
 
 

 
 

 
Thank you for considering Parkhurst Dining Services at 

Capital University 
to cater your upcoming event. 

  

Parkhurst Dining Services prides itself on our Gold Standards which ensure the freshest and most nutritious 

meals.  These are just some of the many Gold Standards that we abide by: 
 

 USDA Choice meats and above 

 Hand-breaded fish, poultry and beef 

 Foods prepared from scratch using real ingredients such as: 

o Real mashed potatoes 

o Real cheese 

 No MSG or other food preservatives  

 Use fresh herbs  

 Real cream and homemade whipped cream  

 

Our friendly staff and experienced culinary team will work hard to ensure the success of your event.  As a full 

service food and beverage provider, Parkhurst Dining Services can assist you in the following areas: 
 

 Event Décor and Equipment Rentals 

 Audio Visual 

 Event Management  

 

These menu selections represent a starting point.  Our Director of Catering and Executive Chef will be more 

than happy to prepare a custom menu for your meeting.  If there is an item you do not see please ask about 

other available menu options.  Please call us to schedule an appointment. We look forward to the opportunity 

to serve you. 
 

 



2 
Contact Director of Catering Kathleen Holzapfel, kholzapfel@capital.edu for pricing details.  

 

 

 

Beverage Selections 
Coffee, Decaf, Tea  

 
Fruit Punch  

 

Champagne Mimosas (non-alcoholic)  

 

Juice Carafe  

 

Hot or Cold Cider (seasonal)  

 

Hot Chocolate  

 

Lemonade  

 

Iced Tea 

 

Flavored Iced Teas: Lemon, Raspberry, Peach  

 

Assorted Pepsi Cans  

 

Flavored Propel Water  

 

Purified Bottled Water  

 

Bottled Fruit Juice  
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Morning Break Selections 
The following items are made from scratch by our Award Winning Pastry Chef 

 

Petite Cinnamon Rolls with frosting  

Breakfast Breads: Lemon Poppy Seed, Blueberry, Apple Cinnamon or Banana  

Assorted Muffins with whipped spread  

Country Biscuits & Honey with whipped spread  

Assorted Biscotti: Chocolate Chip, Mint Chocolate, or Orange Cranberry  
 

 

Additional Breakfast Items 

 

Fresh Seasonal Fruit Salad  

Sliced Seasonal Fruit Tray  

Whole Fresh Fruit  

Honey & Mint Fruit Salad  

Ambrosia Salad  

Assorted Mini Danish  

 

 Bagels with cream cheese –Healthy Flavors  

Sliced Fresh Fruit with Yogurt & Granola  

Lox & Cream Cheese with Whole Wheat Mini Bagels  
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Breakfast Buffet Selections 
 

20 guest minimum required 

 

Continental - Bottled fruit juice, assorted danish, muffins, and breakfast breads, coffee and hot tea service  

 

Healthy Breakfast Option - Oatmeal with dried fruits & nuts, low fat muffins, bottled fruit juice, and sliced 

seasonal fruit tray   
 

Hot Buffet - Includes all Continental items plus, fresh scrambled eggs, with choice of bacon or sausage links, 

and chef’s potatoes  

 

Hot Deluxe Buffet - Includes all items in Hot Buffet plus seasonal fruit salad and one of the following items:  

Pancakes, French toast, Crepes, or House Made Quiche   

 

Capital Breakfast - Chilled bottled juices, hot mini egg and cheese sandwiches with your choice of bacon, 

sausage or ham served on biscuits or croissants and hash browns, sliced seasonal fruit tray with 

coffee/decaf/tea  

 

Add breakfast sandwiches with egg & cheese and choice of meat upon request. 
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Box Lunch Selections 
 

Traditional Box Lunches -  

Includes: sandwich, potato chips, whole fresh fruit, cookie and canned soda or bottled water    
            

Select up to two Sandwiches: Chicken, Tuna or Egg Salad, Ham, Turkey, PB&J or Grilled Marinated Vegetables  

Select up to two Breads: Kaiser Roll, 10-inch Flour Tortilla Wrap, White or Wheat Bread  

Select one Cheese: American, Swiss, or Provolone  

 

Light Combo Lunch: two sandwiches and made from scratch soup or chef’s house salads and comes with 

fresh rolls, coffee service, and iced tea   

 

Sandwiches 
Served with lettuce and tomato  

 
Meat Options:    Bread Options:    Cheese Options: 
Ham     Pretzel Roll    American  

