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CITY COUNCIL AGENDA ITEM 

Date:  July 16, 2024 
 
To:   Robert J. Bruner, Acting City Manager 
  
From:  Megan E. Schubert, Assistant City Manager 
  Rob Maleszyk, Chief Financial Officer 
  Dee Ann Irby, Controller 

Brian Goul, Recreation Director 
  Emily Frontera, Purchasing Manager 
   
Subject: Award Standard Purchasing Resolution 8 – Best Value Award - Preferred 

Caterer/Restaurant List for the Troy Community Center 
 
History 
• Since 2011, a service offered to residents when renting space at the Community Center is the 

option to use Catering Services. 
• Prior to 2019, the City contracted with a single food service provider who had exclusive rights to 

all rentals. 
• Although contracting with a single food provider was successful, many customers requested more 

catering and food options which resulted in staff deciding to go the preferred caterer direction 
offering a variety of caterers. 

• On July 22, 2019, Troy City Council approved a three-year contract with an option to renew for 2 
additional years for a Pre-Qualified Caterers/Restaurants List. (Resolution 2019-07-083-J-4b) 

• Four (4) caterers were chosen to be part of the original list; Sedona Taphouse, Kosch Catering, 
Crank’s Catering, and Granite City Food and Brewery.  

• City Council further authorized City management to update the prequalified preferred 
Caterers/Restaurant List when in the best interest of the City and the Community Center and as a 
result, Maggiano Little Italy, Priya Indian Cuisine, and Zio’s Catering were also added to the list. 

• Kosch Catering and Priya Indian Cuisine were removed from the list due to closure. 
• The current contract expires on July 31, 2024. 

 
Purchasing 
On June 6, 2024, a bid opening was conducted as required by City Charter/Code in order to Pre-Qualify 
Caterers and develop a Preferred Caterers List for the Recreation Department.  The bid was posted on 
the MITN Purchasing Group website: www.bidnetdirect.com//city-of-troy-mi.  Four Hundred Eighty-
Eight (488) vendors were notified via the MITN website. Four (4) responses were received.  Below is a 
detailed summary of potential suppliers: 

 
 
 
 
 
 
 
 

Companies notified via MITN 488 
Troy Companies notified via MITN 10 
Troy Companies - Active email Notification 10 
Troy Companies - Active Free 0 
Companies that viewed the bid  32 
Troy Companies that viewed the bid 2 

MITN provides a resourceful online platform to streamline the procurement 
process, reduce costs, and make it easier and more transparent for vendors 
to do business with the City of Troy. 
Active MITN members with a current membership and paying annual dues 
receive automatic electronic notification which allows instant access to Bids, 
RFPS and Quote opportunities with the City.   
Active MITN non-paying members are responsible to monitor and check 
the MITN website for opportunities to do business with the City. 
Inactive MITN member status can occur when a company does not renew 
their account upon expiration.  Inactive members cannot be notified of 

      

 
 

http://www.bidnetdirect.com/city-of-troy-mi

STANDARD PURCHASING RESOLUTION 8 – BEST VALUE AWARD - PRE-QUALIFIED PREFERRED CATERER/RESTAURANT LIST FOR THE COMMUNITY CENTER

RESOLVED, That Troy City Council hereby APPROVES the Pre-Qualified Preferred Caterers/Restaurants List to be offered for room rentals at the Community Center for three (3) years with an option to renew for 2 additional years; a copy of which shall be ATTACHED to the original Minutes of this meeting; list expiring July 31, 2029

BE IT FURTHER RESOLVED, That Troy City Council AUTHORIZES City management to update the Pre-Qualified Preferred Caterers/Restaurants List when in the best interest of the City and the Community Center.


fronterae
File Attachment
Award Standard Purchasing Resolution 8 Preferred Caterers_CC_Reso.doc
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CITY COUNCIL AGENDA ITEM 

Purchasing (continued) 
The Request for Proposal was also directly emailed to eleven (11) local caterers and restaurants.  
 
There are four (4) qualified Caterers: 

Golconda Foods, LLC dba Kurrys Indian Cuisine Troy, MI 
Cass Catering LLC      Clinton Township, MI 
Benito’s Pizza      Troy, MI 
SOK Venture, LLC dba Olga’s Kitchen   Livonia, MI 

 
The purpose of this solicitation process was to qualify caterers/restaurants in order to develop a 
Preferred Catering List to be offered when Community Center space is rented.   
 
Financial 
Preferred Caterers will pay the City a license fee for each private event catered at the Troy Community 
Center which will be predicated on 10% for all food and non-alcoholic beverages only sold or served. 
 
Recommendation 
City Management recommends the approval of the Pre-Qualified Preferred Caterers/Restaurants List 
as detailed above to be offered for room rentals at the Community Center, for three (3) years with an 
option to renew for 2 additional years.  City management also requests the ability to extend and add 
vendors as needed to the Pre-Qualified Preferred Caterers/Restaurants List when in the best interest 
of the City and the Community Center. 
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 Preferred Caterer/Restaurant List 
 
 

Golconda Foods, LLC, dba Kurrys Indian Cuisine  Troy, MI 
 

Cass Catering LLC      Clinton Township, MI 
 

Benito’s Pizza        Troy, MI 
 

SOK Venture LLC dba Olga’s Kitchen   Livonia, MI 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
G:\ Bid Award 24-25 Preferred Caters List 7/2024 
 



Opening Date - 06/06/2024 CITY OF TROY
Date Reviewed - 06/06/2024 BID TABULATION

PREFERRED CATERING SERVICESFOR TROY COMMUNITY CENTER

VENDOR NAME:

Golconda 
Foods, LLC dba 

Kurrys Indian 
Cuisine

Cass Catering, 
LLC Benitos Pizza

SOK Venture, 
LLC dba Olga's 

Kitchen

CITY: Troy, MI Clinton Twp, MI Troy, MI Livonia, MI

Y or N Y Y Y Y

Y or N Y Y Y Y

Y or N Y Y Y Y

Y or N Y Will Provide N N

Y or N Y Y Y Y

Y or N Y Y Y Y

Y or N Y Will Provide N N

Y or N Y Y Y Y

Y or N Y Y Y Y

Y or N Not Specified Y Not Specified Not Specified

Y or N Y Y Y Y

ATTEST:
Brain Goul
Andrew Chambliss Emily Frontera
Nellie Bert Purchasing Manager
Bryan Pompa
Martinique Gates

LICENSES & QUALIFICATIONS
Fully Licensed                                                       Provided 
copies of applicable licenses (If offering alcohol service, 
Caterer must have a valid MLCC catering license and be in 
compliance with all MLCC rules and regulations)

Provided Address of caterer's main brick and mortar kitchen 
(should be within (25) miles from the Troy Community Center)

Provided a PDF of the most recent health permit covering the 
kitchen

EXPERIENCE

ABILITIES
Qualifications of Personnel
Contains information that demonstrates ability and lists 
personnel including their experience and responsibilities.

Project Understanding and Approach
Caterer’s understanding of the private event business at the 
Troy Community Center with its unique opportunities and 
challenges

RFP-COT 24-08

CATERERS MUST HAVE THE FOLLOWING MINIMUM QUALIFICATIONS TO BE CONSIDERED FOR FURTHER EVALUATION

Qualifications of Personnel                                    Minimum 
Five (5) years of continuous experience in the development, 
management, and operation of a high quality food service 
business. 
Three (3) years experience providing off-premise food and 
catering sales and services in the greater Detroit area for social 
and corporate/business meetings and events 
Provided three specific sample proposals per RFP 
specifications. 
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CONTRACT REQUIREMENTS

COST OF SERVICES  
Cost of Services
a. Supply three specific sample proposals that would be 
suitable for the Troy Community Center, including cost 
breakdown. Examples: Large Business Event, Wedding and 
Family Event
b. Include three (3) or more photos of food presentation.
c. Provide sample final invoices for each proposal. Indicate 
whether caterer will include license fee as a line item or 
incorporate within overall costs.

Contract Forms

Insurance

References – Minimum three (3) references for whom 
comparable services were provided to in the last three (3) 
years



CATERING LICENSE AGREEMENT  
 

This CATERING LICENSE AGREEMENT (“Agreement”), entered into this 22nd 
day of July, 2024 (“Commencement Date”), by and between the CITY OF TROY, a 
municipal corporation (“City”), and__________________, a Michigan corporation 
(“Caterer”). 
 

RECITALS 
 

A. City is a municipal corporation duly organized and validly existing under 
the laws of the State of Michigan with the power to carry on its business as it is now 
being conducted under the statutes of the State of Michigan and Charter of the City.  
City is the owner and operator of the Troy Community Center. 
 

B. Caterer is a corporation in good standing in the State of Michigan.  
 

C. The City issued a Request for Proposals for Preferred Caterers for Private 
Events (“RFP”) at the Troy Community Center, a copy of which is incorporated by 
reference.  The RFP identifies the conditions required for catering events and the 
specific areas available at the Troy Community Center for catering.   

 
D. In response to the RFP, the Caterer provided a Proposal dated on or 

about June 6, 2024 (“Proposal”), a copy of which is incorporated by reference.    
 
E. From the various proposals submitted in response to the RFP, the City 

has created a List of Preferred Caterers for referral to individuals or entities renting the 
Troy Community Center for meetings or social functions.  Caterer is one of the caterers 
on the City’s List of Preferred Caterers.  

 
F. City and Caterer desire to enter into this Agreement to allow the Caterer to 

provide catering services at the Troy Community Center when requested by individuals 
or entities renting the City Facilities, upon the terms and conditions set forth herein.  
Accordingly, this is not intended to be an exclusive license, but instead, a limited 
nonexclusive catering license.   

 
G. The City reserves the right to accept other bids from other caterers in the 

future to add to the preferred caterer list as long as they meet the required criteria and 
execute a similar contract.  The City also reserves the right to delete vendors to the 
preferred catering list based on performance and/or need. 
 

NOW, THEREFORE, it is mutually agreed by and between the undersigned 
parties as follows: 
 
 
 
 



 
AGREEMENT 

1. TERM OF AGREEMENT. 

1.1.  Initial Term.  The term of this Agreement shall be for a period of three (3) 
years commencing from the Commencement Date terminating at midnight three years 
thereafter, unless extended pursuant to Section 1.2 or terminated pursuant to Section 
16, below.  

 
1.2.  Extension Term.  City shall have a separate option to extend the term of this 

Agreement by an additional period of two (2) years on the same terms and conditions. 
The City may exercise its option, at its sole and complete discretion, by letter written by 
the City Manager or designee.     

2. GRANT OF LICENSE; AND LICENSE AREA. 

 2.1.  Catering of Permitted Items.  City hereby grants to Caterer a limited 
nonexclusive revocable license to provide catering services as set forth in the Caterer’s 
Proposal and in accordance with this Agreement to cater events to individuals or entities 
with a Facilities Use Permit issued by the City for the Troy Community Center.  All 
rentals at the Troy Community Center shall be made through the City; but the individual 
or entity with a Facilities Use Permit can select their own caterer from the List of 
Preferred Caterers.  
 

2.2.  License Area.  Caterer’s activities are limited to those areas of the Troy 
Community Center that are specified with the Facilities Use Permit for each catered 
event (“License Area”).   This License includes the Caterer’s reasonable right of access 
to and from the License Area.   

3. REQUIREMENTS OF USE. 

Caterer shall comply with all of the following requirements for use of the License 
Area: 

3.1.   Caterer Contacts.  Caterer shall designate (i) a permanent Account 
Manager to handle all the Troy Community Center referrals and be present at the initial 
meeting with individuals or entities granted a Facilities Use Permit; and (ii) a permanent 
Business Manager to handle the insurance, License Fee, notices and other 
requirements set forth in this Agreement; 

 
3.2.   Full Service Catering.  Caterer shall provide, directly or indirectly, full 

services required by the individuals granted a Facilities Use Permit, including 
glassware, silverware, china, and linens;  

 



3.3.   Catering Uniforms.  Caterer shall conform to a professional dress code 
and appearance; 

 
3.6. Menus.  Caterer shall provide Menus (with prices) for the food services 

offered and drop-off services; 
 
3.7. Staging.  Food staging areas are not available; 
 
3.8. Onsite Cooking.  Cooking of food onsite by Caterers is not allowed.  

Caterers are permitted to utilize transit boxes, convection ovens and other heating and 
warming ovens in order to complete final preparation of the menu;  
 

3.9. Alcohol Service.  Alcohol service must be served by a properly-licensed 
and bonded Caterer and in accordance with all applicable laws and a valid Caterer’s 
Permit issued by the MLLC.  Guests are required to consume alcohol only in the 
licensed areas specified in the Facilities Use Permit. Caterer is responsible for the 
cessation of alcohol service one-half hour prior to the end of an event; 

 
3.12. Event Ending.  The end time for each event will be specified in the 

Facilities Use Permit.  Caterer(s) are responsible to insure they are off-site at the 
closure time for all events; 

 
3.13. Furniture Rental.  All furniture for event set- up is provided by the Troy 

Facilities staff; no outside rental of furniture is permitted; 
 
3.14. Rental Restrictions.  There are restrictions imposed for use of City 

Facilities.  This includes, but is not limited to prohibitions against smoke machines, heat 
lamps, fog machines and candles. 

 
3.15. Troy Guidelines and Policies.  Caterer shall comply with all Troy 

Guidelines and Policies, as may be amended from time to time by the City in its sole 
discretion. Caterers have been provided with a current copy of Troy’s Guidelines and 
Policies.  Any amendments to the Troy Guidelines or Policies will be provided by the 
City to the Caterers prior to implementation of said guidelines; and 

 
3.16. Discounts and Donations. Any discount or donations of food and beverage 

to the individual or entity granted a Facilities Use Permit must be in full compliance with 
the Troy Policy on Discounts and Donations, and shall require advance written approval 
from the City in accordance with said policy.   

 
3.17. Although nothing in this Agreement is intended to prohibit Caterer from 

providing food or beverage service for individuals, businesses and third parties at other 
venues where Caterer is licensed, Caterer shall not encourage a different venue for 
patrons for the sole purpose of establishing a client base at the expense of the City of 
Troy. 

 



 

4. LICENSE FEE. 

4.1. License Fee.  For each catered event, Caterer(s) agree to pay the City a 
license fee in the amount of ten percent (10%) of Gross Sales of all food and non-
alcoholic beverages, as defined herein.   

 
The term “Gross Sales”, as used in this License, shall mean and include the 

entire amount of the actual sales prices for all sales of food and nonalcoholic beverage 
originating from business conducted by Caterer in, on or from the License Area. No 
deduction shall be allowed for uncollected or uncollectible credit accounts or for direct or 
indirect discounts, rebates, credits, or other deductions unless offered on a uniform 
basis. The term “Gross Sales” shall not, however, include any sums collected and paid 
out by Caterer for any sales or excise tax imposed by and accounted for by Caterer to 
any duly constituted governmental authority, and for approved discounts and donations 
of food and beverage approved in advance by the City in accordance with the Troy 
Policy on Discounts and Donations. 
 

4.2. Payment of Gross Sales.  Caterer shall prepare and deliver to City a 
written Statement of Caterer’s Gross Sales by the 15th of the month for all events 
catered for the month prior, along with the payment of License Fees, without set off or 
deduction, and copies of final invoices.  Payment shall be made by check or money 
order payable to the City of Troy, and shall be mailed or delivered to the following 
address: 
 

Event Services 
Troy Community Center 
3179 Livernois 
Troy, MI 48083 

 
4.3. Late Fees. Caterer acknowledges that late payments of its monetary 

obligations to the City will cause the City to incur costs not contemplated by this License 
and the exact amount of these costs will be extremely difficult to ascertain. If Caterer 
fails to pay any of its monetary obligations to the City within ten (10) calendar days from 
the date the payment is due, late charges in the amount of ten percent (10%) of the 
unpaid amount shall be paid by the Caterer as Additional License Fees. Caterer shall 
pay this amount for each calendar month in which all or any part of any payment to the 
City remains delinquent for more than ten (10) calendar days after the due date. The 
parties agree that late charges represent a fair and reasonable estimate of the costs the 
City will incur for late payment of any monetary obligations.  Acceptance of the late 
charges by the City shall not constitute a waiver of the Caterer’s defaults with respect to 
the overdue amount or prevents the City from exercising any of its rights and remedies 
pursuant to this License. Caterer shall pay the late charge as Additional License Fees at 
the time the next installment of License Fees is paid. 

 



 
 

5. RESPONSIBILITY FOR CATERER’S USE OF LICENSE AREA 

Caterer accepts the License Area in “AS IS” condition and City shall not be 
required to make any alterations, improvements or repairs therein or thereon. Caterer 
hereby waives any and all rights, any expressed or implied warranties concerning the 
condition of such areas. Caterer shall not make any changes to or remove any portion 
of such areas without first securing City’s written consent. All such approved changes or 
removals shall be at the sole expense of Caterer.  In the event of any damage to the 
License Area or its contents caused by Caterer or any of its vendors, employees or 
agents, Caterer agrees to promptly repair all such damage immediately to the City’s 
satisfaction. 

6. EMPLOYEES AND MECHANICS’ LIENS. 

Caterer shall operate the catering activities in such a manner as to prevent the 
filing of any mechanics’ liens, and other liens, and liens for labor, services, supplies, 
equipment, or material incurred by it, and Caterer will at all times fully pay and 
discharge and wholly protect, defend and hold harmless City on account of said liens, 
claims assertions, or filing thereof. 

7. TAXES. 

The Caterer shall exonerate, indemnify, and hold harmless the City from and 
against, and shall defend the City from and against, and shall assume full responsibility 
for payment of all wages or salaries and all federal, state, and local taxes or 
contributions imposed or required under the Unemployment Insurance, Social Security, 
Income Tax laws, Worker’s Compensation laws, or other laws with respect to the 
Caterer’s employees engaged in the performance of Caterer’s obligations thereunder.  
Caterer shall pay any and all taxes upon personal property and improvements and 
possessory interests belonging to said Caterer and Caterer shall pay all sales and other 
taxes levied against the operation of said business. 

8. INSURANCE REQUIREMENTS. 

Prior to the Commencement Date, Caterer shall procure, maintain and pay for 
insurance against claims for injuries to persons or damage to property that may arise 
from or in connection with the catering services by Caterer or his/her/its agents, 
representatives, employees or subcontractors for the duration of this Agreement.  
Caterer must obtain insurance that, at a minimum, meets the requirements for 
insurance set forth in Exhibit A, Insurance Requirements and Verifications, which is 
attached hereto and incorporated herein by reference.    

 
 



 

9. RECORD OF TRANSACTIONS 

Caterer shall keep complete records and accounts in accordance with generally 
accepted accounting principles (GAAP) of all business transacted pursuant to this 
Agreement. Caterer shall give City access, during reasonable business hours, to such 
records and accounts. Caterer shall retain all primary sales records as evidence of 
Gross Sales for each year for at least thirty-six (36) months after the expiration of this 
License. 
 

The acceptance by City of payments of any license fees due under this 
Agreement shall be without prejudice to City’s right to an examination of Caterer’s 
books and records of its Gross Sales in order to verify the amount of Caterer’s Gross 
Sales. At any reasonable time during normal business hours and at Caterer’s principal 
place of business within two (2) years after receipt of any statement furnished it by 
Caterer and upon ten (10) days’ prior written notice to Caterer, City may cause a special 
audit to be made of Caterer’s business records relating to Gross Sales from said leased 
License Area for the period covered by such statement.   Except as provided in the 
following paragraph, City shall pay the cost of such audit. The Caterer shall promptly 
pay any deficiency disclosed by such audit. Any accounting firm selected by City shall 
perform any such special audit. 

 
If such audit shall disclose an additional liability for License Fee in excess of five 

percent (5%) of the percentage of the License Fee theretofore computed and paid by 
Caterer for the period covered by the audit, Caterer shall also pay to City the cost of the 
audit. 
 

Each Statement of Gross Sales submitted by the Caterer shall become binding 
upon City two (2) years after delivery thereof to City, unless within such two (2) year 
period City shall cause a special audit to be commenced. 

10. LAWS AND ORDINANCES. 

During the term of this License, Caterer shall comply with all applicable federal, 
state and local laws, ordinances, codes and regulations ("Applicable Laws") that may be 
amended from time to time. The violation of any Applicable Law shall be deemed a 
material breach of this License. 

11. PERMITS AND LICENSES. 

The Caterer shall be required to obtain any and all governmental permits or 
licenses that may be required from time to time in connection with the services to be 
performed under this Agreement, including, but not limited to a Catering permit issued 
by the MLCC if alcohol is to be served. Evidence of required permits and licenses shall 
be supplied as soon as possible.  All required permits and licenses shall be current, and 



shall not have an expiration date within fourteen days of any scheduled event at the City 
Facilities.  

12. PROHIBITION AGAINST TRANSFER. 

The parties hereby specifically agree that this License is personal to Caterer and 
that Caterer is prohibited from assigning all or any of its interests under or pursuant to 
this License to any other party or parties. Any attempt to do so shall be null and void, 
and any purported assignee, sub lessee, or transferee shall acquire no right or interest 
in this Agreement. All required permits, licenses and any agreements related to the 
Caterer’s operation must be in Caterer’s name or it will be deemed a purported transfer. 

13. WAIVERS. 

A waiver by the City of any breach of any term, covenant or condition contained 
herein shall not be deemed to be a waiver of any subsequent breach of the same or any 
other term, covenant or condition contained herein, whether of the same or a different 
character. 

14. HOLD HARMLESS, DEFEND AND INDEMNIFICATION. 

Caterer shall indemnify, defend and hold harmless City, its City Council, boards 
and commissions, officers, agents, employees and volunteers (collectively, the "City") 
from and against any and all actions, causes of action, obligations, costs, damages, 
losses, claims, liabilities and demands of any nature whatsoever, including, but not 
limited to, reasonable attorneys’ fees, regardless of the merit or outcome of any such 
claim or suit, arising from or in any manner connected to: (i) Caterer’s use or 
possession of the License Area: (ii) the exercise of the Agreement by Caterer; (iii) the 
activities and operations of Caterer, its officers, agents, employees, vendors, guests 
and invitees; and (iii) furnishing or supplying work, services, materials, equipment or 
supplies.  Caterer further agrees that the City shall not be liable for any loss, damage or 
injury to Caterer’s business or property or for any injury to Caterer’s employees, agents, 
guests or invitees. 

15. INDEPENDENT CONTRACTOR. 

It is understood and agreed that Caterer, in the performance of this Agreement, 
will be acting in the wholly independent capacity and not as agents, employees, 
partners, or joint ventures of the City. This Agreement does not create a tenancy of any 
nature whatsoever between City and Caterer. 

