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Greetings from Diamond Creations, 

  

Here at Diamond, we know that planning an event can be fun, exciting, but most of all 

stressful.  With our wide variety of menu options and experienced friendly staff, we can 

answer all your questions. At Diamond Creations, we want the event planning process to 

be as fun and painless as possible to make your event shine like a diamond. 

  

While being the exclusive caterer to The Maverik Center and The Utah State Fair Park, 

and having a long-term relationship with the Utah Cultural Celebrations Center, we have 

the optimal venue and space for your event. Although catering at these great locations, we 

can also bring our experience and friendly staff to you.  We can provide our services 

spanning from North Ogden to Utah County.   Granted we cater to different venues and a 

wide range of clients, our mission still remains the same: providing high quality food, prepared 

fresh, and guaranteed hospitable and attentive service. 

  

To get started, please review the enclosed menu planning packet. Our knowledgeable staff 

will work directly with you to create your perfect event, from menu options to room layouts 

and theming ideas. Every effort will be made to accommodate guests with special dietary 

needs, just inform our staff when booking your event. All prices listed include all service-

ware such as china, silverware and glassware. Complimentary linens are provided for clients 

ordering food service for guest seating, buffet and reception tables.  We offer a large 

variety of colored linens to add that flair to your event. So let us help you Create your next 

event and make you shine like a Diamond! 
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Services - Policies - Procedures  
 

Services and Tax 

Diamond creations will apply 21% service fee and applicable sales tax for all events.  If you have tax-exempt status, we 

require a tax exemption form when booking your event. 
 

Payment and Account Policy 

It is required that the Catering sales office to be notified of the exact number of attendees by noon, seven (7) business 

day prior to the event. (801-988-2000 or diamondcreations@maverikcenter.com)  The minimum number of guests will 

be considered a guarantee for what you will be charged, even if fewer guests attend.  If the catering sales office does 

not receive a guaranteed number we will consider your number given at the time of booking your final count.  A 

signed contract, along with a 50% deposit, is required to confirm your event seven (7) days prior.  The remaining 

balance must be received 72 hours (3 days) prior to the start of the event.  A late payment fee of 1% per month (12% 

annual rate) shall be assessed to any late or unpaid balance due to Diamond Creations.  No services will be performed 

without the required deposits/ payments and singed contract(s) on file at the Catering Sales Office.  Deposit are to be 

made payable to Diamond Creations, 3200 South Decker Lake Dr. West Valley City, UT 84119.  It is our policy that 

food and beverage not consumed by the client shall remain with Diamond Creations for liability and health reasons.   
 

Tasting 

Diamond Creations can provide a tasting of your selected menu options.  Cost payment of the food must be paid for 

in advance and if the client chooses to book their event with Diamond Creations the payment will be applied to the 

final contract. 
 

Cancellations 

In the event a function is cancelled, deposit is refundable if cancellation is received no later than seven (7) business 

days prior to the function.  Should the client cancel the event less than seven (7) business days, the deposit paid shall 

be non-refundable.  Should the client cancel their event less than three (3) business days before the confirmed date of 

the event, the client will be charged the full contract price of the agreement. 
 

Rentals 

Linens- All colored linen selections must be chosen 14 days prior to the event. Customersõ not purchasing food or 
beverage with linen needs will be subjected to a linen charge. Please see sales associate for details 
Our catering staff can coordinate your needs with florists, bakeries, audio-visual and rental companies because we 
know your time is valuable.  All rental invoice(s) will be passed on to the client at their expense. 
 

Damages 

Client agrees to pay for all damages and /or injury done to the facility and personnel during an event contracted.  

Diamond Creations reserves the right to terminate the function at CLIENTS expense if damages or injury occurs. 
 

Lost Articles and Shipments 

Any shipment of materials (i.e. literature, equipment etc.) is the sole responsibility of the CLIENT.  Diamond Creations 

must be notified in advance of shipping arrangements to ensure proper acceptance of these items upon arrival.  

Diamond Creations is not liable for any lost materials.  All freight and shipping charges are the sole responsibility of the 

Client. 
 

Security and Liability 

Diamond Creations will exercise all reasonable care to safeguard property/individuals, during the catered event.  