Turkey     10-inch Flour Tortilla Wrap  Provolone  

Smoked Chicken   Wheat Bread    Swiss 

Grilled Marinated Vegetables   White Bread     Cheddar 
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Gourmet Box Lunches 

(20 guest minimum required) 

Includes: two sides, dessert, appropriate condiments, canned soda or bottled water 

 

Pepper-Crusted Roast Beef - with Swiss cheese, arugula and spicy mustard on a baguette  

 

Grilled Rosemary Chicken Sandwich - marinated chicken breast, field greens and tomato with a light 

rosemary mayonnaise on asiago cheese bread  

 

Smoked Turkey Sandwich - with brie, red peppers, and avocado on sourdough  

 

Grilled Pineapple & Ham - with lettuce, tomato, onion, and cheddar cheese on Hawaiian bread  

 

Mediterranean Veggie Wrap - with grilled zucchini, yellow squash, onion, red & green peppers, and feta 

cheese, drizzled in balsamic vinaigrette on spinach wrap  

 

Classic Italian Sub - layered salami, pepperoni, country ham, and provolone cheese with shredded lettuce & 

tomatoes topped off with Italian dressing  

 

Turkey Ham Club - layers of turkey, country ham, and American cheese with lettuce, tomato with a garlic 

herb mayo on whole wheat wrap  

 

Salmon Cucumber Sandwich - with thinly sliced red onions and dill sauce on pumpernickel roll  
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Tomato Mozzarella Sandwich (delete lettuce) - with crisp bacon and bibb on ciabatta bread  

 

Peanut Butter and Jelly on French bread  

 

Portabella Pita - with sautéed portabella mushroom, tomato, arugula, and goat cheese on a grilled pita  

      

   

Choose Two Sides      Choose One Dessert 

Tomato & Cucumber salad     House Made Cookie 

Pasta salad      Fudge Brownie 

Wild rice blend with dried fruits   Lemon Bar 

Whole Fruit       Granola Bar  

Fresh Fruit salad  

Bags of Chips or Pretzels 

Redskin Potato Salad 

       

 

 
 

Luncheon Buffets 
(20 guest minimum) 

Includes: coffee, decaf, iced tea and iced water  

 

Gourmet Sandwich Board - 3 kinds of Gourmet boxed lunch sandwiches and wraps, two sides and one 
dessert   

 

Healthy Sandwich - Tuna salad wraps, Mediterranean veggie wraps, chicken Caesar salad wraps, smoked 

turkey and Swiss cheese on whole wheat roll, fruit salad and pretzels  
   

Taco Bar - Seasoned taco meat, warm soft and hard taco shells, shredded lettuce, salsa, onion, sour cream, 

jalapenos, and shredded cheese. Served with vegetarian refried beans, Spanish rice, chips and salsa, and 

assorted Mexican cookies  

 

Chili and Baked Potato - with broccoli, chopped bacon, shredded cheddar cheese, sour cream, whipped 
spread and scallions, served with brownies   

 

Hot Pasta Buffet - Tossed salad with two dressings 

Choice of two Pastas - rainbow rotini, linguini, farfalle, penne, cheese tortellini, cheese ravioli 

Choice of two Sauces - marinara (meatless), marinara with meat, alfredo, lemon garlic herb, or pesto cream 

Choice of two Desserts - assorted cookies, frosted brownies, fruit pie (apple, cherry, peach), cream pie 

(lemon, coconut, chocolate) 

Served with Assorted Rolls and whipped spread   
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Luncheon Entrée Salads 
Includes: freshly baked rolls and whipped spread,  

house made salad dressing, dessert, coffee service and iced tea  

Salads can be plated individually or offered buffet style for a minimum of 20 guests 

  
House Salad an entrée sized portion of our house salad with carrots, onions, cucumbers and tomatoes with 

shredded cheddar cheese topped with our special house dressing. 

