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We’re here for you! 
 
Welcome and thank you for considering Michigan Tech for your special event. We provide up-to-date services, a variety 
of banquet options and intriguing menu selections.  Our first priority is meeting your needs and making your event a 
success. 

 
Our commitment begins with the ability to provide comprehensive services and catering for events ranging from small, 
intimate meetings to large parties and conferences. We have a spacious Ballroom as well as several other meeting and 
banquet rooms. The Memorial Union Isle Royale Ballroom and Wadsworth Hall Banquet Room can each accommodate 
banquets up to 500 attendees. Air conditioning ensures your guests’ comfort and our attractive decor compliments any 
event.  We also provide a variety of audio and visual equipment to enhance your event. 

 
Michigan Tech Catering provides a wide array of dining experiences, including breakfast buffets, lunches, cocktail 
parties, elegant dinner buffets and sit-down meals. We also offer off-campus catering, such as picnics, golf outings, 
wedding receptions, reunions and open houses.  Please note that alcohol service outside of The Memorial Union 
Building or Wadsworth Hall may not be available or may require additional licensing. 

 
Whether you are planning a conference, workshop, banquet or reception, let our staff turn your gathering into an event to 
remember. Our catering representatives are eager to serve you. 
 
TO SCHEDULE AN EVENT 
Reserve the room you need on our website http://www.dining.mtu.edu  or by calling The Memorial Union Director’s 
Office at (906) 487-2277. You will need to provide the date and time of your event, description of your function and the 
approximate number of attendees. The more we understand about your event, the better we will be able to match our 
services to your needs.  You will also be asked for the following information: 

· desired room setup 

· Food service requirements  

· Stage requirements 

· Audio-visual needs 

· Billing addresses or account number 

· Any special needs 
 
Our catering staff will then help you determine the menu which will best meet your needs and budget. Planning early will 
help ensure adequate staffing. 

 
A FINAL WORD  
This guide of our services is offered to help you plan your banquet or function. The menus listed contain sample ideas. If 
you would like us to suggest menus and service selections that do not appear in our standard listings, or if you have 
special needs, please feel free to discuss them with us. We enjoy the challenge of making your event unique.   
 
If you are planning a wedding please consult our wedding guide. http://www.dining.mtu.edu  
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The minimum for Breakfast Buffet is fifteen people��

 
Meeting Maker .....................................................................................................$9.95 
 Scrambled Eggs and (your choice of one meat) Pork Sausage Links, Smoked Bacon, or Baked Ham,  
 Hash Brown Potatoes, Fresh Baked Warm Cinnamon Rolls and Fresh Sliced Fruit Tray 
 

Wake�Me Up for Breakfast �..............................................................................$10.95 
 Breakfast Casserole or Stuffed French Toast (your choice of one), Pork Sausage Links,   
 Smoked Bacon or Baked Ham (your choice of one meat), Hash Brown Potatoes, Fresh Sliced   
 Fruit Tray and Assorted Breakfast Pastries 
 
Rise & Shine ......................................................................................................$11.95 
  Scrambled Eggs and (your choice of one meat) Pork Sausage Links, Smoked Bacon or Baked Ham, 
  Hash Brown Potatoes, Pancakes or French Toast with Syrup, Fresh Sliced Fruit Tray,  
  Assorted Breakfast Pastries and Assorted Individual Yogurt  
 
All Breakfast Buffets include Coffee, Juice & Ice Water.  Hot Tea is available upon request. 
 
 
 

������������  �������! �����
No minimum required. 
 
Speedy Breakfast Buffet ......................................................................................$6.95 
 Self Serve through the Marketplace Servery, Entrees Du Jour, Fresh Fruit, Assorted Pastries,   
 Cold Cereal, Waffles, Bagels or Bread, Assorted Jams, Jellies & Peanut Butter 
 
(Entrée Du Jour available 7 a.m. - 9 a.m.) 
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No minimum required. 

 
7:30 a.m. – 10:30 a.m. 
“Made-to-order” breakfast at the Grill 
Meal Passes, Departmental Charges and Cash/Check/Credit card payments may be taken at the 
cash register. 
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The minimum for a Plated Lunch is fifteen people. 
 