However, Diamond Creation shall assume no responsibility whatsoever for any loss, injury or damages to personnel or 

property that may be sustained by reason of occupancy during the event.  All security or other protective service 

desired by the client must be arranged for and by special agreement with Diamond Creations.  At the Maverik Center 

on non event evenings catered events booked after 6pm will be charged $15.75 per hour for house security.                            
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-Breakfast Menus - 
                                                   Minimum 15 people 

 

 

-Coffee and Doughnuts- 

1- Pot of fresh brewed premium roast coffee and 2-dozen doughnuts 

Serves 25 people $76.00 

Substitute to fresh warm cinnamon rolls for $100.00 

 

 

-The Continental- 

Fresh baked muffins, fruit and cheese Danishes, breakfast breads, and sweet butter.  Served 

with apple, cranberry and orange juice, fresh brewed coffee, hot chocolate and tea service 

$10.50 Per Person 

Add fresh sliced seasonal fruit $2.95 Per Person 

 
 

-Healthy Start- 

Freshly made fruit and yogurt parfait with crunchy granola, fresh seasonal fruit kabobs and 

whole grain muffins.  Served with apple, cranberry and orange juice, fresh brewed coffee, 

hot chocolate and tea service 

$ 10.95 Per Person 

Add fresh fruit and cheese Danishes for $1.50 Per Person 
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-Breakfast Buffets - 

Minimum 15 people 
 

-All American Breakfast- 

An assortment of fresh baked muffins and breakfast pastries, fresh sliced seasonal fruit, 

breakfast potatoes, scrambled eggs with cheese, and your choice of : 

 Crispy bacon ÅCountry sausage ÅHoney ham  

All served with apple, cranberry and orange juice, fresh brewed coffee, hot chocolate and 

tea service 

$12.50 Per Person 
 

-Breakfast Burrito- 

Two kinds of house-made burritos. Chorizo burrito with, potatoes, peppers, onions, 

scrambled eggs, cheese and Chorizo sausage all wrapped in a flower tortilla.  Vegetarian 

burrito with potatoes, peppers, onions, scrambled eggs and cheese wrapped in a whole 

wheat tortilla.  Top them with, red or green salsa, and pico de gallo. All served with apple, 

cranberry and orange juice, fresh brewed coffee, hot chocolate and tea service 

$11.95 Per Person. 
 

-Diamond Creations Breakfast- 

The Diamond standard for breakfast, your choice of: 

 Buttermilk pancakes ÅCinnamon French toast  ÅBelgium waffles 

Top it with maple syrup, fresh sliced strawberries and whipped cream.  Scrambled eggs with 

cheese and your choice of: 

 Crispy bacon ÅCountry sausage ÅHoney ham  

All served with apple, cranberry and orange juice, fresh brewed coffee, hot chocolate and 

tea service 

$12.95 Per Person 
 

-Omelet Action Station- 

Omelet action station with onions, peppers, mushrooms, cheese, ham, green onions, 

tomatoes, salsa, fresh sliced seasonal fruit, breakfast potatoes, and choice of: 

 Crispy bacon ÅCountry sausage ÅHoney ham  

All served with apple, cranberry and orange juice, fresh brewed coffee, hot chocolate and 

tea service 

$19.50 Per Person  

Add buttermilk pancakes, cinnamon French toast or Belgium waffle for $2.50 Per Person  
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-Served Breakfast - 
Minimum 15 people 

All served breakfast comes with freshly brewed coffee, hot chocolate and tea service, 

accompanying condiments and one of the following fruit juices served in a carafe: 

orange, apple or cranberry 
 

-The Wasatch- 

Texas sized wedge French toast dusted with cinnamon and powdered sugar, 

served with cheese scrambled eggs and your choice of  

 Crispy bacon ÅCountry sausage ÅHoney ham  

Served with a fresh fruit garnish 

$12.50 Per Person 
 

-Country Breakfast- 

Fresh scrambled eggs, with your choice of  

 Crispy bacon ÅCountry sausage ÅHoney ham  

Served with breakfast potatoes, fresh buttermilk biscuits with sausage gravy and 

served with a fresh fruit garnish 

$12.95 Per Person 

 

-Breakfast Bowls- 

All of your favorite breakfast Items all mixed into one.  Country potatoes, 

scrambled eggs, fresh peppers and onions and your choice of: 