Option to Add Chicken/Steak/Shrimp 

 

Caesar Salad crisp romaine lettuce, parmesan cheese, tomatoes and house made croutons  

Options to Add Chicken/Steak/Shrimp 

 

BBQ Chicken Salad grilled BBQ chicken breast, shredded cheddar cheese, chopped celery and fried onion 

rings over a bed of iceberg lettuce topped with a creamy barbeque dressing  

 

Cobb Salad - chopped hard boiled eggs, cheddar cheese, crisp bacon, avocado, crumbled blue cheese, diced 

chicken and green onions on a bed of spring mix with white balsamic vinaigrette  

 

Tender Spinach Salad fresh strawberries, raisins and dried cranberries, sliced red onion, blue cheese 

crumbles with toasted almonds drizzled with strawberry champagne vinaigrette  

 

Nicoise Salad - sliced grilled tuna, steamed string beans, tomatoes, olives, hard boiled eggs and tender 

redskin potatoes over a bed of greens with a red wine vinaigrette  

 

Asian Noodle Salad soda noodles, carrots, celery, Napa cabbage, green onions and cilantro, red bell 
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peppers, bean sprouts, with a sesame ginger dressing.   Option to Add Chicken  

 

 

 
 

 

 

Lunch Buffet Selections 
All condiments, paper products and supplies for indoor or outdoor buffets are included. 

On-site grills and chef attendance will be an extra charge 

20 guest minimum required 

 

All American Picnic Buffet - all beef franks, hamburgers, vegetarian burgers, and baked beans served with 

lettuce, tomato, onion, cheese, pickles and choice of one side, one dessert and one beverage  

 

Country Style BBQ Buffet - Country BBQ-style ribs, roasted or fried chicken, brats or Italian sausage, 

baked beans, pickles and choice of two sides and two desserts   

 

Option to Add Grilled Chicken Breast to any picnic   

Option to Add Veggie Burgers to any picnic  

 
Side Salads:     Desserts:     Beverages: 

Potato Chips    Assorted Cookies    Canned Soda 

Redskin Potato Salad   Brownies     Iced Tea    

Hand Fruit     Fruit Pies    Lemonade  

Broccoli Bacon Salad   Dessert Bars     Iced Water 

Watermelon (seasonal)         

Macaroni Salad  

Black Bean Corn Salad 
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 The Crusader Lunch Buffet 

(20 guest minimum) 
Includes rolls, whipped spread instead coffee, decaf, iced tea and iced water 

 

Garden Salad Table  
(Select one) 

House Salad  

Spinach Salad with poppy seed dressing 

Mixed Greens topped with seasonal vegetables & two dressings 

 

Buffet Entrees 
(Select two) 

Herb Stuffed Chicken - boneless chicken breast stuffed with spinach, mushrooms, boursin cheese and 

herbs on a bed of supreme sauce 

 

Classic Lasagna - layer upon layer of seasoned meat, marinara sauce, Italian cheese, and pasta baked to 

perfection 

 
Lemon Basil Baked Scrod - filet of scrod with fresh lemon and basil parmesan seasoned bread crumbs 

 

Choice Top Sirloin - in a mushroom and onion au jus with a side of creamy horseradish sauce  

 

Chicken Marsala - sautéed chicken breast in a classic wine & mushroom sauce  
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Vegan Spinach Stuffed Portabella - portabella mushroom caps stuffed with sautéed spinach, onion, garlic, 

tomato and bread crumbs 

 

Baked Ziti Marinara - al dente pasta tossed and oven-bake with Italian cheese, house made marinara sauce 

and oven baked 

 

Side Dishes       Desserts  
(Select two)       (Select two) 

Green Beans       Fruit Pie-Apple, Cherry or Blueberry 

California Vegetable Medley     Chocolate or Vanilla Single Layer Cake 

Squash & Bell Pepper Medley     Assorted Cookies & Brownies 

Roasted Red Potatoes      New York Style Cheesecake   

Rice Pilaf       Fruit Tart with Lemon Curd  

 

 
 

 

 

 

Pizza Selections 
Our 18- inch hand tossed pizza is cut into 16 slices 

 

Hand Tossed Pizza 

Cheese 

Pepperoni  

Trio of Meat  

Vegetarian Supreme  

Margherita - Fresh Tomato, Basil and Mozzarella Cheese  

 Charge for Additional Toppings 

 
Add a tossed house salad with choice of two dressings and canned soda or bottled water as well  
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Themed Afternoon Break Selections 
Appropriate service supplies and 20 guest minimum required 

 

Apple - apple cake, apple slices with caramel dipping sauce, cinnamon pita chips and bottled apple juice 

 

Lemon - lemon bar, lemon head candies, lime corn tortilla chips with pico de gallo, and raspberry lemonade 

tea   

Chocolate - fresh sliced seasonal fruits with chocolate dipping sauce, chocolate candy, chocolate milk and 

chocolate cake  

Healthy - veggie tray with low fat ranch dipping sauce, house made trail mix, healthy snack bars and 

