Corporate Chefs



FOOD & BEVERAGE POLICIES & PROCEDURES

The Catering Manager will work closely with you to help develop a menu suitable to meet your major
or special event needs. Work directly with the Catering Manager to finalize your order for smaller
events and meetings.

Catering has a full menu available upon
request, however, the options are endless if you
choose to work with an event planner.

In order to ensure that your eventis set up and
clearedin a fimely manner, please supply both
the start time AND end time when booking your
event.

In order to provide the best service for your
event, a minimum lead-time of three (3)
business days (M-F) is required when ordering
food and beverage.

Final guarantees for ALL catering orders MUST
be submitted at least 48 hours prior to the start
of your event.

Standard white linen can be supplied from the
caterer for the food/buffet tables and for the
guest tables and is included in the price of your
order. Linen for events that do NOT have a
food order will be charged at a rate of $3.00
per linen. If you require specialty linen, please
contact your event planner to discuss options
available within your budget. Skirting can be
added for an additional charge of $10.00.

For food safety reasons, we do not allow
customers to remove ANY food from an event
at the conclusion of the event.

We gladly accept VISA, Master Card, American
Express, cash or check. All after hour events will
be charged $25.00 per hour, per person.

CATERING INFORMATION

Corporate Chefs catering guidelines subject
to change without notice.

Most current guidelines sent per request.

CONTACT US

Southpoint Office Center
612-590-2040
Isaac.carlson@corporatechefs.com

View Catering Menu Online at:
https://southpoint.corporate-dining.com
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Breakfast

All American Breakfast

$15.25 per person

Add Toast: $1.00

includes:

coffee, creamer & sweeteners

scrambled eggs

breakfast

potatoes

assorted small pastries, scones, mini muffins
fresh seasonal fruit

CHOOSE ONE:
Smoked Bacon
Sausage Links

Morning Break

S$11.25 per person

assorted mini muffins, pastries & croissants
butter & preserves

seasonal fresh fruit

regular coffee & creamer & sweeteners

Breakfast Sammies
$5.49 per person

CHOOSE:
served on either english muffin or croissant

scrambled egg, bacon & cheddar
scrambled egg, sausage & american
scrambled egg & american

Fresh Fruit & Yogurt Bar
$7.95 per person

greek yogurt

fresh fruit

berries

granola



Breakfast A La Carte

Assorted Bagels with Cream Cheese Yogurt Parfait with Fresh Berries & Granola
Assorted Small Muffins Seasonal Fresh Fruit
$

Assorted Mammoth Muffins

Assorted Donuts



CARVERY
HANDHELDS

Executive Boxed Lunch

choice of wrap or deli style bread, fresh fruit
cup, cookie, bag of chips, water and cutlery
pack

Grilled Flank Steak

arugula, roasted red pepper, shaved red onion

Pesto Chicken Salad

spinach, sundried tomato, fresh mozzarella,
roasted red pepper

B.LA.T.

thick cut tomato, butter lettuce, crispy bacon,
smashed avocado

Mediterranean Grilled Vegetable Wrap

grilled squashes, bell peppers, red onion, tzatziki
sauce, sliced cucumber, feta crumble

Hot Honey Ham

honey mustard, arugula, goat cheese, sliced
tomato, red onion

Sandwiches & Salads k

FRESH SALADS

All salads served with fresh cut fruit, cookie,
breadstick and a bottle of water.

Chicken Caesar Salad

chopped romaine, grilled chicken, shaved
parmesan, croutons, classic caesar

Spicy Cobb Salad

chopped romaine, arugula, tomato, egg.
avocado, blue cheese, bacon, chipotle ranch

Santa Fe Salad

choppedromaine, arugula, shredded cabbage,
black bean, tomato, cilantro, pickled hot
peppers, roasted corn, tortilla chips, smokey
chipoftle

Classic Chef Salad

spring mix, cucumber, tomato, ham, turkey,
shredded cheese, hard boiled egg, olives

ADD-ONS

Tofu

Grilled Chicken
Grilled Shrimp
Grilled Salmon
Grilled Flank Steak



HANDHELDS

Burrito’s

Choice of beef or chicken

Filled with rice, black beans, salsa, shredded
cheese and chipotle ranch

Served Warm

Deli style sandwich or wrap

Choice of bread or wrap

Choose from ham, turkey, roast beef or
chicken

Sandwich includes leftuce, tomato, red onion,

pickle

Wrap includes lettuce, tomato, red onion,
pickles

Specialty wraps will have their own set of
ingredients depending on option

Complete meal options available in Carvery
Handhelds
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FRESH SALADS

