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2011-2012 Catering Guide

1. Contact the Food Service Senior Secretary at 644-8183.
Catered events must be booked through the Food Service
Office. Sending your completed Food Request form to Michelle
Hays in Fiscal Services does not ensure that your order has
been placed in time. Before contacting us, please have a signed
Food Request form and a completed P.O. We will need both
numbers when you place your order if it is being paid for with District
funds. If it is with personal funds, we will need the name of the
responsible party, the name of the event, the date, time, location,
number of persons to be served, and the menu for your event.  

4. For any event held away from our school campus, we will add 15 
percent or more (depending on distance, time, day, or size of order).

5. Plan ahead:  We must have 10 working days advance notice for 
each event.

3.  All after hour catering requires a minimum of 50 participants.  Events  
less than 50 participants require the approval of the Food Service 
Director.

2. Catering orders that total less than $50.00
(excluding tax) will not be delivered and must be
picked up at the assigned cafeteria. (Some exceptions
may apply) If delivery is requested an additional $20.00
fee will be added.                  

6. Cancellation Policy: you must notify the Food Service office NO 
LESS THAN 72 HOURS before the event if you intend to cancel. For 
any Saturday, Sunday or Monday event, notification must be NO LESS 
THAN 5 WORKING DAYS before the event. If notification is not given 
within this time frame, YOU WILL BE BILLED FOR THE ENTIRE 
ESTIMATE.                                      

Top of the Hill Catering

Steps to order any catering:



       Catering will NOT be available on these dates: 

*Exceptions may apply. Please call for more information.

Reminders:

IMPORTANT NOTICE:
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February 20 Washington's Day

May 28 Memorial Day

Use of school/site facilities must be cleared through the Manager
of Site Facilities or the responsible administrator on your site.
A Food Service employee must be present at all times if
anyone/organization wishes to use the cafeteria facilities. The use
of the kitchen must be approved by the cafeteria supervisor. There
will be a charge of $25 an hour per employee for any after
hours/weekend events. 

April 2 - April 6, 2012 Spring Break

Veteran's Day
November 21-25, 2011 Thanksgiving Recess
Dec. 19 2011-Jan.2 2012

February 13 Lincoln's Day
January 16 Martin Luther King Day

All pans, bowls, utensils and non-disposable serving 
dishes must be left in the room where the catering was 
held. If you wish to take food back to your office or 
home you MUST bring your own dishes.                       
YOU WILL BE CHARGED FOR ANY MISSING 
EQUIPMENT!

Top of the Hill Catering Calendar

Winter Recess

July 4 Independence Day
July 5 - September 5, 2011 School Not in Session
September 5 Labor Day
November 11



Bagel with Cream Cheese $1.50 each $12.00 dozen
Brownies Full Sheet Only-Market Price
Cakes

Cinnamon Rolls
Large Baked $1.50 each $18.00 dozen
Small Baked .85¢  each

Cookies
Large 4oz. $1.00 each $10.00 dozen
Small 2oz. .60 each

Donuts
Chocolate or Glazed ONLY  $7.00 dozen

Muffins
Large $1.25 each $13.00 dozen
Small $  .70 each $  8.00 dozen

ADDITIONAL BAKERY ITEMS 
AVAILABLE

$10.00 dozen

PLEASE NOTE: All bakery items ordered by the dozens will be delivered in boxes NOT 
displayed on trays. Exception: If ordered in addition to a full meal.

$7.00 dozen

Full Sheet          Market Price
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Full Sheet Iced Only



Bottled Water 1.25¢ each $18.00 case (24)
Coffee and/or Hot Tea
 Includes cups, sweeteners, creamer, stirrers, and napkins.