 Crispy bacon ÅCountry sausage ÅHoney ham  

$ 11.50 Per Person 
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-Beverage Services - 
Served with appropriate condiments 

 
 

-Gourmet Roasted Coffee Service- 

House blend regular and decaffeinated 

Pump Pot (10 Servings) $16.50 

10 Liters (30 Servings) $43.00 

 
 

-Hot Chocolate and Tea Service- 

Assorted black, herbal teas and hot chocolate 

Pump Pot (10 Servings) $16.50 

10 Liters (30 Servings) $43.00 

 
 

Assorted fruit juices 

Orange, Apple and Cranberry 

Individual Bottle $2.25 

Carafe (6 servings) $9.95 

 
 

-Chilled Beverage Options- 

-Country Lemonade, Raspberry Lemonade, Fruit Punch,  

Lemon Punch or Ice Tea- 

Gallon (15 Servings) $17.00 

 
 

-Assorted Individual Drinks- 

Pepsi Products (12oz can) $1.75 

Mori Sparkling enhanced water $3.95 

Gatorade $3.25 

Vitamin Water $3.25 

Bottled water 16oz $1.25 

Special water- apple water or cucumber water $.25 Per Person 

Classroom water service 

4hr 1.00 Per Person 8hrs 1.75 Per Person 
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-All Day Break Service - 
Minimum 15  people 

 

-Summit Service- 

Morning 

An assortment of fresh baked pastries with assorted carafes of juices, fresh brewed coffee, hot 

chocolate and tea service 

 

Mid Morning Refresh 

Refresh coffee, hot chocolate and tea service 

 

Afternoon break 

Assorted freshly baked cookies, sugar, chocolate chip and peanut butter, and chocolate 

brownies.  Assorted soda service and refresh coffee, hot chocolate and tea service 

$12.50 Per Person 

 

-Executive Service- 

Morning 

Assortment of fresh baked fruit and cheese Danish, muffins and cinnamon rolls served with 

assorted individual fruit juices, fresh brewed coffee, hot chocolate, apple cider and tea service 

 

Mid Morning Refresh 

Refresh coffee, hot chocolate, apple cider and tea service 

 

Afternoon break 

Assorted freshly baked cookies; caramel apple, white chocolate cranberry oatmeal, English 

toffee, double chocolate chunk and gourmet dessert bars; seven layer, mount caramel 

oatmeal, raspberry rhapsody and lemon. Assorted soda service and refresh coffee, hot 

chocolate, apple cider and tea service 

$15.95 Per Person 

 

-Grab and Go Treats- 

Rice Krispy Treats $1.50 Granola Bars $1.25  Gourmet Dessert Bars $1.95 

Trail Mix $2.00  Gourmet Cookies $1.25   Assorted Cereal Snack Bars $1.25 

Whole Fruit$2.50  Decadent Brownies $1.95  Individual bag of Chips $1.95 

Individual bag of Nuts $1.95    
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-Boxed Lunches - 
Minimum 15people 

All Diamond boxed lunches include potato salad, a variety of bagged chips, and house- made rice krispy treat.  

Lemonade, water service, appropriate condiments and service ware. 

Upgrade your boxed lunch to Executive for $1.50 per person and receive, assorted kettle chips, a selection of 

gourmet cookies and canned soda products 

 

-New Yorker- 

Deli sliced ham, roast beef, and turkey on a fresh hoagie roll, with lettuce, tomato and 

provolone cheese 

$11.99 Per Person 

 

-Turkey- 

Fresh sliced turkey piled high with Swiss cheese, lettuce, tomato, guacamole and chipotle 

mayo on a fresh wheat Kaiser roll 

$12.50 Per Person 

 

-Grilled Vegetable Wrap- 

Whole wheat tortilla, grilled marinated portabello mushroom, yellow squash, zucchini, purple 

onions, peppers, and tomato wrapped together with spring mix lettuce and herbed pesto 

sauce 

$13.95 Per Person 

 

-Southwestern Wrap- 

Spinach tortilla, grilled chicken, black beans, chipotle mayo, cheddar cheese, all wrapped 

together with spring mix lettuce and fresh avocado 

$11.95 Per Person 

 

