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  PATRICK HENRY COLLEGE
PRICE QUOTE/CONTRACT FOR IN-HOUSE CATERING SERVICES ONLY
	Name: 
	Today’s Date: 
	Location: 

	Group: 
	Date of Event: 
	Attendance: 

	Account #:  
	
	

	Address: 
	Day of Event: 
	Purpose of Event: 

	
	Set-up Time:  
	Comments:



	
	Event Start:   
	

	Telephone: 
	Tear-Down Time: 
	


	BREAKFAST
	Per Person
	Quantity
	Total
	LUNCH
	Per Person
	Quantity
	Total

	Continentals
	
	
	
	Sandwich Service
	$7.50
	
	

	
The PHC Continental
	$5.50
	
	
	
Sandwich:
	
	

	
The Blue and Gold Classic
	$5.50
	
	
	
Side Salad:
	
	

	
The Bagel Way
	$5.00
	
	
	
Dessert:
	
	

	
Founder’s Hall Breakfast
	$6.00
	
	
	Express Box Lunches
	$7.50
	
	

	Breakfast Buffets
	
	
	
	Meat
	Cheese
	Salad
	Bread
	Vegetarian
	
	

	
The Early Bird
	$6.00
	
	
	
	
	
	
	
	
	

	
Country Breakfast Buffet
	$7.50
	
	
	
	
	
	
	
	
	

	
South of the Border
	$6.00
	
	
	
	
	
	
	
	
	

	A La Carte Breakfast
	$6.50
	
	
	
	
	
	
	
	
	

	
Eggs:
	
	
	
	Salad Selection
	$7.50
	
	

	
Entrée:
	
	
	
	Choice:
	Dressing:
	
	

	
Meats:
	
	
	
	
	
	
	

	
Potatoes:
	
	
	
	
	
	
	

	A La Carte Beverage
	Per Unit
	Quantity
	Total
	PHC College Cookout Buffets
	Per Person
	Quantity
	Total

	Freshly Premium Brewed Coffee
	$9.75/gal.
	
	
	Hamburgers
	$13.50
	
	

	Orange/Apple/Cranberry Juice
	$4.00/pitcher
	
	
	Veggie Burgers—Grilled
	$13.50
	
	

	Bottled Water
	$5.66/case
	
	
	Marinated Chicken Breasts
	$13.50
	
	

	Assorted Soft Drinks—


Coke Products
	$.85/can
	
	
	Hot Dogs
	$13.50
	
	

	Air-pot--Coffee/Decaf/Hot Water
	$9.75/airpot
	
	
	PHC College Signature Buffets
	Per Person
	Quantity
	Total

	PHC Punch
	$4.00/gallon
	
	
	Pasta Mania-n-Sauce
	$11.50
	
	

	Sparkling Apple Cider
	$2.65/bottle
	
	
	Pastas (2):
	Sauces (2):
	
	

	Lemonade/Ice Tea
	$9.00/gal.
	
	
	1.
	1.
	
	

	Hot Cocoa
	$9.75/gal.
	
	
	2.
	2.
	
	

	Full Use—Dining Hall Beverage
	$1.00/person
	
	
	The Taco Builder’s Special
	$13.50
	
	

	Fresh From the Bakery
	Per Dozen
	Quantity
	Total
	Meats:  1.
	2.
	
	

	Assorted Muffins & Scones
	$14.00
	
	
	Rice (1):
	
	

	Bagels w/cream cheese & jam
	$9.50
	
	
	It’s the Whole Enchilada
	$13.50
	
	

	Cinnamon Buns
	$7.50
	
	
	Filing (2):

1.

2.
	Choice Sauces (2):

1.

2.
	
	

	Assorted Scones
	$15.50
	
	
	
	
	
	

	Freshly Baked Cookies
	$6.50
	
	
	
	
	
	

	Gourmet Fudge Brownies
	$6.50
	
	
	Nay’s Roast Beef
	$13.50
	
	

	Gourmet Dessert Bars
	$9.50
	
	
	Starch (1):
	Vegetables:

1.

2.
	
