CATERING POLICY

The Plemmons Student Union adheres to the catering policies that are outlined the University's Food Services operation.

The Student Union will be responsible for all catering room set-ups.

Banquet meals will be available only in the Grandfather Mountain Ballroom, Blue Ridge Ballroom  and the Roan Mountain Room.

Cold sandwiches, deli trays, coffee, etc., are available in all rooms.  Individuals may have food and beverages in any room, except the AT Computer Lab or the Life Fitness Center.

Set-Up Time Requirements:

· ASU Food Services requires 2-3 hours set-up time for a served Banquet.

· PSU Staff needs a minimum of 1 hour for served Banquet set-up time.  A minimum of 1 hour is necessary for break-down of Banquet set-up.

Events where sold is offered must follow the guidelines listed below:

· Food may not be sold during any event, unless University Food Services prepared and provides the catering. 

· Organizations may offer food (prepared by group or by outside caterer) only if:

· Tickets have been pre-sold in advance of the event.  Tickets may not be sold at the event site prior to or during the event.

· Voluntary donations may be taken at the entrance of the event.

· Food is offered to the public for free.

· If the sponsoring organization has an outside caterer provide the food, the organization must have an  approved Catering Permit form from Business Affairs prior to the scheduled event – as well as an Outside Caterer Permit form approved from the Department of Student Programs. 

FOOD MAY NOT BE PREPARED INSIDE ANY MEETING ROOM.

Use of PSU Electric Grills:

 Grills should be plugged in and turned on a minimum of 30 minutes prior to use.

 Frozen meats do not work well in these grills.

 Grills should not be moved once they have been turned on.  A grease pan underneath the grill may spill as a result of movement.

