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Common Grounds Cafe

The following information and policies are outlined to assist you in planning your event.

Café Dining Room

The café dining room is available until 3:30pm on Saturdays. Prior to scheduling your event,
check for room reservation availability through Connie Wren at 321-952-9673 ext. 234. Connie
can reserve the room for your event and provide you with a catering request form which you
can e-mail to kevinbrown@calvarymelbourne.org. to secure the date and time for your event..

Food and Beverage
We specialize in unique menu design, tailoring the food to the individual needs of the client..
Menu items and pricing are subject to change based on availability.

Specialty Cake:
If you are interested in having our staff cut your cake for you a cake-cutting fee of $1.00 per
person will apply.

Deposits:
A room rental fee of $150.00 is required to hold the requested event date. If the Café is

catering the event, a $100.00 catering deposit is also required. Please make checks payable to
Calvary Chapel of Melbourne and submit them to the Foodservice director at your initial
catering planning meeting.

Guarantees:

Although an estimated guest count is requested on the initial catering request form, a firm
guarantee of attendance must be submitted to the catering office by 3:00 pm ten (10) days prior
to the event, as well as full payment. This number is not subject to reduction.

Tablecloth Charges:

White tablecloths and skirts for 8 foot banquet tables $13.00 set
Round tablecloths available in a variety of colors $ 12.50 each
Plastic Table coverings and skirts for 8 foot banquet tables $ 8.00 set
Cloth napkins available in a variety of colors $ .80 each

Dinnerware Charges:

Black plastic plates, black plastic ware and paper dinner napkins $.65 /person
China plates, flatware and paper dinner napkins $1.50/person
China cups, saucers & glassware 8.40 a piece

Plated Table Service is available for an additional 20% service fee.

A delivery fee of $80.00 is added to tablecloth, china cup & glassware orders.

Prices Effective as of 11/14/07
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Common Grounds Café Ministries Event Guide

The following is to assist the Ministries of Calvary Chapel in planning events.

Café Dining Room

The café dining room is available until 3:30pm on Saturdays. Prior to scheduling your event,
check for room reservation availability through Connie Wren at 321-952-9673 ext. 234. Connie
can reserve the room for your event and provide you with a catering request form which you
can e-mail to kevinbrown@calvarymelbourne.org. to secure the date and time for your event.

Guarantees:

Although an estimated guest count is requested on the initial catering request form, a firm
guarantee of attendance must be submitted to the catering office by 3:00 pm ten (10) days prior
to the event. This number is not subject to reduction but can be increased up to 20%.

Tablecloth Charges:

All table cloths for ministry functions will be acquired through Sharon Tipton by the host minis-
try. The café will help you determine how many cloths you will need for your function. You will
be billed for the laundering of the tablecloths by Sharon. Ministries are responsible for placing
table cloths on their own tables. The Café will acquire and place buffet cloths & skirts. If you
are requesting china for your event, tablecloths need to be in place three hours prior to an eve-
ning event and by 4:00 PM the afternoon prior to a morning event if you would like the Café to
set the tables for you.

Pl astic table coverings and skirts fo
White tablecloths & skirts for 86 tab
White Round Tablecloths $2.00 each
An estimated cost for the laundering of linen tablecloths & skirts are listed for budgeting.

r 86 tab
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Ministry Set up

Ministries are responsible for set up and break down of their own function. Any thing moved
needs to be put back in place at the end of the function. If you would like the registers moved a
request must be made in advance to the Café Manager.

Grill for your functions

Common Grounds café has an out door grill. If your ministry is having an event outside and

wants us to support it with our grill we will be glad to look at your estimated count and the

length of time of the event . If we agree that it would benefit from support we would love to do

it. We have a chefdos fee but will gladly wave

Dinnerware Charges:

Black plastic plates, black plastic ware and paper dinner napkins 8.65 per person
China plates, flatware and paper dinner napkins 81.50 per person
China cups, saucers & glassware $.40 a piece

Plated Table Service is available for an additional 20% service fee.

A delivery fee of $80.00 is added to china cups & glassware orders.



Function overall planning form Ministry/ Wedding

Function Name

Buffet style or served

8 foot skirted table cloths

Round table cloths (#)

Black plastic or China

House account or cash

Coffee cup and saucer .40 per person

China * 1.50 per person
Water/ tea glasses .40 per person
Cloth napkins .80 per person

Beverage package

Plastic Table coverings/skirts 8.00 per table

Contact person

Estimated # of people

Bridal Table? How many people in bridal party?