“REFRESH” flavored water   

Sweet n Salty - tri-colored tortilla chips with black bean corn salsa and pico de gallo, cookies/blondies and 

your choice of cream soda or root beer  
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Cookies - Chocolate chip, M&M, sugar, toffee, peanut butter, oatmeal raisin, white chocolate chip, cherry 

chocolate chip  (available in mini and jumbo sizes as well)  

Brownies - Fudgy brownies available in the following flavors -chocolate, chocolate chip, cream cheese swirl, 

chocolate raspberry, mint chocolate  

Lemon Bars - Crunchy crust with creamy, tart filling and sprinkled with powdered sugar  

Cookie Bars - Cookie squares with chocolate chips or M&M’s  

Cupcakes - Variety of cake flavors & frosting: white, yellow, chocolate, coconut, strawberry, raspberry, 

lemon, almond (mini cupcakes & specialty flavors as well) 

Macaroons - Almond flour cookies sandwiched with fillings or buttercreams-vanilla, chocolate, orange, 

raspberry, strawberry, mango, coconut, tiramisu, rose, lavender, banana  

Fruit Tart - Sweet, crunchy tart shell, filled with pastry cream, seasonal fresh fruit and apricot glaze  

  

 

 

Hors d’oeuvre Selections 
Purchased per dozen and are reception portion sizes 

Petite Finger Sandwiches-mini sandwiches with ham & Swiss cheese, smoked turkey & cheddar, chicken 

salad and egg salad on assorted breads  

 

Salmon Stuffed Cucumber Cups – Fresh salmon mousse piped into cucumber cups  

 

Brie Stuffed Strawberries – Fresh strawberries filled with Brie cheese  

 

Melon Gazpacho Shooters - refreshing shots of pureed cantaloupe or watermelon (seasonal) with 

tomatillos and spice  
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Shrimp Cocktail  - cocktail sauce and lemon wedges  

 

White Grapes Encrusted in Blue Cheese and Pistachios  

 

Prosciutto Wrapped Asparagus – Tender asparagus wrapped with thinly sliced Prosciutto  

Also available with melon during summer months 

 

BLT Bites - petite finger sandwiches of a favorite combination  

 

Cream Cheese Pizza Bites - squares of vegetables and cream cheeses on our house made dough  

 

Fresh Mozzarella Skewers  - fresh tomatoes, mozzarella drizzled on a skewer with basil dressing  

 

Pecan Chicken Salad Phyllo Cups - homemade chicken salad stuffed into Phyllo pastry cups  

 

Pinwheels - silver dollar sized pinwheel sandwiches filled with smoked chicken, salami or turkey and Swiss or 

cheddar cheese  

 

Bruschetta – fresh garlic, tomato, basil, and olive oil dipping sauce served with toasted breads  

 

 

Chef’s Crab Cakes - made with lump crab and served with chef’s mild Creole mustard sauce  

 

Mozzarella Sticks - served with house made marinara dip  

 

Mac n Cheese Bites - breaded and fried macaroni and cheese served with ketchup  

 

Meatballs - Swedish or BBQ  

 
Beef Sliders – served with condiments on the side  

 

Bacon Wrapped Sea Scallops – large sea scallops wrapped in hickory smoked bacon  

 

Sautéed Sea Scallops – seasoned sea scallops with a Medori butter sauce  

 

Lamb Sliders – accompanied by thinly sliced red onion, pickles and cucumber dill sauce  
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Sausage & Smoked Gouda Mushroom Caps – Plump mushroom caps generously stuffed with sausage 

and smoked gouda  

 

Vegetarian Spring Rolls - served with sweet n sour dip  

 

Chicken or Beef Kabobs – paired with teriyaki dipping sauce  

 

Black Bean & Cheese Quesadillas - served with fresh pico de gallo  

 

Beef or Chicken Satay – skewered filets of chicken and beef with a peanut dipping sauce  

 

Sesame Chicken Tenders - breaded and fried chicken tenders with sesame ginger sauce  

 

Potato Pancakes - bite sized potato patties griddle cooked with sour cream dill sauce and a bowl of apple 

sauce Add bacon as well  

 

Frittata Squares - vegetables and cheese layered in fluffy eggs and cream mix  

 

 
 
 

 
 
 
 

Platter Selections 
20 guest minimum required 

Priced per person for one (1) hour of service. Include appropriate service products. 

