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ABOUT US
In a world where time is at a premium, those instances where people come together deserve 
to be special. Whether celebrating achievement or planning future success, it is during 
these gatherings where the power of human connectivity is elevated. This same connec-
tivity is what makes our menu decidedly different.  Catering by Sodexo is more than great 
food.  It’s about a team of dedicated professionals who are united by a common passion to 
deliver a successful catering experience.

Building on a legacy of hospitality excellence, we leverage our vast expertise to create 
engaging events that exceed the expectations of everyone we serve. We accomplish this by 
focusing on service, performance, and guest satisfaction throughout the entire experience.

Our team of catering professionals is specially trained to assist you with planning your 
event, focusing on every aspect to ensure quality and consistency. Our culinary team has 
created a variety of healthy and delicious menus to fit a wide range of budgets and tastes, 
including choices featuring organic and/or sustainable selections.  They also take great 
pride in using the best possible local and seasonal ingredients, regional favorites and
specialty items that will make your event a complete success.

This menu guide will take you through the planning process for your catered event. We 
will be happy to meet with you to create a signature selection that meets your specific 
needs.  From the on-trend creations of our talented chefs to the interactive support of 
our management team to the attentive service of our well-trained staff, Sodexo delivers 
fulfillment, enjoyment and peace of mind to every event that will be sure to establish the 
memories that are worth the investment.

Contact our catering coordinator by phone at (580) 581-2384 or send an email to
catering@cameron.edu.

*Ask us about accommodations for gluten free, plant-based, vegan and vegetarian options 
available upon requests.
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PLANNING YOUR EVENT
Sodexo has exceptional culinary skills and capabilities to satisfy a wide range of catering 
needs. We are passionate about food and dedicated to making sure things are as perfect as 
possible for special occasions! Please use this guide to understand processes, procedures, 
and expectations as we work together to achieve a smoothly executed and memorable 
catered event.  We look forward to serving you!

ARRANGING A DATE AND LOCATION
• When you have a catered event in mind, please contact us as soon as possible. Even if 

you are not yet sure of such details as the exact event date, event location and number 
of guests that will be in attendance, it’s a good idea to touch base with us as early on 
in the process as possible.

• Contact our catering coordinator at least 14 days before the event.
 Some catering arrangements can be made by phone or by email, while other catering 

arrangements require an in-person appointment with our catering team. It’s easy to 
get in touch with our team here at Sodexo about your catering needs.

 Here are the options:
 • Give us a Call: You may speak with our Catering Coordinator by calling
  (580) 580-2384.
 • Send us an Email: You may email our Catering Coordinator at
  catering@cameron.edu.
• Our office hours are Monday through Friday, from 8:00 AM -5:00 PM.
 Please be aware that we are closed on some holidays.

RESERVING A LOCATION FOR YOUR EVENT
• You should secure a location for your event prior to planning a catering.
• Regardless if your event will be held on or off-campus, you must have a confirmed 

reservation for the location prior to contacting Catering Services.
• To reserve a room for an event on campus, please contact:
 Cameron University Events Management by calling (580) 581-2291
 or send an email to CUreservations@cameron.edu at your earliest convenience.

EVENT TABLES, CHAIRS & OTHER EQUIPMENT
Tables, chairs, and other equipment must be arranged by you through the event planner.
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OUR POLICIES
Sodexo has policies in place to ensure responsibilities are clear and understood for the 
services we provide.  Please take a moment to read through some of our key policies to 
help you understand what you can expect from us.  If you have any questions regarding 
our policies, please feel free to contact our General Manager by calling (580) 581-2385.

EVENT CONTRACTS & CONFIRMATIONS
• No less than 7 days from the scheduled catered event, you must sign the agreed upon 

catering contract.
• This document will outline the terms of your agreement with Sodexo Catering
 including all event details, requirements, time, date, location, menu selections,
 number of attendees, professional services, equipment, and staffing for your event.
• A final number of guests that will attend your event must be submitted to our catering 

team no later than 7 business days before the event. An estimated number will be used 
if you do not know the final number of guests at this time.  

• Billing will be drafted based on the final guaranteed headcount unless the headcount 
increases on the day of the event.

• If you do not contact us with a final guest count within 7 business days, we will
 prepare for the estimated number and charge accordingly.

CHANGING OR CANCELLING AN EVENT
• No less than 7 business days before the scheduled catered event, please make us 

aware of any event changes or if your event is cancelled.
• A minimum cancellation fee of $200 will be incurred for any cancellations after this 

time.  Please be advised that you will be responsible for any additional expenses
 already incurred by Sodexo that exceed the $200 cancellation fee.
• If your event is cancelled due to unforeseen circumstances such as inclement weather, 

Sodexo will issue a credit for any and all funds that have been paid in advance.  You 
may use this credit for future events.

• Once payment has been processed, a refund will only be considered under certain
 circumstances.
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PAYMENTS
• All catering services for campus-related events must submit a purchase order 5
 business days prior to the scheduled event.
• All catering services for non-university groups must be secured with payment before 

they can occur.
• A non-refundable deposit equal to 50% of the total cost of the catered event is due
 2 weeks prior to your scheduled event. The final balance is due no later than 3
 business days prior to the event.
• Accepted forms of payment include Visa, Master Card, American Express, cash, 

check, money orders, purchase order, department accounts and foundation accounts.
• In some cases, a gratuity of 18% may be applied to catering services.  This applies
 to any group that is not a university, college, or school.
• Sales tax will be applied to all catering contracts.  If you are a tax-exempted
 organization, you must submit a copy of your tax-exemption certificate 3 business 

days prior to the date of your scheduled event.