Chicken Caesar Salad

chopped romaine, grilled chicken, shaved
parmesan, croutons, classic caesar

Spicy Cobb Salad

chopped romaine, arugula, tomato, egg.
avocado, blue cheese, bacon, chipotle ranch

Santa Fe Salad

choppedromaine, arugula, shredded cabbage,
black bean, tomato, cilantro, pickled hot
peppers, roasted corn, tortilla chips, smokey
chipotle

Classic Chef Salad

spring mix, cucumber, tomato, ham, turkey,
shredded cheese, hard boiled egg, olives

ADD-ONS

Tofu

Grilled Chicken
Grilled Shrimp
Grilled Salmon
Grilled Flank Steak



. Lunch Bars

Grilled Burger Bar

includes: cookies, assorted soft drinks & bottled
water, pasta salad, chips, & cookies

toppings: lettuce, tomato, red onion, pickles,
buns, assorted sliced cheeses

Southern Comfort

includes: cookies, assorted soft drinks & bottled
water

mixed greens: arcadian greens, cucumber,
fomato, shredded carrof, croutons, buttermilk
ranch

buttermilk fried chicken or pulled pork
house made coleslaw

baked american mac n cheese
baked beans

bbqg sauce

Taqueria Bar

includes: cookies, assorted soft drinks &
bottled water

taco bar: chicken tinga or ground beef,
stewed black beans, shredded lettuce,
cheddar cheese, sour cream, tomato,
jalapeno, red onions, flour tortillas

Little Italy

includes: cookies, assorted soft drinks & bottled
water

includes: two noodle options, alfredo sauce,
bolognese meat sauce, steamed vegetables,
garlic breadsticks



Pizzas

CLASSIC

8 slices per pie
Classic Cheese

mozzarella topped with basil and parmesan

Classic Pepperoni

pepperoni and mozzarella topped with parmesan

SIDES
Caesar Side Salad & Breadsticks

romaine, tomato, black olives, caesar dressing,
parmesan & a garlic breadstick

SPECIALTY

8 slices per pie
Cadlifornia Veggie

green & red peppers, red onion, mushrooms,
black olives, tomato, mozzarella

Memphis

chicken, bacon, onion, roasted peppers,
mozzarella, bbg sauce

Crispy Buffalo Chicken

crispy chicken, blue cheese, celery, mozzarellq,
ranch and buffalo sauce

Supreme

sausage, pepperoni, roasted peppers, onion,
mozzarella

Luau

ham, pineapple, green olives, mozzarella
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SNACK BAR BEVERAGES

Toasted Pita Chips Caribou Coffee Airpot

roasted red pepper hummus
regular or decaf

Baby Crudite

Assorted Chilled Iced Teas
creamy dill dip

Assorted Fruit Juice
Whole Fruit
apples, oranges, seasonal hand fruit Assorted Bottled Soda 20 oz.
House Kettle Chips

Bottled Spring Water 16.9 oz.

Chex Mix Cup or Trail Mix Cup
Hydration Station (Infused Water)

Assorted Granola Bars strawberry, basil & lemon or honey dew,
cucumber and mint

Traditional & Chocolate Rice Krispy Treats

Assorted Cookies

Chips & Queso

tortilla chips & jalapeno cheddar sauce

Bakers Sweets

30z cookie, 30z brownie
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Small Bites

Asian Pot Stickers Artisanal Cheese Board

$15.99 per dozen Small (8-10 people) $31.00

ginger soy sauce Large (15-20 people) $55.00

chicken or shrimp artisanal cheeses, grapes, flatbread crisps,
crackers

Chicken Satay Charcuterie Board

$19.99per dozen Small (8-10 people) $32.00

peanut sauce Large (15-20 people) $58.00

artisanal meats, flatbread crisps, crackers

Fried Chicken Wings Taco Dip
$19.99 per dozen Small (8-10 people) $27.00
choice of sauce Large (15-20 people) $44.00

seasoned cream cheese, ground taco beef,
shredded lettuce, tomato, red onion, jalapeno,
Fried Pickle Spears black olives, shredded cheddar cheese. tortilla

$10.99 per dozen chips
cajun aioli



