
CREATING EXCEPTIONAL 
CATERING EXPERIENCES



Whether you’re looking to turn a potentially mundane meeting into a memorable one or add some festive flourishes to a 
celebratory gala, SAGE Dining Services® will team up with you to plan and deliver every dining detail. We’re here to help  
you host fabulous events — homecoming weekends, class reunions, graduations, and more!

We hope our ideas will pique your imagination and give you a taste of what SAGE can offer, but they’re only a starting point. 
We welcome your suggestions and will create a unique menu that meets your vision. The only thing we won’t do is take a 
one-size-fits-all approach.

We’re excited to work with you to make your events extraordinary, and we’ve created a system to make ordering food and 
beverages as easy as possible. Simply contact your SAGE Manager, and they'll walk you through the process.

WELCOME
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GUIDELINES



So that we may best serve you, please use these guidelines to help us plan your event.

What We Need to Know at the Time of Booking
• Name of event.
• Services requested.
• Date of event.
• Main contact for event.
• Estimated guest count.

Timelines
• Please inform us of your event as soon as possible, with at least 10 days’ notice for proper purchasing and staffing of

your needs.
• We require a final guest count no later than five business days before the event date. We’ll accommodate late orders to

the best of our ability. Final billing will reflect the guest-count guarantee or the actual guest count, whichever is higher.
• To cancel an event, please provide at least seven days’ notice. Otherwise, all costs incurred for the function will be invoiced.

Room Location and Setup
• Please be sure to book your room location and setup needs with your facilities contacts.

Labor
• Additional charges for labor will apply to any event held during nonoperational hours. Bartenders, waitstaff, and chef 

attendants are available for a minimum of two hours per person for an additional cost.

Pricing
• All items are priced per person unless otherwise noted.
• Pricing includes servingware and banquet cloths.
• Flowers, linen, and china are available by request per item at an additional charge. Please inform us of your needs and

table layout as soon as you know them.

Other
• SAGE isn’t permitted to purchase alcoholic beverages. You’re invited to provide your own alcohol, which our 

bartender and/or waitstaff can serve.

GENERAL GUIDELINES
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MORNING
MOTIVATION
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Your faculty and staff might have to get up bright and early for a long day of professional 
development or grading, but that doesn’t mean they have to suffer through dry bagels or 
store-bought juice. Let us treat them to a breakfast that breaks from routine.

Coffee Service 

Continental Breakfast 

Breakfast Buffet 

MORNING MOTIVATION

Bagels and Lox

Grab-and-Go Breakfast Buffet



Brunch Add-Ons

Carving Board 
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MORNING MOTIVATION CONTINUED



MIDDAY
MINGLING
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You may be welcoming new students or bidding farewell to graduates — whatever the 
occasion, it’s worthy of a lovable lunch. We’ll keep the menu simple and satisfying, so your 
community can fill up while still focusing on making connections.

MIDDAY MINGLING

Deli Lunch

Build-Your-Own Mezze Plate

Salads 

Sandwiches/Wraps

Specialty Sandwiches



Add-Ons

Desserts

Beverages

MIDDAY MINGLING CONTINUED
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SHOWSTOPPING
SNACKS
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Afternoon meetings and after-school activities are the perfect time to offer a quick bite to tide 
people over until dinner. We’ll give your sports fans and performing arts patrons the nourishment 
they need at halftime and intermission. 

SHOWSTOPPING SNACKS

Afternoon Snacks

Stationed Hors d’Oeuvres

Cold Hors d’Oeuvres

Hot Hors d’Oeuvres



DAZZLING
DINING
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For longer and more formal gatherings, you’ll need a meal to match the festivities! Enticing entrées 
will make for an indulgent, unforgettable evening. We can also provide linens and centerpieces to add 
a sophisticated touch to the atmosphere.

DAZZLING DINING

Salads

Chicken Entrées

Meat Entrées

Seafood Entrées

Vegetarian Entrées
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DAZZLING DINING CONTINUED

Sides

Carving Board

Themed Buffets

Desserts

Beverages



CATERING EVENT REQUEST FORM
Tell us about your on-campus meeting or event. We’ll work hard to make it easy for you and special 

for your guests!

TELL US ABOUT YOUR EVENT
Event name: 

Contact name: 

Phone and email:

 CATERING GUIDELINES
All orders require a minimum notice of:

• 48 hours for drinks and snacks.
• One week for any request.

Orders can be placed via email at dining@columbusacademy.org.

Orders can be picked up or delivered:   

For questions, please contact: SAGE Manager (dining@columbusacademy.org).

Additional notes: Events are subject to an overtime rate.