16. DEFAULT AND TERMINATION. 

16.1. Events Constituting Material Default. The occurrence of any one or more 
of the following events shall constitute a material default and breach of this Agreement: 
(i) Caterer’s failure to abide by any of the terms and conditions of this Agreement; (ii) 



Caterer’s making of any arrangement or assignment of this Agreement for the benefit of 
creditors; (iii) Caterer’s becoming a “debtor” as defined in 11 U.S.C. Section 101; (iv) 
the attachment, execution or other judicial seizure of any of Caterer’s interest in this 
Agreement; (v) the discovery by City that any financial or other information given by 
Caterer to City was false or misleading in any respect; (vi) Caterer’s failure to comply 
with the applicable laws, regulations, ordinances, statutes or rules; and (vii) Caterer’s 
failure to obtain and keep all permits and licenses required by law. 
 

16.2. Notice and Opportunity to Cure.   In the event of default of any of the 
provisions of this Agreement, the City may elect to issue one of the following:   

 
i. Notice of Noncompliance. A written notice identifying the noncompliance 

and setting forth the cure and the time period to effectuate a cure ("Notice of 
Noncompliance").  The Caterer shall be required to cure within the time period 
specified in the Notice of Noncompliance or prior to the occurrence of the next 
catered event, whichever is earlier; or  

 
ii. Notice of Material Default.  A written notice of material default with a 

cure period of three (3) calendar days after receipt of notice.     
 

16.3.  City’s Remedies for Breach. After providing notice and opportunity to cure, 
the City may: (i) terminate this Agreement for cause upon issuance of a Notice of 
Termination;  (ii) maintain this License subject to enforcement of all of the City’s rights 
and remedies under this Agreement; and (iii) pursue any other remedy now or hereafter 
available to City under the laws and judicial decisions of the State of Michigan.  All 
unpaid License Fees, Additional License Fees or any other monetary obligations of 
Caterer under the terms of this License shall bear interest from the date due at the 
maximum rate then allowable by law. 
 

16.4.  Termination Without Cause. Either party has the right to terminate this 
Agreement without cause upon ten (10) days written notice to the other party.  In the 
event City exercises its right to terminate this Agreement, Caterer shall be permitted to 
fulfill its obligations and honor any catering contracts for the City Facilities that Caterer 
entered into prior to such termination notice, as long as the Administrator provides detail 
of any such contracts to the City prior to the termination date.  
 

16.5.  Obligations Upon Termination. Upon termination of the Agreement, 
Caterer shall remove all catering activities and any other personal property from the 
License Area. In the event Caterer fails to remove its property by the date of termination 
set forth in the written notice, City may take exclusive possession of the License Area 
by removing the Caterer’s property and storing the same at the expense of Caterer, 
without commencing any legal action or obtaining any court order therefore. Caterer 
shall be obligated to pay for any other monetary obligations Caterer has under the terms 
of this Agreement with interest at the legal rate. 

 
 



17. NOTICES. 

All notices, demands, requests or approvals to be given under this Agreement, 
shall be given in writing and shall be deemed served when sent by email and either (i) 
delivered personally, or (ii) seventy two (72) hours after the deposit thereof in the United 
States mail, postage prepaid, addressed as hereinafter provided. 
 

All notices, demands, requests or approvals from the Caterer to City shall be 
addressed to: 
  Recreation Director 
  Troy Community Center 
  3179 Livernois 
  Troy, Michigan 48083 
  Email: GoulB@TroyMI.gov 
  Telephone Number: (248) 524-3484 
 

All notices, demands, requests or approvals from the City to Caterer shall be 
addressed to: 

Caterer Contact: ____________________________ 
 
Company Name: ____________________________ 
 
Address: ___________________________________ 
 
Address:  __________________________________  
 
Email: _____________________________________ 
 

It is the responsibility of the Caterer to maintain updated and current contact 
information. 

18. RIGHTS LIMITED. 

Notwithstanding anything contained in this Agreement or the actions of the 
parties in the future, under no circumstances shall the Agreement herein ripen into 
either a lease or easement (whether under claim of prescriptive right or otherwise). 

19. INTERRUPTION OF RIGHTS DUE TO EMERGENCY. 

In the event of an emergency that jeopardizes the health, safety or welfare of the 
public or any individual, City may remove Caterer from the License Area and regain 
possession of it without notice to Caterer. The exercise of City’s rights under this 
Section shall be at City’s sole and absolute discretion. 

20. RELATIONSHIP OF PARTIES. 



The relationship between City and Caterer is solely that of City and Caterer. Both 
parties acknowledge the relationship is not of landlord and tenant, easement grantor 
and easement grantee, or any other relationship. 

21. MERGER OF NEGOTIATIONS. 

This Agreement represents the full and complete understanding of every kind 
and nature whatsoever between the parties hereto and all preliminary negotiations and 
agreements of whatsoever kind or nature are merged herein. No verbal agreement or 
implied covenant shall be held to vary the provisions hereof, and this Agreement shall 
not be modified except upon the written agreement of both City and Caterer. 

22. NONDISCRIMINATION. 

Caterer agrees not to discriminate against any individual because any protected 
classification under State or Federal law.  

23. COST OF LITIGATION. 

Should either party hereto institute any action or proceeding to enforce any 
provision hereof or for damages by reason of an alleged breach of any provisions of this 
Agreement, the prevailing party shall be entitled to receive from the losing party all costs 
and expenses and such amount as is adjudged to be reasonable attorney’s fees for the 
costs incurred by the prevailing party in such action or proceeding. 

24. CAPTIONS OF CONVENIENCE. 

The captions herein are for convenience only and are not a part of this 
Agreement and do not in any way limit, define or amplify the terms and provisions 
hereof. 

25. COUNTERPARTS. 

This Agreement may be executed in several counterparts, each of which original 
and all of which together constitute but one and the same document. 

26. MERGER OF NEGOTIATIONS. 

This Agreement represents the full and complete understanding between the 
parties hereto and all preliminary negotiations and agreements of whatsoever kind or 
nature are merged herein. No verbal agreement or implied covenant shall be held to 
vary the provisions hereof. 

 
 
 



 
 
 
 

27. GOVERNING LAWS. 

The validity of this Agreement and any of its terms or provisions, as well as the 
rights and duties hereunder, shall be interpreted and construed pursuant to the law of 
the State of Michigan. 
 
28. ALCOHOL SERVICE. 
 

If Caterer desires to offer alcohol service, then Caterer shall designate and use 
an already existing Michigan Liquor Control Commission liquor license held in Caterer’s 
name and/or which can be used for catering services at the Troy Community Center.  It 
is the responsibility of Caterer to apply to or obtain any required permission or licenses 
for whatever liquor license it will use for catering.  The Caterer shall keep the license in 
good standing under Caterer’s name during the term of the Agreement.  The Caterer 
shall pay all up-front costs for the application and/or liquor license required by the 
MLCC.  Violations of the State of Michigan liquor laws will be considered as a violation 
of the Agreement and may result in a termination of the Agreement at City’s discretion.  
Employees serving alcoholic beverages shall do so in compliance with the State of 
Michigan liquor laws and guidelines as set forth by the MLCC.  Serving violations by a 
Caterer’s employee or agent will be just cause for the termination of the Agreement at 
City’s discretion, and the Caterer shall be deemed responsible if such conduct occurs.  
The Caterer shall in no way jeopardize the liquor license obtained for use at the Troy 
Facilities.  Caterer agrees to be responsible for all sanctions and/or penalties assessed 
for violations of the MLCC Administrative Rules and Regulations and/or federal, state, 
or local laws concerning the sale/serving of alcohol at the Troy Facilities.  Caterer or its 
agents or employees shall not sell or permit intoxicating liquors to be consumed by 
minors.   
 
29. SERVSAFE CERTIFICATION. 
 

Caterer shall earn a Servsafe certification and keep it current.   
 
  



 
IN WITNESS THEREOF, the parties have caused this Agreement to be executed 

the day and year first above written. 
 
 
CITY OF TROY 
a municipal corporation 
 
 
By:  ____________________________           ____________________________ 
 
 
Its:  ____________________________           ____________________________ 
 
 
 
 
 
 
 
 
 
 
 
 
CATERER:      ATTEST: 
By:  ____________________________           ____________________________ 
 
 
Its:  ____________________________           ____________________________ 
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I. INTRODUCTION & PROJECT DESCRIPTION 

The City of Troy, (referred to hereafter as “the City”) is inviting proposals from qualified caterers interested in 
PREFERRED CATERING SERVICES FOR TROY COMMUNITY CENTER at the Troy Community Center (referred to 
hereafter as “the Community Center”). Selected caterers will be offered an agreement with the City for a period 
of three years, with two options for renewal of one year each, to be exercised at the City’s sole discretion.  

 
A. BACKGROUND  

 
The City is establishing a list of preferred caterers to address client needs. Caterers in Troy and the greater 
Detroit area, who cover a variety of price points and cuisines including but not limited to vegetarian, vegan, and 
ethnic, are invited to apply. Caterers do not need to provide multiple cuisines to be considered.  

 
B. PRIVATE EVENTS and CATERING AT THE COMMUNITY CENTER  
 
1. Event Services Sales and Operations 

When a prospective client approaches the Community Center to book an event, City of Troy Staff guides them 
from initial inquiry through site visits, proposals and permitting. City Staff advises clients to contact caterers for 
estimates prior to booking the facility from the City’s Preferred Catering List.  Once an event is permitted, an Event 
Coordinator is assigned to the event. Event Coordinators work with clients to determine set-up requirements to 
ensure that clients are in compliance with regulatory conditions and to monitor for overall protection of the 
Community Center.  After an event, the City surveys clients for feedback regarding catering and other service 
issues at the Troy Community Center. 
 
Rental availability throughout the year is as follows – (7 days/week year-round 6am – Midnight) depending on 
times available. 

 

• Events may NOT be scheduled for:    
o New Year’s Day   
o Easter 
o Memorial Day 
o Independence Day  
o Labor Day  
o Thanksgiving Day 
o Christmas Eve and Christmas Day  
o New Year’s Eve  

 
2. The Community Center Event Spaces 

The Community Center Space includes the Banquet and Meeting Rooms.  
 

3. Catering Opportunities and Challenges 

The Troy Community Center operates under a number of regulatory conditions. A full understanding of the 
regulatory conditions, compliance with the Event Services policies, and an ability to respect and master the 
conditions and policies while creating successful events, is critical for inclusion on the preferred caterer list.   
 

The regulatory conditions and policies include, but are not limited to, the following: 
• Cooking onsite is not allowed. Transit boxes, convection ovens and other heating and warming ovens are 

permitted in the food staging areas in order to complete final preparation of the menu. 
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• Food staging areas include tables, counters, refrigerators, sinks and disposals.   
• All areas used must be cleaned thoroughly at the end of the event. 
• If there is a request for alcohol service, it must be provided by a properly-licensed and bonded caterer in 

accordance with all applicable laws.   
o Guests may enjoy alcoholic beverages in rented area(s) and indoors only. 
o Caterer is responsible to stop all alcohol service at least one-half hour prior to the end of an event. 

• Events end by Midnight, seven (7) days/week.  
• All furniture for event set-up is provided by the Troy Community Center; no outside rental of furniture is 

permitted.  
 

C. SELECTION PROCESS AND TIMELINE 
The following is a list of key dates:  

Request for Proposals issued ...........................................................  Thursday, May 9, 2024 
OPTIONAL Pre-Proposal Meeting.... .........................  Wednesday, May 15, 2024 (10:30am) 
Questions/Inquiries submitted ............................. Prior to or by Wednesday, May 22, 2024 
Question Responses posted ............................................................. Monday, May 27, 2024 
Proposals due ......................................................................... Thursday, June 6, 2024 (10am) 
Caterer interviews………………………….………..……………………………….       Week of June 17, 2024 
City Council approval of Preferred Catering List…………………………………Monday, July 8, 2024 
New Preferred Catering List published……………………………………………………..End of July, 2024 

An OPTIONAL Pre-Proposal Meeting for caterers will take place on Wednesday, May 15, 2024 at the Troy 
Community Center, 3179 Livernois Road, Troy, MI 48083. This pre-proposal meeting will provide caterers an 
opportunity to walk through the Troy Community Center, view food staging areas and event spaces, and ask 
questions about the City’s goals and the RFP process.  
 
Attendance at this Pre-Proposal Meeting is NOT a requirement for any caterer that will be submitting a proposal.  
 

Any additional written material such as professional records, certifications, etc. that your Company may think 
important should be attached and submitted to augment the data included in the proposal.  All costs incurred 
in the preparation and presentation of the proposal shall be wholly borne by the prospective bidder.   
 
Sealed Proposals for PREFERRED CATERING SERVICES FOR THE TROY COMMUNITY CENTER will be electronically 
and physically accepted by the City of Troy, 500 W. Big Beaver Rd. Troy, MI  48084 until THURSDAY, June 6, 2024 
at 10:00 AM E.D.T., after which time Proposals will be publicly opened and read in the specified Zoom Meeting 
listed below.  
 

ELECTRONIC PROPOSALS MUST BE ENTERED INTO BIDNET (MITN) PROCUREMENT SYSTEM ON OR BEFORE 
10:00AM THURSDAY, JUNE 6, 2024. 
 
PHYSICAL/HARD COPY PROPOSALS MUST BE SUBMITTED TO THE CLERK’S OFFICE ON OR BEFORE 10:00AM 
THURSDAY, JUNE 6, 2024.  **PROPOSALS MUST BE IN SEALED ENVELOPES LABELED: RFP-COT 24-08 PREFERRED 
CATERING SERVICES FOR TROY CC 

 
At the specified time and date stated above, all submitted Proposals shall be opened.  The names only of Firms 
submitting a proposal shall be publicly read aloud.  All Proposal information received shall be held confidential 
until after final action by the City of Troy, except as required by law.  Any interested parties may attend.  No 
immediate decision shall be rendered. 
 
BID OPENING INFO 
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Date & Time: June 6, 2024 10:00 AM Eastern Time (US and Canada) 
Join Zoom Meeting 
https://us02web.zoom.us/j/88992481214?pwd=bXBSd3Mxa3hmZTlsbmVFL29wMjh2Zz09  
 

Phone Number: +16468769923,,88992481214#,,,,*042356# US (New York) 
Meeting ID: 889 9248 1214 
Passcode: 042356 
Find your local number: https://us02web.zoom.us/u/kczd374zqx  

 
Opening of Proposals:  At the specified time and date stated above, all submitted Proposals shall be opened.  
The names only of Firms submitting a proposal will be publicly read aloud.  All Proposal information received 
will be held confidential until after final action by the City of Troy, except as required by law.  Any interested 
parties may attend the Zoom Meeting.  No immediate decision will be rendered. 
 

Proprietary Information:  The information provided in the RFP is intended solely for internal use by the Proposer 
in its Proposal preparation.  All information contained herein is proprietary and shall not be distributed to any 
third party, except as required by law.  
 
Submitted proposals will be reviewed by the evaluation team. The evaluation team may request additional 
information, or may require tasting and presentation of specific menu items. Caterers that have met the 
minimum requirements outlined in the next section below may be invited to participate in an interview with 
the evaluation team during the week of June 17, 2024.  
 

Finality of Decision:  Any decision made by the City of Troy, including the Firm selection, shall be final. 
 
City of Troy Reservation of Rights:  The City of Troy reserves the right in its sole discretion (for this and the 
other provisions of this RFP) to accept or reject any or all Proposals with or without cause.  The City of Troy 
reserves the right to waive any irregularity or informality in the RFP process, and the right to award the 
Contract to other than the Proposer submitting the best financial Proposal.  The City of Troy reserves the right 
to request additional information from any or all Proposers.  The City of Troy reserves the right to negotiate 
with the Proposers concerning their Proposals. 

 
D. MINIMUM QUALIFICATION REQUIREMENTS  

The City is seeking professional, innovative, and enthusiastic caterers who demonstrate an understanding of 
the unique nature of the Troy Community Center as both a public destination and a private event venue.  
 

The City may, in its sole discretion, contact prospective caterers regarding their submission(s) for clarification. 
Caterers are responsible for submitting full and complete information and should not rely on the City to ask for 
additional information to meet/pass any of the evaluation criteria in this RFP. 
 

Caterers must have the following minimum qualifications to be considered for further evaluation: 
 
• EXPERIENCE 

o Minimum of five years of continuous experience in the development, management, and operation of 
a high quality food service business, and be well-established and financially sound, with managerial and 
staffing resources necessary to maintain a successful operation. 

o Minimum of three years of experience and licensure to serve alcoholic beverages, if applicable. 
o Minimum of three years of experience providing off-premise food and catering sales and services in 

the greater Detroit area for social (weddings, bar mitzvahs and other celebratory events) and corporate 
and business meetings and events.  

o Types of venues/locations (museums, public attractions, office buildings, etc.) where services 
have been provided should be identified. 
 

https://us02web.zoom.us/j/88992481214?pwd=bXBSd3Mxa3hmZTlsbmVFL29wMjh2Zz09
https://us02web.zoom.us/u/kczd374zqx
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• ABILITIES 
o Designate a permanent account manager to handle all Troy Community Center referrals and be present 

at the initial meeting with the client. 
o Demonstrate a range of menu choices for breakfast, lunch, dinner, receptions, buffet, sit down and 

children’s meals. 
o Provide menu choices at pricing which appeals to a wide cross-section of customers, as well as an ability 

to customize menus that work effectively within the constraints of the regulatory conditions.   
o Provide hot food service within the constraints of the regulatory conditions (see Catering Opportunities 

and Challenges). 
o Provide service starting as early as 6am and continuing for all hours of operation. 
o Respond to inquiries in a timely manner. 
o Assume liability for all subcontracted vendors such as beverage service, ice cream vendors, coffee carts, 

wedding cake providers and others. 
o Take a proactive approach in promoting their City of Troy relationship in marketing materials such as 

digital newsletters, websites and social media.   
o Partner with the City of Troy on marketing opportunities with organizations such as the Troy Chamber of 

Commerce, and other entities.  
o Agree to minimum contract requirements specified in Section I, part E. 

 
• LICENSES & QUALIFICATIONS 

o Fully licensed (business, health and alcoholic beverage sales/service) in compliance with all applicable City 
of Troy, State of Michigan, and U.S. Government code requirements and regulations (provide copies of 
applicable licenses).  

o Advise if company has had any health, safety code, and/or alcoholic beverage license violations 
in the last three years that has resulted in a hearing and/or license suspension or revocation. 
Include copies of any relevant documents in this regard. 

o Ability to serve liquor.  
o Provide address of caterer’s main brick and mortar kitchen, which should be within (25) miles from the 

Troy Community Center. 
o Provide a PDF of the most recent health permit covering the kitchen.  
o Provide coordination of services and rentals to the client (directly or indirectly), regardless of menu and 

event size. Rentals may include table linens, glassware, silverware, china, etc. 
o If offering alcohol service, Caterer must have a valid MLCC catering license and be in compliance with 

all MLCC rules and regulations.???? 
 

E. MINIMUM CONTRACT REQUIREMENTS  

Once selected, caterers will be required to comply with all requirements of the Professional Services Agreement 
including (but not limited to): 
• Caterer must present valid License(s) or permit(s) and pay all applicable state, federal and local taxes. 
• Caterer must procure and maintain the following insurance with the City of Troy listed as an additional 

insured:  
o Commercial General Liability Insurance of not less than $1,000,000.00 per occurrence 
o Liquor Liability with limits of no less than $1,000,000.00 per occurrence  
o Workers Compensation and Employer’s Liability Insurance as required by the State of Michigan with 

limits of no less than $1,000,000.00 per accident for bodily injury or disease 
o Other insurance provisions as detailed in the attached Professional Services Agreement. 

• Caterer must complete and submit a pro forma statement (provided by the City) detailing gross receipts 
for food, non-alcoholic beverages and alcohol, with final invoices and payment of license fees by the 15th 
of each month.  

• Caterer shall pay the City a license fee for each private event catered at the Troy Community Center with 
the following percentages on gross receipts: 
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o 10% for Food, only 
• Caterer must conform to professional dress code and appearance. 

 
F. CITY CONTACT 

 

The City has designated Brian Goul as its “City Contact” for this Contract.   
Brian Goul, Recreation Director 
City of Troy Community Center 
Telephone: 248 524 3529 
E-mail: goulb@troymi.gov 

Additional Information 
For additional information/questions concerning this Request for Proposal, contact Andrew R Chambliss, 
Buyer, at (248) 619-7609 or Andrew.Chambliss@troymi.gov 
 
Any inquiries or requests regarding this procurement and/or the procurement process should be submitted to 
the Buyer via email.  Proposers may contact ONLY the Purchasing Department regarding this solicitation. Other 
City officers, agents, employees or representatives do not have authority to respond on behalf of the City. 
Contact with unauthorized City personnel during the selection process may result in disqualification. 
 
CITY’S ONLINE VENDOR PORTAL  
The City of Troy officially distributes RFP documents from the Purchasing Department or through the MITN 
Purchasing Group website (Bidnet Direct).  Copies of RFP documents obtained from any other source are not 
considered official copies.  Only those vendors who obtain RFP documents from either the Purchasing 
Department or the MITN system are guaranteed access to receive addendum information, if such information 
is issued.  If you obtained this document from a source other than the sources indicated, it is recommended 
that you register on the MITN Purchasing Group site, www.BidnetDirect.com//City-of-Troy-MI, and obtain an 
official copy. 

G. REQUEST FOR PROPOSAL DOCUMENTS 

Caterer shall complete and return the following documents: 
• Proposal  
• RFP Addenda(s), if issued 
• CONTRACT FORMS:  Caterers shall complete and sign the Legal Status of Bidder, Non-Collusion Affidavit, 

Certification regarding Debarment, the Certification regarding “Iran Linked Business” and the Familial 
Disclosure Forms and return with your bid proposal. 
 

H. BEST QUALIFIED PERSON OR FIRM 

The award, if any, will be made to the best qualified person or firm(s). In evaluating whether a proposer(s) is 
(are) the best qualified person or firm(s) pursuant to the City of Troy Code, City staff may utilize some or all of 
the following criteria:  
 
1. The credentials and experience of the person or firm; 
2. The demonstrated competence, ability, capacity and skill of the person or firm to perform the contract or 

provide the services; 
3. The capacity of the person or firm to perform the contract or provide the service promptly, within the time 

specified, and without delay;  
4. The sufficiency of the person’s or firm’s financial and other resources;  

mailto:goulb@troymi.gov
mailto:Andrew.Chambliss@troymi.gov
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5. The character, integrity, reputation and judgment of the person or firm; 
6. The ability of the person or firm to provide such future service as may be needed;  
7. The price which the person or firm proposes to charge, including whether the price is fair, reasonable and 

competitive; and 
8. Any other factor which will further the intent set forth in Chapter 13 of the City Charter or Chapter 12 of 

the Troy City ordinances. 
 