 

Domestic Cheese - Cheddar, Swiss, Muenster, Smoked Gouda, Colby, Pepper Jack & Provolone Cheese 

with chef’s dipping sauce with assorted crackers and fresh fruit garnish  

 

Imported Cheese Cheese - chef’s selection of imported cheeses with fresh fruit garnish, assorted crackers 

& baguettes  

 

Vegetable Crudité - variety of seasonal fresh vegetables served with ranch dressing  

 

Antipasto - grand display of marinated vegetables and charcuterie meats, fresh mozzarella, assorted breads 

and garlic bread sticks  
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Sliced Seasonal Fresh Fruit - with yogurt dipping sauce  

 

Spinach Artichoke Dip – served hot with fresh baked breads for dipping  

 

Baked Brie - fresh brie with orange marmalade and walnuts wrapped in puff pastry served with fresh fruits 

and sliced baguettes (serves 25 guests)  

 

Grecian Hummus - hummus with pita bread, olives, red onions, feta cheese, roma tomatoes and cucumber  

 

 
 

 
 

Capital Dinner Buffet 
 (30 guest minimum) 

Includes: rolls, whipped spread, coffee, decaf, iced tea, and dessert  

 

 

Garden Salad Table 
(Select one) 

 

Traditional Caesar Salad 

House Salad  

Spinach salad with house dressing 

Spring greens with dried cranberries, toasted almonds with a raspberry vinaigrette  
 

Buffet Entrees  
(Select two) 
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Grilled Asian Salmon - glazed with sesame ginger sauce on a bed of spinach topped with wonton crisps 

 

Chicken Marsala - boneless chicken breast in Marsala wine sauce with mushrooms 

 

Herb Crusted Strip Loin with Bordelaise Sauce - whole slow roasted thinly sliced choice strip loin 

topped with red wine demi-glaze 

 

Chicken Saltimbocca - boneless breast of chicken stuffed with prosciutto and sage topped with provolone 

cheese and served with Marsala sauce 

 

Beef Tenderloin Ragout – slow cooked beef tips with garlic, mushrooms, shallots and fresh herbs tossed in 

a merlot cream sauce wrapped in puff pastry and baked in the oven 

 

Crab Stuffed Flounder – fresh flounder filets topped with Atlantic crab stuffing and finished with sherry 

cream sauce 

 

Flank Steak Roulade - butterflied flank steak stuffed with gruyere cheese and hickory smoked bacon, 

roasted and served with a merlot demi glaze 

 

Side dishes        
(Select two) 

Maple glazed carrots  

Green bean amandine  

Roasted seasonal vegetables 

Squash and red pepper medley 

Rosemary and garlic roasted potatoes 

Sweet basil whipped potatoes 

Herb linguine  

Wild rice blend  

 

Served Entrees 
20 guest minimum required 

Includes: choice of one salad, one starch, one vegetable, one dessert, freshly baked rolls, butter,  

coffee, decaf and hot and iced tea.    

All entrees can be served for lunch in smaller portions  

 

Garden Salad Table  
(select one) 

Traditional Caesar Salad 

Mixed Greens Topped with Seasonal Vegetables and two Dressings 

Spring Greens with Dried Cranberries, Toasted Almonds and Raspberry Vinaigrette 

 

Entrée 

Sautéed Chicken Piccata  

Pacific Lemon Basil Cod  

Almond Crusted Chicken in a creamy dijon sauce  

Pork Tenderloin Medallions with Madeira wine sauce  

Desserts 
(Select two) 

Angel food cake with seasonal fresh fruit  

Chocolate Cake with raspberry sauce  

Carrot Cake 

Cream & Meringue Pies 

Key Lime cheesecake  

Chocolate Peanut Butter  
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Grilled Sesame Ginger Salmon on a bed of sautéed spinach with wonton crisp 

Three Cheese Manicotti served with two sauces: Alfredo and marinara:  

Petite Filet Mignon with burgundy demi glaze  

NY Strip Steak with sautéed mushrooms & béarnaise  

Ahi Tuna Steak  

Beef Wellington  

Lasagna –meat and veggie  

Eggplant Parmesan  

Vegan Southwestern Charred Stuffed Tomato  

Vegetable Napoleon: layers of grilled vegetable stacked high with marinara & mozzarella cheese  

