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Thank you for your interest in hosting your event 
at the Science Center of Iowa!

SCI proudly recognizes Eurest Dining Services as our exclusive catering partner. Below are a few guidelines to 
help you effectively plan service for your guests:

• Eurest Dining Services, SCI’s in-house caterer, must provide all food and beverages, as well as be 
responsible for removal and disposal.

• A complete menu should be confirmed with your catering representative no later than 30 days prior 
  to your event.  One menu must be selected for the entire group to ensure quick and efficient service.

• Menu substitutions may be made of comparable quality and category. Please communicate any 
  special dietary requests including vegetarian needs no later than 30 days prior to your event to 
  ensure ability to accommodate.

• All dinner courses must be served in a single location within SCI. Please ask your catering 
  representative about progressive dinner options.

• Eurest Dining Services provides a top-quality catering experience. Clients wishing to sample the 
  proposed menu prior to the event will incur labor and food costs at the time of the tasting.

• Eurest Dining Services requires the number of guests on all catering arrangements to be finalized no 
  later than 7 days prior to the event. Should the attendance be higher than the guarantee, the client 
  will be charged for the actual event attendance.

• Eurest Dining Services requires payment in full the day of the event. Checks can be made payable to 
  Science Center of Iowa. SCI does not provide direct billing.

• Tables are dressed appropriately for full meal functions with standard white linens and napkins.  
  Cocktail tables do not receive linens, unless requested for an additional fee.

Inside you will find a complete listing of menu options for your event, as well as an easy-to-use Price Guide.  
Please contact your catering representative at events@sciowa.org or 515-274-6868 if you have questions 
regarding this menu.

The Science Center of Iowa and Eurest Dining Services are excited for you and your guests to take part in 
the unique SCI experience!
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SCI Specialty Breaks
Available 10:00 am - 5:00 pm

 Minimum of 25 Guests
Create your own specialty break during your mid-morning or mid-afternoon gathering.

Choose Three Snacks For Your Group
   

Assorted Cheese and Crackers
Assorted Cookies

Assorted Dessert Bars
Assorted Frito-Lay Chips

Assorted Mini Candy Bars
Assorted Whole Fresh Fruit

Brownies
Freshly Popped Popcorn

Granola Bars
Mixed Nuts

Pretzels
Sliced Fresh Fruit

Seasonal Vegetables with Dipping Sauce
Yogurt and Granola Parfaits

Choose Four Beverages For Your Group

Assorted Bottled Juice
Assorted Regular and Diet Coca-Cola Soft Drinks

Bottled Water
Decaffeinated Coffee

Hot Tea Selection
Iced Tea

Lemonade
Regular Coffee

$8.95 per Guest for Groups smaller than 25
$6.95 per Guest for Groups larger than 25

  

Prices Do Not Include 17% Service Charge 
or Applicable Sales Tax

Pricing and Menu options subject to change.

10-1-2007
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SCI Hors d’oeuvres Selections*
 Minimum order of two dozen of each selection. Please inquire about our Butler Pass Service.

Breaded Ravioli with Marinara Sauce
Buffalo Chicken Wings with Celery and Bleu Cheese

California Vegetarian Sushi Rolls with Wasabi and Soy Sauce
Grilled Chicken Quesadillas with Salsa and Sour Cream

Iowa Corn Fritters with Cranberry Relish
Mini Pigs in a Blanket

Mini Quiche Stuffed with Sun-Dried Tomato, Wild Mushroom and Gouda
Mozzarella Sticks with Marinara Sauce

Mushroom and Prosciutto with Pesto on Italian Baguette
Oriental Spring Rolls

Sun-Dried Tomato, Basil and Brie Hyrollers
Zesty Barbeque Meatballs

$15.95 per dozen

Asparagus Tips and Lemon Pepper Cream Cheese Pastry Boats
Boursin Stuffed Mushrooms

Cajun Seafood Cakes with Mango Curry Sauce
Breaded Chicken Tenders with Honey Dijon

Indonesian Chicken Satay with Spicy Peanut Sauce
Mini Twice Baked Potatoes

Roasted Herb Tomato Bruschetta
Thai Chicken Salad on Cucumber Round

Southwest Turkey Pinwheels
Spanakopita

Strawberry and Brie Kabobs
Teriyaki Beef or Chicken Kabobs

$18.95 per dozen

Antipasto Kabobs
Bacon Wrapped Scallops

Coconut Chicken Tenders with Horseradish Marmalade
Coconut Shrimp with Pineapple Salsa