-Italian Wrap- 

Sundried tomato tortilla, pepperoni, salami, ham, roasted bell peppers, tomato, provolone 

cheese, all wrapped together with spring mix lettuce, balsamic vinegar and olive oil 

$11.95 Per Person   
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-Salads on the Go - 
Minimum 15 people 

A ll to-go salads include fresh dinner roll, rice krispy treat, lemonade and water service 

Upgrade your salad to Executive for $1.50 per person and receive selection of gourmet cookies and canned soda 

products 

 

-Chefõs Salad- 

Deli sliced roasted turkey, honey ham, aged Swiss, sharp cheddar, cucumbers, olives, 

tomatoes, and a hardboiled egg served on a bed of crisp Iceberg lettuce with ranch dressing 

on the side 

$14.95 Per Person 
 

-Greek Salad- 

Fresh mixed greens with diced feta cheese, Kalamata olives, cherry tomatoes, grilled purple 

onions, cucumbers, and marinated chicken souvlaki with Greek dressing on the side 

$15.50 Per Person 
 

-Pacific Rim Chicken Salad- 

Fresh mixed greens with shredded Napa and red cabbage, julienned carrots, cucumbers, red 

bell peppers water chestnuts, mandarin oranges, topped with sliced grilled teriyaki chicken 

breast and sesame dressing on the side 

$15.50 Per Person 
 

-California Cobb Salad- 

Fresh mixed greens topped with sliced grilled chicken breast, diced bacon, blue cheese 

crumbles, tomato, hardboiled egg, and sliced avocado with blue cheese dressing on the side 

$14.50 Per Person 
 

-Baby Spinach Salad- 

Feta cheese, Craisins, diced bacon, mandarin oranges, and shaved red onions on a bed of 

fresh baby spinach greens served with house tarragon vinaigrette dressing on the side 

$14.95 Per Person 
 

-El Pasado Salad- 

Lightly grilled flour tortilla topped with mixed greens, black beans, rice, tequila grilled chicken, 

fresh salsa, avocado slices and crispy tortilla strips with chipotle ranch on the side 

$15.50 Per Person  
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-Served Italian Menu - 
Prices are based per person 

(3 Choice maximum- 50 Person minimum) 

All lunch and dinners are served with fresh baked breadstick, choice of salad, 

dessert, chilled beverage (see pg 13), and gourmet coffee  
 

-Taste of Calabria- 

Three delectable Italian favorites, house- made meat lasagna, fettuccine pasta with our 

creamy Alfredo sauce and hand breaded chicken parmesan with pomodoro sauce 

$19.99 Lunch/ $23.50 Dinner 
 

 

-Pasta Agostino- 

Farfalle (bow tie) pasta with grilled chicken breast tossed in Agostino vodka sauce with 

mushrooms, green peppers, sliced scallions and served with fresh seasonal vegetables 

$19.99 Lunch/ $23.50 Dinner 

 

-Vegetarian Lasagna- 

Rich egg pasta sheets layered with sautéed portabello mushrooms, bell peppers, spinach, 

ricotta and mozzarella cheese. Smothered with marinara sauce and topped with parmesan 

cheese 

$18.00 Lunch/ $21.50 Dinner 
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-Served Italian Menu - 
-Continued - 

Prices are based per person 

(3 Choice maximum- 50 Person minimum) 

All lunch and dinners are served with fresh baked breadstick, choice of salad, 

dessert, chilled beverage (see pg 13), and gourmet coffee  

 

-Chicken Saltimbocca- 

Seasoned grilled chicken breast with Asiago sage crust, topped with thinly sliced prosciutto, 

melted provolone cheese and Marsala wine sauce. Served with roasted red potatoes, braised 

spinach and mushrooms 

$19.99 Lunch/ $23.50 Dinner 

 
 

-Savory Chicken Marsala- 

Marinated grilled chicken breast with Marsala wine and mushroom sauce, accompanied 

with garlic mashed potatoes and fresh seasonal vegetables 

$19.99 Lunch/ $23.50 Dinner 

 
 

-Shrimp Scampi- 

Sautéed shrimp with fresh tomatoes, garlic, white wine, parsley and olive oil served over 

fettuccine noodles 

$24.00 Lunch/ $27.50 Dinner 

  


