
Café  Diem
 

Peoria Unified School District 
Catering Menu



 

About Us
 

Café Diem is a catering service operating within and for the Peoria Unified School District. We offer a wide
variety of quality food for all your catering functions.

 
All proceeds from Café Diem stay within the Peoria Unified School District. By using our service, you help the
entire district.

 
We offer a simple ordering process that does not require a purchase order and can be paid through a journal
entry, cash or check.

 
If you have any questions, please feel free to contact us at any time.

 

Jay Gussow

Catering /Training Supervisor
Peoria Unified School District
E-Mail: jgussow@pusd11.net
Phone: 623-773-6640
Fax: 623-487-5190 



 

Policies & Conditions
 

This catering menu is subject to change at any time

Attendance Guarantees: 

Our Catering Department anticipates minor changes both upward and downward for events. A final guarantee
(number of guests and/or item quantities) must be submitted by 12 PM (noon) three business days prior to your
scheduled event. If a final guarantee is not submitted at that time, we will refer to the most recent
communication with you to set the final guaranteed number. We will try to accommodate your order changes to
the best of our ability.

 
Hours: 

Our hours are from 7am to 3pm, Monday through Friday. Late afternoon, evening and weekend functions are
available with an additional charge.

Menu Terms:

On rare occasions, the Catering Department may be required to make substitutions due to product availability,
market conditions and/or any other extenuating circumstances. We reserve the right to make such changes when
deemed prudent and necessary. Advance notice will be made to the customer whenever possible.

Minimum Orders:

We offer a package “Meal” style menu priced per person.   



Delivery:

All orders under $100.00 will be subject to a $20.00 delivery charge.
 

Cancellations:

Cancellations made less than 48 hours prior to the scheduled event will incur a 40% cancellation fee to cover all
costs incurred by the Catering Department of the Peoria Unified School District.

Supplemental Staffing: 

Functions requesting an attendant(s) will be subject to additional labor charges. These costs will be dependent
on the number of employees needed as well as the length of the event.

 
Facilities Set-Up:

The customer is responsible for securing a location for their meeting, table and chair set-up, and garbage
cans/waste removal from the meeting site.

Allergen Information:

Many of our products contain or may encounter common allergens including wheat, peanuts, soy, tree nuts,
milk, eggs, fish, shellfish, and sesame. Before placing your order, please contact our Catering Supervisor if a
person in your party has a food allergy in order to make any necessary modifications. A list of ingredients can be
provided. 

Custom Menus:

Don’t see what you are looking for? We can always put together a custom menu that fits the needs of you and
your guests. Please feel free to let us know.



 

Ordering & Billing Procedures
Placing Your Order

When - A two-week notice is necessary for events to ensure adequate time to order food and supplies.

How - To place an order, access the Catering Order Form at peoriaunified.org under “Campus Catering”.

Billing - Payment is due within 30 days of the billing date. An invoice will be generated by the Food & Nutrition
Office and sent to the contact on the order form within 2 weeks following your event. Payment can be made by
cash, check or journal entry.

Checks are payable to: Peoria Lunch Fund
                                                10721 N. 95th Avenue
                                                Peoria, AZ 85345



 

Service  Styles
 

Our catering department offers three different styles of catering service. The “Drop Off” style comes standard
and is included in the menu price. The “Drop & Set” and “Formal” styles are available upon request at an
additional cost.

Drop Off - (Standard with every catering) - Disposable cutlery, napkins, cups (when applicable), and plates are
provided. All food items are packaged in disposable serving ware. Nothing is left for us to pick up and the
customer is responsible for cleanup.

Drop & Set - (Starts at $30.00) - Disposable cutlery, napkins, cups (when applicable) and dishes provided. Linen
tablecloths, chaffing dishes and table displays (when applicable) are set up. A member of our catering team will
return at the end of your event for cleanup and equipment retrieval.

Formal - Prices are determined on a case-by-case basis dependent on the desired décor and set up required.



 

Rise & Shine
 

All items have a minimum order of 10 each.
 

“The Mini”- $5.75/person
An assortment of freshly baked mini muffins, mini-Danishes & scones. Includes coffee, creamers, and sweetener.     

“The Classic Continental” - $7.25/person
An assortment of freshly baked mini muffins, mini-Danishes, scones, and fresh seasonal fruit bowl. Includes
orange juice, coffee, creamers, and sweetener.

“Hits the Spot” - $8.25/person 
Yogurt bar featuring creamy strawberry and vanilla Yogurt. Toppings include assorted seasonal fresh fruit, dried
fruits, assorted nuts, granola, honey, and chocolate chips.  Includes coffee, creamers, and sweetener.