 
Entrees (Choice of up to two) ..........................................................$12.95 per person 

 Baked Lake Superior Trout or Whitefish  

 Chicken or Beef Stir-Fry over Rice 

 Italian Charbroiled Chicken on a Croissant  

 Chicken Parmesan 

 Chicken Schnitzel 
 

Accompaniments (Choose one)  

 Parsley Buttered Red-Skin Potatoes                    

 Blue Cheese Mashed Potatoes                             

 Garlic Mashed Potatoes                                        

 Baked Potatoes with Sour Cream 

 Garden Rice                                                          

 Wild Rice Blend             

 Rice Pilaf         

  

Plated Entrée Salad (Choice of two)  ....................................................$9.95 per person 

 Chicken Caesar Salad  

 Chicken Salad Croissant with Lettuce & Tomato  

 Greek Chicken Salad 

 Cobb Salad 
 
 
 
All lunches except Plated Entrée Salad include a Tossed Salad with dressing, one accompaniment and 
Vegetable Du Jour to compliment your entrée.  Rolls & Butter, Coffee, Ice Water and Dessert served with all 
meals.  
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The minimum for a Buffet Lunch is fifteen people. 
�
�

Deli Delights Buffet ....................................................................................$10.95 per person 
 Premium Sliced Meats, Assorted Cheeses, Assorted Breads & Rolls, Lettuce, Tomato, Onion,  
 Condiments, Pasta Salad, Cookies & Bars, Coffee, Ice Tea or Lemonade and Water 
 

Chicken & Pasta Italian Buffet ..................................................................$10.95 per person 
  Pasta Noodles, Two Sauces of your choice (Meat, Marinara or Alfredo), Parmesan Cheese, 
  Baked Chicken, Garlic Bread, Tossed Caesar Salad, Cookies & Bars, Coffee, Ice Tea or 
  Lemonade and Water 
 
An Asian Occasion .....................................................................................$10.95 per person 
 Sweet & Sour Pork, Cashew Nut Chicken, Steamed White Rice, Cold Oriental Noodle Salad,  
 Coffee, Ice Water, Ice Tea, Fortune & Sugar Cookies 
 
Fajita Fiesta .................................................................................................$10.95 per person 

Marinated Beef and Chicken, Sautéed Bell Peppers & Onions, served with Flour Tortillas,       
Guacamole, Pico De Gallo, Sour Cream, Creamy Rice Casserole, and Southwestern Caesar         

    Salad, Nacho Chips, Mexican Brownies, Lemonade and Ice Water  
 
Salad Siesta ....................................................................................................$5.95 per person 
 This is a perfect compliment for a brown bag luncheon, noon lecture, or workshop.  Salad buffet   
 includes Tossed Salad with three dressing choices, Croutons, Bacon Bits, Tomato, Broccoli   
 Buds, Cauliflower Florets, Cookies, Rolls & Butter, Lemonade, Ice Tea or Fruit Punch. 
 
 
 
Add Soup Du Jour to your Buffet..............................................................................$2.95 per person  
�
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Deli Sandwich or Wrap, Chips, Pickle, Cookie, Fresh Fruit and a Pop..................$7.95 per person 
 
Chef’s Salad with Dressing, Cookie, Fresh Fruit and a Pop..................................$7.95 per person 
 
�

�

�
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Marketplace Lunch .....................................................................................................$7.95 per person  
 
Self Serve Through the Marketplace Servery 
 

 Pasta Bar 

 Salad Bar 

 Deli Bar 

 Grilled Burgers 

 Pizza  

 Stir-Fry 

 Entrée Du Jour 

 Waffles 

 Cereal 

 Fresh Fruit 

 Assorted Desserts 

�
Lunch Entrée available: Sunday:          11:30 a.m. - 1:15 p.m. 
    Monday-Friday:  10:30 a.m. - 1:15 p.m. 
    Saturday:    11:30 a.m. - 1:15 p.m. �
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The minimum for a Plated Dinner is fifteen people. 
 

Entrées (Choice of up to two): 

� Portabella Parmesan....................................................................................................$15.95 

 Stuffed Eggplant with Curried Rice ..............................................................................$15.95 

 Chicken Breast Fillets ..................................................................................................$16.95 

 Chicken Breast Stuffed with Herbed Brie Cheese........................................................$17.95 

 Lake Superior Trout Almondine ...................................................................................$18.95 

 Crab Stuffed Lake Superior Whitefish .........................................................................$19.95 

 Beef Tenderloin with Sautéed Mushrooms...................................................................$24.95� �
 
All dinners include Tossed Salad with dressing, choice of Potato or Rice, Chef’s Choice Vegetable, Dinner 
Rolls & Butter, Dessert, Ice Water, Coffee, Ice Tea, Fruit Punch or Lemonade.  Hot Tea is available upon 
request. 
 