Portabellas Mushroom & Leek Tart  

Grilled Teriyaki Chicken with Pineapple  

 

Vegetables  
(Select one) 

Broccoli and Carrots 

Italian Garden Blend 

Green Bean Amandine 

Roasted Seasonal Vegetables 

Asparagus (seasonal) 

Tri-pepper and Button Mushroom Medley 

 

Starches  
(Select one) 

Baked Potato with Sour Cream 

Roasted Redskin Potatoes 
Orzo Pilaf 

Penne Marinara 

Wild Rice Blend 

Five Whole Grain Medley 

 

 

Desserts  
(Select one) 

Fresh Fruit Tart 

Chocolate Cake with Raspberry Sauce 

Dutch Apple Pie with Caramel 

Seasonal Fruit Cup 

Carrot Cake 

 

Beverage Service  

House Wines   

Other wines/champagnes are available per request  

Wine  

Imported beer  

Domestic beer  
Mixed drinks 

Bartender fee 
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Create your own Action Station 

(Reception portion size and minimum of 30 guests) 

 

Mashed Potato Bar: seasoned mashed potatoes with toppings of chili, bacon, shredded cheese, green 

onions, sour cream, peas, corn and beef gravy served in martini glasses add shrimp as well  

 

Mac n Cheese Bar: elbow & short noodles with traditional cheese sauce and classic alfredo sauce, with 

diced ham, onions, tomatoes, and broccoli  

 

Wings Bar: wings tossed in your favorite sauces: buffalo, bbq, or teriyaki served with celery sticks and blue 

cheese or ranch dressing 3 wings per guest 

 

Nacho and Guacamole bar: fresh guacamole and tortilla chips with toppings of nacho cheese, tomatoes, 

onion, sage, olives, bacon, blue cheese and fresh pico de gallo   

 
** chef’s attended station 2 hours apply to listed below** 

Asian: steamed rice and rice noodles stir fried to order with assorted Oriental vegetables, chicken & beef 

with three sauces to choose from  
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Pasta: three pastas, tossed with marinara & alfredo sauce served with assorted vegetables, garlic, parmesan 

cheese, olive oil, pesto, diced chicken & Italian sausage  

 

Carving: your choice of turkey, slow roasted beef or ham and chef’s condiments   

 

Sushi Station: spicy tuna, California rolls and California vegetarian rolls made to order with wasabi and 

picked ginger (3 pieces per person)  

 

Smoothie station- mango, peach, raspberry, pina colada and lemonade  

 
 

 

 

 

 

 

 

 

 
 

 
 

Upscale Dessert Selections 
Plated Desserts are available per served meal or buffet 

 

Apple Crisp: Freshly sliced apples and cinnamon with crunchy streusel topping with dollop of whipped cream 

 

Chocolate Mousse: Mousse and whipped cream layers; grated chocolate garnish with fresh berries  

 

Lemon Meringue Pie: Smooth and tart lemon filling with sweet meringue topping 

 

Pecan Pie: Creamy, sweet filling with crunchy pecans on top served with caramel sauce and whipped cream 

 

Coconut Cream Pie: Creamy coconut filling, graham cracker crust, whipped cream topping and toasted 

coconut garnish  

 

Caramel Apple Pie: Tart apples sweetened with cinnamon and sugar; baked with caramel sauce; thick and 

flaky crust 

 

Traditional New York Style Cheesecake with a white chocolate raspberry sauce  
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Peanut Butter Pie: Smooth peanut butter mousse layered with chocolate sauce; whipped cream and 

ganache garnish 

 

Crème Brulee: Creamy vanilla custard with crunchy sugar coating; served with fresh berries and whipped 

cream  

 

Tiramisu: Kahlua and coffee soaked ladyfingers layered with sweet, creamy mascarpone cheese filling and 

whipped cream; ganache on top  

 

 

 

 
Dessert Shots 

Presented in mini geometric-shaped cup with miniature spoon 

 

Chocolate delight: Layers of chocolate mousse, brownie, and whipped cream  

Strawberries n cream: Layers of strawberries, whipped cream, and shortcake  

Salted Caramel: Graham cracker crust; smooth, salty caramel, and creamy chocolate ganache; pretzel 

garnish 

Caramel Apple: Graham cracker crust, homemade apple pie filling, creamy caramel, whipped cream, and 

garnished with pie crust square  
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Peanut Butter Buckeye: Layers of chocolate sauce, peanut butter mousse, and whipped cream; miniature 

buckeye garnish 

Key Lime Pie: Graham cracker crust, key lime pie filling, whipped cream, and lime slice garnish 