Iced Tea, Punch, or Lemonade

Juice- Orange or Apple

                                    5 gallon container w/ ice    $7 each

$40 each
$25 each
$20 each   
$15 each

Water - Pitcher $3 each

Iced Tea includes sweeteners, lemon, stirrers, napkins. They all include cups.
                                4 gallon container w/ ice  $16 each

DRINKS

4 oz
8 oz

Student 50¢ each/Adult 50¢ each
Student 75¢ each/Adult 75¢ each

P4

$4 per gallon

100 Cup Pot
50 Cup Pot
30 Cup Pot              
Under 10 Cup Pot



Serves 12 Serves 24

Crackers and Cheese Tray $30 each $50 each
Cheddar and jack cheese with assorted crackers

Deli Tray $25 each $48 each
4 oz per person- sliced turkey, ham, and two cheeses

Fresh Fruit Salad $18 each $36 each
Fresh cut fruit

Fruit Tray $12 each $24 each
 Whole seasonal fresh fruit

Fruit Mirror $150 each                Serves 80
 Seasonal fresh fruit

Tortilla Tray- Serves 8-10
with Nacho Cheese $7.50 each tray
with Salsa $5.50 each tray
with Chips Only (1 lb.) $4.25 each tray

Vegetable Tray $20 each $40 each
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PARTY TRAYS
Unless ordered with a meal, must be picked up at cafeteria.

May include carrots, celery, cauliflower, broccoli, cucumber slices, 
cherry tomatoes, with ranch dressing



CONTINENTAL STYLE  $4.90 per person
Not available for number less than 15

Variety of Breakfast Breads- Choose 2
Muffins
Bagels with Cream Cheese
Cinnamon Rolls
Donuts - Glazed or Chocolate ONLY

*Fresh Fruit- Whole - Whatever is in Season

Beverages- Choose 3
Coffee- Regular and Decaf (available on request)
Tea- Variety
Juice- Orange and Apple- 4 oz serving (8 oz available- add .25¢ per person)
Milk- Chocolate or White (lowfat or whole)
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BREAKFAST MENU

* Extra charge for fruit salad bowl -  add 1.00 each



CHICKEN CAESAR SALAD  $8.00 per person
($9.00 if fewer than 12)

Dessert
Dinner Roll
Iced Tea, Punch or Lemonade

 Fresh Salads

Add Shrimp - $1.50 per person
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parmesan cheese, Caesar salad dressing and croutons.
Salad includes:  Romaine lettuce with seasoned chicken pieces,



CHICKEN CHEF SALAD $7.50 Per Person
($8.50 if less than 12)

Bowl of Salad Greens
Cherry Tomatoes, Sliced Cucumbers, Chopped Green Onions,
Shredded Cheese, Diced Cooked Egg, Diced Celery
AND Strips of Tender Chicken Breast

Ranch Dressing and  Italian Dressing on the side.

Fresh Baked Bread Sticks (2 per person)

Desert

Iced Tea, Punch or Lemonade

ORIENTAL CHICKEN SALAD $8.00 Per Person
($9.00 if less than 12)

Mixed Greens , Chicken, Shredded Cabbage, Asian Noodles,
Water Chestnuts, Almond Slivers, and Mandarin Oranges
 with Oriental Sesame Dressing.

Fresh Baked Bread Sticks

Dessert

Iced Tea, Punch or Lemonade
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More Fresh Choices



Sandwiches- made to order without condiments
Choice of 2 only:

Turkey and Cheese
Ham and Cheese
Roast Beef and Cheeese
Veggie and Cheese with Roasted Red Peppers

Sliced Bread, Steak Roll or Bagel
Whole wheat available on request

Chips
Fresh Fruit (Whatever is in season)
Cookie
Water (other drinks upon request)
Packets of Mayonnaise and Mustard
Napkin
Straw

This meal may be ordered as a box lunch or buffet
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SANDWICH LUNCH
$7.00 per person

$8.00 if fewer than 12



Rice
Green Salad

Dinner Roll
Cookies
Iced Tea

Vegetable Medley

Green Salad
Dinner Roll
Dessert
Iced Tea

Additional dinner options may be available.  Please contact our chef.
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$9.75 if fewer than 12

