
CHILD NUTRITION 
CATERING 
BROCHURE 

Cajon Val ley Union 
School  Dist r ict  

 
About Our Services: 

The Child Nutrition Services 
Department would like to provide the 
food for your district-sponsored 

meetings/receptions.  Use this brochure 
as a guide in planning your needs.  A 
minimum of ten working days is 
necessary for all catering requests.  

Please contact Kathie Ward at the Child 
Nutrition Services Office, 

extension 3113 or 3114, for your orders 
or additional information 

E-mail: ward@cajonvalley.net 
It is a pleasure to serve you! Phone: (619) 588-3113 

Fax: (619) 588-3668 

E-mail ward@cajonvalley.net 

CVUSD - Child Nutrition Services 

P.O. Box 1007 

El Cajon, CA 92022 

Cajon Val ley  Union School  Distric t 

Child Nutrition 

Party Trays (for 20 or more) 

GARDEN CRISPY MEDLEY              $50.00/(20 svg) 

A colorful variety of garden-fresh, crisp vegetables with  

a tasty dip in the center. 

FRUIT FEAST           $50.00/(20 svg) 

Assorted fruits, perfect for nutritious snacking. 

Plates, utensils and napkins are provided 

 

* 6 FOOT SUB SANDWICH 

Assorted meats and cheese, lettuce, tomatoes,      

onions, pickles, pepperocinis, and olives     

2 (2’) round or oblong                         $40.00         

3 (2’) round or oblong          $60.00 

6 (2’) round or oblong        $120.00 

2” foot section serves 10, Maximum order 2—6 ft. subs 

• Tablecloth, napkins and plates are included. 

 

 

 

Crisp Garden Medley Fruit Feast 

Taste of East County 

Sub Sandwich 

CATERING 
 INFORMATION 

PLACE ORDER(S) TRHOUGH THE  

CENTRAL KITCHEN AT EXTENSION  

3113 OR 3114. 

(WARD @CAJONVALLEY.NET) 

PLEASE PLACE YOUR CATERING ORDERS TEN 

WORKING DAYS PRIOR TO YOUR EVENT.  (TO 

GUARANTEE ACCCURATE SERVICE AND 

 BILLING), CHECK YOUR E-MAIL TO CONFIRM.  

SERVING UTENSILS, PLATTERS, AND COFFEE  

SERVICE EQUIPMENT MUST BE RETURNED SAFELY 

TO THE NUTRITION CENTER, UNLESS PREVIOUS  

ARRANGEMENTS FOR PICK UP HAVE BEEN MADE.  

CINDY GREGORY WILL FORWARD AN  INVOICE TO 

BILLING NAME AND ADDRESS.  PLEASE SEND  

PAYMENT TO THE CHILD NUTRITION OFFICE , IN 

CARE OF CINDY GREGORY. 

School site catering—call for pick-up options.   

There will be no catering deliveries and luncheon 

service after 12:30 p.m.    

Baked goods and pastry tray pick-up available at the 

Nutrition Center until 4:00 p.m.   

Beverages are served with Breakfasts 

& Luncheons, only 



COOKIES 

Chocolate Chip, Snickerdoodle, Peanut Butter, 

Oatmeal                                               $6.00/Dz 

SPECIALTY COOKIES & DESSERTS 

Lemon Bars, Pinwheels, Thumbprints, $9.00/Dz 

Snowballs, Brownies, Chocolate Crinkles                                                       

* Pumpkin Squares—Fall Season       $12.00/Dz 

CAKES 

Rich Chocolate Cake, White or  

Yellow Velvet Cake  

(All Cakes are iced/basic decorated) 

$48.00 Full Sheet (Serves 80) 

$25.00 Half Sheet (Serves 40) 

Custom Designed :               $58.00 Full Sheet 

                                              $38.00 Half Sheet 

Additional Filling:                    $6.50 

CUPCAKES                              $.85 Each or 

                                              $10.00/Dozen 

MUFFINS & SCONES, assorted   $.85 Each or 

                               $10.00/Dozen                                   

CINNAMON ROLLS, iced          $1.00/Each or 

          $12.00/Dozen 

CINNAMON-PULL-A-PART      $8.00 Each 

 

BAGEL & CREAM CHEESE     $1.00 Each or 

                                                 $10.00/Dozen 

Napkins, Plates, Forks NOT Available with Baked 
Goods 

 

4) Chicken Caesar—w/romaine, grilled 

chicken strips, fresh shredded parmesan 

cheese. 

5) Oriental Chicken Salad—w/romaine,  

grilled chicken strips, red onion, sliced   

almonds, bacon bits and mandarin oranges. 

6) Featured salad of the week. 

BAKED POTATO BAR:  $250.00/25 person                        

(75  person maximum/25 guaranteed minimum) 

Spicy taco meat, cheese sauce, steamed veg-

gies, along with various toppings.  Lemon Bar 

or Brownie. 

TOSTADA BAR:             $250.00/25 person                         

(75  person maximum/25 guaranteed minimum) 

Spicy taco meat, and/or chicken, refried 

beans, crisp tostada shell, along with vari-

ous toppings.  Lemon Bar or Brownie. 

*  Beverages (coffee, iced tea, punch, or lemon-

ade) are included with all mid-day luncheons. 

*Tablecloth, plates, utensils, cups, napkins are 

provided with Continental Breakfast and Lunch-

eons. 

FRESH WHOLE FRUIT          $.50 Each 

Water bottles available for day long meetings  $.50 Each 

Continental Breakfast *(Minimum of 20) 

Available 7:30 a.m.—9:30 a.m.             $4.00 per person 

Chilled Juice, and Choice of: Coffee or Tea 

Choice of one item: 

Cinnamon Roll, Muffin, Bagel w/Cream Cheese, 

Scones or Coffee Cake 

Mid-Day Luncheon* (35 person maximum) 
Available 11:00 a.m.—12:30 p.m.   $120.00/20 person 

COLD “DELI” SANDWICES: (10 Sandwich Minimum) 

An assortment of deli sandwiches to include: 

Egg, Albacore Tuna, Turkey & Cheese, Smoked Turkey & 

Cheese Croissant, Vegetarian, BLT, and Special of the Week 

• All sandwich luncheons served with: Dill pickle 

wedge 

Your choice of:  Tossed Green Salad, Coleslaw, Potato or 

Macaroni Salad and Cookie, Brownie or Fresh Fruit for des-

sert 

SPECIALTY SALADS: $100.00/20 person 

(35 person maximum/10 Salad Minimum) 

1) Spinach– w/ onion, mushrooms,         rad-

ishes, cherry tomatoes, cheese, sliced egg, ba-

con bits. 

2) Chef—w/ salad mix, cherry tomatoes, rad-

ishes, cheese sticks, sliced egg, chopped ham, 

turkey, bell peppers, chopped olives, mushrooms 

3)Tuna– w/carrot sticks, cheese sticks,  radishes, 

tomatoes, lemon wedge, olives. 

 

FRESH BAKED GOODS 


