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WE LOOK FORWARD TO WORKING WITH YOU IN 
CREATING A UNIQUE AND MEMORABLE EVENT THAT 

DESERVES A STANDING OVATION! 

ABOUT PROVIDER CONTRACT FOOD SERVICE

Provider Contract  Food Service  at  Cal i fornia Bapt ist 

Univers i ty  has a f resh and unique approach to planning 

your high school  banquets.  We are proud to of fer 

super ior  cater ing services that  combine cul inary art ist ry 

and event design.

Provider of fers one stop shopping to del iver  a l l  of  your 

event needs f rom start  to f in ish.

As a local ,  homegrown company with a global  appeal , 

we combine our creat ive balance of  pol ished casual 

services and our passion for  cul inaryexcel lence to 

create extraordinary exper iences and btrend sett ing 

presentat ions.

Our chefs have created global  menus featur ing a large 

var iety of  qual i ty  cuis ine and exquis i te designs to serve 

any occasion.  With th is  winning combinat ion i t ’s  no 

wonder we are redef in ing hospita l i ty. 

Let  us take the stress out  of  running your event and 

transform i t  into f i rst  c lass exper ience that  ref lects your 

personal  unique touches. 

We make i t  our mission to of fer  value-or ientated 

cul inary exper iences with innovat ive concepts,  and a 

t ra ined staf f  to execute al l .
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PLANNING YOUR EVENT
Thank you for  inquir ing about our Cater ing & Event Services at  Cal  Bapt ist  Univers i ty. 

To assist  you in planning your event ,  we have included the fol lowing guidel ines:

SECURE THE EVENT LOCATION
Reserve a room by contact ing CBU 

Conference Events at  951-343-4374.  Room 

set-up and any audio v isual  needs should be 

coordinated with Conference and Events 

at  that  t ime. 

Once you have reserved your event locat ion, 

here are some guidel ines that  wi l l  assure 

smooth planning:

PROVIDER ONSITE MENU AND 
ORDER FORM
Contact  Provider as soon as you book your 

event thru the Univers i ty.  This needs to be 

done at  least  3 to 4 weeks pr ior  to the event . 

Whi le every decis ion need not be f inal ized in 

the beginning,  the more decis ions you have 

made,  the easier  your event planning 

wi l l  proceed. 

The Cater ing Menu and request  form are 

located on the CBU website.  On the CBU 

homepage:  ht tps: / /calbapt ist .edu/dining/https: / /calbapt ist .edu/dining/

cater ing/ insidecbu/cater ing/ insidecbu/ .  When you have decided 

on your menu,  please f i l l  out  the Community 

Schools request  form completely (each f ie ld) 

and submit .

FOOD AND BEVERAGE
Provider Contract  Food Service  has the 

exclusive r ight  to provide food service for  a l l 

organized events on campus v ia our contact . 

Al l  food and beverages purchased through 

Provider must  be consumed on the premise.

PROVIDE FINAL GUEST 
COUNT GUARANTEE
We require a guest  count ,  pr ic ing and 

menu f inal izat ion at  least  seven working 

days before your event .  This count is  your 

guaranteed number.  I f  no count is  given at

that  t ime,  your or ig inal  booking count or 

actual  number of  guests ,  whichever is 

greater,  wi l l  be charged.

All  counts received after  7 days wi l l  be 

subject to late fees.

REVIEW, SIGN & RETURN CONTRACT
To Confirm Your Event:

Upon placing your order,  you wi l l  receive a 

contact  of  services requested.  This contact 

must  be s igned,  scanned and emai led 

to jperkins@calbapt ist .edujperkins@calbapt ist .edu to conf i rm your 

event pr ior  to providing the guarantee.
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PLANNING YOUR EVENT
Thank you for  inquir ing about our Cater ing & Event Services at  Cal  Bapt ist  Univers i ty. 

To assist  you in planning your event ,  we have included the fol lowing guidel ines:

FINALIZE EVENT DETAILS
The Provider Cater ing of f ice wi l l  contact 

you i f  there are any quest ions or  concerns 

about your event .  The Director  of  Cater ing  is 

Jennifer  Perkins  and she can be contacted at 

jperkins@calbapt ist .edujperkins@calbapt ist .edu and 951-552-8600 . 

Feel  f ree to contact  the of f ice between the 

hours of  8:00am and 4:30pm, Monday 

thru Fr iday.

MEAL SERVICE
Al l  meals are served buffet  sty le unless 

otherwise requested.  Pr ice include the buffet 

l inen and décor.  Meals can be arranged to 

be plated and served for  an addit ional  fee, 

including service staf f  and table sett ings. 

