
G o u r m e t  D i p s ,
D i s p l a y s ,  a n d  C a r v i n g  S t a t i o n s

G o u r m e t  D i p s ,
D i s p l a y s ,  a n d  C a r v i n g  S t a t i o n s
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À  l a  C a r t e  S e l e c t i o n s G O U R M E T  D I P S ,  D I S P L A Y S ,  
A N D  C A R V I N G  S T A T I O N S
H O T  D I P S  A N D  C H E E S E S
Warm Parmesan Ar tichoke Dip with Bagels or Pita Chips

Hot Creamy Spinach Dip Served in a Bread Bowl

Chil i  Con Queso with Tor ti l la Chips

C O L D  D I P S
Seven Layer Dip with Tor ti l la Chips

Hummus with Pita Chips

Cucumber Yogur t Dip with Pita Chips

Tor ti l la Chips with Salsa

C O L D  D I S P L A Y S
Fresh Vegetables with Ranch Dip

Seasonal Fresh Fruit Display

Domestic Cheeses with Crackers

Impor ted Cheeses with Crackers

Poached Salmon

C A R V I N G  S T A T I O N S
Roast Breast of Turkey

Roast Beef Tenderloin

Honey Glazed Ham

Roast Prime Rib of Beef

Roast Pork Loin

Roast Top Round of Beef

All selections served with Miniature Rolls and appropriate condiments
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S w e e t  a n d  S a l t y
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S W E E T  A N D  S A L T Y
Please Order Per Person

ASSORTED HOME STYLE COOKIES
Peanut Butter, Chocolate Chip, Sugar, Oatmeal Raisin

FRESH BAKED BROWNIES
Fudge, Blonde, Oreo Cookie, M&Ms

DESSERT BARS
Oatmeal Raisin, Smores, Peanut Butter Chocolate, Rice Krispy Treats, Lemon Bars

ASSORTED MINI PETIT FOURS

MULTI-GRAIN BARS AND GRANOLA BARS

INDIVIDUAL BAGS OF PRETZELS AND POTATO CHIPS

ICE CREAM SUNDAE BAR (50 PERSON MINIMUM)

MIXED NUTS

SOFT PRETZELS

POTATO CHIPS WITH RANCH DIP

TORTILLA CHIPS WITH SALSA



P L A N N I N G  Y O U R  E V E N T

A r r a n g i n g  a n d  R e s e r v i n g  a  D a t e  
department so that we can at least get you on our records. All other 

information, such as location, number of guests, time of the function, 

and menu selection, need to be decided at least ten business days 

before the function. You may contact the catering department at 

570-945-8000 ext. 4302 or contact us on our website or email us at 

diningservices@keystone.edu.

  

R e s e r v i n g  a  L o c a t i o n  

Whether the event is to take place on campus or off, the location 

reservation needs to be confirmed before we will deliver. Tables, 

chairs, and other equipment will need to be arranged by you through 

the Keystone College Event Coordinator at 570-945-8580. 

C o n t a c t  t h e  C a t e r i n g  O f f i c e  
At least ten days before the event, contact the Catering Office at 

570-945-8000 ext. 4302 or email us at diningservices@keystone.edu 

or contact us through our website at www.keystone.edu or stop by our 

office located on the third floor of the Hibbard Campus Center . Some 

arrangements can be made by phone or email, others require an 

appointment with the Event Coordinator and Catering Manager.  This 

is the time for a thorough discussion of all specifics and details. We 

can help you make all the necessary decisions to determine which of 

the services that we offer would best fit your needs. The office hours 

are Monday through Friday, 9 am – 5 pm, closed on some holidays.

After we have finalized all the details of your special event, you will 

receive a catering confirmation sheet to be signed and sent back to us. 

All cancellations and final changes, including the customer guarantee 

count and payment, MUST take place at least three business days 

prior to your function. Charges will be incurred if you make any 

cancellations or changes after this time frame. If you do not contact us 

with a final count within the three business days allowed, we will 

prepare for the estimated number and charge accordingly.

E v e n t  C o n f i r m a t i o n  a n d  G u a r a n t e e s  
A guarantee is required three business days before your catered event. 

This confirmation and guarantee will include the exact times, location, 

attendance, menu choices and room setup. If your event is cancelled, 

you are responsible for contacting the Catering Department and 

canceling the event. You will be liable for 75% of your food bill for 

any event that is not cancelled within three business days, and 

confirmed in writing by the customer. If Keystone College is closed 

due to inclement weather, all catering events will be automatically 

canceled.  

P a y m e n t  
All catered functions must have a secured payment before they occur. 

Cash, Check, or Purchase Order numbers are all valid payment 

methods. Non-College related groups are required to make a deposit 

of 75% one week prior with the balance due at the conclusion of the 

event. Tax exempt organizations are required to submit a copy of their 

exemption certificate prior to their date.

D e l i v e r y  F e e s  
There is no delivery fee for catering services held within Keystone 

College grounds. Deliveries outside the grounds will be subject to a 

10% delivery fee not to exceed $150.00.

A l c o h o l  P o l i c y  
All alcoholic beverages must be handled through the Keystone 

College Event Coordinator, and consumed in designated areas.  

Proof of age will be required. The Keystone College Event 

Coordinator reserves the right to refuse service of alcoholic 

beverages to any person. 



A t t e n d a n t s
To ensure that your event is a success, catering staff will be provided 

for all served meals and buffets during the first two hours of service. If 

additional time is needed, a fee of $75 per attendant for a five hour 

minimum will be applied. We recommend that you have an attendant 

for all receptions and breaks for every 50 guests.

  

C a t e r i n g  E q u i p m e n t  
As the host of the catered event, you are responsible for the equipment 

we have provided for the service of your catered event. Any missing or 

damaged catering equipment or supplies will be charged to your 

account, at replacement costs. In the occurrence of a very large event, 

specialty equipment may need to be rented. We can provide this for 

you at an additional charge.

F l o r a l  C h a r g e s
We will be happy to order, receive and handle specific floral 

arrangements for you. For decorative requests an additional fee will 

be determined in accordance with your specific needs.

L i n e n s  a n d  S k i r t i n g
We will provide linens and skirting for food and beverage tables at no 

charge. If you would like linen to be placed on guests tables for 

receptions, breaks, meeting tables and boxed lunches, there will be a 

$2.50 fee for each tablecloth. Other tables may be skirted and 

covered at $2.50 per tablecloth and $2.50 per skirt. The same 

applies to registration tables, name tag, head tables, and any 

additional table that will not be directly used for setup. Skirting can be 

done on any table not exceeding one inch in thickness. We can also 

provide napkins to meet your color scheme. Specialty linens are 

available upon request for an additional charge.

F o o d  R e m o v a l  P o l i c y
Due to health regulations, it is the policy of Keystone College Catering 

services that excess food items from events cannot be removed from 

the event site. Items purchased for pick up should be properly stored 

prior to the event and removed and disposed of by the host of the 

event.
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