Boston Cream Pie: Chocolate sauce, yellow cake and vanilla pudding layers; topped with chocolate ganache 

Tiramisu: Kahlua soaked ladyfingers with creamy, sweet mascarpone cheese and whipped cream layers 

Coconut Cream Pie: Graham cracker crust, creamy coconut pie filling and whipped cream; garnished with 

toasted coconut 

Bourbon Pecan Cake Balls white cake infused with bourbon and coated with white chocolate and bourbon 

caramel drizzle  

 

 
 

 

 

 
 

Catering Guidelines 
 

Room Reservations  
Room reservations must be made through Conference Services at either 614.236.6200 or conferenceservices@capital.edu prior to making 

any food or beverage arrangements. If you require a special room configuration or have audio visual requests, please inform Conference 

Services when booking your requested space.   

 
Please note that other groups may be utilizing the same room prior to or following your event. Therefore, we ask that you be mindful of 

your room reservation time.  Should you have any changes, please communicate them immediately to your Conference Services contact. 

 
Banquet Menus  
Providing you with the finest culinary experience and service is our goal. To facilitate this, we request that entrée selections on all served 

banquet meals be limited to two (2) choices, with the exception of special dietary or religious restrictions.  All catering menus (buffet, 

plated, snacks or beverages) should be selected and confirmed at least two (2) weeks prior to the event. 

 
Custom Menus  
Catering guide pricing is based on regular service standards. Changes in menu or service needs may require some adjustment in pricing. We 

would be happy to prepare a custom menu for your event. 

 
Guarantees  
Our culinary team takes great pride in using the freshest ingredients to prepare your menu.  To maintain this level of quality we must order 

items in advance. Therefore, it is essential that we know your guaranteed attendance no later than 11:00 a.m., three (3) business days prior 

to your event.  There will be no deletions of your menu items after or during the (3) three business day block.  The final/confirmed 

mailto:conferenceservices@capital.edu
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numbers given to the catering team for catering services will be the numbers you will be charged.  If you go over the final numbers you 

gave, you will be charged accordingly. 

 

Last Minute Bookings  
To insure quality service and presentation, we look forward to receiving your information at least two weeks in advance. We understand 

that this is not always possible and will accommodate your events to the best of our ability. 

 

Delivery  
Generally, delivery rates depend on your location and situation.  Check with your event planner for specifics.   

 

Linen and Equipment Rentals  
Our selection of white napkins and tablecloths is included in the price of your meal.  We are happy to accommodate other color requests 

for linens at an additional rental fee, and with at least two (2) weeks’ notice.  We can also arrange for any additional rentals, as needed, 

through our rental company.  All costs will appear on your final bill.  

 
Payment Policy                      
Capital University Billing Procedures           
When placing your order we will ask for your Capital University budget number to process your billing upon the completion of your event.   

All payments or signed confirmations are due within five (5) days after the event.  Any invoice discrepancies or disputes must be resolved 

within this 5 day period.    

 

Non-Capital Billing Procedures                    
Billing – All final invoices will be emailed to the client within five (5) days of the event. All events are billed by Parkhurst Dining Services and 

must be taken care of within 7 days of the dated invoice. Invoices not paid within 30 days may be subject to a 1.5% per month service 

charge. 

 Once initial deposit is made, the remainder of the bill is due 3 business days prior to your event date. (Weddings – must be paid 

10 business days prior to event date, speak with your Conference Services on billing and deposits specific to these events) 

 Any additional costs accrued will be collected at the conclusion of your event and must be paid by cash, check, or credit card 

within 7 days of receiving invoice. All checks must be made out to Capital University. 

 

Deposits – 25% of estimated charges based on the initial reservation is required.  

 Deposits are subject to change with each event. Please see your Conference Services representative for specific details.  

 

 

 

 

 

Cancellation Policy 
Cancellations can be made and all moneys with the exception of the initial deposit and any additional accrued costs will be returned only if 

notice is given at least ninety (90) days in advance of the function in writing. 

 
Tax Exemption                        
If a group or organization is tax exempt, they must provide the Conference Services Office with proof of their tax exempt status prior to 

their event.    