HEALTH AND SAFETY
• Our priority is to ensure our guests and employees remain in a safe and healthy
 environment.
• We reserve the right to refuse service in any environment where the safety of our 

guests or employees may be compromised.
• Our food and beverages are prepared by Sodexo employees who have been certified 

to handle food and beverages according to Federal and State guidelines.
• Our executive chef maintains valid SERV Safe Certification for Food Service
 Management as expected in our Sodexo policies.
• We follow all federal, state and city guidelines regarding Covid-19, including
 mandates that require social distancing, wearing masks, occupancy limits and
 vaccinations.
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DELIVERY AND SET-UP FEES
• Delivery and setup fees will be applied according to the group size, event location  
 and the nature of the event.
• All catering services within the city limits will be subject to a minimum delivery and  
 setup fee of at least $25 or 10%, whichever is greater, but not to exceed $200.
• Events more than 10 miles outside the city limits will incur an additional delivery and  
 setup fee based on mileage of at least $100 or 15%, whichever is greater but not to  
 exceed $500.
• Cleanup and break-down fees are included in the cost of delivery and set-up unless  
 otherwise stated.

SERVICE STAFF & ATTENDANTS
• To ensure that your event is a success, catering staff will be provided for all served 

meals and some buffets for the duration of your contracted event hours.
• If additional time is needed, a fee of $30 per hour, per attendant, will apply. An
 additional fee of $30 per hour, per server, with a minimum of 2 hours will be charged 

if additional attendants are required.
• All continental breakfasts, breaks, and receptions are priced for self-service.
• Buffet style functions are staffed with 1 attendant for every 25 guest and are included 

in the per person price.
• Served meals are priced on an individual basis.  A minimum of 2 attendants are
 required for the first 25 guests and an additional attendant for every 50 guests
 thereafter.  There will be an additional charge for additional attendants.
• Charges for attendants are as followed:
 Attendants/Waitstaff $30 per staff member/per hour (minimum 2 hours)
 Bartenders $30 per bartender/per hour (minimum 4 hours)

CATERING EQUIPMENT
• As the host of the catered event, you are responsible for the equipment we have
 provided for event.
• The cost to replace any missing or damaged catering equipment or supplies will be 

charged to your account.
• For very large events, specialty equipment may need to be rented at an additional 

charge.
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CHINA
• We provide china service for all buffets and plated meals located on campus unless 

otherwise requested or noted.
• Upon request, we provide high quality disposable products for your convenience.

LINENS & NAPKIN SERVICE
• We provide all linens and napkins for your catered event. We have a variety of colors 

available for cloth napkins and a small selection for tablecloths.
• There will be an additional charge for special request linens.
• Special requests linens are linens that are not readily available through our linen 

provider and will require us to go outside of our provider to attain. Please speak with 
our catering coordinator about such requests no later than 3 weeks before your catered 
event. At that time, we will review your request and give up-to-date pricing on

 requested special linens.
• Linen rentals are available upon request based on charges listed below:
  Tablecloths for round tables-$5 per table
  Tablecloths for 6- & 8-foot Tables-$10 per table
  Cloth napkins-$1each
• All Linen Rentals must be completed through a Sodexo Catering Contract.
• Any Linens Rented bust be returned by the agreed upon date listed in the contract.
• All damaged, lost, or stolen linens will be charged to the Client as listed below:
  Tablecloths-$25 each
  Napkins-$5 each

FOOD REMOVAL POLICY
• Due to health regulations, it is the policy of Sodexo at Cameron University, that
 excess food items from events cannot be removed from the event site.
• Items purchased for pickup should be properly stored prior to the event and removed 

and disposed of by the host of the event only.
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ALCOHOL SERVICE POLICY
• All requests for alcohol service must be submitted and approved at least 30 days prior 

to the scheduled event.
• An Alcohol Request Form must be completed and submitted with the original request 

with Cameron University Events Management.
• Sodexo must have a signed contract for food and at least one non-alcoholic beverage 

in order to serve alcoholic beverages to any individual or group.
• All Oklahoma State and ABLE Commission regulations are in effect during caterings 

in which alcoholic beverages are being served.
• All alcoholic beverages arranged through our catering services must be served by a 

certified Sodexo associate only.
• Proof of age will be required for all alcohol sales.  Sodexo reserves the right to refuse 

service of alcoholic beverages to any individual or group.
• All alcoholic beverages must be consumed in designated areas. 
• Absolutely no outside alcohol will be allowed on the Cameron University campus or 

the event will be immediately terminated.
• All sales and service where alcoholic beverages are being served will cease no later 

than one hour prior to the end of the event or 11 p.m., whichever is sooner.
• A full bar setup can be arranged for a minimum fee of $150.
• All necessary bar items, except the alcohol, are provided with this charge, including 

nonalcoholic beverages, mixers, napkins and/or appropriate glassware.
• Request for alcohol will be based on inventory.  (See catering coordinator)
• We recommend at least one bartender for every 50 guests for beer and wine service.   
 An additional bartender may be required if liquor service is requested.
• The charge for a bartender is $30 per hour with a 4-hour minimum.
• Sodexo does not have a designated bar menu for alcohol service.  All alcohol service   
 is based on inventory.  Please ask about the options we have on-hand.

THIRD PARTY CATERINGS
In the event Sodexo is unable to offer menu items that are preferred, we will honor
request for third party catering through our department for a slight fee.  Ask us about how 
we partner with your favorite restaurants to deliver a brand experience that everyone can 
enjoy.