The City shall have absolute discretion in determining the applicability and weight or relative weight of some 
or all of the criteria listed above and is not required to select the lowest monetary proposer. 
 

II. CONDITIONS GOVERNING THE PROCUREMENT 

This procurement will be conducted in accordance with the City of Troy procurement codes and procedures. 
 

1. Receiving Time / Late Proposals 
It is the responsibility of proposer to see that their proposal is submitted with sufficient time to be received 
by the City prior to the proposal closing time.   
 
ELECTRONIC PROPOSALS MUST BE ENTERED INTO BIDNET (MITN) PROCUREMENT SYSTEM ON OR BEFORE 
10:00AM THURSDAY, JUNE 6, 2024. 
 
PHYSICAL/HARD COPY PROPOSALS MUST BE SUBMITTED TO THE CLERK’S OFFICE ON OR BEFORE 10:00AM 
THURSDAY, JUNE 6, 2024.  **PROPOSALS MUST BE IN SEALED ENVELOPES LABELED: RFP-COT 24-08 PREFERRED 
CATERING SERVICES FOR TROY CC 
 
Late bid submittals will not be accepted. Bid responses are not accepted via fax or email transmission.  

 
2. Acceptance of Conditions Governing this RFP 

Submission of a proposal constitutes acceptance of the Evaluation Factors contained in this RFP. 
 

3. Incurring Cost 
Any cost incurred by the proposer in preparation, transmittal, presentation of any proposal or material 
submitted in response to this RFP shall be borne solely by the proposer.   
 

4. Caterer Responsibility 
Any agreement that may result from the RFP shall specify that the Caterer is solely responsible for 
fulfillment of the agreement with the City.   

 
5. Amended Proposals 

A proposer may submit an amended proposal before the deadline for receipt of proposals.  Such amended 
proposals must be complete replacements for a previously submitted proposal and must be clearly 
identified as such in the transmittal letter.  City personnel will not merge, collate, or assemble proposal 
materials. 

 
6. Proposer’s Rights to Withdraw Proposal 

Proposers will be allowed to withdraw their proposals at any time prior to the deadline for receipt of 
proposals.  The proposer must submit a written withdrawal request signed by the proposer’s duly 
authorized representative addressed to the City Contact. 
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7. Best and Final Offer 
The City reserves the right to request Best and Final Offers from any or all proposers. This will be the only 
opportunity to amend or modify proposals based on feedback from the City.  Information from competing 
proposals will not be disclosed to other proposers prior to submission of a Best and Final Offer.   
 

8. Disclosure of Proposal Contents 

All proposals are subject to the provisions of the Michigan Freedom of Information Act, MCL 15.231 et seq. 
and any information submitted with a response is a public record subject to disclosure, unless a specific 
exemption applies.   
 

9. No Obligation 
This RFP in no manner obligates the City to the eventual rental, lease, purchase, etc., of any goods or 
services offered until a valid written agreement is executed by the City and the selected proposer. 
 

10. Termination 
This RFP may be canceled at any time and any and all proposals may be rejected in whole or in part when 
the City determines such action to be in the best interest of the City of Troy. 

 
11. Sufficient Appropriation 

Any agreement awarded for multiple years as a result of this RFP may be terminated if sufficient 
appropriations or authorizations do not exist.  Such termination will be affected by sending written notice 
to the selected proposer.  The City’s decision as to whether sufficient appropriations and authorizations 
are available will be accepted by the selected proposer as final. 
 

12. Errors and Restrictive Specifications 
If a proposer discovers any ambiguity, conflict, discrepancy, omission, or other error in the RFP, the 
proposer should immediately notify the Purchasing Department Contact designated in Section I, F. Without 
disclosing the source of the request, the City may issue a written addendum to clarify the ambiguity, or to 
correct the problem, omission, or other error. 
 
If prior to the submission date, a proposer knows of or should have known of an error in the RFP but fails 
to notify the Purchasing Department Contact of the error, the proposer shall submit their proposal at his, 
her or its own risk, and, if awarded an agreement, shall not be entitled to additional compensation or time 
by reason of error or its later correction. 

 
13. Legal Review 

The City requires that all proposers agree to be bound by the General Requirements contained in this RFP.   
 
14. Governing Law 

This RFP, and any agreement entered into pursuant to this RFP, are governed by the laws of the State of 
Michigan. 

 
15. Oral Changes and Basis for Proposal 

Proposers may not rely upon oral explanations.  All changes and addenda will be issued in writing.  Only 
information supplied by the City in writing through the City’s Contact, or in this RFP should be used as the 
basis for the preparation of proposals. 

 
16. Agreement Terms and Conditions 

The agreement between the City and the selected proposer(s) will follow the format specified by the City 
and contain the terms and conditions set forth in Exhibit A, Professional Services Agreement.  However, the 
City reserves the right to negotiate with a successful proposer the final provisions or provisions in addition to 
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those contained in this RFP.  The contents of this RFP, as revised and/or supplemented, and the successful 
proposal will be incorporated into and become part of the agreement. 
 
Should a proposer object to any of the City’s terms and conditions, as contained in this Section or in Exhibit 
A, that proposer must propose specific alternative language in his, her, or its proposal. Proposer must 
provide a brief discussion of the purpose and impact, if any, of each proposed changed followed by the 
specific proposed alternate wording.  The City may or may not accept the alternative language.  General 
references to the proposer’s terms and conditions or attempts at complete substitutions are not acceptable 
to the City and may result in disqualification of the proposer. 

 
17. Proposer’s Terms and Conditions 

Proposers must submit with the proposal a complete set of any additional terms and conditions that they 
expect to have included in an agreement negotiated with the City. 

 
18. Proposer Qualifications 

The City may make such investigations as necessary to determine the ability of the proposer to adhere to 
the requirements specified within this RFP.   

 
19. Right to Waive Minor Irregularities 

The City reserves the right to waive minor irregularities and the right to waive mandatory requirements, 
provided that all of the otherwise responsive proposals fail to meet the same mandatory requirements 
and/or doing so does not otherwise materially affect the procurement.  This right is at the sole discretion 
of the City. 

 
20. Change in Agreement or Representatives 

The City reserves the right to require a change in the selected proposer or representatives if the assigned 
representatives are not, in the opinion of the City, meeting its needs adequately. 

 
22. City of Troy Reservation of Rights:   

The City of Troy reserves the right in its sole discretion (for this and the other provisions of this RFP) to 
accept or reject any or all Proposals with or without cause.  The City of Troy reserves the right to waive 
any irregularity or informality in the RFP process, and the right to award the Contract to other than the 
Proposer submitting the best financial Proposals.  The City of Troy reserves the right to request additional 
information from any or all Proposers.  The City of Troy reserves the right to negotiate with the Proposers 
concerning their Proposals. 
 

23. Ownership of Proposals 
All documents submitted in response to the RFP shall be become the property of the City of Troy and are 
subject to the provisions of the Michigan Freedom of Information Act, MCL 15.231 et seq. 
 

24. Agreement Award 
Proposal(s) will be evaluated by an Evaluation Committee comprised of City staff and may include outside 
consultants.  The Evaluation Committee will make an award recommendation and present it to the Troy 
City Council.  City Council may give approval of the agreement and/or direct staff to negotiate the final 
terms and execute the agreement.   
 
This agreement shall be awarded to the proposers whose proposals are best qualified, taking into 
consideration the evaluation factors set forth in the RFP.  The most qualified proposals may or may not 
have received the most points or be the lowest cost proposal.  Proposers will be notified when an award 
recommendation goes to the City Council for approval. 
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    25.     Preferred Caterer List – “Refresh” 
Vendors who are not qualified under this Solicitation, along with any “new” Vendors that did not submit 
a proposal by the due date, may attempt to qualify under subsequent open enrollment 
Solicitations.  These open enrollment opportunities will occur on a periodic basis, if requirements 
indicate a need for additional qualified Vendors. 

             
The City of Troy reserves the right, at its sole discretion, to expand the Preferred Caterer List in any or all 
categories of service if it is deemed to be in the best interest of the City of Troy.   

 
 26        Removal of Vendor from the Preferred Caterer List 

Vendors may be removed from the Preferred Caterer List for the following reasons, but not limited to:  
• In the circumstance of changing business conditions, the City may request refreshed qualification data 

for review that may change a Vendor’s preferred status.   
• In the circumstance of contract termination due to Vendor performance, the Vendor’s Preferred Caterer 

status may change. 
 
III. SUBMISSION FORMAT AND ORGANIZATION 

A. NUMBER OF RESPONSES 

1. Proposers may submit multiple proposals, if desired. If more than one bid is submitted, a separate bid 
proposal form must be used for each.  Forms are enclosed or obtainable at the Purchasing Department, 
Troy City Hall or on the MITN Purchasing Group website at  www.bidnetdirect.com//city-of-troy-mi. 
 

B. PROPOSAL FORMAT  
 

1. Cover Letter  
a. Caterer Profile 

o Indicate size of company – annual sales, number of clients in Detroit area, number of employees, 
geographic area of operation, etc. 

o Indicate percentage of total 2022 & 2023 annual sales attributed to off-premise catering versus 
onsite food service (operating cafes, restaurants, etc.) 

o Indicate percentage of 2022 & 2023 off-premise catering attributed to social versus corporate 
catering 

b. Denote that the caterer has read the RFP, and is in agreement with all the terms and conditions outlined 
in the RFP document and Agreement (contract)  

c. Acknowledge receipt of any and all amendments to this RFP 
 

2. Minimum Qualifications  
Refer to Section I, part D for Minimum Qualification Requirements for this RFP. In order for the proposal to 
be considered, Caterer must address each qualification and if necessary, provide additional information 
and/or documentation for each item.   
 
Be certain that a response is provided for each qualification, even if the response is “not applicable”. 
 

3. Key Personnel   
Describe the project team composition and include resumes of key personnel. The City must be promptly 
notified of any changes in key personnel prior to award. 
Identify the name and contact information of: 
a. Owner 
b. Person authorized to contractually obligate the organization 
c. Person to be contacted for clarification 

http://www.govbids.com/
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d. Person responsible for license(s)  
e. Account manager assigned to address Troy Community Center client inquiries and events 
f. Local office and contact 

 
 

4. Experience and Technical Competence   
Describe relevant experience in developing and managing a successful food service operation and 
knowledge of the industry and how they relate to Community Center events. Highlight off-premise catering 
experience, the quality of such experience, and demonstrated ability, experience at similar historic and/or 
cultural institutions, and any prior work with other public agencies. Catering experience must include ability 
to provide catering menus, pricing and variety to meet the needs of Troy Community Center events.  
 
Describe ability to respond to prospective client inquiries, including response time to initial inquiry, ability 
and past experience in assembling a highly qualified staff, efficiency and timeliness in completion of events. 
 
This section must also include customer service policies and practices, employee staffing and training plans, 
and marketing, sales and advertising strategies.  
 

4. Project Understanding and Approach 
Describe caterer’s understanding of the private event business at the Troy Community Center with its 
unique opportunities and challenges, and discuss the manner in which caterer would operate in 
compliance, utilize sustainable best practices, and bring a high-level of value and innovation. 
a. State how caterer would comply with liquor liability license and insurance requirements.  
b. Outline standard format for client proposals and a sample of how caterer might frame regulatory and 

operating conditions. 
 

5. Cost of Services  
Sample proposals and invoices specified below should include cost breakdown and detail of services and 
items provided. Breakdown should include food, beverages, labor, and applicable rentals and/or 
disposables.   
a. Supply three specific sample proposals that would be suitable for the Troy Community Center, including 

cost breakdown. Examples: Large Business Event, Wedding and Family Event 
b.    Include three (3) or more photos of food presentation.  
c. Provide sample final invoices for each proposal. Indicate whether caterer will include license fee as a   

line item or incorporate within overall costs.  
 

6. References 
List a minimum of three (3) references for whom comparable services were provided to in the last three 
(3) years. Include the name of the organization, name of the contact, telephone number of the contact, 
email address of contact (if available), brief description of the services provided and caterer’s role, and the 
start and completion date. There must be at least one (1) corporate and one (1) social reference. 
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IV. EVALUATION  

A. EVALUATION POINT SUMMARY 
All proposals meeting the minimum qualifications will be further evaluated using the criteria and point structure 
below. Additionally, caterers whose proposals meet the minimum qualifications may be invited to participate 
in an interview.  Evaluations will be based on the weighted criteria listed, which correspond to information 
requested in various sections of the proposal: 
 
 
 
   

CRITERIA MAXIMUM 
POINTS 

Minimum Qualifications 25 

Experience and Technical Competence 25 

Project Understanding and Approach 25 

Cost of Services  10 

Quality and Completeness of Proposal/Presentation 10 

Value Added/Breadth of Service 5 

TOTAL POINTS 100 

 
 

B. EVALUATION FACTORS 
Minimum Qualifications: Up to 25 points may be awarded based on the evaluation of caterer’s experience, 
abilities, licenses and qualifications in response to Minimum Qualifications section.     
 
Experience and Technical Competence: Up to 25 points may be awarded based on the evaluation of the degree 
of knowledge, innovation and creativity exhibited in the proposal and described prior experience, including that 
of key personnel; experience with previous projects of comparable complexity, scale and nature, and quality of 
responses to Key Personnel and Experience and Technical Competence sections.   

Project Understanding and Approach: Up to 25 points may be awarded based on the caterer’s stated ability to 
operate in compliance with City and Troy Community Center regulations, opportunities and challenges and the 
quality of responses to the Project Understanding and Approach section.  
 
Cost of Services: Up to 10 points may be awarded for the ability to maintain competitive pricing, based on 
proposals and sample invoices required in Cost of Services section.  
 
Quality and Completeness of Proposal and Presentation/Demonstration: Up to 10 points may be awarded based 
upon overall quality of responses to questions, proposal submission (including menu samples), and 
presentation/tasting of specific menu items.   
 
Value Added/Breadth of Service:  Up to 5 points may be awarded based on previous or current relationship with 
the caterer (if a current Troy Community Center caterer) and/or caterer’s ability to provide insight and 
information on industry best practices.  
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C. CATERER SELECTION PROCESS 
 

Selection 
The City of Troy has the sole authority to select the Caterers that will be made available on the Preferred 
Catering List and reserves the right to reject any and all proposals. The City reserves the right to approve all 
sub-contractors proposed to be retained by the prime Caterer. Upon signing of the agreement, no change in 
proposed personnel or sub-contractors can be made without the City’s review and written authorization. 
 
By submitting a response to this RFP, prospective caterers waive the right to protest after award or seek any 
legal remedies whatsoever regarding any aspect of this RFP. The City reserves the right to select any number 
of finalists. In addition, the City reserves the right to issue written notice to all participating caterers of any 
changes in the proposal submission schedule, should the City determine in its sole and absolute discretion that 
such changes are necessary. The City reserves the right to request additional information from any proposing 
caterer. All original work products, including computer files, shall remain the property of the City. 
 
The City reserves the right to retain an expert to evaluate the caterer’s work or qualifications at all stages in the 
selection process. Additionally, any contract entered into will be subject to termination at any stage if in the 
judgment of the City, such termination is in the best interest of the City. In the event such decision is made, 
appropriate written notice would be given before any termination.   
 
Any number of caterers whose proposal is the most advantageous to the City, taking to consideration all the 
evaluation factors, will be recommended for inclusion on the preferred list. Notwithstanding the Evaluation 
Team’s selection, the City reserves the right to award this RFP and the resultant Contract in any manner it 
deems to be in the best interest of the City and make the selection based on its sole discretion. The City is the 
sole and exclusive judge of quality and compliance with proposal specifications in any of the matters pertaining 
to this RFP. 
 
 
Contract Award and Execution  
Selection of a caterer with whom the City enters into contract negotiations with, or a recommendation of an 
award by the Evaluation Team or any other party, does not constitute an award of Contract.  
 
The RFP document and the successful party’s proposal response, as amended by agreement between the City 
of Troy and the successful party, may become part of the Contract documents. Additionally, the City of Troy 
may verify the successful party’s representations that appear in the proposal. Failure of the successful party to 
perform as represented may result in elimination of the successful party from further negotiation or in Contract 
cancellation or termination.  
 
No oral explanation or instruction of any kind or nature whatsoever given before the award of a contract to a 
Vendor shall be binding. The City of Troy shall not be bound, or in any way obligated, until the City has awarded 
the Contract and all documents have been executed. The proposing party may not incur any chargeable costs 
prior to final Contract execution. 
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Legal Status of Bidder: 

 
 
 

The Bidder shall fill out the appropriate form and strike out the other two: 
 
                                                               
 
A corporation duly organized and doing business under the laws of the State of      for 
whom      , bearing the office title of     , whose 
signature is affixed to this proposal, is duly authorized to execute contracts. 
 
             
 
A partnership, all members of which, with addresses, is: 
 
             
 
             
 
             
 
             
 
             
 
             
 
 
             
 
AN INDIVIDUAL, WHOSE SIGNATURE IS AFFIXED TO THE PROPOSAL: 
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CITY OF TROY 

OAKLAND COUNTY, MICHIGAN 
NON-COLLUSION AFFIDAVIT 

 
 

TO WHOM IT MAY CONCERN: 
 
 
      , being duly sworn deposed, says that he/she  
(Print Full Name) 
 
is      .  The party making the foregoing proposal or bid, 
(State Official Capacity in Firm) 
 
that such bid is genuine and not collusion or sham; that said bidder has not colluded, conspired, connived, or agree, directly 
or indirectly, with any bidder or person, to put in a sham bid or to refrain from bidding and has not in any manner directly or 
indirectly sought by agreement or collusion, or communication or conference, with any person to fix the bid price or affiant 
or any other bidder, or to fix any overhead, profit, or cost element of said bid price, or that of any other bidder, or to secure 
the advantage against the City of Troy or any person interested in the proposed contract; and that all statements contained in 
said proposal or bid are true. 
 
 
       
SIGNATURE OF PERSON SUBMITTING BID 
 
 
 
       
NOTARY’S SIGNATURE 
 
Subscribed and sworn to before me this    day of                 , 20__ in and for      
County. 
 
My commission expires: 
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CERTIFICATION REGARDING 
DEBARMENT, SUSPENSION, AND OTHER RESPONSIBILITY MATTERS 

 
The prospective participant certifies, to the best of its knowledge and belief, that it and its principals:  
 

1. Are not presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily excluded from 
participation in transactions under any non-procurement programs by any federal, state or local agency.  

 
2. Have not, within the three year period preceding, had one or more public transactions (federal, state, or local) 

terminated for cause or default; and 
 

3. Are not presently indicted or otherwise criminally or civilly charged by a government entity (federal, state, or local) 
and have not, within the three year period preceding the proposal, been convicted of or had a civil judgment 
rendered against it: 

 
a. For the commission of fraud or a criminal offense in connection with obtaining, attempting to obtain, or 

performing a public transaction (federal, state, or local), or a procurement contract under such a public 
transaction; 

 
b. For the violation of federal, or state antitrust statutes, including those proscribing price fixing between 

competitors, the allocation of customers between competitors, or bid rigging; or 
 

c. For the commission of embezzlement, theft, forgery, bribery, falsification or destruction of records, making false 
statements, or receiving stolen property. 

 
I understand that a false statement on this certification may be grounds for the rejection of this proposal or the termination of 
the award. In addition, the general grant of this authority exists within the City’s Charter, Chapter 12, Section 12.2- 
Contracts. 
[  ]   I am able to certify to the above statements. 
 
 
Name of Agency/Company/Firm (Please Print)        
 
 
Name and title of authorized representative (Please Print) 
 
 
Signature of authorized representative                                         Date 
 
 
 [  ]   I am unable to certify to the above statements. Attached is my explanation. 

 
 
G:\Purchasing Forms - Instructions\Certification regarding debarment (2).doc 
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________________________________________________________________________________ 
VENDOR CERTIFICATION 

THAT IT IS NOT AN 
“IRAN LINKED BUSINESS” 

 
Pursuant to Michigan law, (the Iran Economic Sanctions Act, 2012 PA 517, MCL 129.311 et seq.), before 
accepting any bid or proposal, or entering into any contract for goods or services with any prospective Vendor, the 
Vendor must first certify that it is not an “IRAN LINKED BUSINESS”, as defined by law. 
 
 
 

Vendor  

Legal Name 
 

Street Address 
 

City 
 

State, Zip 
 

Corporate I.D. Number/State 
 

Taxpayer I.D. #  

 
 
The undersigned, with: 1.)full knowledge of all of Vendors business activities, 2.)full knowledge of the 
requirements and possible penalties under the law MCL 129.311 et seq. and 3.) the full and complete authority to 
make this certification on behalf of the Vendor, by his/her signature below, certifies that: the Vendor is NOT an 
“IRAN LINKED BUSINESS” as require by MCL 129.311 et seq., and as such that Vendor is legally eligible to 
submit a bid and be considered for a possible contract to supply goods and/or services to the City of Troy. 
 
 
Signature of Vendor’s Authorized Agent:    __________________________________________________ 
 
 
Printed Name of Vendor’s Authorized Agent:  _______________________________________________ 
 
 
Witness Signature:  ____________________________________________________________________ 
 
 
Printed Name of Witness:  ______________________________________________________________ 
 
G:\ BidLanguage_IranLinkedBusiness 
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Proposer’s Sworn and Notarized Familial Disclosure 
(to be provided by the Proposer) 

 
The undersigned, the owner or authorized officer of ________________________ (the “Proposer”), 
pursuant to the familial disclosure requirement provided in the Request for Proposal, hereby represent 
and warrant, except as provided below, that no familial relationships exist between the owner(s) or any 
employees of _____________________ 
________________________________________ and any member of the City of Troy City Council or 
City of Troy Administration. 
 
 
 
List any Familial Relationships: 
 
 
 
 
 
 
 
BIDDER: 
__________________________ 
 
By:  ______________________ 

Its:  _______________________ 

 

STATE OF MICHIGAN   ) 

      )ss. 

COUNTY OF  _____________________) 

 

This instrument was acknowledged before me on the _____day of _________, 2024, by 

___________________________________________ 
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EXHIBIT A 
 
 

CATERING LICENSE AGREEMENT  
 

This CATERING LICENSE AGREEMENT (“Agreement” or "License"), entered into this ______ day 
of ______, 2024 (“Commencement Date”), by and between the CITY OF TROY, a municipal corporation 
(“City”), and__________________, a Michigan corporation (“Caterer”), is made with reference to the 
following: 
 

RECITALS 
 

A. City is a municipal corporation duly organized and validly existing under the laws of the 
State of Michigan with the power to carry on its business as it is now being conducted under the 
statutes of the State of Michigan and Charter of the City.  City is the owner and operator of the Troy 
Community Center. 
 