Accompaniments  

 Parsley Buttered Red-Skin Potatoes  

 Blue Cheese Mashed Potatoes                             

 Garlic Mashed Potatoes    

 Baked Potatoes with Sour Cream 

 Garden Rice  

 Rice Pilaf 

 Wild Rice Blend     
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The minimum for a No Decision Plated Dinner is fifteen people. 

                                               

Chipotle Chicken with Bandito Pasta and Roasted Vegetables.......................................$16.95 
 
Beef Rouladen with Buttered Spatzel, Red Cabbage and Roasted 
Vegetables........................................................................................................................$19.95 
 
Crispy Roasted Half Duckling with Crème Fresh Mashed Potatoes and Sautéed Red 
Cabbage............................................................................................................................$23.95 
 
Pan Roasted Pork Tenderloin with Bourbon Ancho Chile Sauce, Mashed Sweet Potatoes and 
Sautéed Greens................................................................................................................$23.95 
 
Dinners are served with Tossed Salad, Rolls & Butter, Dessert, Lemonade, Ice Water and Coffee. 
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The minimum for a Hot Dinner Buffet is forty people. 

� 2 Entrées  ........................................................................................................................$18.95   

 3 Entrées  ........................................................................................................................$19.95 

 2 Entrées plus Seafood .................................................................................................$23.95  

 2 Entrées plus Prime Rib ..............................................................................................$23.95 

 Prime Rib and Seafood plus 1 Entrée  ........................................................................$26.95  
Each buffet includes your entrée selection, your salad selection, your choice of three accompaniments, Rolls & 
Butter, Fruit Tray and Dessert (not included if a specialty cake is brought in for weddings, anniversaries, etc.), 
Coffee, Ice Tea, Punch or Lemonade.  Tea is available upon request. 
 
Deluxe Dessert Buffet .......................................................................................$3.95 per person 
 Choice of four: 

   Chocolate Truffle Mousse   

   Granny Caramel Apple Pie    

   Chocolate Mint Pie 

   Amaretto Biscotti Torte 

   Key Lime Pie 

   Cheesecake with Toppings 
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Meat 

 Zinfandel Braised Short Ribs 

 Stuffed Pork Loin 

 BBQ Pork Riblets 

 Roast Beef Au Jus 

 Roast Sirloin 

 Meatballs BBQ 

 Ham 
 

Poultry  

 Seasoned Baked Chicken Fillets 

 (Choose Light, Lemon Pepper, or Italian Seasoning) 

 Rosemary Chicken Breast Fillets   

 Baked Chicken    

 Grilled Jerk Chicken  

 Oven Roasted Turkey Breast       
 

Seafood Entrees  

(Only available with the Great Lakes Buffet) 

 Breaded Jumbo Shrimp 

 Baked Cod Almondine   

 Lake Trout 

 Whitefish                                             
   

Pasta  

 “Special Recipe” Beef Lasagna   

 Vegetarian Vegetable Lasagna (Alfredo Sauce) 

 Cheese Tortellini in Alfredo or Marinara Sauce 

 Cheese Ravioli in Alfredo or Marinara Sauce 

 Spaghetti or Rotini Noodles with Meat, Marinara,  

  Or Alfredo Sauce 

 Bandito Pasta (Alfredo Sauce with Salsa) 

 

�
�

�

Salad Selections  (Choose One)  

 Tossed Garden Salad with three dressings,  

  Croutons and Bacon Bits 

 Spinach Salad with Hot Bacon Dressing 

     Creamy Cole Slaw 

     Caesar Salad 
 

�Accompaniments (Choose Three)  

 Parsley Buttered Red-Skin Potatoes                       

 Mashed Potatoes with Gravy   

 Baked Potatoes with Sour Cream  

 Cheesy Potato Casserole  

 Seasoned Rice Pilaf                               

 Wild Rice Blend  

 Jamaican Rice & Peas 

 Garden Rice Provencal        

 Green Bean Casserole                            

 Green Beans Almondine                                          

 Buttered Whole Kernel Corn 

 California Blend Vegetables 

     (Broccoli, Cauliflower, & Carrots) 

 Scalloped Corn Casserole 

 Pacific Blend Vegetables 

     (Yellow Squash, Zucchini, Broccoli, cauliflower, & Carrots) 

 Italian Blend Vegetables 

    (Broccoli, snap Peas, carrots, & yellow carrots) 

 Honey Glazed Carrots 

 Herbed Stuffing 
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The minimum for all Picnic Buffets is thirty people.  