All prices and menu items are subject to change at any time.
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DINE ALL DAY AT CAMERON UNIVERSITY
$30.99 per guest

Designed for full-day conferences or meetings, this service simplifies your event planning 
requirements. Menu offerings are presented buffet style. Linen-draped service is included. 
High quality plasticware is included; china is available at an additional cost, upon request. 
These menus are available for groups of 15 or more. 
 
Breakfast
 The Classic Continental (Disposable)
  Seasonal cubed fresh fruit tray
  Assorted muffins & pastries
  Chilled bottled orange juice & apple juice
  Freshly brewed coffee 
 Mid-Morning Break (Disposable)
  Refresh coffee service 
  Assorted chips and candy
  Marshmallow cereal bars
  Chocolate chip cookies

Lunch Buffet Option I: (Disposable)
 ENTREE - PLEASE SELECT ONE                                                                                                                  
  Honey glazed chicken / smoked turkey / oven roasted chicken / BBQ beef brisket
 SIDES - PLEASE SELECT ONE                                                                                                                        
  Whole green beans / roasted corn / baked beans / roasted mixed vegetables
 STARCH – PLEASE SELECT ONE
  Whipped potatoes / oven roasted red potatoes / macaroni & cheese / rice pilaf
 DESSERT includes hot apple or peach cobbler
  
Lunch Buffet Option II: (Disposable)
 ENTRÉE
  Ham & turkey deli sandwich platter
 SIDES INCLUDED                                                                                                                        
  House salad / potato salad / fresh seasonal fruit / assorted potato chips
 DESSERT includes fudge brownies
 Afternoon Snack (Disposable)
  Assorted cookies
  Salsa and chips
  Veggie and ranch dip
  Refresh coffee service 

*Note: All Day at Cameron option also includes coffee, iced tea and water service.
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OFF TO A GREAT MORNING START
Selections from these menus are presented buffet style. Setup, delivery and cleanup fees 
may apply.  China is included for Five Star Breakfast option. For other orders, high quality 
plastic ware is included. These menus are available for groups of 25 or more.

 The Classic Continental -$9.99/Served on China-$10.99
  Seasonal cubed fresh fruit tray
  Assorted muffins and pastries 
  Chilled bottled orange juice and apple juice
  Freshly brewed coffee and ice water

 Five Star Breakfast Buffet -$14.99/Served on China-$15.99
  Seasonal cubed fresh fruit tray
  Assorted muffins and danishes
  Home style breakfast potatoes

 Choice of 2 Breakfast Meats:
  Crispy bacon, ham steak, sausage patties, links or turkey sausage
  Scrambled eggs
  Biscuits and gravy 
  Chilled bottled orange juice and apple Juice
  Freshly brewed coffee and bottled water

Upgrade your Breakfast
Add any of the following items to your breakfast for $2.19 per guest

Scrambled eggs Bacon Ham steak  Sausage  
Pancakes Quiche French toast Waffles  
Home fried potatoes Hash browns  Grits Biscuit and gravy 

Other Breakfast Goods – These mouthwatering delights are sold by the dozen. Also 
includes butter cups and assorted Jellies.

Breakfast burritos  ........................................................................................................ $4.99
Breakfast biscuits  ........................................................................................................ $2.99
Assorted bagels and cream cheese  ............................................................................ $14.99
Croissants  .................................................................................................................. $14.99
Assorted pastries  ....................................................................................................... $17.99
Assorted breakfast breads  ........................................................................................... $9.99
Biscuits  ........................................................................................................................ $8.99
Muffins  ...................................................................................................................... $14.99
Mini Muffins ................................................................................................................ $9.99
Danish  ....................................................................................................................... $17.99
Scones  ....................................................................................................................... $14.99
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GARDEN FRESH SALADS  
All salads are served with a dinner roll and a cookie. High quality plasticware or
to-go containers are included. China upgrade is also available as plated service, upon
request for an additional cost. Set up, delivery and clean up fees may apply.

Garden Salad - $9.99 per guest
 Matchstick carrots, sliced cucumbers, tomatoes, shredded cheddar cheese, homemade 

seasoned croûtons on a bed of mixed greens with choice of Italian or ranch dressing.
 
Grilled Chicken Caesar Salad - $13.99 per guest
 Fresh romaine lettuce topped with grilled chicken, grated Parmesan cheese, and
 homemade croûtons, served with a traditional Caesar dressing.

Chicken Fajita Salad - $13.99 -or- Beef Fajita Salad - $14.99 per guest
 Fresh mixed greens topped with marinated sliced chicken breast or steak, peppers, 

onions, tomatoes, shredded cheddar cheese, and tortilla crisps with a fiesta vinaigrette 
dressing.

Splendor on the Greens - $13.99 per guest
 Strips of marinated chicken breasts grilled to perfection, Granny Smith apples,
 shredded cheese and roasted candied pecans served over a bed of romaine lettuce 
 with a homemade vinaigrette dressing.

Spring Chicken Salad – 13.99 per guest
 Grilled chicken breasts on a bed of fresh assorted greens, topped with strawberries, 

blueberries, and toasted walnuts with a delicious poppy seed dressing.

Italian Chicken Salad - $13.99 per guest
 Strips of Italian marinated chicken breasts on a bed of fresh romaine lettuce, tomatoes, 

onions, peppers, homemade seasoned croûtons topped with mozzarella cheese and a 
zesty Italian dressing.

Chef Salad – $13.99 per guest
 Chopped ham, smoked turkey breast, tomatoes, cucumbers, hard boiled eggs,
 shredded cheddar cheese and fresh homemade croûtons on a bed of crisp mixed
 greens with ranch dressing.