Punch or Lemonade

$8.75 per person

HAWAIIAN CHICKEN
$8.75 per person

Boneless/Skinless Chicken Breast marinated in a special Hawaiian 
sauce

CHICKEN DIJON WITH RICE PILAF

Fruit Salad

Punch or lemonade

$9.75 if fewer than 12



Green Salad with House Dressing
Cookie or Brownie
Iced Tea, Punch or lemonade

Add fruit salad - $1.00 per person
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BAKED POTATO DELUXE
$5.50 per person

Large Baked Potato with sour cream, cheese sauce, grated 
cheese, chili, chopped broccoli, margarine.

$6.50 if fewer than 12



Taco Salad with Tortilla Chips
Seasoned Chicken or Beef
Grated Cheese
Chopped Onions
Chopped Tomatoes
Chopped Lettuce Mix
Salsa
Sour Cream
Black Olives

Cookie

Enchiladas (Your Choice *)
Chicken, Beef or Cheese
* No less than 12 of each variety - NO EXCEPTIONS

Refried Beans
Spanish Rice
Shredded Lettuce
Sour Cream
Grated Cheese

Cookie
Iced Tea, Punch or Lemonade
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Luncheon 
with a Mexican Flair

Iced Tea, Punch or Lemonade

$8.00 per person

$9.75 if fewer than 12

$9.00 if fewer than 12

$8.75 per person



LASAGNA $8.00 per person
Choice of either meat or vegetarian $9.00 if fewer than 12
No less than 12 of each variety

Green Salad with Dressing
Garlic Bread or Dinner Roll
Brownie or Cookie
Iced Tea, Punch or Lemonade

SPAGHETTI $7.50 per person
With or without meat in sauce $8.50 if fewer than 12

Green Salad with Dressing
Garlic Bread or Dinner Roll
Brownie or Cookie
Iced Tea, Punch or Lemonade

PIZZA $6.00 per person
Choice of Personal Pan, French Bread, or Slices $7.00 if fewer than 12

OR HOT SANDWICH
Chicken or Ham Calzone Sandwich $7.00

Green Salad with Dressing
Cookie
Iced Tea, Punch or Lemonade

Also available for delivery only: $12 each
Whole Large Pizzas- Cheese or Pepperoni
(does not include plates or napkins)
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ITALIAN CUISINE
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$5.00Stirrers, wooden 10001 box

$15.00

$18.00

$24.00

$13.00

1 case

$17.00

$26.00

$35.00

$24.00

OTHER SUPPLIES

$16.00

$17.00

COST

$75.00

$72.00

$5.00

Ice Cream Bowl ( 12 oz. foam)

Sweet 'N' Low, individuals 3000 packets

Forks, plastic 1000 per case

Knives, plastic 1000 per case

$16.00

$20.00

Cups (Styrofoam) 1000 per case - 12 oz

Napkins, dinner 15 x 17

Napkins, small 250 per pkg

1 case

1 case

1 case

1 case

Sugar, individuals, 2000 packets

Creamer, non-dairy packets 1000 packets

1 case

1 case

1 case

1 case

DESCRIPTION

Coffee (Decaf) 16- 10 oz cans 

Tea (regular) 100 bags

Coffee 6- 52 oz cans 

1 case

1 case

QTY

1 box

Plates 9 inch poly 500 per case

Plates 6 inch poly 1000 per case

Spoons, plastic 1000 per case

1 case

1 case

1 case
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QTY

Plate,  9 inch poly 

Plate,  6 inch poly 

1 ea

Cup, 10 oz paper

1 ea 5 cents

1 ea 4 cents

DESCRIPTION

Cup, coffee - 12 oz foam 

INDIVIDUAL SUPPLIES

5 cents

COST

5 cents1 ea