 
Casual Cuisine  (Choose two)...............................................................................$11.95 per person 

Bratwurst, Cheddarwurst, Hot Dogs, Italian Marinated Chicken Breast Fillet, Quarter Pound Burgers, 
Pulled Pork and BBQ Beef 
 

Party Perfect (Choose three)...............................................................................$13.95 per person 
Bratwurst, Cheddarwurst, Hot Dogs, Italian Marinated Chicken Breast Fillets, Quarter Pound Burgers, 
Pulled Pork, BBQ Beef 

  

Picnic Buffets Include:  Potato Chips, Coleslaw, Vegetable Tray, Condiments, Cookies & Bars, 
Fruit Punch, Lemonade or Ice Tea 

 

Gourmet Gathering (Choose two)....................................................................$19.95 per person 

Flank Steak, Flat Iron Steak, Lake Trout or Whitefish, Marinated Chicken Breast Fillets, Loin of Pork 
Medallions, Beef or Chicken Fajitas, Caesar Salad, Corn on the Cob, Hot German Potato Salad, 
Watermelon Slices, Dessert, Lemonade, Ice Tea or Fruit Punch 

�  

� �
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  Beer – 12 oz. Bottle Domestic................................................................................. $    3.00  

  Beer – 12 oz. Bottle Imported................................................................................. $    3.50 

  Beer - 1/2 Barrel...................................................................................................... $225.00 

  House Wine - Glass................................................................................................ $    3.50 

  Champagne - Bottle................................................................................................ $  15.00 

  Sparkling Cider - Bottle........................................................................................... $  12.00 

  Mixed Drinks (Rail).................................................................................................. $    3.50 

  Mixed Drinks (Brand Name).................................................................................... $    4.00 

  Mixed Drinks (Top Shelf)......................................................................................... $    4.50 

  Cordials and Liqueurs............................................................................................. $    3.50 

  Martinis and Manhattans......................................................................................... $    4.50 

  Martinis and Manhattans (Top Shelf)...................................................................... $    5.50 

  Soft Drinks (12oz glass).......................................................................................... $    1.00 
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Graduate Defense Packages 
� Package #1  (best for late morning and throughout the day)..........................$20.00 

  Fruit Punch (1 gallon) 

  Coffee (½ gallon) 

  Popcorn (20 ounces) 

�

� Package #2  (best for late morning and throughout the day)..........................$30.00 

  Canned Pop (15 cans) 

  Coffee (½ gallon) 

  Cookies & Bars (1 ½ dozen) 

�

� Package #3  (best for early to mid-morning)...................................................$40.00 

  Coffee (1 gallon)    

  Bottled Juice (12 bottles)   

  Muffins (1 ½ dozen)   

    

�  

Student Value Options A la Carte 
 (To qualify for pricing you must be a registered student group)�
�

 Red Fruit Punch.................................................................................................  $ 6.50 / gallon    

 Lemonade..........................................................................................................  $ 6.50 / gallon    

 Popcorn................................................................................................................$ 0.35 / ounce    

 Cookies.............................................................................................................. $ 7.00 / dozen    

 Assorted Cake Donuts....................................................................................... $ 9.00 / dozen 

 1 pound bag of Potato Chips with ½ pound French Onion Dip.......................... $ 6.00 

 1 pound bag of Tortilla Chips with ½ pound Salsa............................................. $ 6.00 

 2 pounds Baby Carrots with ½ pound Ranch Dip.............................................. $ 7.00 

 1 pound Cheese Ball with 2 sleeves of Snack Crackers.................................... $10.00 
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$10.00 per dozen  (3 dozen minimum) 
Cream Cheese Stuffed Cucumbers 

  Homemade Crostini 
  Meatballs in Sauce (Barbeque, Sour Cream or Marinara) 
  Mesquite Chicken Quesadilla Sticks 
  Mini Egg Rolls with Sweet & Sour Sauce 
  Stuffed Cherry Tomatoes 
  Tortilla Pinwheels 
 
 

$12.00 per dozen  (3 dozen minimum) 
Assorted Finger Sandwiches 

  Buffalo Chicken Wings 
  Coconut Curry Chicken Kabobs 
  Crab Cakes with Remoulade Sauce 
  Crab-Stuffed Mushroom Caps 
  Deviled Eggs 
  Ham & Pickle Rolls with Cream Cheese 
  Ramaki (Bacon-Wrapped Water Chestnuts) 
  Shrimp Wontons with Hot Mustard Sauce 
  Silver Dollar Sandwich Tray 
  St. Louis Deep Fried Ravioli with Marinara Dipping Sauce 
 
 