Note: Available for pickup or we can deliver to you for an additional charge
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IN-BETWEEN THE SANDWICHES
All boxed lunches include your choice of sandwich, bag of chips, and a cookie. You 
can also add your choice of beverage or fresh cup of fruit for an additional cost. High 
quality plasticware is included; china is also available, as is plated service, upon request 
for an additional cost. Set up, delivery and clean up fees may apply.  Linen can be added 
for additional $5 per linen.

Aggie Boxed Lunches - $9.99 per guest
*Note: Assorted sandwiches sold in increments of 5-same sandwiches.

Choose from below made on a French roll
with cheese, lettuce, tomatoes and choice of spread.

Roasted Turkey Sandwich
Traditional Ham Sandwich

Marinated Vegetable Sandwich

Specialty Sandwich Boxed Lunches - $12.99 per guest
*Note: Assorted sandwiches sold in increments of 10-same sandwiches.  No exceptions.

Spicy Italian Baguette
 Sliced ham, salami, provolone cheese and roasted red peppers on a french roll with   
 garlic mayonnaise spread.

Chicken Salad Sandwich
 Homemade chicken salad with dried cranberries, pecans and celery on a specialty   
 bread.

Gold Rush Smoked Turkey Sandwich
 Smoked tabasco rubbed turkey and house seasoning on a specialty bread with lettuce,   
 tomato, crispy onions and chipotle mayo.

Chicken Caesar Wrap
 Chopped fresh romaine lettuce, grilled chicken breast, and grated parmesan cheese
 drizzled with a traditional caesar dressing wrapped in a 10-inch tortilla.

BLT Wrap
 Crispy hickory smoked bacon strips, fresh leaf lettuce, ripened sliced tomatoes and   
 mayo, Wrapped in a 10-inch tortilla.

Turkey & Ham Club
 Sliced turkey, ham, crispy hickory smoked bacon, lettuce, tomato, and swiss cheese   
 on  a specialty bread with mayo.

Vegetarian
 Marinated fresh seasonal vegetables on a 10-inch tortilla or specialty bread with   
 cheese and garlic mayo.

*Note: All options are available for pickup or delivery at an additional cost.
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ADD-ONS
All prices are per guest with a minimum purchase of 12 items.

• Canned Coca-Cola products  ...................................................................$1.59 per guest
• 8oz bottled water .................................................................................... $1.19 per guest
• 16oz bottled water .................................................................................. $1.59 per guest
• 20oz Bottled Water ................................................................................. $1.99 per guest
• Bottled juice  ............................................................................................$2.19 per guest
• Fresh fruit cup ......................................................................................... $1.99 per guest 
• Whole fruit  ..............................................................................................$1.09 per guest
• Cheese and grape cup ............................................................................. $1.99 per guest 
• Cheese and Pepperoni Cup ..................................................................... $2.29 per guest
• Yogurt with fruit cup .............................................................................. $1.99 per guest 
• Yoplait yogurt  .........................................................................................$1.89 per guest
• Rice Krispies Treats original packet  .......................................................$1.99 per guest
• Trail mix packet ........................................................................................... $2 per guest
• Mixed nuts packet ........................................................................................ $2 per guest
• Tropical fruit and nut packet  ........................................................................$2 per guest
• Chocolate trail mix with nuts ....................................................................... $2 per guest
• Nutri-Grain bars  ...........................................................................................$2 per guest
• Brownies  .................................................................................................$1.59 per guest
• Assorted candy bars ................................................................................ $1.29 per guest
 o Hershey’s Milk Chocolate 
 o Hershey’s with Almonds 
 o Twix 
 o Payday 
 o Milky Way 
 o Reese’s Peanut Butter Cups
 o KitKat
 o Snickers
• M&M’s Plain or Peanut packets  .............................................................$1.29 per guest
• Haribo Gummy Bears, Gummy Snakes or Berries  .................................$2.39 per guest
• Nature Valley Granola Bars  ....................................................................$1.19 per guest
• Nutter Butter cookie packet  ....................................................................$1.19 per guest
• Fig Newton packet  ..................................................................................$1.19 per guest
• Oreo cookie packet ................................................................................. $1.19 per guest
• Nutty Buddy  ...........................................................................................$1.29 per guest

*Note: Additional options may be made available upon request.
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TRADITIONAL BUFFETS
Selections from these menus are presented buffet style. Linens are included for service 
tables.  Setup, delivery and clean up fees may apply. China is available for all buffets and 
plated meals. Most buffets include dinner rolls, butter, freshly brewed coffee, fresh brewed 
iced tea, and ice water. You may add an Entrée for an additional cost per guest. These 
menus are only available for groups of 25 or more.

TEXAS STYLE BBQ
$18.99 per Guest (High quality disposable) $19.99 per guest (China)

This finger-licking good buffet is one of our campus favorites! Savor the flavor with your 
choice of two in-house smoked meats, one salad, two seasoned vegetables, a flavorful 
starch and dinner rolls.

ENTRÉE - PLEASE SELECT TWO
 Smoked chicken (Breast or Thighs)
 Smoked sausage
 Hot links
 Smoked turkey
 Smoked beef brisket

SALADS - PLEASE SELECT ONE
 House salad
 Caesar salad
 Broccoli salad

SIDES - PLEASE SELECT THREE
 Baked beans
 Green beans
 Corn on the cob
 Macaroni salad
 Cole slaw
 Potato salad
 Roasted red potatoes
 Macaroni and cheese

DESSERT - PLEASE SELECT ONE
 Hot cobbler: peach or apple
 Assorted cookies
 Fudge brownies
 Chocolate cake
 *Add vanilla ice cream-$1.99/guest

*This buffet includes dinner rolls, butter, freshly brewed coffee, iced tea, and ice water.
All buffets subject to additional service and delivery fees.
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CAMERON CLASSIC BUFFET
$18.99 per Guest (High quality disposable) $19.99 per guest (China)

Take your time to customize a buffet to fit any occasion. You can build your own buffet 
by selecting - one Salad, two entrées, two sides, one starch and one dessert. You may add 
entrées for an additional cost per guest. 