Cake table

DJ table

Gift table

Total paid date

Deposit paid date

Please fill this out entirely for all functions both ministry and weddings and bring this to

the initial planning

We will need a firm number for the function 10 days before the function. It is the responsibility of the ministry
leader to predict the final number for the event. You will be responsible for payment for the amount you book.

meeting.
1 Wedding total payment due 10 days prior to function.
1 Deposits should be paid at initial foodservice meeting.
1 Please provide an itinerary of the event at initial foodservice meeting.
il
You can add up to 10% in the last 10 days based on late sign ups.
)l

If we do not hear back on or before 10 days out with a final number we will plan for the projected number and
you ministry will be billed for the projected number.
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Beverages For Your Catering Needs

Jump Start Java
Fresh Ground Indian River Old Bahama Medium Roast & Sweet Dreams Coffees and Iced
Wateré$l. 00 per person
Beverages are supplied for a maximum of 45 minutes

Hot & Cold Quenchers

Fresh Ground Indian River Old Bahama Medium Roast & Sweet Dreams Coffees, Freshly

Brewed |l ced Tea and |l ced Water é: 00
Beverages are supplied for a maximum of 45 minute
Fast & Refreshing
Bottled Dasani Waters and Assorted Anne
This Break includes one bottled water or one canned soda per person
Ala Carte Beverage Options
Il ndi an River Assorted Coffee by he
Fresh Brewed I ced Tea by the G | on
Assorted Canned Sodasé$. 95 e Jth
Large Dasani Bottled Watersées$: B25
Small Dasani Bottled Waters é:¢ 00
Mi ghty Leaf Assorted Hot Teaé$l |85 r
Mi ghty Leaf Brewed Earl Grey Hot 7 gla b
Premium Orange Juice by the Ga oné
Fruit Punch by the Gallon...$7.50
Lemonade by the Galloné$7. 51
Fountain Service Only (available for 300
Suppl ement al Fountain Service (avail al gie f

Beverages by the gallon serve 20-60z cups
For you planning purposes we recommend 1.5 beverages per person for the first hour of your
event and one beverage per person per additional hour.
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Common Grounds Café Breakfast Catering

Assorted Danish

Assorted Mini Muffins
Assorted Large Muffins
Bagels with Cream Cheese
Biscuits with Butter and Jelly
Eggs Scrambled

Sausage Patties

Bacon

Sausage Gravy

Home Fries

Home-style Grits

Mini Pancakes with Syrup
Fresh Fruit (seasonal)

Fresh Whole Fruit

Homemade Quiche with one main ingredient
Quiche can be cut into slices of 6 or 8)

$1.00 per piece
80.50 per piece
81.25 per piece
$1.00 per piece
81.00 per piece
$1.25 per person
81.00 per person
$1.00 per person
$1.00 per person
$0.75 per person
80.75 per person
$1.00 per person
$1.25 per person
$1.00 per person

$16.00 per quiche

(to customize your order add $1.00 for each additional ingredient)

Breakfast Boxes

(All breakfast boxes include all necessary utensils, a wet nap and individual mint)

Sweet Treat

(Large Muffin or Danish, Jr. Banana, Fresh Orange Juice)

Healthy Start

$5.50 per box

86.00 per box

(Granola Bar, Yogurt, Jr. Banana and Fresh Orange Juice)

Continental

$6.50 per box

(Croissant with Butter and Jelly, Fresh Fruit, and Fresh Orange Juice)
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Common Grounds Café Platters and Lunches

Fresh Fruit (Seasonal) $1.35 per person
Fresh Vegetables with Ranch dressing $1.00 per person
Meat Tray (Turkey, Ham, and Roast Beef) 81.75 per person
Sliced Cheese Tray (American, Swiss, Provolone) 8 0.50 per person
Domestic Cheese Tray (cubed Swiss, Cheddar, and Pepper Jack) $1.50 per person
Potato Chips and Dip 30.75 per person
Tortilla Chips and Salsa 81.00 per person
Caesar Salad $1.35 per person
Garden Salad 81.35 per person
Yukon gold Potato Salad $1.35 per person

Commondéds Col e S| aw

Garden Vegetable Pasta Salad $1.35 per person
Brownies 830.75 per piece
Gourmet Cookies 81.35 per piece
Assorted Bread Basket $0.50 per piece
Sandwich Accompaniments (Shredded Lettuce, Vine Ripe Tomatoes, $0.75 per person

Onions, Green peppers, Black Olives, Jalaperios, and Pickles Mayonnaise, Mustard)

Party Sandwich (Feeds 7-10 people) Market Price
Customize with any of the following ingredients

(Roast Beef, Grilled Chicken, Oven Roasted Turkey, Pit Style Ham, Chicken Salad, Tuna

Salad, American Cheese, Provolone Cheese, Swiss Cheese, Shredded Lettuce, Vine Ripe

Tomatoes, Onions, Green peppers, Black Olives, Jalaperios, Pickles, Mayonnaise, Mustard)
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Common Grounds Café Lunches

Sandwich Boxes

(All lunch boxes include all necessary utensils, condiments, a wet nap and individual mint)
Simple $4.99 per box add an extra side for ~ $1.00

(Any half Sandwich, bag of chips, and an individually wrapped snack cake)

Deluxe $6.99 per box add an extra side for ~ $1.00

(Full sandwich on white, wheat or rye bread, choice of side and a fresh baked cookie)

