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This menu has been created as a guide to assist you in planning sustainable events.
Our goal is two-fold: we are committed to protecting the earth's natural
resources, while catering to your guests with excellent service, delicious

menus and a memorable contemporary look.

Some basic sustainability principles to keep in mind:

* We prefer to use china or compostable disposables whenever possible.
These present the most renewable, earth-friendly serving options.

e Our event will feature stunning displays with limited use of linen.
This helps to conserve our natural resources in energy and water
conservation as well as befter manage waste.

* We purchase fresh, local foods using our area distributors when possible
in order fo minimize our carbon footprint.

* Many of the items featured in this guide are Fair Trade Certified,
sustainably grown and organic

* Due to the seasonal nature of many items grown in the area, some of our

menus may not be available throughout the entire year.

Please use this information as a resource guide while you are planning. As always,

we stand ready to work with you as we customize each event o your specific needs.

We look forward to sustainably serving you soon!

This sustainable catering guide is printed on 100% post consumer, chlorine free recycled paper.




Continental Breakfast

Enjoy a platter of organic baked goods and beverages, including freshly baked lemon
drop and peach passion fruit scones, whole-grain bagels with cream cheese, local fruit,
organic orange juice, Fair lrade coftee, decat, tea packets with hot water, and

lemon-infused ice water.

Breakfast Reception
This menu is appropriate for a variety of occasions, including high-level breakfast meetings,

standing breakfast receptions, and light breakfast buffets.

Our breakfast hors d'oeuvres menu includes individual cagefree eggs, bacon and cheese
frittatas, shot glass organic yogurt and granola parfaits, seasonal fruit on bamboo skewers
(grown locally when possible), served with raw sugar and sour cream, and freshly baked
mini wild blueberry and mini pumpkin oat spice scones. Also served with Fair Trade coffee,

decaf, tea packets with hot water, and lemon-mint infused ice water.

For an exira fouch, ask our catering manager about adding exhibition-style carved bone-in
natural ham or banana buckwheat organic pancakes cooked on griddles in front of your

guests served with organic maple syrup.




All luncheon menus may be presented family-style, buffetstyle or as a served meal. Please

speak with our catering manager to determine which style is appropriate for your event.

Menus include organic lemonade, orange-infused ice water, Fair Trade coffee, decaf,

and fea packets with hot water. Enjoy fresh-baked organic cookies for dessert.

Watercress, Parmesan, and Pear Salad with Chicken
Roasted freerange chicken breast with shaved parmesan, lightly toasted organic walnuts and
pears, tossed with organic extra virgin olive oil and organic watercress. Includes whole-grain

artisan bread and extra virgin olive oil.

Grilled Steak and Asparagus Salad with Hoisin Vinaigrette
Crisp bed of organic romaine tossed with hoisin vinaigrette, topped with marinated natural
sifloin, grilled asparagus and red onion.  Includes whole-grain artisan bread and extra virgin

olive ail.

Mediterranean Chicken Salad
Freerange diced chicken, organic artichokes, kalamata olives, dried currants, capers, organic
cherry tomatoes and orzo, tossed with housemade lemon tarragon vinaigrette.  Includes

whole-grain artisan bread and extra virgin olive oil.




Enjoy free-range grilled chicken breast, organic avocado, and organic watercress between
two slices of garlic toasted bread. Served with crunchy organic potato chips and sliced

seasonal organic fruit.

Mediterranean tuna salad, mixed with capers, fresh dill, organic hothouse cucumbers and
green onion. Served on olive bread with organic arugula. Served with organic sweet pickles

and crunchy organic potato chips.

This delicious vegetarian sandwich with red bell pepper hummus, organic cucumbers, and

grilled organic vegetables, is accompanied by tabouleh over organic mesclun greens.

Consider adding housemade organic soup and additional salads to create a heartier menu.




Select three hot hors d'oeuvres and two cold hors d'oeuvres. You may customize the quantity and
slyle of service [passed, stationary or a combination) depending on the needs of your event.

Please work with our catering manager to order bar service and other items separately.

Hot Hors d'Oeuvres

Organic Crimini Mushrooms siuffed with natural bacon and organic chives

Empanadas with natural chicken, apples and natural cheddar cheese.

Housemade Turkey Meatballs (nctural), served at the end of a bamboo skewer,
with Thai barbecue dipping sauce.

Filo Tartlet filled with goat cheese and organic caramelized onion.

Grilled Sea Scallop, wild harvested, served amuse-bouche style

with grapefruit avocado salsa.

Cold Hors d'Oeuvres
Farmhouse Organic Vegetable Crudite, grown locally when possible,

with hard-boiled cagefree eggs and pita triangles. Served with red bell pepper hummus.
Fresh Mozzarella and Organic Cherry Tomato with basil on bamboo skewer.
Whole Grain Crostini wiih olive tapenade and goat cheese,
Fresh Spring Roll with organic matchstick vegetables, including cucumbers, carrots

and cilantro, with cellophane noodles. Served with spicy plum dipping sauce.




These dinner menus may be presented family-style, buffetstyle or as a served meal.
Please speak with our catering manager fo defermine which style is oppropriate for
your event. All menus include a salad of organic mesclun greens and rustic whole-grain
breads with extra virgin ofive oil. Included beverages are lemon-infused ice water,

Fair Trade regular and decaffeinated coffee, and Fair Trade tea packets with hot water.

You may select one dessert below.

Please speak with our catering manager regarding wine service and additional courses.

Braised Pot Roast
Enjoy the comfort of cabernet braised natural pot roast over creamy organic

parsnip whipped mashed potatoes, served with roasted fresh organic beets.

Chicken Provencal

Savor the juiciness of our rosemary natural chicken breast in a creamy cognac sauce

over organic olive couscous. Accompanied by organic baby carrots with

vinegar and exfra virgin olive oil.

Grilled Vegetable Stack
Layers of organic eggplant, zucchini, yellow squash and provolone in a pesto sauce,

served with ovenToasted organic potatoes.

Dessert Selection
Chocolate layered cake with organic whipping cream and chocolate shavings
Organic apple galette, served with vanilla ice cream

Organic créme brulee served with seasonal fruit (locally grown when possible)




THE FUTURE IS IN OUR HANDS
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PLANit: The Future is in Our Hands is Sodexo, Inc.’s program for environmental sustainability.
As a company. we are committed to conserving the earth’s resources so that the food, health
and energy needs of todoy's customers are met. By greening our catfering events on campus,

we can make a difference in GW's future.

Seafood Watch
Here at GW we subscribe to the Monterey Bay Seafood Watch which supports sustainable
seafood. We purchase sustainable fish and other seafood using the Seafood Watch guidelines

whenever possible.

Fair Trade Certified

TransFair USA is the only independent, third-party certifier of Fair Trade products in the United
States. It works with importers and manufacturers in this country to document business practices,
providing a reliable customer guarantee that indicates which coffees, teas and chocolates have
been purchased from producers according to international Fair Trade criteria. We proudly
subscribe and provide Fair Trade Certified products for catered events based on our customer's

requirements.

Food Alliance
We partner with the Food Alliance as a commitment to social responsibility. We subscribe to
sustainable agriculture by recognizing and utilizing farmers who produce food in environmentally

and socially responsible ways.

USDA Organic
The government stamp “USDA Organic” certifies an item was grown, raised or produced without
antibiotics, steroids, chemical fertilizers or hormones. We provide our customers with certified

organic foods throughout this catering guide.