Event date: Day of the week:

Event start time: Event end time:

Event setup time: 

Estimated guest count: 

Location/room:

Disposable or washable tableware: 

Linen size: 

Number of linens:

Number of attendants required:

Additional notes:

mailto:dining%40columbusacademy.org?subject=
mailto:dining%40columbusacademy.org?subject=


MENU Guest count:

CATERING EVENT REQUEST FORM

Menu Item Details


	Text Field 10: Coffee (locally sourced where available)Herbal TeaAssorted SweetenersCreamMilk
	Text Field 11: Prices optional
	Text Field 12: CoffeeFresh JuiceMuffinsSconesCroissantsDanishesSeasonal Fresh FruitYogurtHouse-Made Honey Granola
	Text Field 13: 
	Text Field 14: Seasonal Fresh FruitYogurtScrambled EggsPancakesCinnamon Swirl French ToastWafflesSausageApplewood Smoked BaconHome FriesAssorted Pastries with Whipped Butter and JellyCoffeeHerbal TeaFresh Juice
	Text Field 15: 
	Text Field 16: Assorted BagelsSmoked SalmonWhipped Cream CheeseChef’s Selection of Accompaniments (Capers, Tomatoes, Red Onions, Hardboiled Eggs, and Lettuce)
	Text Field 17: 
	Text Field 18: Bacon, Egg, and Cheese BiscuitSausage, Egg, and Cheese BiscuitEgg and Cheese BiscuitBacon, Egg, and Cheese Maple Waffle SandwichSausage, Egg, and Cheese Maple Waffle SandwichChicken and Waffle Sandwich with Bacon JamBreakfast BurritoHash BrownsFruit CupsAssorted JuiceCoffeeHerbal Tea
	Text Field 19: 
	Text Field 20: Scrambled EggsEggs BenedictSpinach and Gruyère QuicheAsparagus, Shiitake, and Asiago FrittataPancakes (multiple options available) with SyrupFrench Toast with SyrupApplewood Smoked BaconSausageHome FriesPenne alla Vodka with ProsciuttoLobster Mac & CheeseBaked Dijon-Crusted SalmonPan-Seared Rosemary Chicken BreastAssorted PastriesSeasonal Fresh FruitFresh JuiceCoffeeHerbal Tea
	Text Field 21: 
	Text Field 22: Raspberry-Orange Stuffed French ToastBiscuits with Sausage GravyMaryland Crab Cake BenedictFruit and Yogurt BarCheese BlintzOmelet BarWaffle BarPasta BarAssorted BagelsWhipped Cream Cheese
	Text Field 23: 
	Text Field 24: Pineapple-Glazed HamRoast Beef with Mushroom SauceHerb-Rubbed Pork Loin
	Text Field 25: 
	Text Field 34: Tossed SaladHouse-Roasted MeatsAssorted BreadsAssorted CheeseLettuceTomatoesOnionsOlivesPickles
	Text Field 36: Garden SaladCaesar Salad (multiple options available)Spinach Salad with Bacon and EggsQuinoa, Blueberry, and Baby Kale SaladMango and Mâche Salad with Burnt Honey VinaigretteApple, Bacon, Green Bean, and Arugula Salad with Pickled Mustard Seed VinaigretteRoasted Beet Salad with Goat Cheese, Candied Pepitas, and Vanilla-Infused Sherry Balsamic VinaigretteAssorted Dressings
	Text Field 37: 
	Text Field 38: Caprese Flatbread SandwichChicken and Bacon Club on Pretzel RollFocaccia MuffulettaSalami, Fresh Mozzarella, and Roasted Pepper on CiabattaThanksgiving Turkey WrapChicken Banh MiChipotle Turkey WrapAvocado Hummus WrapMaryland-Style Crab Cake SandwichRoast Beef with Horseradish on Kaiser
	Text Field 39: 
	Text Field 40: Grilled Chicken Ciabatta with Arugula, Tomatoes, and Honeycup MustardChicken Ciabatta with Swiss Chard and Shiitake AïoliProsciutto, Arugula, and Parmesan Sandwich with Italian Salsa VerdeRoast Beef, Goat Cheese, and Red Onion Jam Flatbread SandwichTuna Slider with Wasabi-Ginger Mayonnaise and Pickled Ginger SlawGrilled Portobello and Feta on FocacciaChicken, Avocado, and Coconut-Curry Quinoa BurritoTurkey, Roasted Red Pepper, and Boursin® Sandwich
	Text Field 41: 
	Text Field 44: House-Made ChipsSoup (multiple options available)HummusVegetable Crudités BarChicken SaladTuna SaladEgg SaladSeafood SaladSeasonal Fresh Fruit
	Text Field 45: 
	Text Field 46: Assorted Fresh-Baked CookiesChocolate-Frosted BrowniesLemon BarsChocolate Truffle MousseAssorted Iced CupcakesMacerated Berry and Butter Cake Shooter (GF)Seasonal Fresh Fruit
	Text Field 47: 
	Text Field 48: Assorted DrinksAssorted Spa WaterCoffeeHerbal Tea
	Text Field 49: 
	Text Field 50: Bubble Tea BarAssorted Fresh-Baked CookiesBrowniesKettle PopcornRice Krispies® TreatsSeasonal Fresh FruitYogurt and Granola Parfait
