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GO WEH YAZA AT UTTC

Our Professional Staff at the Al Stockert Dining Hall
We Can Customize a Menu Tailored to Fit Your
Schedule and Budget Requirements

Contact:

Veronica Henry — Operations Manager
Veronica.henry@gowehyaza.com
Evan Schill — Chef Manager
Evan.schill@gowehyaza.com

701.221.1311 - Kitchen
701.221.1327 - Office
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Catering Procedure & Policies for Scheduling an Event

e Please note, there are catering events that shall require you to pick
up at the Dining Hall

e When planning your event please note that there are time elements
involved in finalizing your affair
e Internal events that require Finance Office or someone elses
approval should begin the planning and communication with the
Dining Service at least 2 week (14 days) prior.
e To schedule and create your event please
e c-mail- GWY Dining Services
e Day, date and time & Location
e Guaranteed Number of Guests too be served
e Supply your menu selections or request to arrange a time to
discuss available options
e Once the menu is finalized we will create and send you an invoice

e Cancellation if for any reason requires a 72 hours (3 day) notice.

*All events must be finalized at least six (6) days prior.*

(We understand periodically that last minute situations do occur and we will
make every effort to accommodate you.)
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$12.00 per person - Our Chefs can prep
Breakfast Buffet Items featuring; Scrambled Eggs, Bacon, Sausage,
Turkey Sausage, Potatoes, Grits, Corned Beef Hash, Pancakes,

Breakfast Ideas
~~~~~~~The Coffee Club~~~~~~~
Freshly Brewed Columbian Coffee

Decafteinated Coffee
Assorted Teas
Accompaniments
$5.00 per person
~~~~The Complete Continental~~~~
An array of Fresh Breakfast Pastries
Mini Bagels, Butter, Cream Cheese
Freshly Brewed Columbian Coffee
Decaffeinated Coffee
Assorted Teas
$8.00 per person
~~~~The Gourmet Continental~~~~
An array of Upscale Pastries
Mini Bagels & Scones
Butter, Cream Cheese
Assorted Fresh Fruit Platter
Freshly Brewed Columbian Coffee
Decaffeinated Coffee
Assorted Teas

Assorted Chilled Juice

$10.00 per person

French Toast - Just to name a few.

[ N A i
are an array of Hot
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Deli Ideas

~~~~~Wrap Sandwiches~~~~
Stuffed with Chef’s Mixture of Classic Choices
Choice of: Sliced Ham, Turkey,
Roast Beef, Genoa Salami,
Tuna, Chicken or Egg Salad
Two Freshly Prepared Salads
Cookies, Brownies
& Assorted Cold Beverages
$10.50 per person

~~~The Gourmet Sandwich Shop~~~
Black Forest Ham & Swiss,

Honey Mustard on Dark Bread
*Roasted Turkey, Provolone,
Romaine Lettuce on Rye
*Q@rilled Chicken Breast Fresh Mozzarella,
Basil, Cracked Pepper, Olive Oil on a Baguette
*Grilled Vegetables, Roasted Red Peppers, Fresh Mozzarella,
Mesculine & Balsamic Vinaigrette Wrap
Two Freshly Prepared Salads
Cookies, Brownies
& Assorted Cold Beverages
$13.50 per person

~~~~~Salad Selections ~~~~~
Garden Salad,
Mixed greens, cucumbers, carrots and tomatoes
Red Bliss Potato Salad
Traditional Macaroni or Potato Salad
Cole Slaw or Italian Pasta Salad
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Salads

~~~~~Caesar Salad~~~~~
Crisp Romaine Lettuce w/ Fresh Baked Croutons,
Grated Parmesan and Caesar Dressing
Add Sliced Chicken Breast,
$10.00 per person

~~~~~(Garden Salad~~~~~
Mixed Greens with Tomatoes, Olives,
Red Onions & Cucumbers
Served with choice of Two (2) Dressings
$8.00 per person

Turn 1t into a Chef Salad with Sliced Meats, Cheeses
Hard Boiled Eggs
$10.00 per person

Desserts and Extras!!

Seasonal Fresh Fruit & Berries — Market Pricing
Assorted Meat & Assorted Cheese Tray or Vegetable Crudités w/ Dip
$40.00 (for 25 guest ) $75.00 ( for 60 guests )

Fresh Baked Cookies - $9.50 per dozen
Assorted Dessert Bars — $10.50 per dozen
Muffins - $21.00 per dozen
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Specialty Items:

Indian Taco:
Seasoned Ground Beef, Shredded Lettuce, Shredded Cheese, Diced
Tomato, Diced Onion, Black Olives, Sour Cream, Taco Sauce
$12.00 per person

Beef Stew, Fry Bread, and Wojapi:
$14.75 per person
Beef Stew Meat, Potato, Carrot, Yellow Onion, Celery, Frozen Peas

Includes Blueberries Wojapi




Beverages
Bottled Water - $2.00 per bottle

Assorted Fruit Juices - $2.75 per bottle
20 oz Bottles: Coke, Diet Coke, Sprite, Coke Zero - $2.25 per bottle
20 oz Bottle Powerade - $2.75 per bottle
Coffee 25 servings - $ 30 .00
Coffee 40 servings — $ 45.00

0 20200 20 230 0 30 2 2 0 3 2 23 23 3 3 3




Our Highly Qualified Staff can create Appetizer, Breakfast, Lunch and Dinner
packages complete with Salads, Desserts, and Full Beverage Services.

For any special requests, questions, or anything we can do to enhance your
event

- Contact -
Veronica Henry

Al Stockert Dining Hall

3315 University Drive

Evan Schill

Al Stockert Dining Hall

3315 University Drive

Kitchen: 701.221.1311

Office: 701.221.1327

E-Mail: veronica.henry@gowehyaza.com

E-mail: evan.schill@gowehyaza.com
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