B. Caterer is a ____________ corporation in good standing in the State of Michigan.  
 

C. The City issued a Request for Proposals for Preferred Caterers for Private Events (“RFP”) 
at the Troy Community Center in the City of Troy (“Community Center”), a copy of which is 
incorporated by reference.  The RFP identifies the conditions required for catering events and the 
specific areas available at the Community Center for catering.   

 
D. In response to the RFP, the Caterer provided a Proposal dated on or about XXX XXX, 

2024 (“Proposal”), a copy of which is incorporated by reference.    
 
E. From the various proposals submitted in response to the RFP, the City has created a List 

of Preferred Caterers for referral to individuals or entities renting the Troy Community Center for 
meetings or social functions.  Caterer is one of the caterers on the City’s List of Preferred Caterers.  

 
F. City and Caterer desire to enter into this Agreement to allow the Caterer to provide 

catering services at the Troy Community Center, when requested by individuals or entities renting the 
Troy Community Center, upon the terms and conditions set forth herein.  Accordingly, this is not 
intended to be an exclusive license, but instead, a limited nonexclusive catering license.   
 

NOW, THEREFORE, it is mutually agreed by and between the undersigned parties as follows: 
 
 
 
/// 
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AGREEMENT 

1. TERM OF AGREEMENT. 

1.1.  Initial Term.  The term of this Agreement shall be for a period of three (3) years 
commencing from the Commencement Date and terminating at midnight five years thereafter, unless 
extended pursuant to Section 1.2 or terminated pursuant to Section 16, below.  

1.2.  Extension Term.   City shall have two (2) separate options to extend the term of this 
Agreement by an additional period of one (1) year each on the same terms and conditions. The City 
may exercise its option, at its sole and complete discretion, by letter written by the City Manager or 
designee.     

2. GRANT OF LICENSE; AND LICENSE AREA. 

 2.1.  Catering of Permitted Items.  City hereby grants to Caterer a limited nonexclusive 
revocable license to provide catering services as set forth in the Caterer’s Proposal and in accordance 
with this Agreement to cater events to individuals or entities with a Facilities Use Permit issued by the 
City for the Troy Community Center ("Permittee").  The menu items and services may be modified from 
time to time by mutual agreement by the Caterer and City.  Caterer is designated as one of the City 
preferred caterers authorized pursuant to this License to cater events to Permittees.  All rentals at the 
Troy Community Center shall be made through the City; however the Permittee can select their own 
caterer from the List of Preferred Caterers.  
 

2.2.  License Area.  Caterer’s catering activities are limited to those areas of the Troy 
Community Center rented by Permittee for each catered event (“License Area”).   This License includes 
the Caterer’s reasonable right of access to and from the License Area.   

3. REQUIREMENTS OF USE. 

Caterer shall comply with all of the following requirements for use of the License Area: 

3.1.   Caterer Contacts.  Caterer shall designate (i) a permanent Account Manager to handle 
all the Troy Community Center referrals and be present at the initial meeting with Permittee; and (ii) a 
permanent Business Manager to handle the insurance, License Fee, notices and other requirements set 
forth in this Agreement; 

 
3.2.   Full Service Catering.  Caterer shall provide, directly or indirectly, full services required 

by the Permittee, including glassware, silverware, china, and linens;  
 
3.3.   Catering Uniforms.  Caterer shall conform to a professional dress code and appearance; 
 
3.6. Menus.  Caterer shall provide Menus (with prices) for the following food services: 

continental breakfast, plated or buffet brunch, plated lunch, buffet lunch, plated dinned, buffet dinner, 
hors d’oeuvres reception and drop-off services; 

 
3.7. Staging.  Food staging areas are not available; 
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3.8. Onsite Cooking.  Cooking of food onsite by caterers is not allowed.  Caterers are 
permitted to utilize transit boxes, convection ovens and other heating and warming ovens in the 
service kitchens in order to complete final preparation of the menu;  
 

3.9. Alcohol Service.  Alcohol service must be served indoors by a properly-licensed and 
bonded Caterer and in accordance with all applicable laws and a valid Caterer’s Permit issued by the 
MLLC.  Guests are required to consume alcohol only in the licensed areas rented by Permittee. Caterer 
is responsible for the cessation of alcohol service one-half hour prior to the end of an event; 

 
3.12. Event Ending.  Events must end by Midnight Monday through Friday and Midnight 

Saturday and Sunday.  Caterer(s) are responsible for all rentals arranged through caterer to be off-site 
by site closure times; 

 
3.13. Furniture Rental.  All furniture for event set up is provided by the Troy Community 

Center; no outside rental of furniture is permitted; 
 
3.14. Rental Restrictions.  Examples of items that may Not be brought in as rentals include; 

smoke machines, heat lamps, fog machines and candles. 
 
3.15. Troy Community Center Guidelines and Policies.  Caterer shall comply with all Troy 

Community Center Guidelines and Policies, as may be amended from time to time by the City in its sole 
discretion. Any amendments to the Troy Community Center Guidelines or Policies will be provided by 
the City to the Caterers prior to implementation of said guidelines; and 

 
3.16. Discounts and Donations. Any discount or donations of food and beverage to the 

Permittee must be in full compliance with the Troy Community Center Policy on Discounts and 
Donations, and shall require advance written approval from the City in accordance with said policy.   

 
3.17. Although nothing in this Agreement is intended to prohibit Caterer from providing food 

or beverage service for individuals, businesses and third parties at other venues where Caterer is 
licensed, Caterer shall not encourage a different venue for patrons for the sole purpose of establishing 
a client base at the expense of the City of Troy. 

4. LICENSE FEE. 

4.1. License Fee.  For each catered event, Caterer(s) agree to pay the City a license fee in the 
amount of ten percent (10%) of Gross Sales, as defined herein.   

 
The term “Gross Sales”, as used in this License, shall mean and include the entire amount of the 

actual sales prices for all sales of food and nonalcoholic beverage originating from business conducted 
by Caterer in, on or from the License Area. No deduction shall be allowed for uncollected or 
uncollectible credit accounts or for direct or indirect discounts, rebates, credits, or other deductions 
unless offered on a uniform basis. The term “Gross Sales” shall not, however, include any sums 
collected and paid out by Caterer for any sales or excise tax imposed by and accounted for by Caterer 
to any duly constituted governmental authority, and for approved discounts and donations of food and 
beverage approved in advance by the City in accordance with the Troy Community Center Policy on 
Discounts and Donations. 
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4.2. Payment of Gross Sales.  Caterer shall prepare and deliver to City a written Statement of 

Caterer’s Gross Sales by the 15th of the month for events catered for the month prior, along with the 
payment of License Fees, without set off or deduction, and copies of final invoices.  Payment shall be 
made by check or money order payable to the City of Troy, and shall be mailed or delivered to the 
following address: 
 

Event Services 
Troy Community Center 
3179 Livernois 
Troy, MI 48083 

 
4.3. Late Fees. Caterer acknowledges that late payments of its monetary obligations to the 

City will cause the City to incur costs not contemplated by this License and the exact amount of these 
costs will be extremely difficult to ascertain. If Caterer fails to pay any of its monetary obligations to 
the City within ten (10) calendar days from the date the payment is due, late charges in the amount of 
ten percent (10%) of the unpaid amount shall be paid by the Caterer as Additional License Fees. 
Caterer shall pay this amount for each calendar month in which all or any part of any payment to the 
City remains delinquent for more than ten (10) calendar days after the due date. The parties agree that 
late charges represent a fair and reasonable estimate of the costs the City will incur for late payment of 
any monetary obligations.  Acceptance of the late charges by the City shall not constitute a waiver of 
the Caterer’s defaults with respect to the overdue amount or prevents the City from exercising any of 
its rights and remedies pursuant to this License. Caterer shall pay the late charge as Additional License 
Fees at the time the next installment of License Fees is paid. 

5. RESPONSIBILITY FOR CATERER’S USE OF LICENSE AREA 

Caterer accepts the License Area in “AS IS” condition and City shall not be required to make any 
alterations, improvements or repairs therein or thereon. Caterer hereby waives any and all rights, any 
expressed or implied warranties concerning the condition of such areas. Caterer shall not make any 
changes to or remove any portion of such areas without first securing City’s written consent. All such 
approved changes or removals shall be at the sole expense of Caterer.  In the event of any damage to 
the License Area or its contents caused by Caterer or any of its vendors, employees or agents, Caterer 
agrees to promptly repair all such damage immediately to the City’s satisfaction. 

 

6. EMPLOYEES AND MECHANICS’ LIENS. 

Caterer shall operate the catering activities in such a manner as to prevent the filing of any 
mechanics’ liens, and other liens, and liens for labor, services, supplies, equipment, or material 
incurred by it, and Caterer will at all times fully pay and discharge and wholly protect, defend and hold 
harmless City on account of said liens, claims assertions, or filing thereof. 

7. TAXES. 

The Caterer shall exonerate, indemnify, and hold harmless the City from and against, and shall 
defend the City from and against, and shall assume full responsibility for, payment of all wages or 
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salaries and all federal, state, and local taxes or contributions imposed or required under the 
Unemployment Insurance, Social Security, Income Tax laws, Worker’s Compensation laws, or other 
laws with respect to the Caterer’s employees engaged in the performance of Caterer’s obligations 
thereunder.  Caterer shall pay any and all taxes upon personal property and improvements belonging 
to said Caterer and upon its possessory interests, if any, and Caterer shall pay all sales and other taxes 
levied against the operation of said business. 

8. INSURANCE REQUIREMENTS. 

Prior to the Commencement Date, Caterer shall procure, maintain and pay for insurance against 
claims for injuries to persons or damage to property that may arise from or in connection with the 
catering services by Caterer or his/her/its agents, representatives, employees or subcontractors for the 
duration of this Agreement.  Caterer must obtain insurance that, at a minimum, meets the requirements 
for insurance set forth in Exhibit A, Insurance Requirements and Verifications, which is attached hereto 
and incorporated herein by reference.    

9. RECORD OF TRANSACTIONS 

Caterer shall keep complete records and accounts in accordance with generally accepted 
accounting principles (GAAP) of all business transacted pursuant to this Agreement. Caterer shall give 
City access, during reasonable business hours, to such records and accounts. Caterer shall retain all 
primary sales records as evidence of Gross Sales for each year for at least thirty-six (36) months after 
the expiration of this License. 
 

The acceptance by City of payments of any license fees due under this Agreement shall be 
without prejudice to City’s right to an examination of Caterer’s books and records of its Gross Sales in 
order to verify the amount of Caterer’s Gross Sales. At any reasonable time during normal business 
hours and at Caterer’s principal place of business within two (2) years after receipt of any statement 
furnished it by Caterer and upon ten (10) days’ prior written notice to Caterer, City may cause a special 
audit to be made of Caterer’s business records relating to Gross Sales from said leased License Area for 
the period covered by such statement.   Except as provided in the following paragraph, City shall pay 
the cost of such audit. The Caterer shall promptly pay any deficiency disclosed by such audit. Any 
accounting firm selected by City shall perform any such special audit. 

 
If such audit shall disclose an additional liability for License Fee in excess of five percent (5%) of 

the percentage of the License Fee theretofore computed and paid by Caterer for the period covered by 
the audit, Caterer shall also pay to City the cost of the audit. 
 

Each Statement of Gross Sales submitted by the Caterer shall become binding upon City two (2) 
years after delivery thereof to City, unless within such two (2) year period City shall cause a special 
audit to be commenced. 

10. LAWS AND ORDINANCES. 

During the term of this License, Caterer shall comply with all applicable federal, state and local 
laws, ordinances, codes and regulations ("Applicable Laws") that may be amended from time to time. 
The violation of any Applicable Law shall be deemed a material breach of this License. 
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11. PERMITS AND LICENSES. 

The Caterer shall be required to obtain any and all governmental permits or licenses that may 
be required from time to time in connection with the services to be performed under this Agreement, 
including, but not limited to a Catering permit issued by the MLCC if alcohol is to be served. Permits 
must be submitted within 14 days of expiring permit.   

12. PROHIBITION AGAINST TRANSFER. 

The parties hereby specifically agree that this License is personal to Caterer and that Caterer is 
prohibited from assigning all or any of its interests under or pursuant to this License to any other party 
or parties. Any attempt to do so shall be null and void, and any purported assignee, sub lessee, or 
transferee shall acquire no right or interest in this License. All required permits, licenses and any 
agreements related to the Caterer’s operation must be in Caterer’s name or it will be deemed a 
purported transfer of this License. 

13. WAIVERS. 

A waiver by the City of any breach of any term, covenant or condition contained herein shall 
not be deemed to be a waiver of any subsequent breach of the same or any other term, covenant or 
condition contained herein, whether of the same or a different character. 

14. HOLD HARMLESS, DEFEND AND INDEMNIFICATION. 

Caterer shall indemnify, defend and hold harmless City, its City Council, boards and 
commissions, officers, agents, employees and volunteers (collectively, the "City") from and against any 
and all actions, causes of action, obligations, costs, damages, losses, claims, liabilities and demands of 
any nature whatsoever, including, but not limited to, reasonable attorneys’ fees, regardless of the 
merit or outcome of any such claim or suit, arising from or in any manner connected to: (i) Caterer’s 
use or possession of the License Area: (ii) the exercise of the License by Caterer; (iii) the activities and 
operations of Caterer, its officers, agents, employees, vendors, guests and invitees; and (iii) furnishing 
or supplying work, services, materials, equipment or supplies.  Caterer further agrees that the City shall 
not be liable for any loss, damage or injury to Caterer’s business or property or for any injury to 
Caterer’s employees, agents, guests or invitees. 

15. INDEPENDENT CONTRACTOR. 

It is understood and agreed that Caterer, in the performance of this Agreement, will be acting 
in the wholly independent capacity and not as agents, employees, partners, or joint ventures of the 
City. This Agreement does not create a tenancy of any nature whatsoever between City and Caterer. 

16. DEFAULT AND TERMINATION. 

16.1. Events Constituting Material Default. The occurrence of any one or more of the 
following events shall constitute a material default and breach of this License: (ii) Caterer’s failure to 
abide by any of the terms and conditions of this License; (iii) Caterer’s making of any arrangement or 
assignment of this License for the benefit of creditors; (iv) Caterer’s becoming a “debtor” as defined in 
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11 U.S.C. Section 101; (v) the attachment, execution or other judicial seizure of any of Caterer’s 
interest in this License; (vi) the discovery by City that any financial or other information given by 
Caterer to City was false or misleading in any respect; (vii) Caterer’s failure to comply with the 
applicable laws, regulations, ordinances, statutes or rules; and (viii) Caterer’s failure to obtain and keep 
all permits and licenses required by law. 
 

16.2. Notice and Opportunity to Cure.   In the event of default of any of the provisions of this 
Agreement, the City may elect to issue one of the following:   

 
i. Notice of Noncompliance. A written notice identifying the noncompliance and setting 

forth the cure and the time period to effectuate a cure ("Notice of Noncompliance").  The 
Caterer shall be required to cure within the time period specified in the Notice of 
Noncompliance or prior to the occurrence of the next catered event, whichever is earlier; or  

 
ii. Notice of Material Default.  A written notice of material default with a cure period of 

three (3) calendar days after receipt of notice.     
 

16.3.  City’s Remedies for Breach. After notice and opportunity to cure, the City may:  (i) 
terminate this License for cause upon issuance of a Notice of Termination;  (ii) maintain this License 
subject to enforcement of all of the City’s rights and remedies under this License; and 
(iii) pursue any other remedy now or hereafter available to City under the laws and judicial decisions of 
the State of Michigan.  All unpaid License Fees, Additional License Fees or any other monetary 
obligations of Caterer under the terms of this License shall bear interest from the date due at the 
maximum rate then allowable by law. 
 

16.4.  Termination Without Cause. Either party has the right to terminate this License without 
cause upon ten (10) days written notice to the other party.  In the event City exercises its right to 
terminate this License, Caterer shall be permitted to fulfill its obligations and honor any catering 
contracts for the Licensed Area that Caterer entered into prior to receiving such termination notice, 
and must inform the City or its Administrator of such contracts. 
 

16.5.  Obligations Upon Termination. Upon termination of the License, Caterer shall remove 
Caterer’s catering activities and any other personal property from the License Area. In the event 
Caterer fails to remove its catering activities or other personal property by the date of termination set 
forth in the written notice, City may take exclusive possession of the License Area by removing the 
catering activities or personal property and storing the same at the expense of Caterer, without 
commencing any legal action or obtaining any court order therefore. Caterer shall be obligated to pay 
for any other monetary obligations Caterer has under the terms of this License with interest at the 
legal rate. 

17. NOTICES. 

All notices, demands, requests or approvals to be given under this Agreement, shall be given in 
writing and shall be deemed served when sent by email and either (i) delivered personally, or (ii) 
seventy-two (72) hours after the deposit thereof in the United States mail, postage prepaid, addressed 
as hereinafter provided. 
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All notices, demands, requests or approvals from the Caterer to City shall be addressed to: 
  Brian Goul, Recreation Director 
  Troy Community Center 
  3179 Livernois 
  Troy, Michigan 48083 
  Email: GoulB@troymi.gov 
  Telephone Number: (248) 524-3529 
 

All notices, demands, requests or approvals from the City to Caterer shall be addressed to: 
Caterer Contact 
Company Name 
Address 
Address  
 

It is the responsibility of the Caterer to maintain updated and current contact information. 

18. RIGHTS LIMITED TO REVOCABLE LICENSE. 

Notwithstanding anything contained in this License or the actions of the parties in the future, 
under no circumstances shall the License granted herein ripen into either a lease or easement 
(whether under claim of prescriptive right or otherwise). 

19. INTERRUPTION OF LICENSE RIGHTS DUE TO EMERGENCY. 

In the event of an emergency that jeopardizes the health, safety or welfare of the public or any 
individual, City may remove Caterer from the License Area and regain possession of it without notice to 
Caterer. The exercise of City’s rights under this Section shall be at City’s sole and absolute discretion. 

20. RELATIONSHIP OF PARTIES. 

The relationship between City and Caterer is solely that of City and Caterer. Both parties 
acknowledge the relationship is not of landlord and tenant, easement grantor and easement grantee, 
or any other relationship. 

21. MERGER OF NEGOTIATIONS. 

This License represents the full and complete understanding of every kind and nature 
whatsoever between the parties hereto and all preliminary negotiations and agreements of 
whatsoever kind or nature are merged herein. No verbal agreement or implied covenant shall be held 
to vary the provisions hereof, and this License shall not be modified except upon the written 
agreement of both City and Caterer. 

22. NONDISCRIMINATION. 

Caterer agrees not to discriminate against any individual because of race, color, religion, 
national origin, ancestry, sex, sexual orientation, age, weight, disability, or condition of having AIDS, in 
connection with the License granted herein. 
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23. COST OF LITIGATION. 

Should either party hereto institute any action or proceeding to enforce any provision hereof or 
for damages by reason of an alleged breach of any provisions of this Agreement, the prevailing party 
shall be entitled to receive from the losing party all costs and expenses and such amount as is adjudged 
to be reasonable attorney’s fees for the costs incurred by the prevailing party in such action or 
proceeding. 

24. CAPTIONS OF CONVENIENCE. 

The captions herein are for convenience only and are not a part of this Agreement and do not 
in any way limit, define or amplify the terms and provisions hereof. 

25. COUNTERPARTS. 

This Agreement may be executed in several counterparts, each of which original and all of 
which together constitute but one and the same document. 

26. MERGER OF NEGOTIATIONS. 

This Agreement represents the full and complete understanding between the parties hereto 
and all preliminary negotiations and agreements of whatsoever kind or nature are merged herein. No 
verbal agreement or implied covenant shall be held to vary the provisions hereof. 

27. GOVERNING LAWS. 

The validity of this Agreement and any of its terms or provisions, as well as the rights and duties 
hereunder, shall be interpreted and construed pursuant to the law of the State of Michigan. 
 
28. ALCOHOL SERVICE. 
 

If Caterer desires to offer alcohol service, then Caterer shall designate and use an already 
existing Michigan Liquor Control Commission liquor license held in Caterer’s name and/or which can be 
used for catering services at the Troy Community Center.  It is the responsibility of Caterer to apply to 
or obtain any required permission or licenses for whatever liquor license it will use for catering at the 
Troy Community Center.  The Caterer shall keep the license in good standing under Caterer’s name 
during the term of the Agreement.  The Caterer shall pay all up-front costs for the application and/or 
liquor license required by the MLCC.  Violations of the State of Michigan liquor laws will be considered 
as a violation of the Agreement and may result in a termination of the Agreement at City’s discretion.  
Employees serving alcoholic beverages shall do so in compliance with the State of Michigan liquor laws 
and guidelines as set forth by the MLCC.  Serving violations by an employee will be just cause for the 
termination of the Agreement at City’s discretion, and the Caterer shall be deemed responsible if such 
conduct occurs.  The Caterer shall in no way jeopardize the liquor license obtained for use at the Troy 
Community Center.  Caterer agrees to be responsible for all sanctions and/or penalties assessed for 
violations of the MLCC Administrative Rules and Regulations and/or federal, state, or local laws 
concerning the sale/serving of alcohol at the Troy Community Center.  Caterer or its agents or 
employees shall not sell or permit intoxicating liquors to be consumed by minors.   
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29. SERVSAFE CERTIFICATION. 
 

Caterer shall possess a SERV safe certification and keep it current.   
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IN WITNESS THEREOF, the parties have caused this Agreement to be executed the day and year 

first above written. 
 
 

CITY OF TROY 
ATTEST:     a municipal corporation 
 
 
________________________   By: ________________________ 
M. Aileen Dickson                        Ethan Baker 
City Clerk             Mayor 
 
 
 
APPROVED AS TO FORM: 
 
 
________________________ 
Lori Grigg Bluhm 
City Attorney 
 
 
 
 
 
CATERER:      ATTEST: 
By:  ____________________________           ____________________________ 
Its:  ____________________________           ____________________________ 
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EXHIBIT B 
 

INSURANCE REQUIREMENTS 
 
 
Caterer shall procure, maintain and pay for the duration of the Agreement insurance against claims for injuries 
to person or damages to property that may arise from or in connection with the performance of services by the 
Caterer, its agents, representatives, employees or subcontractors.   

 
 

A. Minimum Scope and Limits of Insurance.  Coverage shall be at least as broad as:  
 

(1) Commercial General Liability (CGL).  Insurance Services Office Form CG 00 01 covering GCL on an 
“occurrence” basis, including products-completed operations and personal & advertising injury, with 
limits of no less than $1,000,000 per occurrence. If a general aggregate limit applies, either the general 
aggregate limit shall apply separately to this project/location or the general aggregate limit shall be 
twice the required occurrence limit.  

(2) Liquor Liability.  Insurance with limits of no less than $1,000,000 per occurrence, if applicable.  
 

