Blue Valley School District
Food and Nutrition Services
Catering Guide
913-239-4340
catering@bluevalleyk12.org

Policies and Procedures

Blue Valley School District Food and Nutrition Services can provide food from the simple to the complex.
We have special party ideas from a pizza party to an ice cream social. Services are available for breakfast, lunch, dinner, meetings, field trips, class parties or field days.
Catering arrangements can be made through the Food and Nutrition Services office 913-239-4340
or e-mail catering@bluevalleyk12.org. Refreshment and Catering Order Forms are available on
the web at www.bluevalleyk12.org. You will be billed for refreshments, catering and labor hours, where
applicable. There is a $30.00 minimum order.

Box or Banquet
We would love to meet all your service needs. Meals may be served individually boxed or buffet style.
Contact us to discuss the best service option for your event.

Use of School Facilities
You must have a permit to use the school food service facilities. Permits are obtained by calling Facility
Scheduling Specialists at 913-239-4259 in the facility scheduling department.

Catered Meals by Food and Nutrition Services
A variety of menus have been developed to meet the needs of schools and/or organizations. If the
menus do not meet your needs, please contact Food and Nutrition Services for a customized menu.
It is recommended that one person from your group be responsible for contacting our department or
school about events. Catering arrangements need to be made at least two weeks in advance of the
event. Final numbers must be turned into the site manager 48 hours prior to the event.

Pot Luck or Covered Dish
When an organization brings prepared foods in serving dishes ready for guests to serve themselves,
Food and Nutrition Services assumes no responsibility for quality, sanitation and/or wholesomeness of
items. Serving utensils and containers are the total responsibility of the individual or organization
providing the food.
Use of kitchen facilities (ovens, warmers, serving line, dishwasher, etc.) REQUIRES the presence of a
food service staff member. The cost for a food service staff will be a minimum charge of $20.00 per
hour (three hour minimum).

Contact us at catering@bluevalleyk12.org or 239-4340

Fresh Starts
Bagels and Cream Cheese

Specialty Bagel Assortment with Plain and Strawberry Cream Cheese
Plain, Cinnamon Raisin, Blueberry, Wheat and Sesame Seed
$12.00 per dozen

Pastry Shop
$3.00
$3.00
$5.00
$6.00
$7.00
$8.00
$9.00

Premium Pull-Apart Frosted Cinnamon Roll, each
Donut Holes, per dozen
Biscuits, per dozen
Cake/Glazed Donuts, per dozen
Frosted Long Johns or Danish, per dozen
Cinnamon Rolls, per dozen
Scones, per dozen

Muffins
Choose from Blueberry, Lemon Poppy seed, Chocolate, Banana, Cinnamon Raisin or Cranberry Orange
$7.00 per dozen
$4.00 Mini Muffins (lemon poppy seed, blueberry or banana nut) per dozen
Breakfast Sandwiches $2.50 each
Egg, Sausage Patty and American Cheese on a Biscuit or English muffin
Egg, Bacon, and American Cheese on a Biscuit or English muffin
Biscuits and Sausage Gravy
$3.00 per person, minimum 12 orders
Breakfast Burritos and Flatbread Sandwiches $2.50 each
Tortilla’s or flatbreads filled with scrambled eggs, sausage and cheddar cheese

Breakfast Buffets
Continental Breakfast

Choice of two breads and fresh fruit
$4.00 per person

Hearty Breakfast

Scrambled Eggs, Hash Brown Patty or Roasted Potatoes, Sausage Link or Patty, fruit and choice of bread
$7.00 per person

Frittata Breakfast

Choice of Ham & Cheese or Vegetable Florentine Frittata served with Hash Brown Patty or Roasted Potatoes,
fruit and choice of bread
$8.50 per person

Bread Choices include Fresh Baked Muffins, Cinnamon Rolls, Bagels, Biscuits, Danish, Donuts or Scones
The minimum order number for breakfast buffets is 15 people
Menus can be designed to meet the needs of your group

Contact us at catering@bluevalleyk12.org or 239-4340

Appetizers
Pinwheel Platter

Assortment of Turkey, Ham, Roast Beef and cheese tortilla roll-ups
$35.00 36 piece platter

Vegetable Trays with Seasonal Selections

Each tray contains a minimum of five vegetables plus ranch or dill dip
$40.00 Small (serves 15-19)
$50.00 Medium (serves 20-24)
$60.00 Large (serves 25-30)