	Text Field 51: 
	Text Field 52: Burrata BarGuacamole BarBuild-Your-Own Poke BowlMini Tacos Bar (multiple options available)Assorted CharcuterieChef’s Selection of AccompanimentsAssorted Artisanal CheeseSeasonal Fresh Fruit
	Text Field 53: 
	Text Field 54: Roasted Red Pepper Hummus and Grilled Vegetable ShooterGoat Cheese Crostini with Olive and Fig TapenadeBacon Jalapeño Deviled EggsCrab-Topped Deviled EggsTuna Ceviche with Crispy WontonsChorizo, Olive, and Manchego SkewersLobster and Avocado Mini TacosCharred Brussels Sprouts with Chèvre Mousse and Pickled Mustard SeedsTomatillo GazpachoBloody Mary Shooter with Tempura ShrimpCucumber Cups with Dill and Smoked Salmon Cream CheeseGreek Avocado ToastMint, Watermelon, and Feta Skewers
	Text Field 55: 
	Text Field 56: Parisian-Style Crab Cakes with Creole Mustard SauceSweet Potato Pancakes with Leeks and Curried Maple ButterBrie and Apricot Mostarda Phyllo BitesMini Parmesan Polenta Tarts with Mushroom RaguSteak and Gorgonzola CrostiniChili-Lime Baked Shrimp CupsChicken Satay with Thai SauceBacon-Wrapped Sea ScallopsCoffee-Braised Beef Mini Tacos with Mango Jicama RelishHarissa Sweet Potato Mini Tacos with Poblano-Onion Slaw and Lime CremaCreamy Lobster Mashed PotatoesCremini Mushroom AranciniLamb Chop Lollipops with House-Made Pesto
	Text Field 57: 
	Text Field 58: Caesar SaladTomato, Watercress, and Arugula Salad with Lemon VinaigretteGarden SaladCaprese SaladGreen Salad with Strawberry and FetaAssorted DressingsSeasonal Fresh Fruit
	Text Field 59: 
	Text Field 60: Chicken MarsalaGrilled Rosemary French-Cut Chicken BreastChicken PiccataChicken CapreseHerb and Olive Chicken with Lemon Sauce and Mint GremolataChicken ItalianoStuffed Chicken Breast
	Text Field 61: 
	Text Field 62: Braised Short RibsGrilled Petite Filet Mignon with Red Wine Sauce and Crispy OnionsGarlic-Crusted Rack of LambBeef Tenderloin with Grilled Green Onions and Black Truffle ButterBacon- and Smoked Gouda-Stuffed Pork LoinRosemary- and Garlic-Rubbed Pork Tenderloin with Sauce Vin BlancSpinach- and Tomato-Stuffed Pork LoinPork Milanese
	Text Field 63: 
	Text Field 64: Seared Ahi Tuna with Wasabi Cream SauceRoasted Halibut with Fennel, Citrus, and ChilesShrimp and Corn Cakes with Tomato SalsaBoston Baked CodLobster Mac & CheeseHerbed Potato-Crusted SalmonCrab and Scallop NewburgPaellaCrab Cakes
	Text Field 65: 
	Text Field 66: Chimichurri-Crusted Tofu over Punjabi-Style Black Lentils with Tomato-Avocado RelishEggplant InvoltiniDubu Buchim Yangnyeomjang (Spicy Pan-Fried Tofu)Quinoa Cakes with Fennel Salsa VerdeBroccoli Rabe with Parmesan PolentaTofu Dengaku (Miso-Glazed Tofu)Parisian Gnocchi with Butternut Squash, Sage, and Sherry Brown Butter
	Text Field 67: 
	Text Field 68: Mac & CheeseRoasted Potatoes with Rosemary-Garlic OilMashed PotatoesPotato PavéPotatoes au GratinWild Rice PilafSteamed Rice (multiple options available)Baked PotatoesRoasted AsparagusRoasted Carrots AgrodolceSeared Brussels Sprouts and Wild Mushrooms with Maple Soy ButterHaricots Verts with Pickled Golden Raisins, Mustard Seed, and FennelRoasted Vegetables with Arugula PestoSautéed Green Beans and ShallotsGarlic and Parmesan Roasted CauliflowerAssorted BreadsWhipped Butter
	Text Field 69: 
	Text Field 70: PorchettaSlow-Roasted Prime RibHouse-Roasted Whole TurkeyBaked HamHerb-Crusted SalmonRoast Leg of Lamb
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	Text Field 72: Street Tacos BarKorean Rice Bowl BarRamen and Pho BarA Day at the CarnivalPasta BarRisotto BarMashed Potato Bar
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	Text Field 74: Chocolate Truffle MousseButterscotch Budino with Salted CaramelCheesecakeChocolate Vanilla Flancocho (GF)Rosemary Roasted Strawberries with Chantilly Cream over Buttermilk Biscuits (GF)Macerated Berries and Mint with Whipped CreamDouble Chocolate Frosted CupcakesTiramisuWhite Chocolate Panna Cotta with Pineapple Compote
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