o CATERING & FAMILY MEAL SPECIFICATIONS
11.11.2024

CATERING SOUPS NOTES
Soups are sold reconstituted only and never in chub bags.
Soups are always sent out in plastic pint or quart containers.
If more than 2 quarts of soup are ordered, include 1 aluminum pan per 2 - 4 quarts of soup ordered.
Send the appropriate number of 8 vz styrofoam bowls per quart sold (if requested). Number is determined by number of guests being served.
Send the appropriate number of spoon cutlery kits (if requested). Number is determined by number of guests being served.
Send 1 black catering spoon per pan (if requested).

SALADS
Recipe Protein Dressing
Item Portions | Portions on Side Recipe Procedure Container(s) Utensils Recipe Picture
Spinach Salad 3 n/a 12 vz |Add THREE Spinach Salad portions to the Black plastic catering
black plastic catering salad bowl. salad bow! with clear lid
Measure THREE portions of all toppings Plastic pint container for
onto the top of the Spinach Salad Portions. | dressing (filled to 12 vz)
with black plastic spoon
Make sure all toppings are spread "COAST Catering tong
TO COAST" evenly over the entire salad.
Pepper Jelly 3 5 Chicken 12 vz |Add THREE Spinach Salad portions to the Black plastic catering
Chicken Salad for Salad black plastic catering salad bowl. salad bow! with clear lid
Portions Measure THREE portions of all toppings Plastic pint container for
onto the top of the Spinach Salad Portions. | dressing (filled to 12 vz)
with black plastic spoon
Make sure all toppings are spread "COAST Clear clamshell
TO COAST" evenly over the entire salad. (for chicken portions)
Place the Chicken for Salad portions in a Catering tong
clear clamshell to be served on the side.
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SALADS
Recipe Protein Dressing
Item Portions | Portions on Side Recipe Procedure Container(s) Utensils Recipe Picture
Zeasar Salad 3 n/a 12 vz |Add THREE Zeasar Salad portions to the Black plastic catering
black plastic catering salad bowl. salad bow! with clear lid
Measure THREE portions of Parmesan onto [Plastic pint container for
the top of the Zeasar Salad Portions. Spread| dressing (filled to 12 vz)
the cheese "COAST TO COAST." with black plastic spoon
Place THREE crouton portions in a clear Clear clamshell
clamshell to be served on the side. (for croutons)
Catering tong
Chicken 3 5 Chicken 12 vz |Add THREE Zeasar Salad portions to the Black plastic catering
Zeasar Salad for Salad black plastic catering salad bowl. salad bow! with clear lid
Portions Measure THREE portions of Parmesan onto |Plastic pint container for
the top of the Zeasar Salad Portions. Spread| dressing (filled to 12 vz)
the cheese "COAST TO COAST." with black plastic spoon
Place THREE crouton portions in a clear Clear clamshells
clamshell to be served on the side. (for croutons & chicken)
Place the Chicken for Salad portions in a Catering tong
clear clamshell to be served on the side.
Almond 3 5 Chicken 12vz |Add THREE Almond Chicken Salad portions Black plastic catering
Chicken Salad for Salad to the black plastic catering salad bowl. salad bow! with clear lid
Portions Measure THREE portions of all toppings Plastic pint container for
(except wonton strips) onto the top of the | dressing (filled to 12 vz)
Salad Portions. Ensure "COAST TO COAST." | with black plastic spoon
Place THREE wonton strips portions in a Clear clamshells
clear clamshell to be served on the side. (for wontons & chicken)
Place the Chicken for Salad portions in a Catering tong
clear clamshell to be served on the side.
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SALADS
Recipe Protein Dressing
Item Portions | Portions on Side Recipe Procedure Container(s) Utensils Recipe Picture
House Salad 3 n/a 12 vz |Add THREE House Salad portions to the Black plastic catering
black plastic catering salad bowl. salad bowl with clear lid
Measure THREE portions of all toppings Plastic pint container for

onto the top of the House Salad Portions. dressing (filled to 12 vz)
with black plastic spoon
Make sure all toppings are spread "COAST Catering tong

TO COAST" evenly over the entire salad.

CATERING SALAD NOTES

Dressing on the side unless requested.

Use plastic pint containers and lids for dressings. Fill dressing containers to three-quarters full (12 vz).
Use 8 vz styro bowls with lids if specific ingredients are requested on the side.

Send 1 black catering tong per salad. Send 1 black catering spoon per salad only if requested.

If the guest orders additional salads, divide the orders and arrange into additional bowls. Do not overload or send out in To-Go boxes.
Nestle the dressings and garnishes into the bowls as needed. Do not push down or crush.

SAUCES & DRESSINGS NOTES

Dressings are never sold in the manufacturer's containers.
Use only plastic deli containers and lids.
Always label containers.
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