Wor-Wic Community College
Catering Guide for Community Events
Effective September 1, 2026

Catering services provided by Wor-Wic’s exclusive foodservice contractor: [image: The picture is the logo of Sodexo featuring the company name in blue lowercase letters with a red curved line crossing the "x" and ending in a blue star. ]
	Location
	Hazel Center 1st Floor

	Phone
	410-334-2960

	Email
	Catering@worwic.edu


Welcome & Event Planning
Thank you for choosing Wor-Wic Community College to host your event. Please find our catering packages within this guide as a suggestion for meals and refreshments. You will also find à la carte items with per piece pricing so that you can create a menu that best meets your needs. Sodexo takes pride in serving the highest quality product for your event. 
Planning a Catered Event
1. Reserve a Room: Contact Jill Gordon at jgordon@worwic.edu 
2. Order Catering: All catering for events held on campus must be provided by Sodexo. Requests must be submitted to catering@worwic.edu at least one full week prior to the event. Please allow extra time for planning and questions. 
3. Guest Count and Cancellations: A final count of attendees is required no less than 5 business days prior to the event. Cancellations are required 3 business days prior. Cancellations less than 3 business days prior to event will require the organizer to pay any expenses incurred.  
Policies & Fees Overview
	Policy / Fee
	Details
	Rate
 

	Exclusive Rights
	Sodexo holds exclusive rights to all campus catering. No outside food or beverages are permitted without a waiver from Sodexo.
	N/A

	Guest Requirement
	Minimum number of guests required for catering services. Café vouchers can be purchased for events with fewer than 15 guests.
	15 Person Minimum

	Buffet & Server Attendants
	Events are self-service buffets. Additional servers or attendants can be provided upon request.
	$25.00 / hour per server
If requested. 

	After Business Hours Fee
	Applies to services before 7:30am or after 4:00pm. Billed for 0.5 hour before through 0.5 hour after the event.
	$25.00 / hour

	China Upgrade
	Upgrade disposables to white China place settings, silverware, and glass goblets.
	$5.00 per guest

	Linen 
	White tablecloths with black accent linens. Custom colors require 2 weeks’ notice. Linen fees are automatically applied for portable banquet tables.
	$5.00 per tablecloth

	Take Away Containers
	A reasonable number of to-go containers will be provided with your catered event. Additional containers can be provided at a rate of $0.35 per container needed. Please do not remove any serving trays or bowls from the room. They are needed for other catering events scheduled for that same day.

	

	Billing Procedures



	Provide billing information prior to the event. Invoices are issued post-event and expected to be paid by check. If paying with a credit card, then please advise Sodexo when placing the order and providing the billing information. 

	Payment due within 15 days



	Alcoholic Beverage Service
	Client obtains Wicomico County liquor license and supplies the alcohol. Sodexo provides mixers, ice, napkins, glassware, and mandatory bartenders.
	Bar setup: $4.50 / guest
Bartenders: $25.00 / hour (min. 1 hour before and 1 hour after)

	Vouchers
	Monetary value vouchers created for the Hazel Center Café during operating hours. Ideal for small groups and tours. Request vouchers at least 3 business days in advance of the event.
	Custom Monetary Value




Breakfast Packages
Boxed Breakfast — $9.00 / box: 
Assorted muffin or large Danish, whole fresh fruit, bottled water.  

Quick Start — $12.00 / guest: 
Freshly brewed Rise Up Coffee, hot tea service, assorted juices, choice of 2 bakery items (muffins, croissants, or danish).

Continental Delight — $15.00 / guest: 
Freshly brewed Rise Up Coffee, hot tea service, assorted juices, seasonal fresh-cut fruit salad, choice of 2 bakery items (muffins, croissants, danish).

Healthy Choice — $15.00/ guest: 
Vanilla and strawberry yogurt with seasonal berries, granola topping, whole grain fruit and granola bars, bottled water, and fruit juices.

