
A P P E T I Z E R S
(pricing varies based on selection)

Full Charcuterie Board,  
Personal Charcuterie Cups, Fruit Cups, 

Hummus Trio, Assorted Canapes, Shrimp 
Ceviche, Shrimp Cocktail 

S O U P S 
$3.95

Tomato Soup, Butternut Squash Soup, 
Potato Leek Soup

S A L A D S
$3.95

Seasonal Pistachio Salad, Garden Salad, 
Cesar Salad, Southwest Salad 

K I D S
$9.95

Entrees: Chicken Strips, Mini Burger Sliders, 
Hotdogs, Mini Grilled Chicken Burgers 

Sides: Mac n’ Cheese, Butter Noodles, 
French Fries, Tater Tots, Fruit Cups 

D E S S E R T S
$3.50

Cream Brulee, Chocolate Mousse, Citrus 
Olive Cake or Cupcakes, Pie/Cobbler  

(add ice cream for $2 per person),  
Flan, Panna Cotta

P O P C O R N  M A C H I N E
$3.50 per person. $40 per staff minimum 

one hour (staff required)
Butter, salt, cinnamon sugar,  

popcorn seasonings.  

F I S H
$19.95

Salmon – blackened or pesto  
with rice or orzo, seasonal veggies 
Ahi Tuna Bowl with jasmine rice,  

edamame, shredded carrots,  
bell peppers, sriracha aioli 

Herb Crusted Cod  
with lemon risotto, seasonal veggies 

B E E F
$19.95

Tri Tip with mashed potatoes,  
honey garlic roasted carrots 
Skirt Steak with chimichurri 

C H I C K E N
Plain $16.95 | Stuffed $18.95 

Chicken Cordon Bleu 
Chicken Picatta over pasta 
Honey BBQ Chicken with  

garlic mash, seasonal veggies 

P O R K
Plain $16.95 | Stuffed $19.95 

Grilled Pork Chop with  
baked potato, seasonal veggies 
Raspberry Balsamic Pork Chop  

with sweet potato mash 
Roasted Cuban Mojo Pork with  
cilantro lime rice, fajita veggies 

Plated event: add $3 per person

R E F R E S H E R S
$2.25 

(up to three selections per event) 
A mix of invigorating fruit flavors  

to brighten any event. 
Watermelon Mint  

watermelon, mint, lemon, salt 
Strawberry Basil Lemonade 

strawberry, basil, lemon,  
honey or sugar, salt 
Pineapple Coconut 

pineapple, coconut water, lemon, salt 
Cucumber Lime 

cucumber, lime, honey, mint 
Blueberry Lemonade 

Tropical Iced Tea 

C O F F E E  &  T E A
$2.25

Both hot and cold options include 
creamers, sugars, stir sticks, lemon wedges, 

honey sticks, cinnamon sticks. 
Choice of black or Earl Grey tea and/or hot 

water and assorted tea flavors. 

H O T  C H O C O L A T E  B A R
$4.95 per person (min. 40 people)

Includes candy canes, chocolate chips, 
white chocolate chips, marshmallows, 

holiday sprinkles, wafer sticks, chocolate 
sauce, caramel sauce, shaved coconut, 

cinnamon sugar, whipped cream 

H O T  A P P L E  C I D E R  B A R
$1.50 per person (must have at least one 

beverage service selection)

ENTRÉE BEVERAGES ADD-ONS

At Your Service Catering is the full-service catering service operated by the Kern County 
Superintendent of Schools’ Food & Nutrition Services department. Designed to enhance 
events of all sizes — from small meetings and intimate gatherings to large-scale 
celebrations — At Your Service offers a versatile range of menu options, from casual 
lunches to elegant dinners, all customizable to meet diverse needs and budgets.

All prices are per person unless noted. All entrees will include a bread selection and 
chilled water service. Some venues require prior approval of add-on selections. 