$14.00 per dozen  (3 dozen minimum) 
Assorted Bite-Sized Quiche 

  Brie & Raspberry Phyllo Bites 
  Crepes Stuffed with Crab Mousse 
  Deep-Fried Mozzarella Sticks 
  Fancy Individual Canapes (specify sweet or savory) 
  Petite Crab Imperial in Puffed Pastry 
  Strawberries with Chocolate Dipping Sauce 
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Food & Snack Trays  

 Cold Sliced Beef Tenderloin Platter with Horseradish Sauce ……………………$23.95 per pound 

 Cold Shrimp Cocktail, Jumbo Shrimp with Cocktail Sauce & Lemons ………… $22.95 per pound 

 Fresh Vegetable Tray with Dip:    
Small   $18.00 
Medium  $22.00 
Large  $28.00 

 Sliced Fresh Fruit Tray:  
Small   $20.00 
Medium  $28.00 
Large    $45.00 

 Antipasto Platter (an assortment of Pickled Veggies, Fresh Mozzarella & Italian Deli Meats) 
Small   $25.00 
Medium   $35.00 
Large   $45.00 

 Domestic Sliced Cheese & Cracker Tray ……………………………………… $  8.95 per pound of cheese 

 Imported Sliced Cheese & Cracker Tray ………………………………………..$18.95 per pound 

 Sliced Deli Meat Tray………………………………………………………………$  9.95 per pound 

 Deli Tray with Sandwich Fixings  

  (Lettuce, Tomato, Onion, Rolls & Condiments) …………………………   $ 4.25 per person  

 Pre-made Deli Sandwich Assortment (cut in half) ………………………….… $ 3.95 per Sandwich 

 Pre-made Meat & Veggie Sandwich Wraps (cut in half) ………………………$ 3.95 per Wrap  

 Guacamole Layer Salad with Chips ……………………………………………..$28.00 per half-pan 

 Hot Crab Dip & Toast Points………………………………………………………$ 9.95 per pound 

 Brie Cheese topped with Caramelized Onions, Pinenuts & Olives served with Crackers 
  Small 6 oz. $  9.00 

Large 2lbs. $25.00 
 
Note: Trays Small tray serves 15 
  Medium tray serves 25 
  Large tray serves 35 
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Beverages  

 Lemonade       $  8.00 / gallon 
 Tea        $  8.00 / gallon 
 Coffee       $10.50 / gallon 
 Gourmet Coffee      $13.50 / gallon 
 Hot Chocolate      $12.00 / gallon 
 Apple/Orange Juice     $13.00 / gallon 
 Red Fruit Punch      $  8.00 / gallon 
 Citrus Punch      $13.00 / gallon 
 Sherbet Punch      $15.00 / gallon 
 Hot Apple Cider      $13.50 / gallon 
 Hot Tea       $  0.85 / per bag 
 Canned Soda      $  0.95 / 12 oz. can 

 Assorted Juices       $  1.25 / 10 oz. bottle 
 Bottled Water      $  1.50 / 20 oz. bottle 
 Two-Liter Bottle Pop     $  3.00 / bottle 
 

Bakery  

 Assorted Cake Donuts      $  8.50 / dozen 
 Assorted Cookies/Bars       $10.50 / dozen 
 Mini Muffins      $  8.50 / dozen  
 Filled or Frosted Sweet Rolls     $12.50 / dozen 
 Muffins       $12.50 / dozen 
 Apple Streusel Coffeecake     $12.50 / dozen 
 Danish         $12.50 / dozen 
 Petits Fours       $18.50 / dozen 
 Bagels & Cream Cheese      $17.50 / dozen 
 Baby Cheesecakes      $18.50 / dozen 
 Sweet Bread      $10.50 / loaf 
 Pie or Cake        $  2.50 / piece 
 (Fruit/Meringue/Pecan Pie & Chocolate/Carrot Cake) 
 Specialty Desserts (Fancy Cheesecakes or Tortes) $  3.95 / slice 
  

Sheet Cakes   1/4 sheet $25.00  Cream Cakes  1/4 sheet $35.00 
   1/2 sheet $35.00     1/2 sheet $50.00 
   Full sheet $60.00     Full sheet $80.00 

Note: Sheet and Cream Cakes 1/4 sheet serves 20 � � �    1/2 sheet  serves 40      
      Full sheet serves 80 
 
 