Fresh Mozzarella and Roasted Red Pepper Bruschetta
Fruit Kabobs

Mini Beef Wellington
Mini Crab Cakes with Remoulade Sauce

Mini Hamburgers
Prosciutto, Spinach and Roasted Red Pepper Hyrollers

Tenderloin of Beef Crostini with Sun-Dried Tomato Mayonnaise and Horseradish
$21.95 per dozen 

*For ease in menu planning, we recommend the following quantities for your hors d’oeuvres reception:

• 16-20 pieces per guest as a dinner
• 8-10 pieces per guest as light hors d’oeuvres reception not intended as a meal
• 2-3 pieces per guest during social time before dinner

Progressive Reception Options Available

Prices Do Not Include 17% Service Charge 
or Applicable Sales Tax

Pricing and Menu options subject to change.

10-1-2007
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SCI Reception Bars
Available 5:00 pm - 10:00 pm

Minimum of 50 Guests
One hour of light reception service, not intended as a meal. 

Enhance the menu with a variety of hors d’oeuvres to complement your event.

Prices Do Not Include 17% Service Charge 
or Applicable Sales Tax

Pricing and Menu options subject to change.

10-1-2007
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Tuscan Pasta Bar
Bowtie Pasta
Penne Pasta

Homemade Meatballs
Grilled Chicken
Alfredo Sauce

Marinara Sauce
Parmesan Cheese

Sourdough Bruschetta
$9.95 per Guest

Mexico City Nacho Bar
Tortilla Chips

Cheddar Cheese
Seasoned Ground Beef

Refried Beans
Shredded Lettuce
Diced Tomatoes

Black Olives
Green Onions
Sour Cream
Jalapenos

Salsa
$9.95 per Guest

Mashed Potato Martini Bar
Mashed Potatoes Served in Martini Glasses

Homemade Mashed Potatoes
Whipped Butter

Shredded Cheese
Sour Cream

Green Onions
Bacon Bits

Steamed Broccoli
Diced Ham

$9.95 per Guest
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Carving Stations*
Hand-Carved Items served with Appropriate Condiments and Rolls

*Additional $75 Labor Fee per Carving Station
 

 Smoked Ham    Prime Rib   Steamship of Beef 
 Serves 50 Guests   Serves 30 Guests  Serves 150 Guests
 $199.95    $249.95   $499.95

 Honey Glazed Turkey Breast  Roasted Tenderloin  
 Serves 50 Guests   Serves 30 Guests  
 $199.95    $299.95

SCI Platter Selections
Platters serve 50 guests for light reception service not intended as a meal.

  Specialty Cheeses and Fruit   Smoked Chicken Cheese Dip  Smoked Salmon Platter
  Served with Specialty Crackers  Served with Tortilla Chips  Served with Capers, Red Onion,
  $149.95     $74.95      Chopped Eggs, Parsley, Dilled Cream
          Cheese, Bagel Chips
  Crudités    Spinach Artichoke Dip   $199.95 
  Selection of Seasonal Vegetables Served with Tortilla Chips  
  Served with Roasted Garlic   $84.95      Chilled Poached Shrimp
  Rosemary Dip         Served with Lemon, Parsley
  $74.95    Seasonal Fresh Fruit Platter  & Cocktail Sauce
     $84.95     $199.95 (approx. 100 pieces)  
  Deli Meats & Cheeses       
  Served with Garnishes,   Assorted Canapés   Antipasto Display
  Condiments and Rolls   Crab, Smoked Salmon, Prosciutto Assorted Peppers, Marinated Artichokes 
  $174.95    Wrapped Baby Corn and Deviled Egg & Tomatoes, Mushrooms, Italian Olives   
     Canapés on Toasted Crostini  Grilled Vegetables, Buffalo Mozzarella
  Smoked Salmon Dip   $94.95     $84.95
  Served with Bagel Chips
  $174.95

Prices Do Not Include 17% Service Charge 
or Applicable Sales Tax

Pricing and Menu options subject to change.

10-1-2007
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