Fruit and Cheese Tray

Each tray contains a minimum of three fruits and three cheeses with a variety of crackers
$40.00 Small (serves 15-19)
$50.00 Medium (serves 20-24)
$60.00 Large (serves 25-30)

Fruit Trays with Seasonal Selections
Each tray contains a minimum of four fruits
$35.00 Small (serves 15-19)
$45.00 Medium (serves 20-24)
$55.00 Large (serves 25-30)

Antipasto Tray

Each tray contains premium cheeses, assorted meats, pepperoncini, olive medley and crackers
$60.00 Small (serves 15-19)
$100.00 Large (serves 25-30)

Cheese and Cracker Tray

Each tray contains Cheddar, Pepper jack, Swiss cheese cubes and assorted crackers
$30.00 Small (serves 15-19)
$40.00 Medium (serves 20-24)
$50.00 Large (serves 25-30)

Mediterranean Tray

Each tray contains hummus, pita bread, peppers, tomatoes, cucumbers, carrots, celery and olives
$35.00 Serves 12-15

Southwestern Fiesta Tray

Layers of seasoned refried beans, cheese, guacamole, tomato, salsa, black olives, sour cream and green onions,
served with tortilla chips.
$35.00 Small (serves 15-19)
$50.00 Large (serves 25-30)

Mini crab cakes
Mini chicken spiedini
Assorted Mini Quiche
Toasted Cheese or Beef Ravioli with marinara sauce
Cucumbers rounds with herb cheese and a cherry tomato

$18.00 per dozen
$12.00 per dozen
$12.00 per dozen
$7.00 per dozen
$10.00 per dozen

Familiar Favorites
Sandwiches and Wraps $6.00 per person

Sandwich Choices: Turkey, Ham, Roast Beef, Chicken Salad or Tuna Salad, with or without cheese
Bread Choices: White, Wheat, Marble Rye, Hoagie or Croissant
Wrap Choices: Turkey, Ham, Roast Beef, Grilled Chicken, Buffalo Chicken or Vegetable wrap with or without cheese

Assorted sandwich platters include lettuce and tomato slices, packets of mustard and salad dressing
Sandwiches are served with a bag of chips and a cookie

Soup
$5.00 per person Minimum 10 servings
Chicken Enchilada Soup
Home style Chicken Noodle Soup
Broccoli Cheese Soup
Cream of Potato Soup
Soup served with a breadstick, crackers and dessert

Premium Salads $10.00 per person
Garden Salad or Caesar Salad with grilled salmon, chicken or steak strips
Salad entrée includes a breadstick and dessert
Super Salads $7.50 per person
Chicken Cobb crisp greens tossed with chicken, bacon, tomato, egg, green onions, blue cheese
and avocado
Chinese Chicken Salad spring mix tossed with an Asian vinaigrette, shredded chicken, green onions,
toasted almonds and a toasted ramen noodle topping
Chef Salad greens with ham and turkey strips, cucumbers, tomatoes, cheese, diced eggs and
croutons
Italian chopped salad greens with diced pepperoni, salami, olives, peppers, cucumbers, cheese and
garbanzo beans in red wine vinaigrette
Salad entree includes a breadstick and dessert
Side Salads

$3.00 per person
Tossed salad greens with tomatoes, cucumbers, carrots, celery, green pepper and croutons
Caesar salad greens tossed with Caesar dressing, croutons and freshly grated parmesan cheese
Spring mix greens tossed with a red wine vinaigrette, dried cranberries, toasted almonds and feta cheese

Combination meals

Soup and 1/2 sandwich
Sandwich and side salad
Soup and side salad

$8.00 per person

Worlds’ Fare
Potato Bar

$7.50 per person

Pasta Bar

$8.50 per person

Pizza

$8.50 per person

Taco Bar

$9.00 per person

Fajita Bar

$12.00 per person

Baked Potato with seasoned beef, shredded cheese, broccoli, sour cream, salsa, green onions, jalapenos and olives
Entrée includes salad and dessert

Pasta served with your choice of marinara, meat sauce or alfredo sauce
Entrées include salad, bread sticks and dessert

Homemade Pizza with a variety of toppings
Entrée includes salad and dessert

Pork Carnita or seasoned beef with flour tortilla’s, cheese, lettuce, pico de gallo, sour cream, salsa, black olives,
jalapeno’s and tortilla chips
Entrée includes choice of rice or beans and dessert