ENTRÉE - PLEASE SELECT TWO                                                                                                                           
 Fried chicken                                                                                                                                   
 Grilled chicken                                                                                                                                   
 Roast beef burgundy                                                                                                                                 
 Chicken fried steak        
 Meat loaf  

SALADS - PLEASE SELECT ONE                                                                                                                      
 Caesar salad
 House salad   
                                                                                                                                      
SIDES - PLEASE SELECT TWO                                                                                                                         
 Green beans                                                                                                                                          
 Corn                                                                                                                                                
 Collard greens    
 Roasted carrots
 Roasted zucchini, squash, and carrots
 Lemon garlic broccoli
 Fried okra

STARCH - PLEASE SELECT ONE
 Scalloped potatoes                                                                                                                                   
 Whipped potatoes 
 Oven roasted herb potatoes
 Potatoes wedges      
 Rice pilaf

DESSERT - PLEASE SELECT ONE      
 Hot cobbler: peach or apple
 Assorted cookies
 Fudge brownies
 Chocolate cake
 *Add vanilla ice cream     $1.99/guest

*This buffet includes dinner rolls, butter, freshly brewed coffee, iced Tea, and ice water.
All buffets subject to additional service and delivery fee.
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THE FAJITA BUFFET
$19.99 per Guest (High quality disposable) $20.99 per guest (China)

Enjoy making your own fajitas with slow cooked marinated meats and delicious side
options. This Buffet comes with your choice of tortilla, two entrees, various toppings, 
two sides and choose from churros, homemade cinnamon chips, brownies or cookies for
dessert. Other dessert options, and fried taco shell bowls are available for an additional 
charge.

Flour Tortillas

 ENTRÉES - PLEASE SELECT TWO                                                                                                                       
  Beef steak fajita with caramelized onions and bell peppers
  Chicken fajita with caramelized onions and bell peppers
  Seasoned ground beef 

 TOPPINGS
  Cheese blend
  Pico de gallo
  Lettuce 
  Diced tomatoes
  Sour cream
  Salsa

 SIDES - PLEASE SELECT TWO                                                                                                                       
  Mexican rice
  Steamed corn
  Grilled vegetable medley
  Refried beans
  Pinto beans

*This buffet includes dinner rolls, butter, freshly brewed coffee, iced Tea, and ice water.
All buffets subject to additional service and delivery fee.

Quick Meal - 1 meat, 2 salads or sides, rolls and cookies - $12.99 per person;   
 minimum 20 guests. Delivery available.  Service utensils
 are not included. Order must be finalized 5 business days in   
 advance.   

★
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THE BLACK & GOLD BUFFET
$20.99 per guest (Disposable) $21.99 per guest (China)

Home cooking with a splash of elegance! Our upgraded home style buffet comes with your 
choice of two meats, one salad, two sides and one starch. 

ENTRÉE - PLEASE SELECT TWO     
 Chicken piccata
 Lemon parmesan chicken with white wine lemon sauce
 Roast beef –brown peppercorn sauce or bordelaise with red wine sauce
 mustard herb pork tender loin 
 Chicken marsala

SALAD - PLEASE SELECT ONE      
 House salad
 Spinach strawberry salad
 Fresh seasonal salad

SIDES - PLEASE SELECT TWO
 Asparagus with bacon
 Green beans with lemon and capers
 Honey glazed baby carrots
 Roasted root vegetables 

STARCH - PLEASE SELECT ONE      
 Garlic mashed potatoes
 Rice pilaf 
 Fingerling potatoes with garlic parsley butter
 Caramelized onion mashed potatoes

DESSERT - PLEASE SELECT ONE      
 Hot cobbler: peach or apple
 Assorted brownies
 Black forest cake
 Cheesecake with strawberry topping
 *Add vanilla ice cream     $1.99/guest

*This buffet includes dinner rolls, butter, freshly brewed coffee, iced Tea, and ice water.
All buffets subject to additional service and delivery fee.
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THE DOUBLE GOLD BUFFET
$23.99 per guest (Disposable) $24.99 per guest (China)

This delectable buffet promises to satisfy your palate with sophisticated options that will 
make your mouth water. Our deluxe buffet comes with your choice of two meats, one salad, 
two vegetables, one starch and one of our 3-tierd cakes for dessert.

ENTRÉE - PLEASE SELECT TWO
 Classic rib-eye
 Lemon buttered salmon
 Chipotle lime grilled chicken 

SALAD - PLEASE SELECT ONE
 Fresh seasonal salad
 House salad
 Strawberry spinach salad

VEGETABLE - PLEASE SELECT TWO
 Roasted root vegetables
 Sautéed brussel sprouts (lemon and garlic)
 Asparagus with bacon

STARCH - PLEASE SELECT ONE
 Mushroom risotto
 Rosemary potatoes 
 Caramelized onion and garlic mashed potatoes

DESSERT - PLEASE SELECT ONE      
 Red velvet cake
 Raspberry lemon drop cake
 Double chocolate cake

*This buffet includes dinner rolls, butter, freshly brewed coffee, iced Tea, and ice water.
All buffets subject to additional service and delivery fee.
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THE HOLIDAY BUFFET
$18.99 per guest (High quality disposable) $19.99 per guest (China)

Great for holiday parties!! This holiday buffet comes with your choice of two entrees, one 
salad, two vegetables, one starch, cranberry sauce and one dessert.