Eastern Shore Favorite — $19.00 / guest: 
Freshly brewed Rise Up coffee, hot tea service, assorted juices, seasonal fresh-cut fruit salad, scrambled eggs, choice of bacon or sausage (or both for $20.00 per guest), hash brown potatoes, French toast.
Arranged Sliced Fruit Platters
Small (12–15 guests): 	$45.00 	
Medium (16–25 guests): 	$75.00  
Large (26–32 guests): 	$96.00

Individual and Express Breakfast Options
· Granola Bar: $1.25                                   
· Nutri-Grain Bar: $2.25
· Small Assorted Danish: $2.35           
· Small Assorted Muffin: $3.25 
· Large Assorted Muffin: $5.25 
· Yoplait Regular Yogurt (6 oz) $2.75
· Yoplait Greek Yogurt (6 oz): $3.50 
· Fresh Cut Fruit Salad (4 oz) $3.50
· Wrapped Assorted Breakfast Sandwich $5.00
Beverages
· Bottled Water: $1.50
· Canned Pepsi Products: $1.50
· 100% Juice Assortment: $3.00
· Rise Up Coffee air pot (7–10 servings): $24.00
· Hot Tea Service air pot (7–10 servings): $14.00
· Hot Cocoa air pot (7–10 servings): $15.00
· Gallon Iced Tea or Gallon Lemonade: $14.00 
· Gallon Sparkling Punch: $16.00
Lunch Options    
Individual & Express Lunch Options
Boxed Lunch — $15.00 / box: 
Assorted deli sandwich on a Kaiser roll, bag of chips, whole fresh fruit, fresh-baked cookies, canned soda or bottled water.  

Deli Sandwich Platters (Priced per piece):
· 3-inch Sub Sections: $3.99 per section
· Tortilla Wrap Halves: $3.99 per half
· Choices: Italian, Egg Salad, Ham & Cheese, Turkey & Cheese, Tuna Salad, Chicken Salad. Served with lettuce and tomato; condiments on the side.

Whole Pizza: Cheese $24.00 | With Toppings $28.00  
Available Toppings: Pepperoni, Sausage, Ham, Pineapple, Green Pepper, Onion,Tomato, Olives, Sweet Peppers, Buffalo Chicken.
Lunch Buffets
Includes choice of Canned Soda & Bottled Water OR Iced Tea & Lemonade.
Tossed Garden Salad Buffet — $13.00 / guest: 
Mixed greens, tomatoes, carrots, red  cabbage, cucumbers, dressing and croutons on side, fresh fruit salad, dinner rolls.

Chicken Caesar Salad Buffet (Grilled or Crispy) $18.00 / guest: 
6 oz. breast over romaine, parmesan cheese, croutons, dressing, fresh fruit salad, dinner rolls.
The Sandwich Buffet — $18.00 / guest: 
Mixed greens salad, assorted pre-made sandwiches on mixed breads, fresh-fried potato chips, assorted cookies or brownies.

Finger Sandwich Luncheon — $18.00 / guest: 
Assorted finger sandwiches, 3 per guest (pinwheel wraps, turkey club triangles, tuna and ham mini croissants, chicken salad sliders). Includes cookies or brownies and choice of 2 sides (potato salad, cole slaw, pasta salad, or fresh fried potato chips).

The Picnic — $20.00 / guest: 
Hamburgers, cheeseburgers, hot dogs, lettuce, tomato, onion, pickles, baked beans, cole slaw, potato chips, assorted cookies or brownies. 

Mexican Fiesta — $19.00 / guest: 
Soft flour tortillas, seasoned ground beef or chicken strips (vegetarian crumble available), diced tomato, onion, cheese, sour cream, guacamole, lettuce, olives, jalapenos, nacho chips with salsa.

The Country Barbecue — $26.00 / guest: 
Fried chicken, pulled chicken or pork BBQ sliders, potato salad, cole slaw, corn cob halves, baked beans, choice of apple pie, peach cobbler, or strawberry shortcake.

Breaks & Specialty Stations
Like a Rabbit — $4.99 / guest: 
Broccoli and cauliflower florets, cucumber rounds, carrot and celery sticks, grape tomatoes, bell peppers with ranch and bleu cheese dressings. 

Cheese & Crackers — $6.75 / guest: 
Sliced sharp cheddar, smoked gouda, pepper jack, brie, garlic & herb Boursin with assorted crackers.

Ice Cream Social — $5.99 / guest: 
8 oz. scoop of vanilla ice cream with sundae toppings (chocolate sauce, caramel sauce, whipped cream, cherries, sprinkles).


Sweets & Treats and Beverages — $13.99 / guest: 
Assorted fresh-baked cookies, brownies, whole fruit or fresh cut fruit salad, coffee/tea service, bottled water, juices, canned soda.

