

of this catering guide. 

 

Susan Ryan, Director of Catering at UW River Falls 
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This section will help you plan your event. It contains helpful suggestions as well as the procedures associ-

ated with planning your next catering event. 

 

Published September  2009 
 

 

 

 

 



We pride ourselves in being able to meet everyoneõs 

catering needs. The following steps will help you 

through the process of organizing your special  

function. 

Arranging and Reserving a Date 

Even if the date of the event is only tentative, please 

make arrangements with the catering department so 

that we can at least get you on our records. All other 

information such as location, number of guests, time 

of the function, and menu selection, need to be  

decided at least seven (7) business days before the 

function. You may contact the catering department at 

715-425-3274 or by email at catering@uwrf.edu. 

Reserving a Location 

To reserve a room for an event, please contact the 

reservations department at 715-425-4444 or by email 

at reservations@uwrf.edu. 

Banquet Pricing Terms 

Prices are based on two hour service times from start 

of meal to end or program.  Longer program times 

will require additional fees of $45.00 per 100 persons 

per hour. 

Buffet minimum count guarantee 

All buffet events require a minimum of 25 guests. 

Guarantee and Payment 

We require a final count for events five days in  

advance. You will be financially responsible for 95 

percent of your final guarantee or the actual number 

of guests served, whichever is greater. If a guarantee 

is not provided, your last estimate becomes your 

guarantee. 

Invoices for University related groups will be sent to 

you upon completion of your event. Please supply 

your department account number when scheduling 

your event, 

Non-University related groups are required to make 

a deposit of 75% one week prior with the balance 

due at the conclusion of the event. Tax exempt  

organizations are required to submit a copy of their 

exemption certificate no later than one week prior 

their event. We accept checks, MasterCard, Visa, 

Discover and American Express. 

Delivery Fees 

There is no delivery fee for catering services held on 

the main University Campus. Deliveries beyond the 

main UWRF Campus will be subject to a delivery fee 

of $25.00 or 5%, which ever is greater.  

Carry out catering Orders that are picked up save 10% 

from the listed price 

Linens and Skirting 

We will provide linens and skirting for guest tables 

and food and beverage tables at no charge. Other 

tables may be skirted and covered at $4.50 per  

tablecloth and $6.00 per skirt. The same applies to  

registration tables, head tables, and any additional 

table that will not be directly used for dining services 

setup. Skirting can be done on most tables. We can 

also provide extra napkins to meet your color scheme 

for $0.25 each. Specialty linens are available upon 

request for an additional charge. 

Late and Minimum Charges 

A late charge will be assessed for any event booked 

with less than forty eight (48) hours notice if additional 

costs are incurred to provide the requested menu. 

There will be a minimum charge of $30.00 for  

beverage orders and for food orders. Arrangements 

for orders less than the minimum amount can be 

made if they are picked up during agreed upon office 

hours. 

Sustainable and Organic Menus 

Our culinary staff is happy to produce a sustainable 

and/or organic menu for your event. We can create 

fresh and healthy meals using local products.  Some 

items may be limited based on availability. Additional 

costs will be based on market prices. 

Special dietary needs 

Guests who have special dietary restrictions can be 

accommodated with advance notice. 

Food Removal Policy 

Due to health regulations, it is the policy of Sodexo 

Catering that excess food items from events cannot be 

removed from the event site. Items purchased for pick 

up should be properly stored prior to the event and 

removed and disposed of by the host of the event. 

PLANNING YOUR SPECIAL EVENT  



 

BREAKFAST BUFFETS 
 

The menus below are all presented buffet style. However, if a served breakfast is desired, an appropriate 

menu can be customized to fit your needs. Please choose from the following selections  Regular and 

decaf coffee, hot water and assorted teas with lemon slices are included in all selections 

 

Early Riser                 $5.95  

An assortment of fresh baked muffins, seasonal fresh fruit, danish, and UWRF signature fruit bread  

accompanied with assorted chilled juice. 

 

The Bagel Bar           $7.95  

An assortment of fresh baked University signature sweet breads, gourmet bagels with cream 

cheese, sliced fruit, yogurt with granola, and assorted chilled juices. 

 

Sunrise Breakfast      $9.95 

Scrambled eggs, hash browns, bacon and sausage,  choice of french toast or belgium waffles, university 

signature sweet breads, orange juice, milk, coffee, decaf and hot tea 

 

Sunrise Gourmet       $10.95 

Stuffed crepes with hot fresh fruit compote topping, canadian bacon, potatoes oõbrien, guava 

fruit juice, milk, coffee, decaf and assorted gourmet teas 

 

  Falcons' Fitness First $6.95 

Hot oatmeal served with the following toppings: 
Brown sugar, raisins, cinnamon, shredded coconut 

and your choice of milk 2%, whole and skim 

 low fat yogurt with homemade granola with yogurt, 

 seasonal sliced fruit and berries 

 

Chef for the Day        $8.00 

Build your own buffet ñ choose one of each category: 
The buffet includes assorted juice and milk, donuts, muffins or sweet breads. 
 

Entrée Choice: 

Scrambled eggs with bacon 

Scrambled eggs with cheese and grilled ham 

Quiche accompanied with sausage links 
 

Potato Choice: 

Hash brown 

Potatoes OõBrien 

Roasted and seasoned red potatoes 
 

Entrée Side Choice: 

French toast   Granola/Yogurt 

Biscuits & gravy   Muffin  

Pancakes   Sweet Breads 

 

 

 

 

For a healthy option Egg Beaters or Egg Whites can be substituted in any of the options listed 

for an additional .50 ¢ per person. 

 



 
 
BREAKFAST BAKERY A LA CARTE, SOLD PER DOZEN 
 

 

Assorted bagels with condiments    $12.50 

Croissants with butter and jelly       $10.50 

Assorted donuts - cake or yeast      $9.95 

Cinnamon rolls      $11.50 

Assorted muffins        $9.50 

Assorted scones       $12.00 

Assorted danish        $10.75 

University signature sweet breads    $10.50 per loaf 
Assorted biscotti      $9.50   

Mini fruit tartlets      $15.50   

 

 

Beverages 

 
 

HOT B E V E R A G E S 

Regular and decaf coffee    $12.50 per gallon 

Caribou coffee     $15.00 per gallon 

Chai tea      $10.95 per gallon 

Hot chocolate     $16.00 per gallon 

Hot tea      $ .95  each 

 

COLD BEVERAGES and PUNCH by the gallon 

Ice tea      $10.00 

Lemonade     $10.00 

Raspberry lemonade    $16.00 

Orange juice     $16.00 

Apple juice     $16.00 

Guava punch     $18.00 

Orange blossom     $18.00 

Milk       $16.00 

Please plan on 16 servings per gallon.  Appropriate condiments and paper supplies provided 

 

COLD BEVERAGES  

Canned soda assorted - 12 ounce   $1.10  

Bottled soda - 20 ounce    $1.75  

Bottled water ð 15.9 ounce    $1.25  

Bottled water ð 20 ounce    $1.75  

Bottled milk  -16 ounce    $2.25 

Mineral or sparkling water - 12 ounce  $2.25  

Bottled juice   - 10 ounce    $2.25  

Bottled teas     - 16 ounce    $2.25  

Sports drinks   - 20 ounce    $2.25  

 

 

 

 