(3) Workers’ Compensation and Employer’s Liability.  Workers’ Compensation insurance as required by 
the State of Michigan and Employer’s Liability Insurance with limits of no less than $1,000,000 per 
accident for bodily injury or disease. 

 
If the Caterer maintains higher limits than the minimums shown above, the City of Troy requires and shall 
be entitled to coverage for the higher limits maintained by the Caterer. 

 
B. Other Insurance Provisions.  The insurance policies are to contain, or be endorsed to contain, the following 

provisions: 
 

(1) Additional Insured Status (CGL policy). The City of Troy, its officers, officials, employees and volunteers 
are to be covered as additional insured on the GCL policy with respect to liability arising out of work 
or operations performed by or on behalf of Caterer including materials, parts or equipment furnished 
in connection with such work or operations. The additional insured status can be provided in the form 
of an endorsement at least as broad as Insurance Services Office Form CG 20 10 11 85 or both CG 20 
10 and CG 20 37. 

 
(2) Primary Coverage (all policies). For any claims related to this Agreement, the Caterer’s insurance shall 

be primary as respects the City of Troy, its officers, officials, employees and volunteers. Any insurance 
or self-insurance maintained by the City of Troy, its officers, officials, employees or volunteers shall 
be in excess of the Caterer’s insurance and shall not contribute with it. 

 
(3) Notice of Cancellation (all policies).  Each insurance policy required herein shall state that coverage 

shall not be cancelled, except after 30 days prior written notice (10 days for non-payment) has been 
given to the City of Troy. 

 
(4) Waiver of Subrogation (all policies). Caterer hereby grants to the City of Troy a waiver of any right of 

subrogation which any insurer of said Caterer may acquire against the City of Troy by virtue of 
payment of any loss.  Caterer agrees to obtain any endorsement that may be necessary to affect this 
waiver of subrogation, but this provision applies regardless of whether or not the City of Troy has 
received the a waiver of subrogation endorsement from the insurer.  
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The Workers’ Compensation policy shall be endorsed with a waiver of subrogation in favor of the City 
of Troy for all work performed by the Caterer, its employees, agents and subcontractors. 

 
C. Deductibles and Self-Insured Retentions.  Any deductibles or self-insured retentions must be declared to 

and approved by the City of Troy.  The City of Troy may require the Caterer to reduce or eliminate the 
deductible or retention applicable to the contracted work or provide satisfactory proof of ability to pay 
losses and related investigations, claim administration, and defense expenses within the retention.  

 
D. Acceptability of Insurers.  Insurance is to be placed with insurers with a current A.M. Best rating of no less 

than A:VII, unless otherwise acceptable to the City of Troy. 
 

E. Verification of Coverage.  Caterer shall furnish the City of Troy with original certificates and amendatory 
endorsements or copies of the applicable policy language providing the insurance coverage required 
herein. All certificates and endorsements are to be received and approved by the City of Troy before work 
commences.  However, failure to obtain required documents prior to the work beginning shall not waive 
the Caterer’s obligation to provide them.  The City of Troy reserves the right to require complete, certified 
copies of all required insurance policies, including the endorsements required herein, at any time. 
 

F. Failure to Maintain Insurance Coverage.  If Caterer, for any reason, fails to maintain insurance coverage 
which is required pursuant to this Agreement, the same shall be deemed a material breach of contract.  
The City of Troy, at its sole option, may terminate this Agreement and obtain damages from the Caterer 
resulting from said breach.  Alternatively, City of Troy may purchase such coverage (but has no special 
obligation to do so), and without further notice to the Caterer, the City may deduct from sums due to the 
Caterer any premium costs advanced by the City for such insurance. 
 

G. Subcontractors.  Licensee shall require and verify that all subcontractors maintain insurance meeting all 
the requirements stated herein.   
 

H. Special Risk or Circumstances.  The City of Troy reserves the right to modify these requirements, including 
limits, based on the nature of the risk, prior experience, insurer, coverage, or other special circumstances. 

 
 
 

 

 

 

 

 

 

 

 

 



32 
 

 

STATEMENT OF NO BID 
CITY OF TROY 

BID NUMBER:      ITB-COT 24-08 
TITLE:  PREFERRED CATERING SERVICES FOR TROY COMMUNITY CENTER 

Please Send or Fax To: 
City of Troy Purchasing Department  
500 W. Big Beaver Rd. 
Troy, MI 48084 

 
FAX NUMBER: (248) 619-7608 

We, the undersigned, have declined to bid on the subject bid for the following reasons: 
Check All 
That Apply 

REASON 

 Our company does not handle the type of product / service 
 We cannot meet the specifications nor provide an approved alternate – please 

explain below 
 Our company is not interested in bidding at this time 
 Job is too small 
 Job is too large 
 Cannot be competitive 
 Liability Issues such as insurance, bonding, indemnification, hold harmless 
 Insufficient time to respond – please explain below 
 Our company’s schedule would not permit performance of the specifications 
 Other – describe below 
 Remove our company’s name from this commodity code 

(Please note that NIGP Commodity Code numbers used by the City of Troy are 
general classes of items and may result in deletion from a list for another relevant 

    

REMARKS:    

 
COMPANY INFORMATION: 
COMPANY NAME: 
SIGNATURE OF AUTHORIZED COMPANY REPRESENTATIVE:                                                     
TITLE: 
COMPANY: ADDRESS:  

 
FAX NUMBER:  TELEPHONE NUMBER:     

 
IMPORTANT NOTE: To qualify as a respondent to the bid, the vendor must submit a bid or return this completed 
form. 

 
VENDOR REGISTRATION: The City of Troy uses the MITN Purchasing Group website for vendor registration, 
bid and tabulation posting, award information and other processes. Final bid results will be posted on the MITN 
website after award. Please register to see results - - www.bidnetdirect.com//city-of-troy-mi. 

http://www.govbids.com/
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size of company

Annual Sales: 2 million in revenue. 

Annual Number of Clients in the Detroit Area:  Approximately 150

Number of Clients:  150+

Number of Employees: 6 full time and 15 part time and 15 on call

Geographic Area of Operation: Anywhere between Traverse City and Toledo

Off-Premises Catering Breakdown (1.5 million)

50% corporate

50% Social

RFP Acknowledgement

Cass Catering has read and agree with the terms and conditions outlined in the RFP.  

We acknowledge and receipt all amendments to the RFP
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Cass Catering Profile
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EXPERIENCE

Relevant Experience in managing a successful food service operations

Cass Catering is a successful catering company delighting customers for over 5 years. Chef Cass has

over 22 years of catering and hospitality experience and serviced the Troy Community Center for 10 of

those years. 

Minimum of three years of experience and licensure to service alcoholic beverages. 

The owner of Cass Catering has managed the service of alcoholic beverages for 27 years and followed

all MLCC guidelines.    Cass Catering carries liquor liability insurance. All Cass Catering bartenders are

TIPS certified as required by our insurance carrier. 

Minimum of three years of experience providing off-premises food and catering

Cass Catering has successfully catered hundreds of off-premises social events including, but not

limited to weddings, baby showers, bridal showers, bar mitzvahs, birthdays, various corporate events,

Quinceanera, picnics, private dinner parties, and graduation parties.   Cass Catering has catering

private corporate events including, but not limited to, product launches, Holiday events, Grand

Openings, Company anniversary parties, lunch and learns, corporate retreats, networking events.

Tyes of Venues

Museums, Factories, Community centers, Private residences, Sports arenas, Stadiums, schools, and

hospitals. 

ABILITIES

Designated Account Manager

Cass Catering will allocate resources to ensure that Troy Community Center has a dedicated resource

for all planning needs.

Demonstrate a range of menu choices

Cass Catering will provide innovative menus for all types of events.  Please see our website-

Casscatering.com for all menu options

Provide menu choices with various price points as well as provide customized menus. 

Cass Catering currently has a wide range of offerings that fit within all budgets.  Custom menus can

be provided if requested. 

Provide hot food service within the constraints of the regulatory conditions 

Cass Catering understands there is no cooking onsite and is fully prepared to deliver hot quality food.  

Cass Catering complies with the Catering opportunities and challenges

Provide service starting as early as 6am

Cass Catering operates 24-7 for all catering needs
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Minimum Qualifications
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ABILITIES

Respond to inquiries in a timely matter

Cass Catering prides themselves on returning all emails and phone calls within 24 hours.

Assume liability for all subcontractors. 

Cass Catering complies with this request

Take a proactive approach in promoting their City of Troy relationship in marketing materials

Cass Catering has a strong social media presence and will proactively promote the City of Troy 

Partner with the City of Troy on marketing opportunities with organizations such as the Troy

Chamber of Commerce. 

Cass Catering will review and participate in marketing opportunities where they see fit

Agree to minimum contract requirements specified in Section I, part E

Cass Catering complies with the Minimum Contract Requirements if selected.

LICENSES & QUALIFICATIONS

Fully licensed 

Cass Catering is fully licensed by Macomb County Health Department and insured

Cass Catering has not had any health, safety code, and/or alcoholic beverage license violations in the

last 3 years that has resulted in a hearing. 

Address 

Cass Catering is located at - 370 North Gratiot Ave, Clinton Township MI.

Health Permit

See attached health permit

Coordinate of services of rentals

We include all appropriate high-grade disposables, buffet linens for food and beverage service

ordered, chafing dishes with fuel if applicable, serving utensils, and buffet attendant(s) to maintain

your food and beverage setups.  Cass Catering owns and rents its own inventory of table linens, table

wear, glass wear, silverware, and concession equipment to rent to potential clients.

Valid MLCC catering license

Cass Catering will be in compliance with all MLCC regulations
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Minimum Qualifications



Taste.  Quality.  Dependability. 

We are thankful for every opportunity to provide

great memories for our customers. Above all, we

value the dining experience itself. The uniquely

human privilege of breaking bread and enjoying

oneself with friends and colleagues.
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Who We Are
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To continue serving as a trusted
food service and catering partner

enhancing the culinary
experience with unmatched

professionalism and dedication

 7

Our Mission



Chef/Owner
27 Years of experience
10 year's experience working at the Troy
Community Center

 Cass przybylski

Food and Beverage Director
6 Years of experience
Menu planning
Recipe implementation
Quality control

 Jessica Minch

Operations Manager
9 Years of experience
Logistics
Fleet management
Equipment inventory and maintenance

 Alex Douma

HR/Administrative Support
Employee orientation
Training
Employee certifications
Accounting/payroll

 taylor zuelch
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Our Team
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Cass has 27 years of Catering, event management, contract

food service management and marketing.  

Cass is both ServeSafe and Allergens certified 

Phone: 248-789-7250 | Email: Cass@CassCatering.com

Cass Przybylski
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Cass Przybylski



248-789-7250   |   Cass@casscatering.com   |   CassCatering.com  10

Cass Przybylski- Resume
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Cass Przybylski- Resume
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Experience & Technical Competence
This is a small sampling of some of the locations we have serviced.  
Our team has catered thousands of events all throughout Michigan. 

Oakland Schools, Waterford
University of Detroit Jesuit High School, Detroit

Walsh College, Troy
Butler College, Indianapolis (IN)

Leader Dogs for the Blind, Rochester
Rochester Community House, Rochester
Van Hoosen Farm & Museum, Rochester

Huron-Clinton Metroparks 
Lake St. Clair Metropark Thomas Walsh Activity Center, Harrison Township

Indian Springs Metropark Environmental Discovery Center, White Lake
Stony Creek Metropark Sunset Terrace Banquet Tent, Shelby Township 

Park Pavilions 
KUKA Automation, Sterling Heights

Velocity Center, Sterling Heights 
Paint Creek Country Club, Lake Orion

Troy Community Center, Troy
St. Nicholas Church, Troy

Lear Corporation, Southfield
Blossom Heath Inn, St. Clair Shores

Belle Isle Casino, Detroit
Detroit Historical Museum, Detroit

Dossin Great Lakes Museum, Detroit
The Whiskey Factory, Detroit
State Savings Bank, Detroit

Chateau on the River, Trenton
The Venues at Goldner Walsh, Pontiac

Packard Proving Grounds, Shelby Township
The Holly Vault, Holly

Venue One- Eleven, Holly
The Holly Cafe, Holly

Automotive Hall of Fame, Dearborn
The Charles H. Wright Museum of African American History

Dynatrace, Detroit
Detroit Free Press, Detroit
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Experience & Technical Competence
Please enjoy the sampling of photos from previously catered events
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Experience & Technical Competence
Catering Menu- Copy of the full catering menus can be found at CassCatering.com 



Are there time limits for my catering service?
Yes.  All services include a 2 hour service window.  Additional accommodations can be made with
advanced notice. 

When do I need to finalize my order
All orders must be finalized no later than 10 days prior to the service date.

What is included with my catering?
All appropriate high grade disposables, buffet linens for food and beverage service ordered,
chafing dishes with fuel if applicable, serving utensils, and buffet attendant(s) to maintain your
food and beverage setups.

can we rent real plates, flatware and additional linens?
YES!  Cass Catering owns and rents its own inventory of table linens, table wear, glass wear,
silverware, and concession equipment to rent to potential clients

248-789-7250   |   Cass@casscatering.com   |   CassCatering.com

What is your cancellation policy
Any cancellations once a deposit has been paid will result in a forfeiture of 100% of all payments
paid. 

Are there any additional service fees?
All serviced caterings will incur a 25% service fee.  The service fee includes delivery, set up,
breakdown, and staff wages. The service fee will be waived for all drop off catering orders. 

 15

Catering FAQ's
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Experience & Technical Competence
Staffing and Training Plans
Our responsibility is to provide continual training and oversight to our team members
with a focus on unlocking their potential. Good leadership will inspire others to achieve
great things.  

Our employees will go through a comprehensive onboarding process that will involve a
sit-down with the onsite manager and/or an owner of the company to directly discuss
the following requirements:

Uniform
Name Tag 
Recipe Consistency 
Expectations of high standards of cleanliness, courtesy, and customer service
Employee handbook review

We will provide continuing education opportunities in the form of Serve-Safe
certifications and allergens certifications for all full-time employees. 

Marketing and Advertising Strategies
Cass Catering has a social media following and will promote and recommend Troy
Community Center on all platforms. 
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Understanding of the Private event business at the Troy Community Center

Cass Przybylski- owner has 10 years' experience in catering events at the Troy Community Center

and is familiar with the unique opportunities and challenges.

Cass Catering will follow MLCC compliance when it comes to the service of liquor and carries a

liquor liability insurance policy.

Client Proposals

When Cass Catering creates a proposal for a potential client, it will always include a detailed

description and itemized breakdown of the services provided along with a full summary of costs

based on an estimated guest count. 

Cass Catering is unique in at that we create an event order from the very first contact we have with

a client that becomes their working file from beginning to end.  All details communicated from

the initial contact get worked into this file as decision are made.  It includes any agreements they

need to sign off on as well as include detailed payment/deposit history.   Once an event order has

all of its details finalized by their due dates, it transitions to becoming a finalized invoice and any

remaining open balances are paid from the payment details contained in that finalized invoice.  

Keeping proposals as separate documents from billing/payment history only create confusion and

billing errors.  It also leads to mistakes when executing finalized catering orders. 
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Project Understanding
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S A M P L E  C O R P A T E  P R O P O S A L

 18

Cost of Services



248-789-7250   |   Cass@casscatering.com   |   CassCatering.com

S A M P L E  C O R P O R A T E  P R O P O S A L

 19

Cost of Services
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S A M P L E  C O R P O R A T E  P R O P O S A L

 20

Cost of Services
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S A M P L E  C O R P O R A T E  P R O P O S A L

21

Cost of Services
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S A M P L E  C O R P O R A T E  P R O P O S A L

22

Cost of Services
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S A M P L E  C O R P O R A T E  P R O P O S A L

 23

Cost of Services
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S A M P L E  C O R P O R A T E  P R O P O S A L

24

Cost of Services
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S A M P L E  C O R P O R A T E  P R O P O S A L

25

Cost of Services

$22,500
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S A M P L E  C O R P O R A T E  P R O P O S A L

26

Cost of Services

$22,500
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S A M P L E  C O R P O R A T E  P R O P O S A L

27

Cost of Services
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S A M P L E  C O R P O R A T E  P R O P O S A L

28

Cost of Services
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S A M P L E  C O R P O R A T E  I N V O I C E

29
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Please enjoy the sampling of photos from our various private catered events
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About  Cass  Cater i ng
Taste. Quality. Dependability. 

These are the main ingredients for an extraordinary caterer. You can

depend on Cass Catering to provide quality food that tastes amazing

every time. From attended buffets to elaborate food displays, Cass

Catering offers a unique range of menu selections and service formats

to best fit your needs. 

With over two decades of event planning experience, rest easy knowing

that Cass Catering can make your vision come to life. 
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Breakfast
Fresh Baked Pastries And Muffins

Bagels With Cream Cheese

Fresh Cut Fruit Salad

Assorted Fruit Juice

Signature Blend Coffee

Hot Tea

classic continental $8 Per Guest

Homestyle Waffles

Buttermilk Pancakes

Crispy Bacon

Fresh Cut Fruit Salad

Cheesy Hash Brown Casserole

Assorted Fruit Juice

Signature Blend Coffee

Hot Tea

$13 Per GuestWaffles and pancakes

Tomato

Mixed Bell Peppers

Onions

Mushrooms

Diced Ham

Shredded Cheddar

Cheesy Hash Brown Casserole

Assorted Fruit Juice

Signature Blend Coffee

Hot Tea

$14 Per GuestOmelets cooked to order

Fluffy Scrambled Eggs

Buttermilk Pancakes

Sausage Links

Crispy Bacon

Fresh Cut Fruit Salad

Cheesy Hash Brown Casserole

Assorted Fruit Juice

Signature Blend Coffee

Hot Tea

Early bird breakfast buffet $15 Per Guest
$150 Chef Attendant Fee Required.  One Attendant Per 30 Guests

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.



Blueberry Cream Cheese French Toast Bake: Add $4 Per Guest

Belgian Waffle Bar: Add $4 Per Guest

Buttermilk Pancake Bar: Add $4 Per Guest

Omelet Bar: Add $7 Per Guest

Quiche Assortment: Add $4 Per Guest

Avocado Crostini: Add $3 Per Guest

Assorted Tea Sandwiches: Add $5 Per Guest

Yogurt With Granola and Fresh Berries: Add $3 Per Guest

Biscuits With Gravy: Add $3 Per Guest

Assortment Of Bagels With Variety Of Cream Cheeses And Spreads: Add $4 Per Guest

Cinnamon Coffee Cake: Add $3 Per Guest

Assortment Of Fresh Baked Muffins: Add $3 Per Guest

Blueberry Scones: Add $2 Per Guest

Assortment Of Mousse Dessert Shooters: Add $3 Per Guest

Miniature Cookies: Add $2 Per Guest

Cookie Dough Truffles: Add $3 Per Guest

Optional Brunch Add-Ons 
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Build a Brunch
Includes the following $20 per Guest

Sugar Glazed Ham Carving Station

Chicken Piccata

Baked Egg and Cheese Strata

Crispy Bacon

Potatoes With Peppers and Onions

Michigan Salad

Fresh Cut Fruit Display

Assorted Fruit Juice

Signature Blend Coffee

Hot Tea

 
75 guest minimum required

Package substitutions not permitted
Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Deli Board
Thick Stacked Sandwich On Deli Style Bread

Lettuce, Tomato, And Cheese

Choice Of Two Sides For All Boxes

Bag Of Sea Salt Kettle Chips

Chocolate Chunk Cookie

Appropriate Utensils and Condiments

Ham, Turkey, Roast Beef, Albacore

Tuna, Chicken Salad, or Vegetarian

Mediterranean Wrap

Chicken Club: Add $2

Beef Tenderloin: Add $8

Veggie Muffuletta: Add $3

Deli Meat Options

Meat Upgrade Options

*Boxed Lunch $12 Per Guest

*Includes Up To 3 Meat Options Per Order
Additional Varieties:  Add $2 Each Per Boxed Lunch

Minimum 25 Box Requirement

 Deli Lunch Buffet $14 per Guest
Cheese Tortellini Pasta Salad

Fresh Cut Fruit

Assorted Bags Of Kettle Chips

Relish Tray With Pickles and Olives

Mustard, Mayonnaise, And Grey Poupon

Italian Pasta Salad, Cole Slaw, Redskin

Potato Salad, Broccoli With Bacon Salad,

Roasted Cauliflower Salad, Fresh Cut Fruit

Side Options

Build Your Own Sandwiches

Includes A Selection Of Deli Style Breads

Choice Of Three Meats

Ham, Turkey, Roast Beef, Albacore Tuna,

Chicken Salad, Vegetarian Tapenade

Includes A Selection Cheeses

Lettuce and Tomato

Add Soup: $3 Per Guest
Homestyle Chicken Noodle

Tomato Bisque 
Cream Of Broccoli
Seasonal Selection
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Buffet Selections

Traverse City Chicken

Chicken Marsala

Chicken Florentine

Chicken Piccata

Italian Chicken

Bone In Butter Crumb Chicken

Bone In Lemon Rosemary Chicken

Cabernet Mushroom Roast Beef

Bistro Style Roast Beef

Rosemary Au Jus Roast Beef

Herb Encrusted Whitefish

Grilled Chicken Saltimbocca

Vegetarian Portabello Romesco

Provencal Ratatouille

Entree selections

Bowtie Pasta With Garlic Butter

Bowtie Pasta Alfredo

Penne With Marinara

Penne With Meat Sauce: Add $2

Italian Roasted Redskin Potatoes

Parmesan Whipped Potatoes

Au Gratin Potatoes

Scalloped Potatoes

Garden Vegetable Rice Pilaf

House Medley

Green Bean Almondine

Maple Glazed Carrots

Roasted Cauliflower

Roasted Broccoli

Starch and Vegetable Selections

One Entree

Two Entrees

Three Entrees

$16

$18

$20

25-49 Guests
One Entree

Two Entrees

Three Entrees

$14

$16

$18

50-99 Guests

One Entree

Two Entrees

Three Entrees

$12

$14

$16

100-199 Guests

One Entree

Two Entrees

Three Entrees

$10

$12

$14

200+ Guests

Includes Your Choice Of Entree(s), One Pasta, One Vegetable, and One Starch
Also Includes A Mixed Greens Salad With Ranch And House VInaigrette

Up To Five Chef Selected Cold Side Salads
Bakery Basket With Butter

 

Penne Palomino

Macaroni And Cheese

Pasta Primavera (GF)