The 7th Inning Stretch — $18.00 / guest: 
Carrots, celery, cucumber slices with dip, 2 finger sandwiches per guest, pretzels, cookies /brownies, coffee/tea service, water, juice, canned soda. 
Snacks
Fresh-Baked Cookies: $0.90 / cookie tray or bagged by 2 
($0.10 extra charge if bagged individually) 
Brownies: $1.50 each		
Rice Krispy Treats: $1.20 each

Fresh Fried Chips Bowl:
Small Silver Oval $20.00 | Medium Fluted $35.00 | Large Round $52.00  

Lays Bagged Potato Chips: $1.75 each

Hot Dinner Buffets
A Buffet Tossed Salad can be added to any buffet for $3.00 extra per person
or Cesar Salad for $3.50 extra per person

Chicken Options:

Chicken Marsala - $18.00 / guest
7 oz boneless skinless chicken breast, marsala mushroom onion jus, buttered noodles, steamed broccoli, dinner roll, dessert, beverage 

Chicken Parmesan- $20.00 / guest
7 oz. chicken cutlet with marinara and mozzarella, baked ziti pasta, Cesar salad, garlic bread, dessert, beverage 

Bone-in BBQ Grilled Chicken Quarters- $19.00 / guest
macaroni and cheese, seasoned green beans, cornbread muffin, dessert, beverage 

Southern Fried Chicken on bone- $19.00 / guest
collard greens, macaroni and cheese, dinner roll, dessert, beverage 

Seafood Options:

Crab Cakes- market price and size to be determined
twice baked potatoes, vegetable medley, dinner roll, dessert, beverage 

Blackened seabass - $20.00 / guest
corn and tomato relish, rice pilaf, steamed broccoli, dinner roll, dessert, beverage 

Fried Flounder - $20.00 / guest
cocktail and tartar sauces, macaroni and cheese, seasoned green beans, cornbread muffins, dessert and beverage 

Seared Salmon- $25.00 / guest
6 oz filet with lemon butter sauce, oven roasted potatoes, sauteed asparagus, croissants, dessert, beverage 

Miso Mango Glazed Shrimp Skewers- $24.00 / guest
6 oz with rice pilaf and grilled vegetables with vegetable spring rolls, dessert, beverage 

Beef Options:

Classic Meatloaf- $22.00 / guest
mashed potatoes, gravy, seasoned green beans, dinner roll, dessert, beverage 

Sliced Roast Beef- $23.00 / guest
beef gravy, oven roasted potatoes, steamed vegetable medley, dinner roll, dessert, beverage Add mushrooms: $0.50 per person. 

Chicken Fried Steak- $19.00 / guest
mashed potatoes, country gravy, peas and carrots, dinner roll, dessert, beverage 

Sliced Flank Steak- $25.00 / guest
6 oz sliced with caramelized onion jus and horseradish sauce on side, twice baked potatoes, asparagus, dinner rolls, dessert, beverage 

Vegetarian Options:

General Tso breaded cauliflower- $16.00 / guest
vegetable lo mein, vegetable spring rolls, dessert, beverage 

Stuffed Eggplant parmesan- $16.00 / guest
buttered noodles, steamed broccoli, garlic bread, dessert, beverage 

Roasted Garlic and spinach stuffed portabella mushroom cap with vegan cheese- $18.00 / guest grilled squash, tossed salad, dessert and beverage *Vegan*

Vegetarian Egg Quiche- $15.00 / guest
tossed garden salad, dinner roll, dessert, beverage 


Dessert Options

· Tiramisu
· Strawberry angle-food parfait
· Banana bread pudding
· Yellow cake with chocolate icing
· White cake with white icing and sprinkles
· Apple pie
· Peach pie
· Coconut cream pie
· Boston cream pie
· Gluten-free chocolate layer cake
· Cookies (2 per guest)
· Brownies (2 finger brownies per guest)
· One each cookie/brownie combo
· Rice crispy treats (gluten-free)



Banquet Hors D’oeuvres
	Cold Selections
	Price per Piece
	Hot Selections
	Price per Piece
 

	Assorted Finger Sandwiches
	$2.00
	Spanakopita
	$2.00

	Artichoke Hummus with Toast Points
	$3.00
	Bite Sized Red Potato Skins
	$2.00

	Caprese Skewer
	$3.50
	Assorted Finger Paninis
	$2.50

	Olive Tapenade with crackers 
	$3.00
	Fried Mac & Cheese Wedges
	$2.50

	Antipasti Skewer 
	$3.50
	Baby Mushrooms Stuffed with Sausage 
	$2.50 

	Crudité and Dip
	$4.99
	Chicken Wings
	$3.00

	Smoked Salmon Crisp
	$3.00
	Spinach Dip with toast points (min. 20 guests)
	$70.00 

	Cheese & Crackers
	$6.75
	Baked Brie Wheel w/ Apples & Crackers (Serves 20)
	$50.00

	Chilled Shrimp 
	Market Price
	Crab Dip 
(Min. 20 guests)
	Market Price
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