ENTRÉE - PLEASE SELECT TWO                                                                                                                              
 Smoked turkey
 Roasted turkey
 Glazed ham
 Oven roasted chicken                                                                                                                                   
 Chicken fried steak        

SALADS - PLEASE SELECT ONE                                                                                                                            
 Pea salad                                                                                                                                           
 Macaroni salad
 Caesar salad                                                                                                                                          
 House salad      
                                                                                                                                      
VEGETABLES - PLEASE SELECT TWO                                                                                                                        
 Green bean casserole 
 Corn                                                                                                                                                
 Collard greens    
 Roasted carrots
  
STARCH - PLEASE SELECT ONE
 Scalloped potatoes                                                                                                                                   
 Whipped potatoes 
 Red roasted potatoes
 Stuffing
 Baked yams      

DESSERT - PLEASE SELECT ONE      
 Pumpkin pie
 Pecan pie
 Hot cobbler - peach or apple
 *Add vanilla ice cream-$1.99/guest

*This buffet includes dinner rolls, butter, freshly brewed coffee, iced Tea, and ice water.
All buffets subject to additional service and delivery fee.
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THE DELUXE POTATO BAR
$15.99 per guest (High quality disposable) $16.99 per guest (China)

A piping got large baked potato or mashed potatoes with traditional toppings and your 
choice of two additional toppings. This buffet also comes with a tossed salad, dinner rolls 
and cobbler for dessert.

Potato Choices - PLEASE SELECT ONE      
 Freshly made mashed potatoes
 Hot and fresh baked potatoes

Traditional Toppings:
 Shredded cheese
 Bacon bits
 Sour cream
 Chives 
 Whipped butter

Additional Toppings - PLEASE SELECT ONE      
 Cheese sauce
 Broccoli and cheese
 Chili
 Vegetarian chili 

Pick a Meat - PLEASE SELECT ONE      
 Baja chicken
 Shredded BBQ chicken
   Pulled pork
 Shredded roast beef
 Chopped brisket (+2. per guest)

              

*This buffet includes dinner rolls, butter, freshly brewed coffee, iced Tea, and ice water.
All buffets subject to additional service and delivery fee.
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READY TO-GO MEALS
You make a choice and we will have it ready-to-go! Pick from our three easy menus listed 
below. Also includes disposable plates and plasticware. These menus are only available for 
groups of 20 or more.

BACKYARD COOK-OUT 
$10.99 per guest

Get ready for your tailgate party. Enjoy our most popular picks for your cookout.
Grilled hamburgers (1/4 Pound)

Grilled hot dogs
Lays original potato chips

Potato salad
Hamburger and hot dog buns

All the fixings include lettuce, tomatoes, onions and pickles
  ketchup, mustard and mayonnaise

MAKE IT EASY BUFFET
$10.99 per guest

Build your own buffet by selecting - one Entrée and one side

Entrée - Pick One
Creamy chicken alfredo pasta

Spaghetti with meat sauce
Baked Ziti

Sides- Pick One
Italian green beans

Lemon garlic broccoli

Also includes house salad and freshly baked breadsticks!

*Add-Ons: Don’t forget to add some yummy desserts and refreshing drinks to your order.
Available for delivery at an additional cost.

Quick Meal - 1 meat, 2 salads or sides, rolls and cookies - $12.99 per person;   
 minimum 20 guests. Delivery available.  Service utensils
 are not included. Order must be finalized 5 business days in   
 advance.   

★
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PLATED LUNCHEONS & DINNERS
All plated luncheons and dinners include a choice of a salad, two accompaniments, freshly 
baked dinner rolls and butter, choice of dessert, freshly brewed coffee, freshly brewed iced 
tea, and ice water. Setup, delivery and cleanup fees may apply.  China is included for all 
plated options. These menus are only available for groups of 25 or more.

PLATED SPECIALTY ENTREES
Maple Cranberry Glazed Chicken Breast - $24.99 per guest
 A delectable and juicy chicken breast basted with a sweet maple and cranberry glaze.    
 Served on a bed of wild rice risotto with roasted root vegetables.

Chicken Piccata - $24.99 per guest
 A tender seared chicken breast in a lemon caper sauce.  Served over garlic mashed   
 potatoes and lemon broccoli spears. 

Pesto Chicken – $24.99 per guest
 Tender marinated chicken breast with pesto crème sauce.  Served with sun dried
 tomato, mashed potatoes and sautéed green beans.

Grilled Chicken - $24.99 per guest 
 Our House seasoning coated chicken marinated at least 24 hours and grilled to
 perfection.  Served with caramelized onion mashed potatoes and sautéed bacon
 and asparagus. 
  
Cocoa Rubbed Flank Steak - $29.99 per guest
 A flank steak marinated in a cocoa chili powder rub with a nice balance of sweet and   
 heat.  Served on a bed of roasted corn, red peppers and black beans accompanied with   
 roasted zucchini and squash.  

Beef Tenderloin - $31.99 per guest
 A beef tenderloin topped with a savory red wine, and mushroom sauce.
 Served on garlic mashed potatoes and lemon garlic broccoli.

Filet of Beef 8oz - $32.99 per guest
 Classic grilled filet complemented with a merlot reduction and topped with crisp
 onions. Served with loaded mashed potatoes and bacon green beans. 