Hot Breakfast Meals
“The Early Birdie” – $10.50/person
Scrambled eggs, breakfast potatoes with sauteed diced red & green peppers, fresh seasonal fruit bowl & your
choice of one meat item listed below. Includes coffee, creamers, and sweetener. 
                                 Sausage Patties
                                 Bacon Strips
                                 Turkey Sausage Links
 
“Southern Comfort” - $10.75/person
Scrambled eggs, breakfast potatoes with sautéed red & green peppers, hot biscuits with sausage gravy. 
Includes coffee, creamers, and sweetener.

 



 

Grab & Go Handhelds
 
 

“Wake Me Up Before You Go Go” - $7.75/person
Breakfast sandwich on either your choice of English muffin, croissant, or homestyle biscuit. Includes orange
juice, coffee, creamers, and sweetener.

Please select 2 of the following:   Bacon, Egg, & Cheese
                                                                    Sausage, Egg & Cheese
                                                                    Ham, Egg & Cheese
 

“The Happy Belly” - $8.50/person
Homemade breakfast burritos served with salsa molcajete roja or verde, hot sauce, sour cream. Includes orange
juice, coffee, creamers, and sweetener.

Please select 2 of the following:  Bacon, Egg, Potato & Cheese
                                                                   Sausage, Egg, Potato, & Cheese
                                                                   Egg, Potato, Peppers / Onions & Cheese
 

 
 



 

Just the Basics – A ’La Carte Items
 

 
"A Hole in One Platter” - $14.00/dozen
An assortment of fresh, sliced bagels with cream Cheese and butter.
- Flavored Cream Cheese please add $ 2.00 more
Choose from the following flavors:  Strawberry
                                                                         Vegetable
                                                                         Chive & Onion 

“Le Patisserie Platter” - $9.00/dozen
An assortment of freshly baked mini-Danish, mini muffins, and scones

“Fruit of the Land” - $.60/person
An assortment of seasonal fruits such as apples, oranges, and bananas

“Bowl with It” - $2.75/person
Fruit bowl featuring an assortment of cut seasonal fresh fruit.



 

Drinkology 101
 

 
Each gallon serves 12 – 15 people

 

Coffee Service - Regular or Decaf - $16.99/gallon
Includes cups, beverage napkins, stir sticks, coffee, creamers, and sweetener.  

Hot Tea or Hot Chocolate - $12.75/gallon
Includes cups, beverage napkins, stir sticks, sweetener, assorted teas, or hot chocolate.

Orange Juice - $9.99/gallon

Brewed Iced Tea - $5.00/gallon

Lemonade - $5.00/gallon

Arnold Palmer (half tea and half lemonade) - $5.00/gallon

Individual Bottled or Canned Beverages -
Bottled Water - $1.00/person
Canned Sodas (Coke, Diet Coke, Dr. Pepper, Sprite) - $1.50/person 
Bottled Orange Juice or Apple Juice - $1.65/person
Bottled Perrier - $1.95/person
Assorted Organic Teas by Teatula (Green, Watermelon, Black, Hibiscus) - $2.75/person



 

Happy Beginnings
 

Hot & Cold Appetizers

“Go Ahead and Quiche Me” - $12.00/dozen
An assortment of mini quiches featuring: Country French, Broccoli, 3-Cheese, and Garden Vegetable

“The Electric Slider” - $18.00/dozen
Choice of Cheeseburgers (2.25 oz) - served with ketchup, mayo, mustard, and pickle chips
                     Hot Dogs (3oz) - served with ketchup, mayo, mustard, and relish

“Roll with It” - $9.00/dozen
Hand rolled corn tortillas with your choice of seasoned chicken or beef.  Served with salsa (molcajete roja or
verde) and sour cream

“On Top of Old Smokey” - $7.00/pound (about 32 meatballs)
Ground beef meatballs combined with spices and Romano cheeses cooked in a sweet and savory sauce

“Bits & Bites” - $12.00/dozen
Choose from the following:  Pepperoni & Cheese Bites
                                                          Macaroni & Cheese Bites
                                                          Mini Cocktail Franks wrapped in Puff Pastry 

“The Cantina” 
One pound of crispy tortilla chips served with your choice of the following:
                                                          1 quart salsa (molcajete roja or verde) - $4.00
                                                          1 quart guacamole - $8.00
                                                          1 quart spinach/artichoke dip - $12.00 



 

“Skewed Views”
 

Caprese Skewers - $13.00/dozen
Fresh cherry tomatoes, marinated mozzarella balls & fresh Basil drizzled with Olive oil and a Balsamic glaze
reduction. 

