
 

  
Hours: 

7am -3:30pm M-F 

Will accommodate outside of 

these hours upon request 

 

 

Catering order forms are available on the 

district website under the Business 

Services-Child Nutrition menu tab. 

 

Please submit all catering requests 2 

weeks in advance. Orders can be faxed 

to 209-556-0212 or emailed to  

rsmith-harder@ceres.k12.ca.us 

 Please call to confirm that we have 

received your request. 

 

Please Note: If you are wanting to add 

a small vegetarian option in addition 

to the main entrée, we provide a dish 

that consists of penne pasta, alfredo 

sauce, and mixed veggies. Please be 

sure to clearly state how many veggie 

options you would like for each order. 

Fax # 209-556-0212 

Info # 209-556-1580 

Direct Line to Chef  

209-556-1900 ext: 5107 

Modern  Cate r ing  modern Cater ing  

Head Chef: Matt Sedlmeyer 

Sous Chef: Ralph Cowgill 

 

Our goal is to provide you with delicious meals that are 

prepared from scratch using only the finest and freshest 

ingredients. We are dedicated to serving healthier 

breakfast and lunch options to do our part in keeping all of 

us healthy and happy! 
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Individually Boxed Lunch  
All meals in this section are $12 and come with chips, and a fresh 

cookie.All sandwiches are also offered as wraps upon request. 

 
Bacon Turkey Club 
 
Smoked Applewood BLT 
 
Chicken Salad Sandwich 
 
Southwest Chicken Wrap 
 
Vegan Quinoa Bowl 

Fresh & Delicious Gourmet Breakfast, Lunch, and Dessert 

Drinks 
 

Brewed Coffee   $30 serves 20 

Iced tea      $30 serves 20 

Lemonade     $30 serves 20 

Apple/Orange Juice            $30 serves 20 

Bottled Water   $1.50 each 

Soda    $1.50 each 

 

 

 

 

 

 
 
 
 
 
Desserts 
 

Assorted Cookies   $7.50/dozen 

Brownies         $10/dozen 

Lemon Bars   $10/dozen 

Breakfast 
All breakfast options come with coffee and water 

 

Mini Continental $8 

Assorted pastries and muffins 

 

Build Your Own Parfait  $9 

Yogurt, fresh fruit, and granola. 

 

Deluxe Continental  $10 

Made from scratch pastries, muffins, pound cake 

and fresh fruit. 

 

Quiche  $10 

A mixture of veggies, ham, egg, and cheese cooked in a  

delicious pie crust. Served with fresh fruit. (You may also 

order this with NO MEAT, please just specify) 

 

Breakfast Burrito $10 

Sausage  Bacon  Veggie 

Burritos come with choice of meat, eggs, potatoes, cheese,  

tomato, onion, and bell pepper. Salsa and sour cream served  

on the side. Includes fresh fruit. 

 

Skillet Scramble  $12 

Ham, eggs, potatoes, cheese, onions, bell pepper, and tomatoes 

scrambled to perfection. Comes with biscuits and gravy. 

 

All American Breakfast  $12 

Scrambled eggs, bacon, sausage, country style potatoes, fresh 

fruit, and assortment of pastries. 

Lunch 
Please choose ONE entrée, ONE side, and ONE salad for $14 

All Lunch meals come with Soda or Bottled Water 

 

Chicken:   Beef: 

Marsala   Tri-Tip 

BBQ   Salisbury Steak 

Teriyaki   Carne Asada (tortillas on the side) 

Lemon 

   Veggie: 

   Pasta Alfredo w/ veggies 

Pork:   Lasagna 

Herb Roasted Tenderloin    

Ham with a Pineapple Glaze Sides: 

Country Style Boneless Ribs Roasted Red Potatoes  

   Garlic Mashed Potatoes 

Salad:   Rice: Choice of Spanish, White, or Pilaf 

Classic Caesar  Beans: Choice of Baked or Refried 

Spring Mix with Candied Walnuts Dinner Rolls 

Seasonal Garden Salad  Garlic Bread 

 

Individually Boxed lunches $12  

Choice of Sub Style or Wrap  

Comes with Chips and a Cookie  

Please Specify:   

BLT Turkey Chicken salad Southwest 

   

 

Picture above is an example 

of a Garden Salad 

   Platters All platters serve 20-30 

Fruit Platter  $50 

Arrangement of 

seasonal melons and 

assorted berries  

Vegetable Platter  $50 

A beautiful layout of fresh 

seasonal  mixed 

vegetables  

Cheese & Crackers Platter $50 

Array of domestic and imported 

cheese served with crackers 