Ribeye 8oz - $30.99 per guest
 A marinated and seasoned ribeye steak cooked to perfection,  
 roasted red potatoes and roasted asparagus spears.

 
*Note: Additional options such as pork and seafood are available upon request.

23



PAIRING OPTIONS FOR PLATED MEALS
VEGETABLES
 Whole green beans Steamed broccoli 
 Fresh asparagus Grilled zucchini and squash   
 Roasted root vegetables  Roasted carrots

STARCH
 Risotto ala parmigianino Wild rice pilaf 
 Whipped potatoes Classic mashed potatoes
 Garlic mashed potatoes Caramelized onion mashed potatoes
 Twice baked potatoes Oven roasted herb red potatoes
 
SALADS  
 House salad Caesar salad   
 Strawberry and spinach salad Fresh seasonal salad

DESSERTS 
  Chocolate cake Turtle cheesecake  
  Black forest cake Cheesecake with seasonal fruit      
             Apple or cherry pie Red velvet cake

*Note: Elegant desserts to upgrade your event with a touch of class available for an 
additional $2.50 per guest.
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SPECIALTY SWEET TREATS
Add these specialty items to any food order and let the fun begin!
Ice Cream Sundae Bar - $7.99 per guest (Available for groups of 25 guests or more)
Our ice cream sundae bar comes with two scoops of ice cream per guest and your choice 
of three different toppings and two sauces. Whipped topping is included. You can add any 
additional topping for $0.99 per topping.
 
 ICE CREAM FLAVORS - PLEASE SELECT ONE
  Chocolate   
  Vanilla 
 SAUCES - PLEASE SELECT TWO
  Chocolate   
  Strawberry   
  Caramel
 TOPPINGS - PLEASE SELECT THREE
  Sprinkles – rainbow or chocolate   
  Crushed oreos  
  M&Ms   
  Reese’s Pieces 
  Nuts – pecans
  *Includes Whipped Topping

S`mores Station - $6.99 per guest (Available for groups of 25 guests or more)

A highly entertaining station that gets your guests to interact with one another. One of the 
Cameron social favorites, this station includes all the items needed to make S’mores as 
well as high quality plasticware.

 • Graham crackers
 • Hershey’s chocolate bars
 • Jumbo marshmallows
 • Skewers

FINGER DESSERTS AND FRESH BAKED COOKIES 
SOLD BY THE DOZEN

Hand dipped gourmet cookies ..........$14.99 Chocolate chip cookies ...................... $8.99
Fudge brownies ...................................$9.49 Peanut butter cookies ......................... $8.99
Rice crispy treats .................................$8.59 Oatmeal raisin cookies ....................... $8.99 
Assorted petite fours .........................$18.99  Sugar cookies ..................................... $8.99 
Double chocolate chip cookie .............$8.99 White chocolate macadamia cookies . $9.99
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EYES ON THE PLATTER - Minimum order of 10 servings
Crudités and Dip - $2.99 per guest 
 Cut up fresh vegetables with french onion or ranch dipping sauce.
Cheese and Crackers - $2.99 per guest
 Our cheese and cracker tray comes with assorted cheeses and crackers.
Finger Sandwiches - $2.99 per guest
 The finger sandwich platter comes with turkey, ham or chicken salad.
Fresh Seasonal Fruit -$2.99 per guest
 Fresh seasonal cubed fruit displayed on a platter or in a bowl.
House Style Dessert Tray - $1.99 per guest 
 This tray comes with an assortment of cookies and brownies.
Restaurant Dessert Tray - $2.99 per Guest
 This tray comes with an assortment of gourmet cookies and gourmet brownies.

COLD HORS D’ OEUVRES - Minimum order of 25 servings
Pinwheels  .....................................................................................................  $2.09 / 3 Each
Cucumber cups w/ cream cheese ................................................................... $2.09 / 2 Each
Skewered fruit and yogurt dressing ............................................................... $2.49 / 1 Each
French onion dip with chips ....................................................................... $2.99 per person
Crostini with bruschetta dip ....................................................................... $2.99 per person
*Note: House smoked salmon and shrimp cocktail available upon request at market price.

HOT HORS D’ OEURVES - Minimum order of 25 servings
Mesquite chicken quesadillas  ....................................................................... $2.59 / 2 Each
Honey drizzled chicken wings (bone-in)  .....................................................  $2.59 / 2 Each
Chicken wings with sauce (boneless) ............................................................ $2.59 / 2 Each
Fried chicken tenders with sauce  .................................................................. $2.99 / 2 Each
Teriyaki chicken on a stick  ..........................................................................  $2.99 / 1 Each
Meatballs (Swedish or Italian)  .....................................................................  $2.59 / 3 Each
Buffalo chicken slider  ................................................................................... $2.99 / 1 Each
Pulled pork slider  .......................................................................................... $2.99 / 1 Each
Mini egg rolls with chili sauce (vegetable) .................................................... $1.99 / 1 Each
Bacon-wrapped shrimp .................................................................................. $2.99 / 1 Each
Little Smokies  ..............................................................................................  $1.99 / 5 Each
Stuffed mushrooms  ...............................................................................................  $1.99 / 2 Each
Fried Jalapeño Poppers ........................................................................................... $1.99 / 2 Each 
Garlic bread sticks with sauce ................................................................................ $1.59 / 2 Each
Bacon-wrapped and stuffed jalapeños .................................................................. $1.99 / 1 Each
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CHEF DEBBIE’S FAMOUS DIPS
Minimum order of 25 servings

Hot Spinach & Artichoke Dip - $2.99/ 3 oz. per guest
 Our hot spinach and artichoke dip is made with spinach and artichoke hearts and   
 served with toast points or tortilla Chips.