�
13



&��������$����.��������
 
Dry Snacks 
 Cocktail Peanuts     $  6.25 / pound 
 Mixed Nuts      $12.00 / pound 
 Popcorn (bulk – served in a bowl)   $  0.50 / ounce 
 Tortilla Chips     $  3.50 / pound 
 Potato Chips     $  3.50 / pound 
 Pretzels      $  3.50 / pound 
 Crackers      $  4.00 / pound 
 Party Mix      $  4.50 / pound 
 Gardetto Snack Mix    $  9.00 / pound 

  

Fish  
 Smoked Trout, Whitefish or Salmon  $15.00 / pound 

 

Salads  
 Yogurt      $  1.25  
 Whole Fresh Fruit     $  1.00  
 Potato Salad (4 oz. per person)   $  1.75 / person 
 Cole Slaw (4 oz. per person)   $  1.75 / person  
 Tossed Salad (10-12 oz. per person)  $  1.75 / person 
 Fresh Fruit Cup (4 oz. per person)  $  1.75 / person 
 Spinach Salad (10-12 oz per person)  $  2.25 / person 
 Caesar Salad (10-12 oz. per person)  $  2.25 / person 

 

Dips & Spreads  
 Cheese Balls     $12.00 / pound 
 Salsa      $  7.50 / pound 
 French Onion Chip Dip    $  8.00 / pound 
 Ranch Vegetable Dip    $  8.00 / pound   
 Hot Nacho Cheese & Tortilla Chips                      $  9.00 / pound 

 

Entrees & Meal Accompaniments  
 Lasagna (Serves 12) Meat or Vegetarian  $31.00 / half pan 
     Seasoned Chicken Breast Fillet   $  2.00 / four ounce fillet 
 Dinner Rolls      $  3.25 / dozen 
 18” Cheese Pizza     $11.99  
 18” Pizza with Toppings    $12.99  
 18” Breakfast Pizza    $12.99  
 18” Fresh Fruit Pizza    $19.00  
 18” Vegetable Cream Cheese Pizza  $19.00  
 Meat or Veggie Pasty    $  3.75 each / $42.00 dozen 
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Other Food Catering Service 
 
Food, refreshments and alcohol are not permitted to be brought into any event held in the Memorial Union,   or 
Wadsworth Hall.  Michigan Tech Dining Services is proud to be the exclusive catering service on the Michigan 
Tech campus and will strive to meet all your catering needs. 
 
 

Our Food Courts at the Memorial Union and Wadsworth  Hall 
 
Small groups are welcome to go through our food court and have meals charged to the event host’s bill.  This 
is a great option for groups who do not meet our minimums for served or buffet meals or who have last minute 
needs.  Call catering at (906) 487-2277 for hours of operation and to make arrangements for the charges. 
�
�

Serving Times 
 
It is our desire to serve you promptly at the hour you select. Please let us know if there will be any pre-meal 
program or lengthy opening remarks.  Normal practice is to allow your group into the dining area approximately 
one-half hour before serving time, unless a cocktail hour is scheduled. This eliminates confusion and allows 
our staff to attend to final details without interruption. We appreciate your promptness and will do our best to 
work around any last-minute delays you may encounter.       
 
If you have arranged for buffet service, we will begin at the time you select with our staff dismissing tables until 
all have gone through the buffet line.  The buffet line will be left up for approximately 15 minutes after all tables 
have been served, and then the food will be removed.  Although our buffets are not designed as “all-you-can-
eat”, seconds will be allowed during the time between when the last guests have gone through the buffet line 
and when the food is removed.  The amount of time the buffet is up will depend on the size of your group, but 
should not last more than one hour.  If a more extended buffet time is required, additional labor charges will be 
incurred, and the quality of the food at the end of the serving time may be diminished. 
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Service Standards  
 
Full meals, breaks, deliveries, hors d’oeuvres and snacks can be presented in many ways, from full china and 
linen service to completely disposable-ware.  Please advice your catering representative of the style of service 
expected for your event so we can price it at the appropriate level. 
 
The normal set up for meals in selected dining areas will be eight guests per table.  If you need 
accommodations for fewer than eight at a table, we will be happy to provide this special set-up.  However, 
additional charges may apply for the set-up depending on the extent of the changes. 
 
Events not held in the Memorial Union or Wadsworth Hall are subject to delivery and off-site fees, due to the 
extra time and labor required. 
 
All full meals include the cost of labor in the meal price.  Other food orders will be delivered, set-up, cleaned 
up, and will not be attended during the event, unless previous arrangements have been made for labor and 
additional charges.  If your event has over 100 people or involves re-filling a serving line, the event must be 
attended.  Dining Services will pre-determine staffing levels and labor charges.  If you request to have an event 
attended by a caterer or need additional labor for any other reason, labor charges will apply (subject to 
availability).  Please note that any overtime incurred will be passed on as additional charges. 
 
