
  
 

Ordering Lead Time 

Please place your order at least five 

(5) working days prior to your event.  

We will make every effort to accom-

modate last minute requests, but this 

lead time is necessary to ensure that 

fresh ingredients and adequate staff 

are available. Orders must be con-

firmed the day before the scheduled 

event. 

Cancellations 

We realize that emergency cancella-

tions do occur, and we’ll do our best 

to avoid any cancellation charges. If 

an order is cancelled at least 24 hours 

in advance, we can usually avoid any 

charges except for specially ordered 

food products or prepared food that 

cannot be otherwise utilized. 

Hours 

Prices quoted are for services pro-

vided during normal business hours 

of 7:30 A.M. to 4:00 P.M. Mon-Fri. 

Arrangements can also be made for  

catering after-hours functions at an 

additional charge. 

Pricing 

Unless otherwise specified, all cater-

ing orders have a ten (ten) guest 

minimum. 

Orders are served with high quality 

disposable ware. China, linens, flow-

ers, decorations, wait staff and other 

custom services area also available at 

an additional charge which will be 

quoted separately. Any unreturned 

catering equipment will be billed to 

the requesting party at full cost. 

Billing 

All catering orders will be billed us-

ing an Evergreen Public Schools Meal 

and Refreshment form. This  form 

must be provided when order is 

placed. Out of district billing will be 

charged an additional 25% 

 

Ordering Contact 

Please place all orders with  

Karen Steinhardt at: 

karen.steinhardt@evergreenps.org 

360-604-3956 office 

360-604-3958 fax 

Ordering Guide 



Salads! 
 

Fajita Salad   $8.59 
Build your own Fajita salad with crisp mixed greens, 
seasoned beef and chicken fajita strips, olives, diced 
onions and tomatoes, salsa, sour cream and top it off 
with baked tortilla strips 
 
Chicken Caesar Salad  $7.99 
Crisp romaine lettuce tossed in a creamy Caesar dress-
ing served with chilled sliced chicken breast, seasoned 
croutons, and grated parmesan cheese. Served with a 
French roll 

Breakfast!  

Continental Bakery  $7.50 

Fresh baked muffins, Danish and pastries 
served with fresh cut fruit, regular and decaf 
coffee and orange juice. 

Fresh Start   $8.00  

Fresh cut fruit, Greek yogurt with granola and 
fresh berries, breakfast breads, regular and 
decaf coffee and orange juice. 

Assorted Bagels  $8.00 

A classic collection of fresh bagels served with 
low-fat cream cheese, fresh cut fruit, regular 
and decaf coffee and orange juice 

 

 

Classic Box Lunch  $8.50 

Featuring choice of maple-glazed ham, thin 
sliced turkey breast, roast beef, Swiss and 
cheddar chesses, leaf lettuce, sliced tomatoes, 
red onions. Served with Sun Chips, and a gour-
met cookie 

Deluxe Box Lunch  $9.50 

A savory assortment of European-style sand-
wiches such as balsamic grilled vegetables 
with feta cheese, smoked turkey and arti-
chokes, grilled chicken with sun-dried tomato 
spread, Cajun roast beef with mushrooms and 
mozzarella. Served with Sun chips, and a gour-
met cookie  

Lighter Lunch Box  $8.50 

Grilled chicken breast sandwich on flat bread 
topped with lettuce, tomato and chipotle may-
onnaises, served with pita chips and fruit 
salad 

 

Garden Salad    $5.25 

Fresh garden greens tossed with cucumber, tomato, 
radishes, hard boiled eggs, croutons and light dress-
ing 

Caesar Salad    $6.75 

Crisp romaine lettuce tossed in a light Caesar dressing 
topped with seasoned croutons, and grated parmesan 
cheese. Served with a French roll. 
 
Add a Grilled Chicken Breast  $2.00 
Add Peeled Shrimp   $3.00 
 

 

Buffets! 
Minimum 25 guests 

 

Southwest    $9.00 
Build your own taco bar with seasoned beef and 
chicken strips, flour and corn tortillas, crisp mixed 
greens, olives, diced onions and tomatoes, salsa and 
sour cream. Served with black beans and Spanish rice. 
 
Deli     $9.00 

Build a classic sandwich your way using a sensational 
spread of sandwich fillings featuring maple-glazed 
ham, thin sliced turkey breast, roast beef, Swiss and 
cheddar chesses, leaf lettuce, sliced tomatoes, red 
onions, pickles and banana peppers. Served with po-
tato salad. 

BBQ     $8.50 

BBQ beef hamburgers, chicken breast sandwiches, 
grilled mushrooms and onions, sliced cheddar cheese, 
garden salad with dressing and potato chips. 

 

 

 

 

Chicken Milan    $10.00 

Lightly breaded boneless breast, topped with 
lemon sauce & served over fettuccini noodles with 
sautéed Italian squash 

 

Lemon Rosemary Chicken  $10.00 

Marinated & grilled boneless chicken breast, 
served with roasted vegetables and long grain and 
wild rice 

Beverages and Desserts 

 
Gourmet Cookie    $2.00 
Brownie     $2.50 
Premium Coffee    $2.00 
Hot Tea     $2.00 
Hot Cocoa    $2.00 
Bottled Water    $1.50 
Canned Soft Drinks   $1.25 
Bottled Orange Juice   $2.00 
Bottled Apple Juice   $2.00 
 

Break and Snack Trays! 
Seasonal Fresh Fruit   $3.50 
Fresh fruit, sliced and served with yogurt dip 
 
Cheese & Cracker Tray   $3.50 
 

Pre-Made Salads! Plated Meals! 

Boxed Lunches! 

Custom menus can be arranged with advance notice. Prices for 
custom menus will vary accordingly  