Meals served in the Copenbarger Dining 

Room & Innovators include china,  glassware 

and l inen.  Meals served in the Alumni Dining 

Commons  include standard serviceware. 

High qual i ty  disposable ware wi l l  be used 

at  a l l  other campus locat ions unless 

otherwise requested. 

I f  requested,  china and glassware can be 

provided for  an addit ional  fee at  the al ternate 

locat ions.  Addit ional  l inens are avai lable for 

$5.25 per c loth.

CATERING PRICING
Your cater ing pr ice includes food and 

beverages,  buffet  set-up,  buffet  décor,  buffet/

beverage l inen,  c lean-up and removal . 

Cater ing pr ices are subject  to a locat ion set-

up fee when del ivery and set-up are beyond a 

standard meet ing room environment.  Cater ing 

pr ices are subject  to Cal i fornia State Sales 

Tax.  Menu pr ic ing is  based on events of 

20 guests or  more.  Smal ler  events may be 

subject  to an addit ional  charge.

CANCELATION AND CHANGES
Any event menu i tem is  canceled or  changed, 

less than 5 business days pr ior  to the event , 

wi l l  resul t  in  a charge of  25% of  the cost  of 

the invoice to cover food & labor invested at 

the t ime of  cancelat ion.

PAYMENT
Fol lowing your event ,  a  f inal  invoice wi l l  be 

prepared and forwarded to you for  payment 

thru the Univers i ty.  Should the f inal  count 

increase or  any other charges be incurred, 

these wi l l  be ref lected on your f inal  invoice.
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ITALIAN PASTA DUETS
INCLUDES CHOICE OF ONE DUET, CAESAR SALAD, SEASONAL VEGETABLE,

GARLIC BREAD STICKS, BEVERAGE AND DESSERT.

LATIN INFLUENCE   21.25
CHOICE OF TWO ENTRÉES, AND TWO SIDES,

INCLUDES CRISP TORTILLA CHIPS & SALSA FRESCA, LATIN TOPPINGS & MINI CHURROS.

BELLISIMO DUET   22.25
CLASSIC LASAGNA AL FORNO OR

VEGETARIAN LASAGNA ALFREDO & CHICKEN PARMESAN

ABBONDANZA DUET   21 .25
LEMON CHICKEN PICATTA & PASTA ALFREDO

CLASSICO DUET   20.25
CHICKEN PASTA ALFREDO & PENNE PASTA POMODORO

ENTRÉES

CHICKEN OR BEEF FAJITAS

YUCATAN ROASTED CARNITAS TACO

CARNE ASADA OR POLLO ASADA TACOS

CHEESE OR CHICKEN ENCHILADAS

SIDES

SPANISH RICE

REFRIED BEANS

CILANTRO RICE

SMOKEY BLACK BEANS

C O M M U N I T Y
S C H O O L S  E V E N T  M E N U

GLOBAL FLAVOR BUFFETS
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THE CLASSICS   20.25
INCLUDES CHOICE OF ONE CHICKEN ENTRÉE,

SEASONAL VEGETABLE, GARDEN CHOPPED 
SALAD, BREAD BASKET AND DESSERT

HERB ROASTED CHICKEN
  WITH CHEDDAR-CHIVE MASHED POTATOES 

  & PAN GRAVY

ROSEMARY LEMON CHICKEN
  WITH ORZO PASTA

CHICKEN MARSALA
  WITH FUSILLI  PASTA

THAI BBQ CHICKEN
  WITH JASMINE RICE

C O M M U N I T Y
S C H O O L S  E V E N T  M E N U

**ADD A SECOND ENTREE   5.99
ROASTED TRI  TIP OF BEEF, 
MUSHROOM DEMI GLACE 

GINGER -  SOY MARINATED TRI  TIP OF BEEF

BEVERAGES
CHOOSE ONE

» ICED TEA
»LEMONADE
»ADD A SECOND BEVERAGE   
  FOR 1 .75 PP

SWEET TREATS
CHOOSE ONE

»CHOCOLATE CAKE WITH VANILLA SAUCE
»CLASSIC CARROT CAKE
»LEMON LAYER CAKE

PREMIUM DESSERTS 3.75PP
CHOOSE ONE

»RUSTIC APPLE TART WITH CHANTILLY CREAM
»SEASONAL FRUIT TARTS
»CHEESECAKE & FRESH BERRIES

Buffets include appropriate linen and décor. 

When served in the Copenbarger Dining Room

& Innovators, china and glassware are included. 

When served in the ADC, standard plateware and 

glassware are used. All other locations will be 

served on high-quality disposable ware. 

All menus are subject to State Sales Tax.