Antipasto Skewers - $17.00/dozen
Cheese filled Tortellini, pepperoncini, marinated mozzarella balls, cherry tomatoes, sliced salami & olives. 

“The Platters”
“The Farm Fresh” - assorted seasonal vegetables served with ranch dip.
  12” Platter (Serves 8-10 people) -  $18.00
  16” Platter (Serves 11-15 people) - $25.00
  18” Platter (Serves 16-20 people) -  $32.00

“Off the Board”
Selection of cubed pepper jack, Swiss, and cheddar cheeses, Brie topped with Major Grey Chutney, Garlic & Herb
Boursin Cheese, strawberries, grapes, and assorted crackers.
12” Platter (Serves 8-10 people) - $24.00
16” Platter (Serves 11-15 people) - $34.00
18” Platter (Serves 16-20 people) - $44.00

“The Charcuterie”
An assortment of soft cheeses sliced salami and pepperoni, assorted olives, mixed nuts, grapes, dried fruits, and
assorted crackers.
12” Platter (8-10 people) -  $32.00
16” Platter (11-15 people) -  $48.00
18” Platter (16-20 people) -  $62.00 



 

Home Team Handhelds
All sandwiches & wraps have a minimum order of 10

Choose from our wide variety of sandwiches and wraps . 

Includes choice of iced tea, lemonade or Arnold Palmer per gallon.

$ 8.99/person

“Itsy, Bitsy Mini’s” 
Mini Sandwiches of your choice of turkey, ham roast beef, tuna salad, or chicken salad on our freshly baked
artisan rolls. Lettuce, tomatoes, sliced onions, and condiments on the side. Includes your choice of the
following: 
                                    Potato Salad
                                    Coleslaw
                                    Pasta Salad
                                    Macaroni Salad 

Peoria Pride Signature Sandwiches & Wraps
Minimum of 10 per order

Includes choice of potato, macaroni, coleslaw or pasta salads, home baked cookie, bag of chips lemonade, iced

tea, or Arnold Palmer by gallon. Canned/bottled beverages can be added for an additional cost.

$10.50/person

“The Rustic Chicken” 
4 oz sliced grilled chicken breast, with roasted red peppers, roasted onions, Arugula, hummus, Balsamic
reduction, and our very own Peoria secret sauce on a Ciabatta Roll. 



“What The Cluck?!”
4 Oz breaded or grilled chicken breast with your choice of American, cheddar, Swiss or pepper jack cheeses, leaf
lettuce, sliced tomatoes pickles, and honey mustard mayo on a Kaiser seeded bun.

“I Need a Hero”
6” hoagie roll stuffed with salami, pepperoni, ham, provolone cheese, shredded lettuce, tomato, onions, and
Italian seasonings. Mayonnaise, mustard, and oil and vinegar on the side.    

“The Caprese”
Fresh sliced mozzarella, tomatoes, roasted red peppers, basil leaves on a Ciabatta roll with Pesto mayo and
Balsamic reduction.

“All About the Croissant”

Choice of the following Croissant sandwiches:

Chicken Salad with Lettuce and Tomato
Tuna Salad with Lettuce and Tomato
Turkey and Brie with Major Grey Chutney and Arugula
Ham and Swiss with Honey Mustard, Lettuce, and Tomato
Turkey and Avocado BLT



 

It’s A “Wrap!”
 

Choice of the following wrap Sandwiches:

“Hail the Mighty Caesar”
Chicken Caesar Wrap with sliced grilled chicken chopped romaine lettuce, shredded parmesan cheese on a
spinach herb tortilla. Caesar dressing on the side.

“Shuffle off to Buffalo”
Buffalo chicken wrap with diced breaded chicken dipped in Buffalo sauce, shredded lettuce, diced tomatoes,
blue cheese crumbles in a garlic herb tortilla. Blue cheese or Ranch dressing on the side.

“The Twisted Cowboy”
Sliced seasoned roast beef, shredded cheddar cheese, shredded lettuce, diced tomatoes, and creamy
horseradish mayo, in a garlic herb tortilla.

“Down to Earth”
Veggie wrap consisting of oven roasted seasonal vegetables, shredded lettuce, and hummus on a spinach herb
tortilla.
  
“The Gobble Gobbler”
Sliced oven roasted turkey breast, baby spinach, tomatoes, thyme, oregano, whole berry cranberry sauce with
our own Peoria secret sauce in a garlic herb tortilla.



