Kosher

CATERING ORDER GUIDELINES

GENERAL PARAMETERS

KOSHER CATERING IS AVAILABLE FOR LUNCH AND DINNER.
SODEXO CAN SERVICE BOTH APPETIZER AND BUFFET-STYLED EVENTS
(BASED ON GUEST COUNTS OF 50 AND BELOW OR 35 AND BELOW.)

FOR ANY FULLY KOSHER EVENT REQUEST, SODEXO CATERING REQUIRES A 4-WEEK
ADVANCE CONSULTATION AND A 3-WEEK ADVANCE CONFIRMATION OF THE MENU.
MEAT SELECTIONS AND DAIRY MEAL OFFERINGS WILL ALIGN WITH THE KOSHER STATION’S
WEEKLY MENU ROTATION.

CATERING OPTION ONE: FULLY KOSHER EVENT

THE SODEXO CATERING PROGRAM CAN ASSIST IN CATERING LARGE-SCALE,
FULLY KOSHER EVENTS THROUGH OUR LOCAL KOSHER PARTNERS.
BUFFET MEALS SERVICE AN EVENT OF 35+ GUESTS. APPETIZER-FOCUSED MENUS
SERVICE 51+ GUESTS. PRICING WILL VARY BASED ON MENU.

CATERING OPTION TWO: KOSHER AS A DIETARY RESTRICTION

IF YOU HAVE ALREADY BOOKED CATERING WITH US AND HAVE A HANDFUL OF GUESTS WHO
PRACTICE KOSHER, OUR DEPARTMENT REQUIRES 2 WEEKS' NOTICE TO ACCOMMODATE
KOSHER DIETARY REQUIREMENTS WITH A SIMILAR MEAL OFFERING.

THE 2 WEEK’S NOTICE ALLOWS 10 OR FEWER ADD-ON MEALS TO BE DELIVERED
ALONGSIDE YOUR CATERED MENU IN EITHER HOT OR COLD SELECTION.
PRICING WILL VARY BASED ON MENU.

CATERING OPTION THREE: KOSHER AS A LAST-MINUTE ADD-ON

IF YOU HAVE ALREADY BOOKED AN EVENT WITH US AND YOU ARE NOTIFIED THAT YOU NEED KOSHER
MEALS ADDED AT THE LAST MINUTE, THE CATERING TEAM WILL DO THEIR BEST TO SUPPORT BY
PACKAGING THE CAMPUS’S KOSHER OFFERING FOR THAT DAY INTO TO-GO CONTAINERS AND
DELIVERING TO THE EVENT. THIS IS TRUE FOR LUNCH AND DINNER ONLY.