	

	Chocolate Dipped Strawberries
	$10.50
	
	
	
	
	
	

	Rice Krispy Treats
	$5.50
	
	
	
	
	
	

	Munchies
	Per Unit
	Quantity
	Total
	Freshly Baked Pizza
	Per Unit
	Quantity
	Total

	President Favorite Power Mix
	$5.00/lb.
	
	
	Margarita’s Napoli
	$12.00
	
	

	Whole Piece of Fruit
	$.85/each
	
	
	Hawaiian Style
	$9.00
	
	

	Individual Bags of Chips
	$.85/each
	
	
	Pomona’s Garden
	$12.00
	
	

	Bowl of Salsa & Tortilla Chips
	$5.75/bowl
	
	
	Mediterranean
	$14.00
	
	

	Decorated Cupcakes
	$12.00/dz.
	
	
	Cheese
	$7.00
	
	

	Gourmet Trail Mix
	$4.75/lb.
	
	
	Additional Toppings


	$1.00/each
	
	

	Assorted Whole Fruit & Yogurt
	$2.75/person
	
	
	
	
	
	

	Granola Bars
	$2.00/each
	
	
	
	
	
	

	COLUMN 1 SUBTOTAL
	
	COLUMN #2 SUBTOTAL
	


	Served Main Entrees
	Per Person
	Quantity
	Total
	TOTALS

	Chicken Breast Florentine
	$16.00
	
	
	Column #1 Subtotal
	

	The Classic Chicken Marsala
	$16.00
	
	
	Column #2 Subtotal
	

	Roasted Prime Rib
	$20.00
	
	
	Column #3 Subtotal
	

	Beef Wellington
	$25.00
	
	
	Food Subtotal (All 3 Columns)
	

	Duet Beef and Shrimp
	$25.00
	
	
	Non-Food Subtotal
	      +

	Pork Medallion
	$16.00
	
	
	
	

	Roasted Vegetables Piroshky
	$13.00
	
	
	Student Credit Value Total
	     —

	Egglplant Parmesan Napoleon
	$10.50
	
	
	GRAND TOTAL
	

	Farmed Catfish or Rainbow Trout
	$16.00
	
	
	Catering Information
Catering office hours are Monday through Friday 8:30 a.m. to 5:00 p.m.

Catering Events can be ordered by phone 540-338-8800, by fax 540-338-9145, through traditional mail, or via e-mail erkersey@phc.edu.  However, if you do not hear back from our catering office and do not receive a catering contract or invoice then your event has not been booked.  You will need to contact the catering office for further information.  All catering events must be confirmed within seven calendar days of your event.  

Client Responsibilities
Event space and tables needed for food service will need to be prearranged through the Campus Administration office (540-338-8800) prior to making the food arrangements.  Event spaces must be requested for a minimum set-up time of 1 hour prior to the start of your scheduled event and a tear-down time of 1 hour after the event.   Events that require China service will need a 2 hour set-up time prior to the event.  When scheduling space on the Facility Request form, please request trash bins.  

Service Time
Two hours of service are provided for your event with Buffet style.  If a plated/served event is preferred, additional labor fees will be charged.  Any event exceeding a two-hour meal service will also be charged accordingly.

Leftovers
We try to plan your event so that there will be very little food left.  Due to state health regulations, perishable leftovers may not be taken from the event and will not package for removal from premises.  Patrick Henry College and affiliates will not be held responsible for food items removed without our knowledge and prior consent.

Equipment
All catering equipment will be provided for your event.  You will be notified of any missing items and have 24 hours to return the items to the Dining Hall of Patrick Henry College.  Any items that are not returned within this time frame will be billed at full replacement cost to the department/client responsible for the event.  

Same-Day Event Additions
We will make every effort to accommodate your specific requests and needs.  Please understand that any items requested as an addition the same day of your event or items that are not part of the original contract will incur a fee that is twice that of the original item price due to a rush delivery, provided we are able to fulfill the request at all.