 

“Soupefied”
 

Minimum order of 10

Soup and Half Sandwiches
 $8.99/person 

 
Your choice of any of the above sandwiches or wraps, cookie, lemonade, iced tea or Arnold Palmer and the
choice of one of the following soups:

                                              White Cheddar Poblano 
                                              Potato Bacon
                                              Tomato Basil
                                              Chicken Tortilla
                                              Broccoli Cheese
                                              Chicken Noodle



 

“Lettuce Entertain You!”
 

Entrée Salads
All entrée salads are served with a dinner roll, cookie and choice of iced tea, lemonade, or Arnold Palmer.

Canned/bottled beverages can be added for an additional cost. 

  Add Grilled Chicken Breast for $ 1.50 per salad

$ 11.99/person

“The Garden Deli”
Chef salad with mixed greens, shredded carrots, sliced cucumbers, cherry tomatoes, chopped egg, cheddar and
Swiss cheeses, ham, and turkey. Choice of: Italian, ranch, honey mustard, and raspberry vinaigrette dressings. 

“The Bistro”
Grilled and marinated chicken or portobello mushroom Caesar salad with chopped romaine lettuce, croutons,
and shredded parmesan cheese. Topped with your choice of grilled and marinated chicken breast or portobello
mushroom. Caesar dressing on the side.

“The Kokopelli”
Southwestern chicken salad with mixed greens, diced tomatoes, roasted corn and black bean salad, avocado,
shredded cheese, sliced grilled chicken breast, tortilla strips and avocado poblano dressing.

“You’ve Been Chopped!”
Italian chopped greens with thinly sliced red onions, cherry tomatoes, chickpeas, provolone cheese,
pepperoncini rings, black olives, and diced salami. Italian vinaigrette dressing on the side.

“Fruits of the Forest” 
Green spinach, Mandarin oranges, sliced red onions, strawberries, blueberries, raspberries, blue cheese
crumbles, and candied pecans. Raspberry vinaigrette dressing on the side.  



 

“Some Like It Hot!”
 

Minimum order of 10

Hot Meal Entrees
Includes choice of iced tea, lemonade, or Arnold Palmer.

Canned/bottled beverages can be added for an additional cost
$12.00/person

“Mama Mia! That’s Italian”
Includes garlic bread, tossed mixed greens. Choose one Entrée: 
                                      Stuffed Cheese Shells 
                                      Meat or Vegetable Lasagna
                                      Penne Chicken Alfredo
                                      Penne Meatballs Marinara

“The Texas Hold’em” 
Texas style BBQ! Your choice of pulled pork or pulled chicken in a zesty BBQ sauce on a Brioche bun. Served
with sliced onions, pickle chips. Choice of sides . Pick 2: 
 
                                       Potato salad    
                                       Coleslaw      
                                       Pasta salad      
                                       Macaroni salad      



 

"The Peoria Cantina"
 

 
All Cantina entrees includes refried beans, Spanish rice, guacamole, salsa molcajete (roja or verde), sour cream,       

tortilla chips and choice of iced tea, lemonade, or Arnold Palmer.
Canned/bottled beverages can be added for an additional cost 

“The Tasty Enchilada” - $10.50/person
Corn tortillas filled with seasoned cheese and topped with red enchilada sauce.

“House of Fajitas” – $12.75/person 
Seasoned Carnitas beef or marinated chicken served with grilled onions, red and green peppers, and flour or
corn tortillas.

“Tacos! Tacos! Tacos!” - $13.50/person
Seasoned ground beef or cilantro lime chicken, shredded lettuce, diced tomatoes, shredded cheddar cheese,
flour tortillas or corn taco shells. 



 

Snack Attack
Cheez-It’s crackers - $.75
Chocolate caramel or Strawberry yogurt Chex mix $.75
Assorted granola bars -$.75
Assorted bags of chips - $1.50
Smartfood White Cheddar Popcorn - $1.50
Trail mix - $1.75
Dark chocolate covered blueberries or raspberries -$1.75
Chewy marshmallow crispy treats - $2.50 

Sweet Endings

Assorted Cookie Platters -$9.00/dozen
Brownie Platter - $9.00/dozen
Assorted Dessert Bars (caramel apple/lemon bar/meltaway/raspberry) - $15.00/dozen
Assorted Cheesecake Slices (N.Y./raspberry swirl/silk/choc. chip) - $3.00/slice 
Assorted Cupcakes (choc. / red velvet/ vanilla/jelly roll/peanut butter cup) - $3.00/each

 
 