 

Substitutions   
 
Our catering service reserves the right to make last minute substitutions for food items that are not available 
due to season, product inferiority or supplier outages.  We will notify you of any substitutions, if time allows. 
 
 

Vegetarian Meals and Special Diets  
 
If noted as part of the advance guaranteed count, we will gladly provide vegetarian and special diet at no 
additional cost.  If a last minute request is made for a vegetarian or special diet meal, we will do our best to 
respond as quickly as possible.  The additional meal(s) will be added to your bill. 
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Off-Site Catering  
 
Michigan Tech Dining Services is fully equipped to provide beautiful off-site catered events.  Our catering 
representative will need to know the full extent of the services required before quoting prices since additional 
mileage, labor, and any out-of-the-ordinary circumstances or unusual venues will need to be considered.   Ask 
your catering representative for details.  
 
For off-site full meals and off-site china and linen service of any type a $4.00 per plate service fee will be 
charged.  Please remember that we are bringing food and supplies only for the number of guests guaranteed.  
Because we are away from our main facility, our ability to respond to last minute requests for additional 
services or supplies is limited, and we may not be able to accommodate such requests.  If extra food or 
supplies are desired for “last-minute” adjustments, we will be happy to be prepared, if arranged for in advance.  
Extra food will be billed by the item or plate, and extra supplies will be billed in the form of rental and/or labor 
charges. 
 
As required by the health department, it is our practice to obtain a special event license for any catered event 
at which food is being prepared off-site, such as a picnic.  The license cost, currently $35, will be passed on to 
the customer. 
 

Leftovers  
 
Food left over from any function will remain the property of Michigan Tech Dining Services.  
 

Alcohol  
 
The Memorial Union and Wadsworth Hall both have Michigan liquor licenses which authorize the purchase of 
and dispensing of alcoholic beverages on both premises.  All rules and regulations set forth by the Michigan 
Liquor Control Commission must be strictly adhered to.  No one under the age of 21 shall consume alcohol on 
our premises.  We expect the cooperation and participation of all sponsors of alcohol events to help enforce 
the legal drinking age.  An alcoholic beverage service registration form and waiver must be signed by a host 
before the beverage service is provided.  Please note that alcohol service is limited to events taking place in 
the Memorial Union and Wadsworth Hall.  A minimum amount of food must be available at all events with 
alcohol service. 
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Pricing  
 
Catering pricing is subject to change.  Market conditions, the cost of labor and supplies change periodically, 
and must be reflected in our price. 
 
 

Decorations 
 
We do not make specific provisions to decorate banquet tables - this is left to your wishes and tastes.   
Decorating methods, including all candles, must be approved by our catering staff.  Michigan Tech Dining 
Services does not take responsibility for any decorations broken or left on premises after an event.  Special 
effects such as smoke machines and foggers are not permitted. 
 
 

Late Fee 
 
Please do your event planning early.  Giving us at least two week’s notice for full meals and complex 
Receptions ensure proper staffing needs can be met and that food and supplies can be ordered.  Although we 
will attempt to accommodate late orders whenever possible, a $25.00 late fee will be added to all new food 
orders received less than 48 hours or two working days from the time of the event.  The late fee may also 
apply if significant changes are made to existing orders within the last 48 hours before the event. 
 
Cancellations made within five business days will be charged for any food, supplies or labor that has already 
been committed at the time the cancellation is received.  Food or other services requested for no-show events 
will be billed at the full retail price.  
 
 

Guarantee Policy  
 
Your estimated attendance will become the guaranteed count if we do not receive a revised count three 
working days preceding your event. You will be billed for your guaranteed count and for any additional guests 
over your guaranteed count.  There may be a surcharge to cover last-minute preparations and setups if extra 
tables, place settings and/or portions are requested. 
 
For buffet meals we will prepare food and place settings for approximately 5% over your guaranteed count.  
We do this for your benefit because the nature of buffet eating is sometimes unpredictable, and because we 
want to present a full buffet selection until the last guest has come through the buffet line. This may result in 
some leftover food on buffets, but please remember that left over food remains the property of the Michigan 
Tech Dinning Services and cannot be packaged for take-out. 
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For sit-down served meals we will prepare food for the guaranteed count.  If extra portions are desired for  
“just-in-case” extra guests, we will be happy to accommodate.  However, extra portions requested for  
Sit-down-served meals will be billed at the full dinner price 
 

Discount for Children  
 
Children 12 and under receive a 25-percent (25%) discount on the regular price of a full buffet meal, if noted in 
your advance guaranteed count.  Children under the age of 2 do not need to be included. 
 
