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This menu has been prepared to help you plan for your important 

special events. In this planner, you will find all types of information 

covering every aspect of food service for your special group.  

 

We have prepared this guide because of our commitment to provide 

you with the best possible service. We ask that you read this material 

and allow us to plan an affair just for you. Our food choices and menu 

combinations are designed to whet your appetite and start you 

thinking. This by no means implies that these are the only menus 

available. Our staff stands ready to assist you in planning your event. 

Please call the catering office of Parkhurst Dining Services at 

814-332-4387 for more information.  

 

We request that dining service reservations be booked at least 3 

weeks in advance. Please provide a guaranteed number 3 business days in 

advance of your event. Please refer to our catering guidelines listed 

after our menu selections. We look forward to you having an 

exceptional culinary experience. Thank you for selecting Parkhurst 

Dining Services.  



 

 

B E V E R A G E S 
 

Priced per person unless otherwise noted and based on one 

hour of service. Basic beverage set-up charge 1.75 per person 

minimum; includes paper service, cups, condiments and beverages. 

 

 

�x�� Bottled Fruit Juice�³ 2.00 each 

�x�� Bottled Sparkling Water�³ 2.00 each 

�x�� Bottled Water�³ 1.35 each 

�x�� Canned Soft Drinks�³ 1.25 each 

�x�� Coffee / Tea (Regular & Decaffeinated)�³ 1.50 

�x�� Cold or Hot Cider�³ 1.50 

�x�� Cranberry Juice�³ 1.25 

�x�� Fruit Punch�³ 1.00 

�x�� Hot Chocolate�³ 1.25 

�x�� Iced Tea�³ 1.00 

�x�� Lemonade�³ 1.00 

�x�� Orange Juice�³ 1.25 

�x�� Sparkling Citrus Punch�³ 1.25 

�x�� Sparkling Fruit Punch �³ 1.25 