Gourmet $8.99 per box add an extra side for  $1.00

(Full Sandwich on a croissant, sub roll, Kaiser roll, or multigrain bread, choice of side
and a fresh baked cookie or brownie.)
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Common Grounds Café Appetizers

All Prices per piece
Mushrooms stuffed with Crab
Meatballs (Marinara, Fra Diavio, Swedish, Sweet and Sour)
Assorted Mini Quiche
Coconut Shrimp
Shrimp Cocktail
Peel and Eat Shrimp
Bacon Wrapped Scallops
Chicken Tenders
Vegetable Spring Rolls
Stuffed Jalaperios
Chicken wings (Hot, Mild, BBQ, or Teriyaki)

Deviled Eggs

Spanakopita

$2.50
$0.75
$1.75
$2.25
$2.00
$1.75
$2.25
$1.00
$1.75
$1.00
$1.00

30.75

$1.75
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Common Grounds Café Dinner Menu

Beef
Shaved Top Round with Demi-Glaze
$8.25

Poultry
Herb Roasted Chicken Quarter
$37.00

Chicken Breast Grilled or Blackened
$7.25

Chicken Piccata

Sautéed chicken breast with capers, shallots, garlic, white wine and butter.
87.75

Chicken Marsala
Sautéed Chicken breast with mushrooms in a Marsala wine sauce
$7.75

Pork
Pork Roast
Prepared with au jus, barbeque, or mojo crillo

$7.00

Roast Pork Loin
$8.50

Pork Tenderloin
$9.50

Seafood Market Price
(All fish can be grilled, blackened, or broiled)

Salmon

Mahi Mahi

Tilapia

Grouper

Snapper

Choice of sauce accompaniments:
( citrus glaze, lemon buerre blanc, dill cream, teriyaki sauce or mango salsa)

All Entrees served with salad and your selection of starch, vegetables, and rolls




Common Grounds Café Pasta Dinners

Pasta Primavera

Seasonal vegetables with choice of marinara, fra diavlo, or cream sauce
36.75

Broccoli and Sun-dried Tomato Pasta
$6.75

Penne Arribiatta

Penne pasta tossed in a spicy red sauce with bacon and onions
36.75

Shrimp Scampi
Garlic sautéed shrimp with parsley, tomatoes, white wine, lemon juice, and butter

38.25

Chicken Carbonara

Chicken, bacon and onions in a light cream sauce
87.25

Blackened Chicken pasta

Blackened chicken and broccoli over alfredo sauce

$7.25

All dinners served with rolls and butter or garlic bread, and a salad.

Common Grounds Café Carving stations

Top Round of Beef (serves approximately 100 people)
$195.00**

Roast Turkey Breast (serves approximately 75 people)
8145.00**

Baked Pit-Style Ham (serves approximately 75 people)
$135.00**

*All carving stations are served with appropriate condiments

**Chefs Fee
$365.00

Add Salad, Starch, Vegetables, and Rolls
84.50 per person
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Common Grounds Café Entrée Accompaniments

Starches
Roasted New Potatoes
Parsley Buttered Potatoes
Garlic Mashed Potatoes
Baked Potatoes
Scalloped Potatoes
Pasta (Selections Vary)
White Rice
Rice Pilaf

Vegetables
Chefs Selection Mixed Vegetables

Baby Carrots
Baked Beans
Green Beans

Corn on the Cob
Yellow Corn

Zucchini and Squash
Steamed Broccoli

Salad Items
Garden salad
Caesar salad
Yukon Gold Potato salad
Garden Vegetable Pasta Salad
Traditional Coleslaw
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Common Grounds Café Desserts

Apple Pie (serves-80) 14.00%
Chocolate Cream Pie (Served ®) $14
Pumpkin Pie (serves80) .00$1-
Pecan Pie (servesi®) $17.00
Cheese cake (servesl1Q) .00$2

Sheet Cakes

1/2 Sheet Cake (feeds approximately480people) $ 30.(
Full Sheet Cake (feeds approximately@Dpeople) $ 55.
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Barbegue Catering Menu 1
Barbeque Pulled Pork
Barbeque Chicken Quarter
Yukon Gold Potato Salad

Baked Beans
Corn on the Cob
86.00 per person

Barbeque Catering Menu 2
Barbeque Shredded Chicken
Barbeque Pulled Pork
Traditional Coleslaw
Baked Beans
Buns
$5.00 per person

Cookout Catering Menu
Hamburgers
Hot Dogs
Tater Tots
Traditional Coleslaw
Buns
36.00 per person

Italian Luncheon Menu 1
Garden or Caesar Salad
Choice of Pasta
Meat Sauce
Garlic Bread
35.00 per person

Italian Luncheon Menu 2
Garden or Caesar Salad
Lasagna
Garlic Bread
836.50 per person

Turkey Dinner Menu

Oven Roasted Turkey with Gravy

Baby Carrots
Green Beans
Mashed Potatoes
Stuffing
Cranberry Sauce
$6.50 per person
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