Buffalo Chicken Dip - $2.99/ 3 oz. per guest
 Enjoy the Big Bold Flavors of Buffalo chicken dip served with toast points or tortilla   
 chips.  Add celery sticks for additional fee.

Chips & Salsa - $1.99/ 3 oz. per guest
 Our homemade salsa is made with fresh vegetables and served with tortilla chips.

Queso Con Carne - $2.99/ 3 oz. per guest
 Queso con carne is one of our most popular selections, it is made with cheese and   
 meat, served with tortilla chips.

Bacon Swiss Dip - $2.99/3 oz. per guest
 Served warm, this creamy dip combines swiss and cream cheeses with bacon and is   
 served with toast points or toasted baguettes.

Hummus - $2.99/3 oz. per guest
 This Robust Dip is sure to please and is served with Toasted Pita Bread or vegetables.

Hot Corn Dip – $2.99 / 3oz per guest
 Hot corn and roasted green chilies make this dip something to remember. Served with   
 toast points or tortilla chips.

OLE’ KIM’S PIZZA (8-12 slices per pie) 1 topping-$7.99
Additional toppings-$0.99 (PLEASE SELECT FROM THE FOLLOWING)

Extra Cheese  •  Pepperoni  •  Sausage  •  Ham  •  Bacon  •  Mushroom  •  Olives
Onions •  Spinach  •  Banana Peppers  •  Green Pepper  •  Jalapeños

AGGIES SPECIALTY PIZZA-$12.99
Chicken Bacon Alfredo Pizza
 Fresh dough topped with creamy alfredo sauce, cheese, chicken and bacon.
BBQ Chicken Pizza
 Fresh dough topped with hickory BBQ sauce, cheese, grilled chicken and onions.
Garden Fresh Pizza
 Fresh dough topped with aioli spread, cheese, spinach, mushrooms and onion. 

*Note: To guarantee freshness, there is a maximum amount of 20 pizzas that can be 
prepared at one given time.
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QUICK FUN SNACKS
Popcorn .........................................................................................................$2.49 per guest                             
House-made potato chips ..............................................................................$2.49 per guest                              
Pretzels ..........................................................................................................$2.49 per guest                                    
Party Mix ......................................................................................................$2.49 per guest                           
Mixed Nuts -  ................................................................................................$2.49 per guest                             
Trail Mix ...................................................................................................... $2.49 per guest                                   
Nutri-Grain Bars ...........................................................................................$2.00 per guest                                    
Assorted Candy Bars .................................................................................... $1.29 per guest                                 
Assorted Fresh Baked Cookies (2 each) .......................................................$1.49 per guest                                
Brownies .......................................................................................................$1.09 per guest
*See add-ons for additional options

BEVERAGES OPTIONS
Unlimited coffee, tea, and water - $3.19 per guest per event (Maximum 6 Hours)           
Unlimited coffee, tea, and water - $5.49 per guest for entire Day          

Iced tea ..........................................................................................................$1.09 per guest                                                        
Brewed coffee ...............................................................................................$1.09 per guest                               
Brewed decaf coffee......................................................................................$1.09 per guest                             
Hot tea ...........................................................................................................$1.09 per guest                             
Hot chocolate  ...............................................................................................$1.49 per guest                              
Lemonade ......................................................................................................$1.49 per guest
Fruit punch ....................................................................................................$1.49 per guest                                
Sparkling punch ............................................................................................$2.09 per guest                             
Zesty sherbet punch ......................................................................................$2.09 per guest 
Canned Coca-Cola sodas .................................................................................$1.59 per can   
Assorted juices .............................................................................................$2.19 per bottle                 
8 oz. Bottled water ....................................................................................... $1.19 per bottle 
16 oz. Bottled water ..................................................................................... $1.59 per bottle
20 oz. Bottled water ................................................................................... $ 1.99 per Bottle
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COUPON ALTERNATIVES
Ask us about flexible options that allow individuals to purchase coupons that can be dis-
tributed and redeemed at any time in our campus dining facilities.

The coupons are strategically created to offer additional options outside of our catered 
services for smaller events that may not have a guaranteed number of attendees.  They are 
also a great way to acknowledge faculty/staff and students for birthdays, offer recognition 
for a job well done, welcoming students or even newly hired employees.  

The coupons are available through our catering department to any on or off-campus orga-
nization who will be visiting the CU campus for an event.

Just think of the flexibility you will have to schedule a last-minute event, purchase coupons 
and be free of the responsibility of making sure your group has something to enjoy while 
here on campus!  The opportunities are almost limitless!

Multiple Options Available:

MCC Food Court Bucks
Covers the cost of any meal in the MCC Food Court

Max Value: $10    Cost: $225/Set of 25

Shepler Dining Bucks
Covers the cost of any meal in the Shepler Dining Hall

Max Value: $8.75    Cost: $175/Set of 25

Free Pizza Hut Coupons
Covers the cost of a 1-topping pizza at PH Express

Max Value: $5.50    Cost $125 /Set of 25

Free Fountain Drink Coupons
Covers the cost of 32oz. Fountain Drink

Max Value: $2    Cost: $40/Set of 25

Contact our catering coordinator by emailing
catering@cameron.edu to obtain more

information and place your order.

Cameron University
Dining Coupons
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Main Phone: 580-581-2384 | Other: 580-483-9972
Email: catering@cameron.edu

2800 West Gore Blvd. • Lawton, Oklahoma 73505

“Grab a seat at
one of our tables.”  