 
Delivery Charges 
 
Delivery charges will be added when food or equipment is delivered out of the Memorial Union or Wadsworth 
Hall.  The on-campus delivery charge is $17.50 and includes pick-up of supplies after the event at a time 
convenient to both the client and Dining Services.  Off-campus deliveries will be quoted on an individual basis 
once we understand the scope of your needs. 
 
For smaller orders, you may want to consider avoiding the delivery fee by picking up your order at the 
Memorial Union kitchen or Wadsworth Hall kitchen.  In this case, it will be your responsibility to return all non-
disposable items after your event is over.  If you pick up your order, but call to have the non-disposable items 
picked up later at your location by our staff, the $17.50 delivery fee will be charged. 
 
For off-campus deliveries within 5 miles of the Memorial Union, $30.00 will be charged.  For deliveries outside 
the 5-mile radius, $50.00 will be charged, labor and mileage @ $2.50 per mile. Rates will double if pick-ups are 
requested. 
 
 
 Minimums  
 
A minimum number of persons are required in order for us to provide certain services.  Groups with counts 
lower than our minimums may still obtain the services listed; however you will be billed at our minimum.  If 
these minimums are a problem for you, please consult with a catering representative to explore other 
alternatives. 
 
  Breakfast Buffet 15 people 
  Plated Lunch  15 people 
  Buffet Lunch  15 people 
  Plated Dinner 15 people 
  Buffet Dinner  40 people 
  Picnic   30 people 
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Holidays 
 
For meals served on holidays (actual and/or observed), an additional charge will be assessed, to be 
determined by our catering representative, based on actual staff holiday and overtime rates. 
 
 

Room Rental  
 
With significant catering, any applicable room rental fees are waived.  See your catering representative for the 
room rental fee schedule. 
 
 

Billing  
 
Prices in this publication do not include tax and are subject to change.  Six percent State of Michigan sales tax 
will be added when applicable, unless a tax exempt number is provided. 
 
 

University Departments and Organizations  

 
Your account number and department name must be provided at the time your reservation is made to ensure 
proper billing. 
 
 

Gratuities and Service Fees  
 
Michigan Tech Dining Services does not add gratuities or service fees on to your final bill.  Gratuities are not 
required. 
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MICHIGAN TECH DINING SERVICES 
CATERING & ROOM RESERVATION AGREEMENT 

Customer’s Name: __________________________________________________________ 

Billing Address:        __________________________________________________________ 

__________________________________________________________ 

Telephone: ________________________________________________________________ 

Fax Number: ________________________________________________________________ 

E-mail Address: ______________________________________________________________ 

 Food & Reservation Information 

Event Date: ______________________ Event Start and End Time: ________________________ 

Room Reserved:  ________________________________________________________________ 

Total Food Estimate: ______________________________________________________________ 

A non-refundable, non-transferable  deposit of $500 is required to reserve the Isle Royale Ballroom, the 
Keweenaw Commons or Wadsworth Banquet Room & may be required for large catered functions in other 
venues.  While tentative bookings are allowed, all bookings must be confirmed by a deposit at least 30 days in 
advance or the reservation will be cancelled.  This deposit will be credited to the patron’s account when 
determining the final bill.  Payments for room rental, food service & other charges can be made at the 
Director’s Office.  Payment may be mailed or presented in person.  Visa, MasterCard and Discover are 
accepted. 

I have read & I agree to the above conditions: 

Signature: ________________________________________________________________________ 

Date: ___________________________________________________________________________ 

Please return the original signed copy of this form with the non-refundable, non-transferable deposit in the 
amount of $500.00, on or before ______________________________.  A pre-payment of 75% of the 
estimated balance will be due at least two weeks prior to the event in the form of a personal check, money 
order, cashier’s check or credit card payment.  Make check payable to Michigan Tech Dining Services & mail 
to: 

Michigan Technological University 
Michigan Tech Dining Services Director’s Office 

Room 101 Memorial Union 
1400 Townsend Drive 

Houghton, Michigan 49931 
 

                     FOR OFFICE USE ONLY 

Tentative     Billing for Balance Due 

Confirmed with Deposit   Liability Form Signed 

Pre-Payment     Alcohol Form Signed 
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Items to be followed up on 
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906 487-2277 
1400 Townsend Dr. 
Houghton, MI 49931 
www.dining.mtu.edu 
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