Meat Or Vegetarian Lasagna: Add $3

 pasta selections

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

Roasted Prime Rib Au Jus:  Add $7

Mediterranean Salmon:  Add $4

Panko Encrusted Salmon:  Add $4

Maple Pecan Pork Chops:  Add $3

Apricot And Sage Pork Loin:  Add $2

Fall Spiced Apple Pork Loin:  Add $2

 premium entree selections



Chef's Selection: Traditional Antipasto Platter

Salad: Bistro Salad- Mixed Greens, Chevre

Croutes, Bacon, Orange Segments, Slivered Red

Onion, Mustard Vinaigrette

House Baked Rolls: Honey Butter

Pasta: Smoked Mac and Cheese

Entree: Certified Angus NY Striploin and

Grilled Chicken Monterrey

Sides: Baby Baked Potatoes, Grilled

Asparagus & Citrus Butter

Dessert: NY Style Cheesecake with Drunken

Strawberries

City Slicker Grill $26 per Guest

Chef's Selection: Chicken And Waffle Bites

Salad: Greek Town Salad

Entree: Better Made Encrusted Chicken Breast,

Corridor Sausage, Penne, Peppers and Onions

Corn Bread:  Honey Butter

Sides: Motown Mac and Cheese, Lazy

Kabob Vegetables

Dessert: Sander’s Cream Puff Sundaes

Pure Michigan $18 per Guest

Chef's Selection: House Fried Tortilla Chips, Pico

De Gallo, Guacamole, Queso and Mini Tostadas

Salad:  Lettuce, Taco Beef, Seeded Tomatoes,

Cheese, Refried Beans, Tostada Sauce, House Ranch

Entree: Steak, Chicken and Veggie Fajita Fixings

Sides: Cilantro Lime Rice, Smokey Black

Beans, Mexican Street Corn “Elote”

Dessert: Cinnamon Churros, Vanilla Ice

Cream and Cinnamon Chocolate

Ganache Sauce

Sizzling fajitas $22 per Guest

Chef's Selection: Cheese and Cracker Platters

Includes: Balsamic Glazed Chicken, Jumbo

Shrimp, Mussels, Smoked Kielbasa, Red New

Potatoes, Corn Cobs

Creamy Cole Slaw

Cheddar Garlic Biscuits: Butter

Dessert: Strawberry Shortcake

Seafood BAKE $35 per Guest

Themed Buffet Menu
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Chef's Selection: Fried Green Tomatoes

Selection Of Cold Salads: Dill Potato Salad,

Creamy Macaroni Salad, Sweet Vinaigrette Slaw

House Baked Rolls: Honey Butter

Pasta: Mac And Cheese

Entree: Buttermilk Fried Chicken and

Honey Glazed Sugared Ham

Sides: Buttery Whipped Potatoes, Gravy,

Creamy Shoepeg Corn

Dessert: Banana Rum Bread Pudding

Southern Comfort $23 per Guest

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Soup and Salad Bar
Artisan Salad Greens

Romaine Lettuce

Iceberg Lettuce

Cucumbers

Tomatoes

Shredded Carrots

Mixed Bell Peppers

Red Onion

Hard Boiled Eggs

Dried Cherries

Pickled Beets

Garbanzo Beans

Black Olives

Croutons

Julienned Ham

Julienned Turkey

Shredded Mozzarella

Shredded Cheddar

Cottage Cheese

Feta Cheese

Candied Walnuts: Add $1

Fresh Mozzarella: Add $2

Grilled Chicken: Add $2

Chicken Salad: Add $2

Blackened Salmon: Add $4

Grilled Steak: Add $8

Buttermilk Ranch

House Vinaigrette (GF) (V)

Strawberry Vinaigrette

Proteins: Pick Two

Protein Upgrade Options:

Dressings Included:

Includes The following $16 Per Guest

Homestyle Chicken Noodle

Tomato Bisque (VG)

Cream Of Broccoli

Minestrone

Vegetable Tortellini

Soups: Pick Two

50 guest minimum required
Certain items subject to availability



248-789-7250   |   Cass@casscatering.com   |   CassCatering.com

Smokehouse BBQ

BBQ Pulled Pork

Bone In BBQ Chicken

Shredded BBQ Beef Brisket

Dry Rubbed Spareribs

Kaiser Rolls

Assortment Of Sauces

includes the following

Loaded Pit Beans

Smoked Mac And Cheese

Sweet Vinaigrette Cole Slaw

Smokehouse Potato Salad

Corn Bread With Butter

Relish Tray

Per Guest $22

50-99 Guests

Per Guest $18

100-199 Guests

Per Guest $17

200+ Guests

50 guest minimum required
Onsite grilling available for an additional $150-Includes grill and grill chef

 Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Mix and Match BBQ

All Beef Hot Dogs

Italian Sausage With Peppers and Onions

Smoked Kielbasa

1/4# Hamburgers

1/4# Turkey Burgers

Veggie Burgers

Bone In BBQ Chicken Breast

Boneless BBQ Chicken Breast: Add $1

Marinated Chicken Kabobs: Add $3

Southern Pulled Pork: Add $2

Dry Rubbed Ribs:  Add $5

Shredded BBQ Beef Brisket: Add $4

Marinated Steak Kabobs: Add $6 

Grilled Salmon: Add $5

Entree selections

Double Trouble $13 

Two Entree Selections

Two Hot Sides

Two Cold Sides

Assorted Potato Chips

Relish Tray

Appropriate Condiments 

Three Entree Selections

Two Hot Sides

Two Cold Sides

Assorted Potato Chips

Relish Tray

Appropriate Condiments 

Four Entree Selections

Two Hot Sides

Two Cold Sides

Assorted Potato Chips

Relish Tray

Appropriate Condiments 

trifecta $16 hog heaven $19

Loaded Pit Beans

Corn Cobs With Butter

Steamed Vegetable Medley

Roasted Redskins Potatoes

Cheddar Whipped Potatoes

Scalloped Potatoes

Au Gratin Potatoes

Smoked Mac and Cheese

Roasted Cauliflower

Creamed Spinach

hot sides

Creamy Cole Slaw

Sweet Vinaigrette Cole Slaw

American Potato Salad

Dill Redskin Potato Salad

Macaroni Salad

Italian Pasta Salad

Smokehouse Potato Salad

Fresh Cut Fruit Salad

Raw Veggie Platters With Dip

Garden Salad With Dressing

Classic Caesar Salad

Summer Greens Salad With Berries

Cheese Tortellini Pasta Salad

Broccoli With Bacon Salad

Roasted Cauliflower Salad

Corn Bread Squares With Butter

cold sides

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.



Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Appet iz e r s
Includes A One Hour Service Window

Additional Hours Can Be Added For $100 Per Full Hour

Appetizers Can Be Tray Passed-Additional Staffing Fees Will Apply

 

$80 Per 50 Pieces

Smoked Meatball Bites  
Faygo BBQ Sauce

 

Chicken and Waffle Bites
Maple Chardonnay Drizzle

 

Spanakopita 
Tzatziki Sauce

 

Sourdough Grilled Cheese 
Creamy Dill Havarti, Roasted Tomato Bisque

 

Char-Grilled Chicken Caesar Crostini
Parmesan, Onion,Tomato, Crisp Caper

 

Cabana Caprese Skewers (GF)
Melon, Fresh Mozzarella, Mint Pesto

 

Feta and Watermelon Lollipops (GF)
Extra Virgin Olive Oil, Cracked Black Pepper

 

Sweet Pepper and Tomato Bruschetta 

Parmesan, Balsamic Glaze

$110 Per 50 Pieces

Chicken Brochettes (GF)  
Green Pepper, Tzatziki

 

Crab Rangoon
Honey Orange Sauce

 

Antipasto Kabobs
Tomato, Salami, Fresh Mozzarella, Balsamic

 

Caribbean Risotto Cakes (VG) 
Mango Jalapeno Relish

 

Vegetable Spring Rolls
 Duck Sauce

 

Spicy Pork Medallions
Honey Pineapple Relish

 

Cherry Pecan Goat Cheese Truffles (GF)
Dried Cherries, Pecans, Chevre Cheese

 

Mini Beef Wellingtons

 Creamy Horseradish Sauce

$160 Per 50 Pieces

 Jumbo Shrimp Cocktail (GF)
Horseradish Vodka Cocktail Sauce

 

Petite Crab Cakes
Red Pepper Aioli

 

Seared Tuna Wontons 
Cucumber, Avocado, Pickled Red Onion

 

Spicy Shrimp and Watermelon Gazpacho (GF)
Served As A Shooter

 Coconut Chicken Tenders
Honey Pineapple Relish

 

Beef Medallion Crostinis
Whole Mustard and Horseradish Sauce

 

Beef Brochettes (GF)
 Roasted Red Pepper, Juniper Demi Glace

 

Blue Cheese Stuffed Dates
Bacon Wrapped
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Hummus and Tabouli
Creamy Garlic Hummus

Fresh Chopped Tabouli

Crisp Pita Chips

$5 Per Guest
 

 

 

 

 

 

 

 

 

 

Napa Valley Flat Breads
Charred Vegetable

 Smokey Black Beans and Jack Cheese

Smoked Chicken 
Caramelized Onions, And Goat Cheese 

Buffalo Chicken 
 Blue Cheese, Shaved Celery and Carrots 

$6 Per Guest
 

 

Charcuterie
Soppressata, Genoa Salami, Pepperoni,

Prosciutto, Assorted Imported and Domestic

Cheeses, Ciliegine Caprese Salad, Marinated

Portobello Mushrooms, Imported Marinated

and Cured Olives, Balsamic Braised Cipollini,

Tapenades and Spreads, Grape Clusters,

Assorted Dried Fruit, Rosemary Sprigs,

Tuscan Bread, Crostini, Sliced Baguettes,

Skillet Toasted Whole Almonds

$8 Per Guest
(25 Guest Minimum)

 

 

Grilled and Chilled Vegetable Display
Balsamic Glaze, Grated Parmesan

$6 Per Guest
 
 

Imported and Domestic Cheese Board
Grape Clusters, Seasonal Berries, Skillet

Toasted Whole Almonds, Imported Crackers,
Lightly Toasted Baguette Slices, Garnished

with Fresh Herbs
$5 Per Guest

 
 
 
 
 
 
 
 

Fresh Cut Fruit
Honey Dew, Cantaloupe, Pineapple,

Strawberries, Grape Clusters
$5 Per Guest

 
 

Crudité Vegetables 
Onion Dill Dip, Buttermilk Ranch

$4 Per Guest
 
 

Summer Bruschetta Grazing Board
Heirloom Tomato and Basil Salad, House

Boursin, Preserved Lemon Hummus, Ricotta
with Honey and Micro Basil

$4 Per Guest
 
 

Dips and Spreadables
Warm Parmesan and Artichoke Fondue with
Pita Chips, Roasted Vegetable Tapenade with

Garlic Crostini, Preserved Lemon Hummus
with Soft Pita 
$4 Per Guest

 

T A B L E S C A P E  D I S P L A Y E D

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

Appet iz e r s
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Bite  S iz ed Dess e r t s
Add A Touch Of Sweetness To Your Cass Catering Experience 

With Any Of Our Bite Sized Sweets Created Especially For You By Our In House Pastry Chef

Minimum 2 Dozen Per Type and Flavor

 

Cookies By The Dozen

$15 Per Dozen

Chocolate Chunk  
 

White Chocolate Macadamia Nut
 

Oatmeal Raisin 
 

Oatmeal Cranberry Walnut
 

Seasonal (Ask For Details!)

Mousse Shooters By The Dozen

$36 Per Dozen 

  Key Lime Pie
 

Mixed Wild Berry
 

Chocolate Nutella
 

Espresso
 

Seasonal (Ask For Details!) 

Cobbler Cups By The Dozen

$26 Per Dozen

  Traverse City Cherry
 

Washington Apple
 

Georgia Peach
 

Wild Blueberry

Brownies By The Dozen

$20 Per Dozen 

  Decadent Fudge
 

Candied Walnut
 

Oreo Crumble
 

Mini M&M
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Desser t  D i splays

24ct Ice Cream Sandwiches
$36 Per Box

 
24ct Bomb Pops

$48 Per Box
 

24ct Vanilla Drumsticks
$50 Per Box

 
24ct Strawberry Shortcake Bars

$50 Per Box
 

*Decorative Ice Cream Cart
$150 Per 6 Hour Rental

 
*Included with a minimum $500

ice cream bar purchase 
 

Novelty Ice Cream Bars

With Decorative Ice Cream Cart

Vanilla and Chocolate Ice Cream
Hot Fudge And Caramel Sauce

Maraschino Cherries
Candy Toppings
Whipped Cream

Sprinkles
 

Ice Cream Sundae Station 

$5 Per Guest + $100 Attendant

Pastry Chef Selected Variety Of
Cookies

Brownies
Mousse Shooters

 
Also Includes A Selection Of

Cakes
Tortes

Miniature Pastries
 

Grand Dessert Table

$6 Per Guest



Dr inks
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$ 2  E A C H
I N C L U D E S  C O O L E R S  A N D  I C E

A  L A  C A R T E

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

Assorted 12 oz Canned Soft Drinks

16.9 oz Bottled Water

Assorted 12 oz Lacroix Sparkling Water

12 oz Lipton Brisk Iced Tea

Assorted 10 oz Bottled Juice

P R I C E D  P E R  C A R A F E  S I Z E
I N C L U D E S  A L L  T H E  F I X I N G S  A N D  C U P S

B U L K  B E V E R A G E S

Carafe Size

Regular Coffee

Decaf Coffee

Hot Tea

Hot Chocolate

Iced Coffee

Lemonade

Iced Tea

Orange Juice

Cranberry Juice

25 Cup

$45

$45

$45

$38

$45

$25

$30

$40

$40

100 Cup

$165

$165

$45

$140

$165

$90

$110

$155

$155



FAQ ' s
Are there time limits for my catering service?
Service windows are based on your finalized guest count, type of menu and type of service.  These
will be established during your initial proposal and once your order is finalized.  Extensions to
included service windows are permitted and will be billed accordingly by the hour.

What is the process for securing my catering?
A 50% non refundable payment and signed agreement is required to confirm a date with
Cass Catering.  Once confirmed, all order must be finalized no later than 10 days prior to
your event date.

When do I need to finalize my order and pay my balance?
Orders need to be finalized no later than 10 days prior to your event date.  Once finalized, any
remaining balance due must be paid prior to the event date in full.

What forms of payment does cass catering accept?
Cass Catering accepts cash, check, zelle, and all major forms of credit cards.

Are there any additional fees?
All prices are subject to Michigan sales tax and a 25% service charge.  The service charge bundles
the cost of delivery, setup, breakdown, and staff wages into one flat rate.  In some circumstances,
fuel charges may be added if necessary due to distance required for us to travel.

What is included with my catering?
We include all appropriate high grade disposables, buffet linens for food and beverage service
ordered, chafing dishes with fuel if applicable, serving utensils, and buffet attendant(s) to maintain
your food and beverage setups.

can we rent real plates, flatware and additional linens?
YES!  Please inquire for pricing and details.

do you have any minimum requirements?
We try to maintain a minimum expense requirement of $1,000 per order.  Under certain
circumstances, we may be able to accommodate your order if it is less based on specific details of
what is requested.  Many things play a factor when deciding if we can accept your order below our
minimum requirement.  

Do i get to keep my leftovers?
YES!  We just ask that you provide proper packaging materials.  Cass Catering does not include
carryout containers with our services.
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About  Cass  Cater i ng

Cass Catering provides all necessary wait staff to clear and clean throughout the contracted

services. Every gathering is also provided with Plateware, Flatware, Table Water Service and Dessert

Management.  *BBQ and Casual Wedding Packages are served utilizing disposable tableware and

flatware.

S E R V I C E

Taste. Quality. Dependability. 

These are the main ingredients for an extraordinary caterer. You can depend on

Cass to provide quality food that tastes amazing every time. From attended

buffets to elaborate food displays, Cass offers a unique range of menu selections

and service formats to best fit your needs. 

With over two decades of event planning experience, rest easy knowing that Cass

can make your vision come to life. 

Buffet Style is a large display of varying food selections and is serviced by Staff Members. 

P A C K A G E  S T Y L E S

Family Style is executed by providing each table with large platters and bowls of food which

are then passed, just like you might do with your own family at home. This is a great option if

you want to keep people seated at tables but don’t want something as formal as a plated meal.

Plated Style is considered the most traditional reception style.  Meals are served as all the

guests are seated creating an intimate formal Dinner.

Strolling Dinner Style is a unique way to get your guests mingling while exploring a variety of

Menu Items, featuring multiple stations set up throughout the Venue.  

Plated Duet Style is similar to Plated Style but offers each guest a combination of Two Entrees

instead of One. Place Cards only required if a Dietary Restricted Guest is Present.

248-789-7250   |   Cass@casscatering.com   |   CassCatering.com



Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

248-789-7250   |   Cass@casscatering.com   |   CassCatering.com

Brunch Menu

Strawberry Cream Cheese French Toast Bake (Add $4 Per Guest)

Sliced Fresh Fruit And Berries (Add $3 Per Guest)

Assortment Of Bagels And Toast With Variety Of Cream Cheeses And Spreads (Add $4 Per Guest)

Cinnamon Coffee Cake (Add $2 Per Guest)

Assortment Of Fresh Baked Muffins (Add $3 Per Guest)

Sugar Glazed Ham Carving Station With Accompaniments (Add $5 Per Guest)

Oven Browned Turkey Carving Station With Accompaniments (Add $6 Per Guest)

Add-On Brunch Options

Fluffy Scrambled Eggs

Buttermilk Pancakes

Belgian Waffles

Fresh Cut Fruit DIsplay

Crispy Bacon & Sausage Links

Cheesy Potato Casserole

brunch buffet Package $22 per Guest



Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

248-789-7250   |   Cass@casscatering.com   |   CassCatering.com

E N T R E E S

Italian Sausage with Peppers & Onions

Polish Sausage with Kraut

1/4 pound Hamburgers

1/4 pound Veggie Burgers

BBQ Chicken Breast

Pulled BBQ Chicken

Marinated Chicken Kabobs (Add $1.00/guest)

Southern Pulled Pork (Add $1.50/guest)

Smoked Pork Spareribs (Add $2.00/guest)

Texas Style Beef Brisket (Add $2.00/guest)

Marinated Steak Kabobs (Add $2.50/guest)

12oz New York Strip Steaks (Add $3.00/guest)

Grilled Atlantic Salmon (Add $3.00/guest)

BBQ Wedding
2 entree Package $25 per Guest
4 entree Package $35 per Guest

Choice of Two Individual Appetizers

Choice of BBQ Entrees

Choice of Two Hot BBQ Sides

Choice of Two Cold BBQ Sides

House Fried Potato Chips 

Relish Tray of Pickles & Olives

Condiments & Buns

 Sel e c t i o n s

C O L D  B B Q  S I D E S

Smokehouse Potato Salad

Italian Pasta Salad

Sweet Cornbread Muffins

Cheesy Tortellini Salad

Broccoli with Bacon Salad

Creamy Coleslaw

Vinaigrette Coleslaw

H O T  B B Q  S I D E S  C O N T .

Steamed Seasonal Vegetables

Roasted Redskin Potatoes

Braised Collard Greens

Creamy Scalloped Potatoes

Cheesy Au Gratin Potatoes

Baked Macaroni & Cheese

Petite Baked Potato with Fixin’s

Cheddar Whipped Potatoes

H O T  B B Q  S I D E S

Ranch Style Baked Beans

Pint-size Corn Cobs with Dill Butter

 *Package is served Buffet Style and is provided with Disposable Plateware and Flatware. 



Appetizer: Traditional Antipasto Platter

Salad: Bistro Salad- Mixed Greens, Chevre

Croutes, Bacon. Orange Segments, Slivered Red

Onion, Mustard Vinaigrette

House Baked Rolls: With Butter

Entree: Certified Angus NY Striploin and

Grilled Chicken Monterrey

Sides: Baby Baked Potatoes, Grilled

Asparagus & Citrus Butter

Dessert: NY Style Cheesecake with Drunken

Strawberries

City Slicker Grill $33 per Guest

Passed Appetizer: Chicken And Waffle Bites

Salad: Greek Town Salad

Entree: Better Made Encrusted Chicken Breast,

Corridor Sausage, Penne, Peppers and Onions

Corn Bread:  with Butter

Sides: Motown Mac and Cheese, Lazy

Kabob Vegetables

Dessert: Sander’s Cream Puff Sundaes

Pure Michigan $25 per Guest

Appetizer: House Fried Tortilla Chips, Pico De

Gallo, Guacamole, Queso.

