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CONTRACT FOR CATERING SERVICES FOR:    November 7, 2008  
CITY OF MILPITAS       Revised December 18, 2008 
 
Dale Flunoy 
(408) 586-3228 direct 
dflunoy@ci.milpitas.ca.gov
                                    
EVENT:   Brunch Event                                
DATE:   Saturday, April 4, 2009 
TIME:    TBD 
LOCATION:  Milpitas Community Center 
GUESTS:  180 
 

Brunch Buffet Menu
 

Fresh Fruit Display 
Cascading strawberries, clusters of grapes, fresh pineapple & juicy melons 

 
Imported & Domestic Cheese Board 

Stuffed brie en croute baked in a puff pastry, 
Wedge of Parmigiano Reggiano & other flavored cheeses 

Served with continental crackers & garlic crostinis 
 

Assorted Pastries 
Bagels & cream cheese, scones, muffins & other pastries 

 
Crispy Bacon & Sausage Links 

 
Roasted Breakfast Potatoes 

Infused with fresh herbs 
 
 

Omelet Bar
 

Chef’s Omelets 
Egg omelets served in decorative chaffing dish 

And all the toppings on the side for your guests to serve themselves 
Toppings include cheese, sour cream, olives, bacon, green onions, ham, 

Avocado, bell peppers, sauces & more! 
 

French Roast Coffee 
Regular & Decaf Coffee with cream & sugar 

 
Hot Water & Assorted Teas 

 
$20.00 per guest 
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Dessert Options
 

Bar Cookies 
Assortment of chocolate brownies, lemon bars, 

Fruity cobbler & nut tarts 
$3.00 per guest (2 mini bars per person) 

 
Chocolate Fondue & Strawberries 

Delicious melted milk chocolate fondue in a decorative dipping dish 
Served with whole seasonal strawberries 

$4.50 per guest 
 

Decadent Dessert Display 
Pastry chef hand-made desserts including 

Mini mousses, cheesecakes, opera layered cakes, 
Truffles & other petite fours 

$7.95 per guest (3 per person) 
 
 
Rentals
All rentals based on 180 guests 
 
A Catered Affair will provide the following items necessary for the event: 
 Buffet Linens (Colors-TBD)     $150.00 approx 
 Guest Table Linens (Color-TBD)  18 @ $15.00  $270.00 

Elite China (entrée & dessert plates) 360 pieces @ $0.50 $180.00 
Flatware (forks & knives)   360 pieces @ $0.35 $126.00 
Linen Napkins (Color-TBD)  180 @ $0.60  $108.00 

 
Approximate Rental Cost: 834.00* 
 *Rental pricing is approximate- final quotes will be issued after site visit and based on 

actual layout of event 
 
 
Delivery Charge
 
There will be a $100.00 fee for delivery, which includes all catering equipment.  Our staff will set up all 
buffets and linens and return at the end of the event to retrieve any necessary catering equipment.   
 
 
Premier Service 
 
Our professional staff will take care of you and your guests from start to finish.  We will provide ample 
wait staff for the event. Staff will be responsible for set-up, service for duration of event and clean up. 
Premier Service will be determined after final site walkthrough, based on number of guests and service 
required at the event. Final Premier Service will be based on actual hours worked by A Catered Affair 
staff. 
 
Approximate Cost: TBD (based on duration time of event plus service required at event) 
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ESTIMATED SUMMARY OF CHARGES 
Brunch Menu   180 @ $20.00  $3,600.00 
Dessert       Based on selection 
Rentals       $834.00 
Delivery Charge      $100.00     
Total       $4,434.00* 
Deposit Due to Secure Event Date   $2,060.00 
      *California Sales tax will be added to final bill 
 
 
 
 
 
TERMS: 
 
Pricing quoted above is based on 180 guests.  A signed contract along with a non-refundable 50% deposit 
will be due to secure the date and our catering services.  Please note that event dates will only be secured 
once a signed contract and a first deposit is received.  Final guest count will be due one week prior to event 
and is set as a guarantee.  Final balance will be due two weeks after event, net 15.   
 
Thank you for considering A Catered Affair for your upcoming event!  If you have any questions, please 
call me at (408) 727-6480 extension 11.  
 
Sincerely, 
Jody Spencer 
Event Coordinator 
 
 
 
_________________________________________________________________ ____________ 
Signature of Approval from City of Milpitas     Date 
 
Please fax a signed contract to (408) 727-3725 and send deposit to: 
A Catered Affair 
3255 Scott Boulevard, Bldg #4 
Santa Clara, California 95054 
 
 
 
 
 
 



DAVE & BUSTERS 
 

 
BREAKFAST BUFFETS 

 
BREAKFAST BUFFET - $21.00 per person 

Assorted Danish and mini muffins 
Warm bagels served with cream cheese, whipped butter and jelly 

Fresh fruit display 
Scrambled eggs 

Breakfast sausage 
Crisp bacon 

Country fried redskin potatoes 
Assorted juices 

 
 

SIGNATURE BRUNCH - $28.00 per person 
Chef carved brown sugar glazed ham 

“Chef’s Omelet Station” 
freshly cooked to order with a delicious assortment of fillings 

Crisp bacon 
Breakfast sausage 

Country fried redskin potatoes 
Toasted English muffins served with whipped butter and jelly 

Blackened chicken pasta 
Goldfingers served with chipotle-honey sauce 

Fresh fruit display 
Assorted juices 

  
 
 

BREAKFAST ADDITIONS 
Compliment your breakfast buffet with any of our great additions: 

Breakfast sausage 
Crisp bacon 

Warm bagels served with cream cheese, whipped butter and jelly 
Country fried redskin potatoes 

Grilled ham and cheese croissants 
Scrambled eggs 

OPTION B



Embassy Suites Milpitas – Silicon Valley 
901 E Calaveras Blvd 
Milpitas, CA 95035 
Tel: 408-876-3007 
Fax: 408-945-0383 

 
 
 
 
 
 
 
 
 
 

 Brunch Buffet 
 

Scrambled eggs 
Crisp bacon 

Sausage links 
 

Tossed green salad with house vinaigrette dressing 
 

Sliced London broil w/sherry mushroom sauce 
Poached salmon w/lemon butter caper sauce 

Breast of chicken teriyaki 
 

Assorted pastries with fruit preserves and butter 
Fresh baked rolls 

Coffee, tea and iced tea 
Orange & grapefruit juice 

 
@$39.00 inclusive per person 
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