Steak or chicken fajita meat with flour tortilla’s, grilled peppers, onions, pico de gallo, sour cream, salsa, black olives,
cheese, jalapeno’s and tortilla chips
Entrée includes choice of rice or beans and dessert

Chicken Specialties

$12.00 per person

Chicken Florentine, spinach stuffed chicken breast in cream sauce
Chicken Madeira , chicken with mushrooms, Madeira and herb sauce
Chicken Parmesan, parmesan crusted chicken topped with marinara and mozzarella cheese

Chicken Spiedini, chunks of marinated chicken lightly breaded with bread crumbs and parmesan cheese
Chicken Piccata, chicken in lemon herb sauce with capers
Entrees include a Side Salad and a choice of a Vegetable, Rice, Pasta or Mashed Potatoes and Dessert

Contact us at catering@bluevalleyk12.org or 239-4227

Sweet Treats
Cake and Brownies

Choose from Frosted Brownies, Iced White or Chocolate Cake served in 2” x 2” squares or sheet cake
$7.00
per dozen
$30.00 per sheet cake (serves 50)

Cookie Assortment

Premium cookies are available in the following varieties:
Chocolate Chip, Double Chocolate, Carnival M&M, White chocolate macadamia nut, Peanut butter, Oatmeal raisin
Snickerdoodles and Blueberry-Cranberry white chocolate cookies
$6.00 per dozen

Tarts

Mini tarts filled with Key lime or chocolate mousse
$18.00 per dozen
Minimum order 3 dozen

Ice Cream Sundae Bar

Choice of Vanilla, Chocolate, Chocolate Chip or Strawberry Ice Cream
Toppings include chocolate, strawberry or butterscotch syrup, nuts, mini chocolate morsels, Oreo pieces
and whipped topping
$3.00 per person

Special Occasions
Chocolate Fountain

Fruit, marshmallows, angel food cake, pretzels and cookies for dipping
$75.00 plus $2.50 per person for dippers (40 guest minimum)

Chocolate Dipped Strawberries
$15.00

per dozen

Contact us at catering@bluevalleyk12.org or 239-4340

Just for Kids
Sack Lunch

Available for field trips or field day. Lunch includes sandwich, veggie sticks, fresh fruit, potato
chips or pretzels, cookie , juice or milk. Sack lunches are charged directly to the student account.
Sandwich Choices: Cheese, Ham or Sliced Chicken with or without cheese, or Uncrustable
Fruit Choices: Apple, Orange, Banana, Grapes
Juice Choices: Apple, Orange, Grape

Pizza

Choose from Pepperoni or Cheese Pizza. Includes veggie sticks, fresh fruit, milk or juice.
$2.70 Elementary Lunch
$2.85 Secondary Lunch
$3.65 Adult Lunch

Party Time - Let’s Celebrate

Celebrations are important to a child, especially at school! The Food and Nutrition Department
can provide you with fun, individually wrapped treats delivered to your child’s classroom. We look
forward to catering your classroom parties!
Cookies and Milk or Juice

$.1.00 per person

Rice Krispy Treats

$ .80 per person

Fruit and Yogurt Parfait

$1.95 per person

Snack bag of Chips and Milk or Juice

$1.00 per person

Ice Cream Cup or Ice Cream Sandwich

$.80 per person

Contact us at catering@bluevalleyk12.org or 239-4340

Beverages
Coffee

Choice of regular and/or decaf KC Blend Roasterie Coffee
Includes cups, napkins, condiments and stirrers
$ 7.00
per Carafe
$16.00
55 cup pot
$25.00 100 cup pot

Iced Tea

$3.00
$5.00

Lemonade

$3.00
$5.00

per pitcher (Serves 8)
per gallon (Serves 20)

per pitcher (Serves 8)
per gallon (Serves 20)

Special Occasion Punch
$8.00

per gallon

(Serves 20)

Canned Soda

Includes variety of diet and regular soda
$ .60
per can

Water/Bottled Water
$ .50
$1.00
$2.00

16.9 oz. bottle
per pitcher (Serves 8)
per gallon (Serves 20)

Milk and Juice

Four ounce cartons of Apple, Orange juice and Milk (chocolate or white 1% and skim)
Milk and Orange Juice also available by the pitcher.
$ .55 each (4 oz.)
$4.00 per pitcher - juice (Serves 8)

Contact us at catering@bluevalleyk12 or 239-4340 for all your catering needs.