Salad: Ground Beef, Lettuce, Tomatoes, Cheese,

Refried Beans, And Tostada Sauce

Entree: Steak, Chicken and Shrimp Fajita Fixings

Sides: Cilantro Lime Rice, Smokey Black

Beans, Mexican Street Corn “Elote”

Dessert: Cinnamon Churros, Vanilla Ice

Cream and Cinnamon Chocolate

Ganache Sauce

Sizzling fajitas $26 per Guest

Appetizer: Cheese and Cracker Platters

Includes: Balsamic Glazed Chicken, Jumbo

Shrimp, Mussels, Smoked Kielbasa, Red New

Potatoes, Corn Cobettes

Creamy Cole Slaw

Cheddar Garlic Biscuits With Butter

Dessert: Strawberry Shortcake

Seafood BAKE $50 per Guest

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

Casual Wedding
 *Package is served Buffet Style and is provided with Disposable Plateware and Flatware. 
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Entree: Buttermilk Fried Chicken and

Honey Glaze Sugared Ham

Sides: Buttery Whipped Potatoes, Gravy,

Creamy Shoepeg Corn

Dessert: Banana Bread Pudding and

Rum Sauce

Pizza & Pasta $23
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Appetizer: Fried Green Tomatoes, Kickback Sauce

Selection Of Cold Salads: Dill Potato Salad,

Creamy Macaroni Salad, Sweet Vinaigrette Slaw

House Baked Rolls: With Butter

Pasta: Mac And Cheese

Southern Comfort $25 per Guest

Breadsticks With Butter

Pizza: Pepperoni Margherita, 

Veggie Lovers

Dessert: Warm Brownie A La Mode

per Guest
Appetizer: Fried Ravioli with Marinara Dip

Salad: Antipasto Salad

Pasta: Penne With Bolognese and Farfalle Alfredo

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Casual Wedding Cont’d



Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Buffe t  Style
Appetizer - Imported and Domestic Cheese

Board (see menu for details)

Choice of One Salad

Choice of One Pasta

Choice of Two Entrees - Add A Third Entrée

for only $5 Per Guest

Choice of Two Sides

House Baked Rolls - with Butter

Choice of One Display Appetizer 

Choice of Two Individual Appetizers

Choice of One Salad

Choice of One Pasta

Choice of Two Entrees- Add A Third Entrée for

only $5 Per Guest

Choice of Two Sides

House Baked Rolls - with Butter

Choice of One Late Night Treat

Silver Package $34 per Guest

Gold Package $44 per Guest



Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Family Style
Appetizer - Imported and Domestic

Cheese Board (see menu for details)

Choice of One Salad

Choice of One Pasta

Choice of Two Entrees - Add A Third Entrée for

only $5 Per Guest

Choice of Two Sides

House Baked Rolls - with Butter

Choice of One Display Appetizer 

Choice of Two Individual Appetizers

Choice of One Salad

Choice of One Pasta

Choice of Two Entrees- Add A Third Entrée for

only $5 Per Guest

Choice of Two Sides

House Baked Rolls - with Butter

Choice of One Late Night Snack

Silver Package $43 per Guest

Gold Package $53 per Guest



Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Appetizer - Imported and Domestic

Cheese Board (see menu for details)

Choice of One Salad

Choice of One Entree

(vegetarian offered as needed)

Choice of Two Sides

House Baked Rolls - with Butter

Choice of One Display Appetizer 

Choice of Two Individual Appetizers

Choice of One Salad

Choice of One Entree

 (vegetarian offered as needed)

Choice of Two Sides

House Baked Rolls - with Butter

Choice of One Late Night Treat

Silver Package $47 per Guest

Gold Package $57 per Guest

Plated Style



Plated Duet  Style
Appetizer - Imported and Domestic

Cheese Board (see menu for details)

Choice of One Salad

Guest is Served a Combination of Two

Entrees (vegetarian offered as needed)

Choice of Two Sides

House Baked Rolls - with Butter

Choice of One Display Appetizer 

Choice of Two Individual Appetizers

Choice of One Salad

Guest is Served a Combination of Two

Entrees (vegetarian offered as needed)

Choice of Two Sides

House Baked Rolls - with Butter

Choice of One Late Night Treat

Silver Package $55 per Guest

Gold Package $65 per Guest

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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3 station Package $45 per Guest

Stroll i ng  Style
4 station Package $55 per Guest
5 station Package $65 per Guest

Stat ion  Sele c t i o n s
Eastern Market: Farm-to-Table Salad 
Station (V) - Caesar Salad—Chopped Romaine,
Butter Croutons, Parmesan Cheese, Cracked
Black Pepper, served with Caesar Dressing
Traverse City Special—Baby Spring Mix, Candied
Walnuts, Blue Cheese Crumbles, Sliced Michigan
Apples and Michigan Tart Cherry Vinaigrette
Dearborn Fattoush—Chopped Romaine, Toasted
Pita Bread, Fresh Cherry Tomatoes, Chickpeas,
Red Cabbage, Mini Cucumbers, Sliced Red
Onions, Parsley, Mint and a Tangy Lemon
Vinaigrette

Charcuterie Station - Assortment of Salamis,
Sausages and Prosciutto, Rustic Bakery Breads,
Crostini and Parmesan Crisps,  Cheese Board,
Assortment of Pickles and Olives

Dancin’ in the Streets: Detroit Dessert Bar -
Mini Hot Fudge Cream Puffs Mini Faygo Root
Beer Floats Mini Vernors Ginger Ale Floats

Ice Cream Sundae Bar - Includes a Full Topping
Bar with Candy Crumbles, Fruit Toppings, Hot
Fudge, Caramel, and Whipped Cream.  Includes
Three Flavors: Vanilla, Chocolate, and Strawberry, 

Mexican Town: Chef-Assembled Fiesta Sampler
Flights - Hand-Mixed Fresh Guacamole with Lime
and Tortilla (V) Chili-Rubbed Flank Steak, Adobo
Pepper Jam, and Fresh Cilantro Crema, Roasted
Corn Polenta, Black Bean Puree with Garlic (V)

Greek Town: Baby Lamb Sliders & Trio of
Hummus - Gyro-Spiced Lamb Sliders, Pita Buns,
Creamy Tzatziki, and Kasseri Cheese. Traditional
Tahini Hummus, Mediterranean-Style Hummus
with Cucumber, Kalamatas, and Fresh Feta.  
Robust Roasted Garlic and Lemon Hummus (V)

Motown: Chef-Attended Creamy Mac n’ Cheese
Bar (V-optional) - Al Dente Cavatappi and Elbow
Macaroni.  Cheddar-Stout Sauce and Manchego-
Brie Sauce.  Fixings Include - Diced Smoked Beef
Brisket, Diced Tomato, Peas, Crispy Onions, Blue
Cheese Crumbles, Scallions

Main Street Market Deli Station - Smoked
Brisket Sandwich- Sliced Beef Brisket, Onion
Kaiser, Creamy Slaw, Smoked Cheddar and
Canadian Rye Whiskey BBQ Sauce.  Turkey Slider-
Whiskey Braised Red Onion, Gouda and Cranberry
Hooch Aioli.  Dill Havarti Grilled Cheese Fingers
With Tomato Bisque Dip.  Also Includes House
Fried Potato Chips



S E A F O O D

Quick Smoked Salmon Tartare (GF) - Seedless
Cucumber, Organic Dill, Free Range Egg,
Snipped Chives Mascarpone Mousse

*Louisiana Style Crab Cakes (Add $3 Per Guest)
- Cajun Remoulade Sauce

Chili Lime Salmon Satay (GF) - Robust
Southwest Seasonings

*Colossal Poached Shrimp (GF) (Add $4 Per
Guest) - Horseradish Vodka Cocktail Sauce

*Coconut Shrimp (Add $3 Per Guest) - Lemon
Horseradish Crème

I N D I V I D U A L
A P P E T I Z E R S

C H I C K E N

Chicken and Waffle Bites - Maple
Chardonnay Drizzle

Chicken with Mushroom Duxelle - Wrapped
in Puff Pastry

Carolina Style Pulled Chicken Canape - Corn
Muffin, Micro Slaw

Char-Grilled Chicken Caesar Crostini -
Chiseled Parmesan, Slivered Onion, Grape
Tomato, Crisp Caper

Coconut Chicken Tenderloins - Pineapple
Jalapeno Relish

Chicken Brochettes (GF) - Coconut
Lemongrass, Peanut

P O R K

Shallot Devilish Eggs - Niman Ranch Pork
Belly, Crisp Caper

Spicy Pork Medallions - Pineapple Jalapeno
Relish, Micro Cilantro

Bacon Wrapped Water Chestnuts (GF) -
Sweet Thai Chili Glaze

Ham Pate - Smoked Ham, Creamy Dill Havarti,
Cornichons, Sourdough Cracker

B E E F

Rosemary Beef Tenderloin Brochette -
Roasted Red Peppers, Juniper
Demi-Glace

Filet with Mushroom Duxelle - Wrapped in
Puff Pastry, Horseradish Aioli

Braised Shortrib Canapes - Piped Parsnip,
Potato Blini

Steak Crostini - Gorgonzola, Blueberry Onion
Marmalade

Smoked Meatball Bites - Local Soda BBQ
Sauce

Beef Bruschetta - Filet, Scallion Tomato Relish,
Caramelized Garlic, Micro Arugula

V E G E T A R I A N

Caprese Skewers (GF) - Cilliegini, Tomato,
Basil and Balsamic Reduction

Feta and Watermelon Lollipops (GF) - Extra
Virgin Olive Oil, Cracked Black Pepper

Sourdough Grilled Cheese - Creamy Dill
Havarti, Roasted Tomato Bisque

Risotto Croquettes - Chiseled Parmesan,
Olive Tapenade

Elote Flat Breads - Roasted Local Corn, Cotija
Cheese, Micro Cilantro

Local Cherry Pecan Goat Cheese Truffles
(GF) - Dried Cherries, Toasted Pecan, Chevre
Cheese
 

Fillo Wrapped Asparagus Tips - Asiago and
Blue Cheese

Appet iz e r s

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Baked Brie Encroute - Dried Cherry
Compote, Cracker Assortment

Fresh Fruit and Berries - Local Honey
Greek Yogurt

Flame Roasted Vegetables and
Marinated Mushrooms - Drizzled with
Balsamic Reduction, Chiseled Parmesan

*Charcuterie Grazer (Add $3 Per Guest) -
Soppressata, Genoa Salami, Pepperoni,
Prosciutto, Assorted Imported and Domestic
Cheeses. Imported Marinated and Cured
Olives, Balsamic Braised Cipollini,  Grape
Clusters, Assorted Dried Fruit, Crostini, Sliced
Baguettes, Skillet Toasted Whole Almonds

*Southern Antipasto (Add $2 Per Guest) -
Thinly Sliced Smoked Virginia Ham and
Hickory Sausage, Chiseled Parmesan,
Smoked Cheddar, Swiss Cheese, Platter of
Fried Green Tomatoes with Garlic Aioli, Crisp
Pepper Bacon, Imported Marinated and
Cured Olives, Bread and Butter Pickles,
Pickled Beets, Marinated Artichoke Hearts
Rye Crisps, Sesame and Poppy Crostini,
Grape Clusters, Dried Peaches, Skillet
Toasted Almonds

Summer Bruschetta Grazing Board -
Heirloom Tomato and Basil Salad, House
Boursin, Preserved Lemon Hummus, Ricotta
with Honey and Micro Basil

Dips and Spreadable's - Warm Parmesan
and Artichoke Fondue with Pita Chips,
Roasted Vegetable Tapenade with Garlic
Crostini, Preserved Lemon Hummus with Soft
Pita 

Napa Valley Flat Bread Display - Charred
Vegetable with Smokey Black Beans and
Monterrey Jack Cheese, Smoked Chicken with
Caramelized Onions, Goat Cheese, and
Arugula Pesto Sicilian-Style with Salami and
Sun-Dried Tomato 
Buffalo Chicken with Roquefort Cheese,
Shaved Celery and Carrots 

Snacking Cup Parfaits - Buffalo Ranch
Snacking Crackers, Skillet Toasted Almonds
and Cashews, Spiced Crispy Chickpeas

*Iced Seafood Display (Market Price
Upgrade) - Jumbo Gulf Shrimp, Crab Claws,
Puget Sound Oysters on the Half Shell,
Horseradish Vodka Cocktail Sauce, Cajun
Remoulade, Mustard Tarragon Cream and
Lemon Wedges

Crudité Vegetables - Cucumber Dill Chevre
Dip, Buttermilk Ranch

Imported and Domestic Cheese Board -
Grape Clusters, Seasonal Berries, Skillet
Toasted Whole Almonds, Imported Crackers,
Lightly Toasted Baguette Slices, Garnished
with Fresh Herbs

D I S P L A Y  A P P E T I Z E R S

Appet iz e r s

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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C H I C K E N

Traverse City - Sautéed Boneless Breast, White
Wine Cream Sauce, Local 
Drunk Cherries

Marsala - Sautéed Boneless Breast, Golden
Mushrooms, Rich Marsala Wine Reduction

Tuscan Chicken (GF) - Braised Boneless Thighs,
Sundried Tomato and Spinach Pan Sauce

Piccata - Sautéed Boneless Breast, Lemon White
Wine Sauce, Capers

Italian Chicken (GF) - Braised Boneless Thighs,
White Wine, Tomatoes, Golden Mushrooms,
Green Pepper

Crispy Butter Crumb - Bone In Breast, Savory
Butter Crumb Coating, Herbs

B E E F

Sliced Roast Sirloin - Cabernet Red Wine, Seared
Mushrooms

Bistro Style Sliced Roast Sirloin - Bourbon
Mustard Glace with Caramelized Baby Onions

Braised Beef Brisket - Guinness Stout, Shallot,
Organic Thyme

*Morel Ecrusted Petite Beef Tender (GF) 
(Add $3 Per Guest) -Red Wine Reduction

*Sliced Beef Tenderloin (GF) 
(Add $12 Per Guest) - Juniper Demi Glace

*Chef Carved Prime Rib Roast (GF) 
(Add $6 Per Guest) - Horseradish Aioli

Main  Sele c t i o n s
P O R K

Glazed Pork Tenderloin (GF) - Honey
Bourbon BBQ

Fall Spiced Pork Loin - Organic Apple,
Saigon Cinnamon, Demi Reduction

Maple Pecan Pork Chops - Center Cut
Chops, Maple Candied Pecans

S E A F O O D

Salmon (GF) - Pan Seared, Sweet Thai
Chili Glaze

Lake Michigan Whitefish - Savory Butter
Crumb Coating, Herbs, Remoulade Sauce,
Lemon

*Maryland Crab Cakes 
(Add $4 Per Guest) - Jumbo Lump Crab,
Panko, Pineapple Jalapeno Relish

V E G E T A R I A N

Crispy Portabello Romesco - Panko
Breaded Mushrooms, Spaghetti Squash,
Romesco Sauce

Garden Vegetable Lasagna - Bechamel,
Roasted Mix of Garden Vegetables,
Creamy Ricotta

Lasagna Rolls - Palomino Sauce, Fresh
Mozzarella

Vegetable Croquettes - Parmesan Garlic
Aioli

Stuffed Tomatoes (GF) - Pearl Cous Cous,
Goat Cheese, Scallion, Fresh Herbs

E N T R E E S

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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S A L A D
Includes Our Specialty House Baked Bread with
Whipped Butter

Garden Salad (GF) - Mesclun Greens, Sliced
Radishes, Grape Tomatoes, Shredded Carrots
Buttermilk Ranch and Herb Vinaigrette

Classic Caesar - Crispy Hearts of Romaine,
Slivered Red Onion, Chiseled Parmesan, Garlic
Croutons and Creamy Caesar Dressing

Chopped Wedge (GF) - Iceberg Lettuce, Cherry
Tomatoes, Blue Cheese Crumbles, Green Onion
Rings, Smoked Bacon and Roquefort Dressing

Michigan Salad (GF) - Spring Greens, Local Dried
Cherries, Candied Walnuts, Slivered Red Onion,
Chevre Cheese and Strawberry Vinaigrette

P A S T A
Gluten Free Pasta Primavera (GF) - Roasted
Tomatoes, Garlic, Zucchini, Squash, Crimini
Mushroom, And Extra Virgin Olive Oil

Gemelli - White Wine, Garlic Butter, Fresh Parsley

Farfalle Alfredo - Creamy Garlic Alfredo Sauce,
Fresh Parsley

Baked Ziti - Layers Of Pasta, Red Sauce, Fresh
Ricotta Cheese

Mostaccioli - Meatless Marinara, Mozzarella,
Chiseled Parmesan

Baked Mac and Cheese - Béchamel, Cheddar,
Mozzarella, Chiseled Parmesan

Gnocchi - Butter, Garlic and Parmesan

Other  Sele c t i o n s
House Medley Vegetables (GF) - Roasted Brussels,
Cauliflower, Baby Carrots, Balsamic Glaze

Glazed Carrots (GF) - Butter, Maple, Ginger

Roasted Cauliflower (GF) - Olive Oil And Sea Salt

Provencal Style Ratatouille (GF) - Eggplant, Roma
Tomatoes, Yellow Squashes, Zucchinis, Onion, Garlic,
Red And Yellow Bell Pepper

Grilled Asparagus (GF) - Citrus Butter

Steamed Broccoli (GF) - Sesame Oil, Red Pepper
Flake, Toasted Sesame

Creamed Spinach (GF) - Boursin Cheese

Roasted Baby Potatoes (GF) - Baby Reds, Fresh
Herbs

Potato Gratin (GF) - Layers Of Potatoes, Cheddar
Cheese And Cream

Creamy Scalloped Potatoes (GF) - Layers of
Potatoes, Smoked Gouda And Cream

Buttermilk Smashed Potatoes (GF) - Toasted
Shallots

Quinoa Pilaf (GF) - Roasted Butternut Squash

Traditional Rice Pilaf (GF) - Butter And Fresh Herbs

S I D E S

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.
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Late  N ight  Treats
S N A C K S

Assorted Dessert Cups - Key Lime Pie,
Chocolate Nutella, Mixed Berry, and
Seasonal Selection

Ice Cream Bar - Waffle And Sugar Cones
with Vanilla Bean, Chocolate, & Strawberry
Ice Cream

Cookies, Brownies, and Milk - Chocolate
Chunk Cookies, Decadent Fudge Brownies
& 2% Milk Shooters

Donut Stand - Vanilla Sprinkle, Boston
Cream, Bear Claw, Glazed, Red Velvet

Campfire S’Mores - Cinnamon Sugar
Grahams, Chocolate Bars, Nutella, Peanut
Butter, Marshmallows

Italian Cookie Collection - Butter Cookies,
Almond Cookies, Biscotti

Sweet Table - A Selection of Mini Pastries,
Cakes, Tortes, and Hand Held Desserts

Pizza Fingers - Assortment of Cheese,
Pepperoni & Garden Vegetable

Sliders - Classic American With Onions,
Cheese, Pickles, Mustard & Ketchup

Mini Coneys - Detroit Coney Chili, Mustard &
Ketchup

Bite Sized Brats - Braised Onions, Mustard &
Ketchup

Baby Kielbasas - German Kraut, Mustard &
Ketchup

Pierogi Bites - Potato Cheddar With Sour
Cream & Caramelized Onions

French Fry Cups - Sea Salt & Cracked Black
Pepper Shoe Strings, Sweet Potato 
Fries With Sriracha Aioli

Chicken Wings And Rings - Honey BBQ,
Buttermilk Ranch, Mild Buffalo Sauce

Jumbo Soft Pretzels - Stout Cheddar Cheese,
Whole Grain Honey Mustard

Party Subs - House Baked Sub Bread, Ham,
Salami, Turkey, Cheese, Shredded Iceberg,
Tomato, Slivered Onion, Banana Peppers and
House Vinaigrette

Popcorn Bar - Butter And Sea Salt, Caramel,
Candied Rainbow

Pr i c i ng

A D D  O N E  T R E A T . . .

Unless already included in your Dinner
Package, you may add on any Late Night
Treat for an additional fee. Please inquire
for an Official Quote.

S W E E T S

A D D  T W O  T R E A T S . . .

$ 6
$8

per Gues t

per  Gues t



ake
Yellow · French Vanilla · Classic White · Chocolate · Marble · Cherry Chip · Banana (with or without

nuts) · Strawberry · Lemon Poppyseed · Fall Spice · Red Velvet · Strawberries And Cream · Orange ·
Orange Creamsicle  · Cherry Nut · Carrot Cake · Chocolate Stout · Root Beer Float

Strawberry Fluff · Royal Raspberry · Meyer Lemon · White Chocolate · Milk Chocolate · Dark Chocolate ·
Irish Cream · Oreo Cookie · French Roast Coffee · Key Lime

Simply Strawberry · Michigan Cherry · Wild Blueberry · Apple Cobbler · Apple Butter · Romeo

Peach · Lemon Curd

Cake Flavors

Mousse Filling

Fruit Filling

MenuC

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

248-789-7250   |   Cass@casscatering.com   |   CassCatering.com248-789-7250   |   Cass@casscatering.com   |   CassCatering.com



Pr i c i ng  Gu ide

Toppers

Includes Choice Of Most Cake Flavors.
Includes Micro Cake for Ceremonial
Cutting. Multiple Cake Flavors And Fillings
Available For An Additional Cost. Ask For
Details!

This Would Include Choice Of Any One
Flavor Cake And Any Filling From Our
Selections. Includes Delivery.

Available To Supplement Smaller Tiered
Weddings Cakes. Includes Choice Of Any One
Flavor Cake And Any Filling From Our
Selections.

Wedding Cake

Sheet Cake

Cupcake Tier

For More Dessert Options

for your Reception please

inquire for our Sweets &

Treats Menu. 

Includes Choice Of Most Donut Flavors.
Includes Micro Cake for Ceremonial
Cutting. Ask For Details!

Donut Tier

(Starts at $28.00 per Dozen)

(Starts at $2.50 per Serving)

(Starts at $28.00 per Dozen)

(Starts at $3.50 per Serving)

Consuming raw or undercooked eggs, meat, shellfish and seafood may increase your risk of food borne illnesses.

248-789-7250   |   Cass@casscatering.com   |   CassCatering.com
248-789-7250   |   Cass@casscatering.com   |   CassCatering.com





















CATERING
MENU

Call 1.800.33.OLGAS or 
Order Online at order.olgascaters.com

Bring the Best of Olga’s to Your Event
Please provide 24 hours notice for catering orders. 

Delivery available on orders of $150 or more. 

Canceled catering orders require notice at least 4 hours prior to 
scheduled pick-up or delivery time. Fees may apply 05212024

Enjoy the flavor of Olga's Kitchen in YOUR own Kitchen!
The Original Olga 
The Original Olga® you 

know and love made into 
an experience to cook at 

home with the family! 
35.99  Serves 4 

or  69.99  Serves 8 

Olga’s Snackers® 
Bring the creation of our 
famous Olga’s Snackers® 

home! Complete with 
baking instructions to make

it an easy snack for the family. 
16.99  Serves 8 - 10

Olga’s Spinach & 
Cheese Pie 

Olga’s famous Spinach & 
Cheese Pies ready to 

be baked fresh in your 
home oven. 

16.99  Serves 3
32.99  Serves 6

FOR ALL CATERING ORDERS  

Take & Bake Kits
HOT

 BUFFET
MENU 

SEE BACK
 PANEL

BONELESS SNACKER WINGS
Our signature Snacker-seasoned dry-
rubbed wings with ranch dressing.
Small  (48 Wings )
89.99  |  Cal 10,128
Large (96 Wings) 
149.99  |  Cal 20,256

BONELESS WINGS FLIGHT
Our signature Snacker-seasoned 
dry-rubbed boneless wings with a 
flavorful flight of dipping sauces:  
Hell Fire® Detroit Habanero-Citrus, 
Honey Sriracha, Sweet Garlic Teriyaki, 
and Honey Bourbon BBQ served 
with ranch dressing.  (96 Wings)
$159.99 | Cal 20,256

THE OLGA SALAD®
Fresh romaine and iceberg lettuce, 
feta, olive, red onion and vine-rip-
ened tomato with herb dressing 
served on the side. 
Small serves 10-15  Large serves 15-20
32.99  |  Cal 2878    59.99  |  Cal 5,756

DETROIT AVALON BAKERY 
BROWNIES 
64.99  |  Cal 9120

DETROIT AVALON BAKERY 
SEA SALT CHOCOLATE  
CHUNK COOKIES  
54.99  |  Cal 5760

HOT BUFFET-STYLE OLGAS
Freshly grilled and served
hot with everything you need
to make it an event: Heating kit, 
serving utensils, tableware 
and 30 trio size pieces of 
The Best Bread on the Planet™.