Prices
Our catering prices are based on the current market conditions.  We reserve the right to make changes when necessary.  Price quotations will be guaranteed 30 days from the date quoted.  A service charge will be applied for events that require travel to an off-campus location.  Food prices do include paper product costs.  Food prices on the menu do not include taxes, service charge, rentals, linen costs, or additional staff required for event.    All such cost shall be negotiated at time of contract.    

Cancellations
We will require all cancellations to be in writing and received by our office at least three business days prior to the event.  Any event that is not canceled within this time period may result in a 50% payment of the total amount of the contracted food.  Events that are canceled with a 24 hour time frame may result in 100% payment of the total food amount plus any charges for rental equipment and linens.

Payment
An invoice will be given to you at the conclusion of the event.  Checks should be made payable to Patrick Henry College.  We also accept VISA and MasterCard only.

	Encrusted Salmon
	Market
	
	
	

	All Above served with a Starch:
	
	

	Appetizers & Hors D’oeuvres
	Per Unit
	Quantity
	Total
	

	Hot 
	
	
	
	

	
Sausage Stuffed Mushroom Caps
	$5.00/dz.
	
	
	

	
Brie en Croûte
	$19.00
	
	
	

	
Coconut Crusted Shrimp
	$16.50/dz.
	
	
	

	
Dill Cheese en Croûte
	$5.50/dz.
	
	
	

	
Assorted Petite Quiche 
	$7.00/dz.
	
	
	

	
Chicken Saté
	$10.00/dz.
	
	
	

	
Pork Pot Stickers
	$4.00/dz.
	
	
	

	
Spanakopita
	$8.00/dz.
	
	
	

	
Stuffed Jalapeños
	$9.00/dz
	
	
	

	Cold
	
	
	
	

	
Shrimp Cocktail
	$2.00/dz.
	
	
	

	
Italian Kabob
	$11.00/dz.
	
	
	

	
Bruschetta
	$10.00
	
	
	

	
Assorted Sushi & California Rolls
	Market
	
	
	

	
Club Tortilla Pinwheels
	$30.00
	
	
	

	
Fruit Kabob
	$26.00/dz.
	
	
	

	
Finger Sandwiches
	$30.00/dz.
	
	
	

	
Tray Assorted Cheese & Crackers
	$30.00
	
	
	

	Sweet & Special Occasion
	Per Unit
	Quantity
	Total
	

	Chocolate Fondue Bar
	$46.50
	
	
	

	Ice Cream Sundae Bar
	$56.00
	
	
	

	Medium Sheet Cake (1/2 sheet)
	$17.00
	
	
	

	Large Sheet Cake (Full sheet)
	$34.00
	
	
	

	Brownies & Blondies
	$11.50/dz.
	
	
	

	Miniature Desserts
	$13.00/dz.
	
	
	

	Bars or Tartlets—Assorted
	$19.00/dz.
	
	
	

	Freshly Baked Pies

Choice:
	$11.50/each
	
	
	

	3 Per Person Assorted Petit Fours
	$5.50/person
	
	
	

	4 Per Person-Assorted Petit Fours
	$7.00/person
	
	
	

	Mini Assorted Cheesecakes
	$2.00/person
	
	
	

	Assorted Cheesecakes
	$16.00/each
	
	
	

	Filled Assorted Cakes

Choice:
	$17.50/each
	
	
	

	Gourmet Cookies

Choice:
	$6.00/dz.

$20.00/50

$34.00/100
	
	
	

	COLUMN #3 SUBTOTAL
	
	

	NON-FOOD ITEMS
	Per Unit
	Quantity
	Total
	

	Linen Rental
	
	

	
Board Room Tablecloth
	$30.00
	
	
	

	
Tablecloth (Regular)
	$7.50/each
	
	
	

	
Napkins
	$1.50/each
	
	
	

	Staff
	
	
	
	

	
Wait Staff ($16.00/hr/staff)
	$16.00/hr
	
	
	

	NON-FOOD SUBTOTAL
	
	

	Student Credit Value Total
	$3.30/person
	
	
	

	Client Signature:          
	

	Kitchen Signature: 
/     /
	Operations Signature: 
/     /


