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About At Your Service Event Catering

C O N T E N T S :

1	 EXTENDED CONTINENTAL 
BREAKFAST

3	 DELI LUNCH

5	 FULL SERVICE  
WARM LUNCH	

7	 FULL SERVICE DINNER

9	 ALL SCHOOL BBQ	

11	 THE WILLOWS AT CALM 
CUISINE MENU

R A F A E L  J U A R E Z ,  Director
rajuarez@kern.org  |  (661) 852-5930

J E A N E L L E  J O N E S , Supervisor 
jejones@kern.org  |  (661) 853-5935

PA T S Y  L O P E Z , Supervisor 
palopez@kern.org  |  (661) 336-5487

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.

But At Your Service is more than a catering provider — it’s a community-
centered initiative that blends quality cuisine with purpose. By hiring students 
impacted by local county, district, and community programs, AYS creates 
meaningful employment opportunities and real-world experience that foster 
both personal and professional growth. The program also partners with 
high school culinary programs to provide students with early exposure to 
professional kitchen environments and a pathway into careers in Culinary 
Arts and Hospitality.

At Your Service Catering is where exceptional 
food, educational opportunity, and community 
engagement come together to create  
something truly extraordinary.
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E X T E N D E D  C O N T I N E N TA L  B R E A K FA S T

Choice of savory entrée: $10.95 per person
Mini Burritos, Vegetarian Egg Muffin, and  
Mini Breakfast Skillet, served with:

Assorted Pastries
Seasonal Fruit  
Coffee Service
Bottled Water

Additional Breakfast Items: $2.95 per person 
Yogurt & Granola (5 oz. yogurt, 1.5 oz. granola)
Over Night Oats (6 oz. oats, 2 oz. mixed berries)  

Ala Carte Breakfast Items:
Bacon (2 per person): $2.95
Sausage (2 per person: $2.75  
Baked Blueberry French Toast: $29 per tray  
   (serves 8–10)
Scrambled Eggs: $2.50 per person (minimum 12)
Fresh Baked Scones: $27 per dozen
Country Potatoes: $2.50 per person (minimum 12)
Biscuits & Gravy: $3.75 per person (minimum 12)
Chilaquiles: $29 per tray (serves 8–10)

Drinks:
Juice: $2.95 each
Chilled or Infused Water: $.65 per person  
   (minimum 20)
Lemonade or Iced Tea: $.90 per person  
   (minimum 20)
Canned Drinks: $1.50 each

Extended Continental Breakfast Includes: 
Delivery, light set up for 25 or more, pick up and all 
necessary disposables.

All of our Extended Continental Breakfast 
items are created from the freshest 
ingredients and sourced locally as much 
as possible.
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D E L I  LU N C H  M E N U  O P T I O N S

•	 Chicken & Bacon Cesar Salad Wrap
•	 Deli Sub Sandwich, with choice of Salame, 

Ham, Turkey, or all three
•	 Deli Wrap, with choice of Ham,  

Turkey or Chicken 
•	 Chicken or Tuna Salad Deli Sub  

Sandwich or Wrap

Deli Lunches are served with:
Choice of Chips or Salad
Choice of Dessert Bites
Assorted bottled drinks or water

Vegetarian Options:
Deli Sub Sandwiches or Wraps can be ordered 
Vegetarian and/or Vegan

Deli Lunch includes:
Delivery, light setup for 20 or more, pick up, 
condiments, and all necessary disposables.

Lunch is available individually packaged or 
platter service.

Per person: $13.95

Deli Sandwiches
Built on a toasted Filone (French
Baguette) bread, deli meat,
vegetables and choice of Cheddar, 
American or Provolone cheese.

Deli Wraps
Your choice of sliced Turkey, Ham or
Grilled Chicken w/salad greens,
tomato, cucumbers, and Cheddar &
Mozzarella cheese, wrapped in a
Spinach Flour Tortilla and served with
mayo and mustard on the side.
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F U L L  S E R V I C E  WA R M  LU N C H

•	 Beef Spaghetti, Salad and Garlic Bread
•	 Orange Chicken, Fried Rice and Vegetables
•	 Chicken Alfredo Pasta, Salad and Garlic Bread 
•	 Grilled Panini Style Sandwich, with choice of 

Soup or Salad 
•	 Teriyaki Chicken or Beef Bowl, Vegetables and 

Brown Rice
•	 Baked Potato Bar with all the Fixings
•	 Taco Salad Bar with the Fixings

Vegetarian Options:
•	 Veggie Stir Fry Bowl 
•	 Veggie & Cheese Stuffed Fire Roasted Poblanos
•	 Vegan Coconut Chickpea Curry  

Full Service Warm Lunches are served with:
Choice of Dessert Bites
Assorted bottled drinks or water

Full Service Warm Lunch includes:
Delivery, light setup and pick up, cutlery sets, 
plates and all necessary disposables.

Full Service Warm Lunch is served buffet style.

Per person: $16.95
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F U L L  S E R V I C E  D I N N E R

•	 Chicken Enchiladas, Rice and Beans with 
Homemade Salsa on the side

•	 Orange Chicken, Fried Rice and Vegetables 
•	 Pork Chile Verde, Rice and Beans with  

Tortilla Chips
•	 Roasted Chicken, Rice Pilaf and Vegetables 
•	 BBQ Chicken, Mashed Potatoes, Vegetables 

and Roll
•	 Chicken Alfredo Pasta, Salad and Garlic Bread 
•	 Korean Style Beef (local) with Roasted Broccoli 

and Brown Rice ($2.00 extra per person) 
•	 Beef TriTip, Mashed Potatoes, Vegetables  

and Roll ($2.00 extra per person)

Vegetarian Options:
•	 Cheese Enchiladas
•	 Charred Veggie Stir Fry Bowl 
•	 Veggie & Cheese Stuffed Fire Roasted Poblanos
•	 Vegan Coconut Chickpea Curry  

Full Service Dinners are served with:
Choice of Dessert Bites
Assorted bottled drinks or water

Full Service Dinner includes:
Delivery, light setup and pick up, cutlery sets, 
plates and all necessary disposables.

Full Service Dinner is served buffet style.

Per person: $19.95
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A L L  S C H O O L  B B Q

Looking to provide a school-wide event and want your food 
service team to take part in it?

Take advantage of the At Your Service Catering team’s  
All School BBQ. We will bring the pit and onsite cook 
your preferred ratio of Hot Dogs and Hamburgers for 
your students. 

Lunch includes the USDA approved student 
lunch components for the K-8 meal pattern:
•	 Choice of Milk (provided by the school)
•	 Vegetables (3/4 cup)
•	 Fruit (1/2 cup)
•	 Grains (WG 2oz Eq buns)
•	 Meat/Meat Alternate (2 M/MA hot dog or 

burger)

Special diet lunch meals can be arranged.

Set up:
The At Your Service Catering team will arrive early to set up at 
the designated area as identified by the school and bring tables 
if needed to facilitate the service. The meal will include all food 
components listed, necessary condiments and disposables.

Cost:
$5.50 per student (by pre-purchase only), $6.50 for non-
students/adults. This is a full, reimbursable meal, and the school 
requesting the onsite BBQ is advised to utilize your Point of 
Sale system to capture all students participating, essentially 
providing this BBQ at no additional cost to the school.