THE ORIGINAL 
Seasoned beef & lamb with 
Olgasauce®, vine-ripened 
tomato and sweet onion.
189.99  |  Cal 17,710
A la carte 119.99

GRILLED CHICKEN
Mediterranean-seasoned chicken 
with honey mustard, vine-ripened 
tomato and sweet onion.
149.99  |  Cal 10,053 
A la carte $99.99

THE VEGGIE
Fresh sautéed  zucchini, bell 
peppers and red onion with 
hummus, vine-ripened tomato, 
fresh mixed greens and 
herb dressing.
169.99  |  Cal 777

OLGA'S SNACKERS®
Crisp wedges of seasoned Olga 
Bread served with Swiss Almond 
Cheese   
54.99  |  Cal 8528

Hot Buffet Catering Serves 15-20



Starters & Sides
OLGA’S SNACKERS® 
Crisp wedges of seasoned Olga Bread 
served with Swiss Almond Cheese.
13.99  |  Cal 2065

BONELESS SNACKER WINGS 
Choose from three flavors: Our signature 
Snacker seasoning dry-rub with cilantro, 
Sweet Heat Honey Sriracha, or Tangy BBQ. 
Served with ranch. Choose two flavors for 
Small or up to three for Large.   
Small (24 Wings) 
34.99  |  Cal 4228-4708
Large (48 Wings) 
65.99  |  Cal 8455-9415

Soups & Salads 
THE OLGA SALAD®
Romaine and iceberg lettuce, red onion, 
olive, vine-ripened tomato, feta. Served 
with Olga’s herb dressing on the side. 
With Chicken 36.98  |  Cal 2000
Without Chicken 24.99  |  Cal 1440

GALA APPLE SALAD
Kale, romaine and iceberg mix, Gala  
apple, red onion, feta, cranberries,  
candied pecans. Served with white  
balsamic dressing on the side. 
With Chicken 31.99  |  Cal 2130
Without Chicken 26.99  |  Cal 1570

OLGA’S PEASANT SOUP
Traditional house-made recipe, vegetables, 
seasoned beef and lamb, thick
tomato-herb broth.
17.99  |  Cal 495

CREAM OF BROCCOLI SOUP
Tender broccoli florets, creamy soup.
17.99  |  Cal 625

WHITE BEAN CHICKEN CHILI 
Mildly spicy recipe, chicken, 
white beans, Monterey Jack.
21.99  |  Cal 1050

THE ORIGINAL OLGA®
Seasoned beef and lamb, vine-ripened 
tomato, sweet onion. Olgasauce® served 
on the side.  |  Cal 453

HELL FIRE DETROIT® SPICY CHICKEN 
Crispy chicken tenders, lettuce, vine-ripened 
tomato, McClure’s sweet & spicy pickles, sweet 
and red onions. Spicy habanero and honey 
citrus aioli on the side.  |   Cal 442

OVEN-ROASTED TURKEY
Oven-roasted turkey breast, lettuce, 
vine-ripened tomato. House-made garlic aioli 
served on the side.  |  Cal 349

HUMMUS & OLGA BREAD
Creamy hummus served with The Best 
Bread On The Planet™.
17.99  |  Cal 3640

POTATO CHIPS
Twelve individual bags of premium chips.
15.48  |  Cal 1920 

CUCUMBER & TOMATO SALAD
Fresh cucumber, red onion and grape 
tomatoes marinated in Olga’s herb 
dressing & topped with feta cheese.
17.99  |  Cal 764

COCONUT ZING RICE
Coconut rice with roasted garlic and onion. 
13.99  |  Cal 2700

Beverages
PEPSI® PRODUCTS
2-liter bottle 4.99 | Cal 0-845

UNSWEETENED ICED TEA
Gallon 7.99  |  Cal 20

FRESH-SQUEEZED LEMONADE
Gallon  7.99  |  Cal 3090

BOTTLED WATER
Each 1.49 |  Cal 0

Desserts
DETROIT AVALON BROWNIES
Twelve of each  34.99  |  Cal 4560
Single Brownie  3.69  |  Cal 380 

DETROIT AVALON SEA SALT 
CHOCOLATE CHUNK COOKIES
Twelve of each  29.99  |  Cal 2880
Single Cookie  2.99  |  Cal 240

COOKIES AND BROWNIES
Six of each  32.99

CINNAMON SUGAR SNACKERS
With cream cheese frosting 13.99  |  Cal 2225

2000 calories a day is used for general nutrition advice, but calorie needs vary.
Additional nutritional information available upon request.

Serves 5-7 

Serves 5-6 

Serves 10-12

Serves 5-7 

05212024

HAM & CHEESE
Ham, Swiss, lettuce, vine-ripened tomato. 
Olgasauce® served on the side.  |  Cal 381

VEGGIE
Filled with sautéed fresh zucchini, bell 
peppers and red onion. Layered with fresh 
greens, tomato, and finished with hummus and 
herb dressing.  |  Cal 407

GRILLED CHICKEN
Lettuce, vine-ripened tomato. Honey 
mustard served on the side.  |  Cal 368

V

V

V

V

OLGA CHOICES

V

V VEGAN OR VEGAN OPTION AVAILABLE

The Ultimate 
Platter
Everything you need for the ultimate 
gathering! 10 half-size Olgas with a
catering-sized Olga Salad, signature 
Snackers served with Swiss Almond Cheese, 
and 12 gourmet cookies. Select any two 
Olga choices for each package. 
99.99 

The Perfect 
Platter
10 half-size Olgas with our catering-sized 
Olga Salad. Select any two Olga choices for 
each package.
68.99

Olga Platter
10 half-size Olgas. Select any two Olga 
choices for each package. 
46.99

Serves 5-7 

Olga Boxed Lunch
An Olga of your choice, with one side and a 
gourmet cookie, all packaged and labeled for 
each individual order. 
12.99

Salad Boxed Lunch
The Olga Salad® or the Gala Apple Salad with 
one side and a gourmet cookie, all packaged 
and labeled for each individual order.  
12.99     Add chicken for 3.00

Sides options include a small Olga Salad, a 
side of Olga’s Snackers®, a Gala apple 

or potato chips. 

Serves 5-7 

new

Serves 5-7 

olga  
boxed lunch



Day and Date: Location:

If Delivery Enter Time:

Business Name:

Contact Name:

Phone Number:

E-mail Address:

Street Address:

Delivery Instructions:

Catering Loyalty: 

Number of Boxes Price

1 $12.99

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

Number of Wings Price

$0.00

SNACKER DRY-RUB SWEET HEAT HONEY SRIRACHA TANGY BBQ

$0.00

SNACKER DRY-RUB SWEET HEAT HONEY SRIRACHA TANGY BBQ

Number of Platters Price Qty Sauces

$0.00 0 Olga's Salad Dressing

See Salad and Olga picks below, each Platter comes with a Snacker box and Cookie box 

$0.00 0 White Balsamic Dressing

Olga Salad 0 Olgasauce

Gala Apple Pecan Salad 0 Garlic Aioli

$0.00 0

The Original Olga 0 Honey Mustard 

Grilled Chicken 0

Oven-Roasted Turkey 0 Mayo

BLT 0 Swiss Almond Cheese

Veggie 0 Cream Cheese Frosting

Ham & Cheese

Hell Fire chicken

Number of Quarts Price

$0.00 Olga's Peasant Soup Cream of Broccoli
$0.00

Number of Items Price

$0.00

$0.00

$0.00

$0.00

Number of Items Price

$0.00

$0.00

$0.00

$0.00

$0.00

Number of Boxes Price

$0.00

$0.00

$0.00

$0.00

Misc. Menu Item Price

Number of Each Price

$0.00 Lemonade Ice Tea CUPS

$0.00 Pepsi Diet Pepsi Sierra Mist

$0.00 Ice Mountain

$12.99

$12.99

$0.78

Date Sent to Store:

$13.77
$13.77

Sub-Total (taxable) Notes:

Box Lunch
Sub-Total w/eClub Discount

Tax (6%)

Delivery charge
Requested Gratuity

Grand Total Order Quote 
Catering Total Order 

Beverage

Gallon Beverages

Soda 2 Liter

Ice Mountain Bottled Water

Cinnamon Sugar Snackers (Box)

Miscellaneous Description / Special Instructions

Extra Menu Items Requested (all)

Cookies (12)

Brownies (12)

Cookies(6)/Brownies(6) 

Grilled Chicken for Salads

Desserts Special Instructions

Cucumber-Tomato Salad

Gala Apple Pecan Salad (5-7ppl)

Extras Special Instructions

Premium Chips (Individual Bag)

The Olga Salad (5-7ppl)

Coconut Zing Rice

Hummus and Bread

Snackers (Box)

Extra Swiss Almond Cheese

Quarts of Soup (5-7 ppl) Special Instructions

Quarts of Soup

White Bean Chicken Chili soup comes with bread
Starters Special Instructions

Olga Platters (10 half-size) Special Instructions

Ultimate Platter  

Perfect Platter (5-7ppl) 

Olga Platter 

Wings Size Special Instructions  Sauces 2 for small, 3 for Large

SMALL Boneless Wings (24)

LARGE Boneless  WINGS (48)

Hell Fire Chicken

Olga's Salad

Gala Apple Pecan Salad

BLT

Veggie

Ham & Cheese

The Original Olga

Grilled Chicken

Oven-Roasted Turkey

Tax Exempt # - If Applicable

Order
Boxed Lunches Special Instructions

ANY SAME DAY CHANGES , Please CONTACT RESTAURANT DIRECTLY

Troy Proposal

Olga's Catering Order Guide (Michigan)
1-800-33-OLGAS     Order.olgas.com

# of Guests: Restaurant Phone #:



Day and Date: Location:

If Delivery Enter Time:

Business Name:

Contact Name:

Phone Number:

E-mail Address:

Street Address:

Delivery Instructions:

Catering Loyalty: 

Number of Boxes Price

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

Number of Wings Price

$0.00

SNACKER DRY-RUB SWEET HEAT HONEY SRIRACHA TANGY BBQ

$0.00

SNACKER DRY-RUB SWEET HEAT HONEY SRIRACHA TANGY BBQ

Number of Platters Price Qty Sauces

1 $99.99 0 Olga's Salad Dressing

See Salad and Olga picks below, each Platter comes with a Snacker box and Cookie box 

$0.00 0 White Balsamic Dressing

Olga Salad 0 Olgasauce

Gala Apple Pecan Salad 0 Garlic Aioli

$0.00 0

The Original Olga 0 Honey Mustard 

Grilled Chicken 0

Oven-Roasted Turkey 0 Mayo

BLT 0 Swiss Almond Cheese

Veggie 0 Cream Cheese Frosting

Ham & Cheese

Hell Fire chicken

Number of Quarts Price

$0.00 Olga's Peasant Soup Cream of Broccoli
$0.00

Number of Items Price

$0.00

$0.00

$0.00

$0.00

Number of Items Price

$0.00

$0.00

$0.00

$0.00

$0.00

Number of Boxes Price

$0.00

$0.00

$0.00

$0.00

Misc. Menu Item Price

Number of Each Price

$0.00 Lemonade Ice Tea CUPS

$0.00 Pepsi Diet Pepsi Sierra Mist

$0.00 Ice Mountain

$99.99

$99.99

$6.00

Date Sent to Store:

$105.99
$105.99

Sub-Total (taxable) Notes:

Platter
Sub-Total w/eClub Discount

Tax (6%)

Delivery charge
Requested Gratuity

Grand Total Order Quote 
Catering Total Order 

Beverage

Gallon Beverages

Soda 2 Liter

Ice Mountain Bottled Water

Cinnamon Sugar Snackers (Box)

Miscellaneous Description / Special Instructions

Extra Menu Items Requested (all)

Cookies (12)

Brownies (12)

Cookies(6)/Brownies(6) 

Grilled Chicken for Salads

Desserts Special Instructions

Cucumber-Tomato Salad

Gala Apple Pecan Salad (5-7ppl)

Extras Special Instructions

Premium Chips (Individual Bag)

The Olga Salad (5-7ppl)

Coconut Zing Rice

Hummus and Bread

Snackers (Box)

Extra Swiss Almond Cheese

Quarts of Soup (5-7 ppl) Special Instructions

Quarts of Soup

White Bean Chicken Chili soup comes with bread
Starters Special Instructions

Olga Platters (10 half-size) Special Instructions

Ultimate Platter  

Perfect Platter (5-7ppl) 

Olga Platter 

Wings Size Special Instructions  Sauces 2 for small, 3 for Large

SMALL Boneless Wings (24)

LARGE Boneless  WINGS (48)

Hell Fire Chicken

Olga's Salad

Gala Apple Pecan Salad

BLT

Veggie

Ham & Cheese

The Original Olga

Grilled Chicken

Oven-Roasted Turkey

Tax Exempt # - If Applicable

Order
Boxed Lunches Special Instructions

ANY SAME DAY CHANGES , Please CONTACT RESTAURANT DIRECTLY

Troy Proposal

Olga's Catering Order Guide (Michigan)
1-800-33-OLGAS     Order.olgas.com

# of Guests: Restaurant Phone #:



Day and Date: Location:

If Delivery Enter Time:

Business Name:

Contact Name:

Phone Number:

E-mail Address:

Street Address:

Delivery Instructions:

Catering Loyalty: 

Number of Boxes Price

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

$0.00

Premium Chip  Sub Side Olga Salad Sub Snacker Side Sub Apple

Number of Wings Price

$0.00

SNACKER DRY-RUB SWEET HEAT HONEY SRIRACHA TANGY BBQ

$0.00

SNACKER DRY-RUB SWEET HEAT HONEY SRIRACHA TANGY BBQ

Number of Platters Price Qty Sauces

1 $99.99 0 Olga's Salad Dressing

See Salad and Olga picks below, each Platter comes with a Snacker box and Cookie box 

$0.00 0 White Balsamic Dressing

Olga Salad 0 Olgasauce

Gala Apple Pecan Salad 0 Garlic Aioli

$0.00 0

The Original Olga 0 Honey Mustard 

Grilled Chicken 0

Oven-Roasted Turkey 0 Mayo

BLT 0 Swiss Almond Cheese

Veggie 0 Cream Cheese Frosting

Ham & Cheese

Hell Fire chicken

Number of Quarts Price

$0.00 Olga's Peasant Soup Cream of Broccoli
$0.00

Number of Items Price

$0.00

$0.00

$0.00

$0.00

Number of Items Price

$0.00

$0.00

$0.00

$0.00

$0.00

Number of Boxes Price

$0.00

$0.00

$0.00

$0.00

Misc. Menu Item Price

Number of Each Price

$0.00 Lemonade Ice Tea CUPS

$0.00 Pepsi Diet Pepsi Sierra Mist

$0.00 Ice Mountain

$99.99

$99.99

$6.00

Date Sent to Store:

$105.99
$105.99

Sub-Total (taxable) Notes:

Platter
Sub-Total w/eClub Discount

Tax (6%)

Delivery charge
Requested Gratuity

Grand Total Order Quote 
Catering Total Order 

Beverage

Gallon Beverages

Soda 2 Liter

Ice Mountain Bottled Water

Cinnamon Sugar Snackers (Box)

Miscellaneous Description / Special Instructions

Extra Menu Items Requested (all)

Cookies (12)

Brownies (12)

Cookies(6)/Brownies(6) 

Grilled Chicken for Salads

Desserts Special Instructions

Cucumber-Tomato Salad

Gala Apple Pecan Salad (5-7ppl)

Extras Special Instructions

Premium Chips (Individual Bag)

The Olga Salad (5-7ppl)

Coconut Zing Rice

Hummus and Bread

Snackers (Box)

Extra Swiss Almond Cheese

Quarts of Soup (5-7 ppl) Special Instructions

Quarts of Soup

White Bean Chicken Chili soup comes with bread
Starters Special Instructions

Olga Platters (10 half-size) Special Instructions

Ultimate Platter  

Perfect Platter (5-7ppl) 

Olga Platter 

Wings Size Special Instructions  Sauces 2 for small, 3 for Large

SMALL Boneless Wings (24)

LARGE Boneless  WINGS (48)

Hell Fire Chicken

Olga's Salad

Gala Apple Pecan Salad

BLT

Veggie

Ham & Cheese

The Original Olga

Grilled Chicken

Oven-Roasted Turkey

Tax Exempt # - If Applicable

Order
Boxed Lunches Special Instructions

ANY SAME DAY CHANGES , Please CONTACT RESTAURANT DIRECTLY

Troy Proposal

Olga's Catering Order Guide (Michigan)
1-800-33-OLGAS     Order.olgas.com

# of Guests: Restaurant Phone #:















          May 13, 2024 
Addendum 1 

RFP-COT 24-08 
Preferred Catering Services for Troy Community Center 

Page 1 of 1 
To All Bidders: 

Please be advised, the following document has been submitted for clarification for RFP-COT 24-08 Preferred 
Catering Services for Troy Community Center.  The clarification(s) and or change(s) will be considered an 
integral part of the original proposal document.  

Changes/Corrections  
Please be advised that the Optional Pre-Proposal Meeting date has been changed. 

REVISED OPTIONAL PRE-PROPOSAL MEETING DATE: Wednesday, May 22, 2024, at 
10:30 AM EDT at the Troy Community Center, 3179 Livernois Road, Troy, MI  48083.  This pre-
proposal meeting will provide caterers an opportunity to walk through the Troy Community Center, 
view food staging areas and event spaces, and ask questions about the City’s goals and the RFP 
process.  

Please note the meeting will begin in Room 302 of the Troy Community Center 

Please be advised that the City of Troy Purchasing Department has authorized the following clarifications to 
for Bid Proposal RFP-COT 24-08, Preferred Catering Services for Troy Community Center. 
The clarifications will be considered an integral part of the original proposal documents. 

I, the undersigned Bidder, have read this addendum and have integrated the changes into the Bid Proposal 
documents for ITB-COT 24-08, Preferred Catering Services for Troy Community Center.  All other items 
in the original proposal document remain the same. This addendum should be attached to the Electronic Bid 
Submission Response at the time of submission on or before Thursday, June 6, 2024 at 10:00 A.M., EDT. 

COMPANY: _________________________________________ 

NAME OF REPRESENTATIVE:        _________________________________________ 
(Print) 

SIGNATURE OF AUTHORIZED REPRESENTATIVE: ___________________________________ 

DATE:                          ________________________________________ 

SOK Venture LLC dba Olga's Kitchen 

Thomas G. Gergich 

6/6/2024



1. Cover Letter  
a. Caterer Profile 

o Indicate size of company – 23 locations  
o Annual sales, $35,761,803 (2022) ; $35,852,805 (2023) 
o Number of clients in Detroit area, 2,258,740 
o Number of employees, 728 
o Geographic area of operation, Lower and SE Michigan 
o Indicate percentage of total 2022 & 2023 annual sales attributed to off-premise catering 

versus onsite food service- $645,886 (2022) ; $917,446 (2023) 
o Indicate percentage of 2022 & 2023 off-premise catering attributed to social versus 

corporate catering-    About 20% social, 80% corporate both years 
 

b. Denote that the caterer has read the RFP, and is in agreement with all the terms and conditions 
outlined in the RFP document and Agreement (contract) - YES 

c. Acknowledge receipt of any and all amendments to this RFP - YES 

 

2. Key Personnel   
Describe the project team composition and include resumes of key personnel. The city must be 
promptly notified of any changes in key personnel prior to award. 

Identify the name and contact information of: 

a. Owner, Multiple owners; Mark Schostak owns 17% and is Managing Member of LLC 

b. Person authorized to contractually obligate the organization:  Ken Stanecki, CFO or Ryan 
Jones, VP Operations 

c. Person to be contacted for clarification:  Leslie Keyes 

d. Person responsible for license(s): Leslie Keyes 

e. Account manager assigned to address Troy Community Center client inquiries and events:  
Leslie Keyes 

f. Local office and contact:  Leslie Keyes 

 

3. Experience and Technical Competence   
Describe relevant experience in developing and managing a successful food service operation and 
knowledge of the industry and how they relate to Community Center events. Highlight off-premise 
catering experience, the quality of such experience, and demonstrated ability, experience at similar 
historic and/or cultural institutions, and any prior work with other public agencies. Catering 
experience must include ability to provide catering menus, pricing and variety to meet the needs of 
Troy Community Center events.  

• I have been catering for ten years, with both Panera bread and Olga’s Kitchen. Olga’s 
Kitchen is able to develop and manage a successful food service operation by putting 
quality and standards first. We have 23 locations that cater with the same menu and pricing. 
We can fulfill orders placed the day before. We specialize in b2b lunches, but often do 
social events such as graduation parties, baby showers, wedding lunches and more. 

• We have gluten free, vegan, and vegetarian options. We offer individual boxed lunches, 
platter style, as well as a hot buffet designed to accommodate food needing to be out for a 
long period.  



Describe ability to respond to prospective client inquiries, including response time to initial inquiry, 
ability and past experience in assembling a highly qualified staff, efficiency and timeliness in completion of 
events. 

• All client inquiries will be answered with a proposal of food including pricing and a pdf of 
the menu. Inquires will be answered within 24 hours.  

This section must also include customer service policies and practices, employee staffing and 
training plans, and marketing, sales and advertising strategies.  

• I work with clients to make their experience custom to their event. They will get my cell 
phone number to address any needs or concerns. We provide delivery and set up. 
However, we do not have onsite staff. 

• We have a 98% delivery rating, providing on-time service. We have a dedicated training 
team.  

 
4. Project Understanding and Approach 

Describe caterer’s understanding of the private event business at the Troy Community Center with 
its unique opportunities and challenges, and discuss the manner in which caterer would operate in 
compliance, utilize sustainable best practices, and bring a high-level of value and innovation. 

• As a cater we would want to have a meeting with TCC to alien with you on the challenges 
and come to a working relationship.   

a. State how caterer would comply with liquor liability license and insurance requirements.  

a. We do not sell liquor. 

b. Outline standard format for client proposals and a sample of how caterer might frame regulatory 
and operating conditions.  

a. Attached is our catering order form.  

b. Order must be placed 24 hours in advanced.  

c. Order can be canceled up to 4 hours before.  

5. References 
List a minimum of three (3) references for whom comparable services were provided to in the last 
three (3) years. Include the name of the organization, name of the contact, telephone number of 
the contact, email address of contact (if available), brief description of the services provided and 
caterer’s role, and the start and completion date. There must be at least one (1) corporate and one 
(1) social reference. 

 

1.Corporate: Raymond James, Joei Scarantino 248-935-2902 cell 734-718-1111 
Joei.Scarantino@raymondjames.com. We do lunches for their office on a monthly basis, lunches 
range from box lunches and platter style.       
   

2.Corporate: Curtis Martin, medical rep. for ABiomed.616-540-0381 Cmartin@abiomed.com. 
Olga’s does once a week orders for Curtis. These are lunch meetings at different medical offices. 
We deliver and set up at platter style lunch. 

3.Social: Tracy Bride, Graduation party. We catered a Hot Buffet Catering for her son’s graduation 
party. Delivery and set up for 250 People 

 

mailto:Joei.Scarantino@raymondjames.com
mailto:Cmartin@abiomed.com
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