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No matter what the occasion, Washington State University Tri-Cities has lined up a variety of catering 

and mobile services to fit your needs for students, faculty, and staff events. 

Business Policies and Procedures 

 General Terms and Conditions 

 Benton Franklin Health District http://www.bfhd.wa.gov/nav/?page=Healthy%20Food 

Catering services shall not be commenced on campus without a PCARD or Purchase Order commitment 

from the respective WSU Tri-Cities Department or Purchasing Office. Unless otherwise agreed with the 

Business Services Office. 

Catering 

Any delivery items that are not individually packaged, or which have temperature requirements (i.e. 

pizza, etc.), would require the Department to use a caterer or obtain food permits and/or food handler 

cards.   

In order to come on campus to prepare or serve food, catering or mobile companies must be on the 

approved WSU Tri-Cities Campus list below. Listed catering companies are pre-approved by WSU Tri-

Cities Safety and Business Services departments. Should you want to use another catering or mobile 

company, a request must be made one month in advance of your need date for approval. This will allow 

administrative time and vendor submittal requirements to be satisfied. 

Approved WSUTC Campus Catering List: 

Company Contact Notes 

Country Gentleman 
 

POC: Shirley Simmons or Kyle Simmons  
Phone: 509.783.0128 
Email: shirley@cgcatering.com 
Email: kyle@cgcatering.com 
Website: cgcatering.com 

Authorized to serve 
alcohol on Campus 

Castle Catering POC: Kathy Craig, Katelyn Newell, or Amber York 
Phone: 509.375.4000 
Email: kathy@castleeventcatering.com 
Email: events@castleeventcatering.com 
Facebook: 
https://www.facebook.com/castleeventcatering  

Authorized to serve 
alcohol on Campus 

Famous Dave’s BBQ 
 

POC: Anyone 
Phone: 877.279.1239 
Email: orders@davescatering.net 
Website: famousdaves.com 

Not authorized to serve 
alcohol on Campus 

Ethos POC: Angela Kora 
Phone: 509.942.8799 
Email: ask@ethosbakery.com 
Website: ethosbakery.com  

Not authorized to serve 
alcohol on Campus 

http://purchasing.wsu.edu/terms.pdf
http://www.bfhd.wa.gov/nav/?page=Healthy%20Food
mailto:shirley@cgcatering.com
mailto:kyle@cgcatering.com
http://cgcatering.com/
mailto:kathy@castleeventcatering.com
mailto:events@castleeventcatering.com
https://www.facebook.com/castleeventcatering
mailto:orders@davescatering.net
http://www.famousdaves.com/catering-detail/Kennewick
mailto:ask@ethosbakery.com
http://www.ethosbakery.com/
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Facebook: 
https://www.facebook.com/EthosBakery  

Fat Olives POC: JD Nolan or Cody Beeson 
Phone: 509.946.6404 
Email: fatolivesrestaurant@gmail.com 
Website: fatolivesrichland.com 
Facebook: 
https://www.facebook.com/fatolivesrichland?fref
=ts 

Not authorized to serve 
alcohol on Campus 

Columbia River 
Catering & Co.  

POC: Leila R. Noonan or Lance R. Sawyer 
Phone: 509.946.9006 
Email: leila@columbiarivercatering.com 
Website: www.columbiarivercatering.com 

Authorized to serve 
alcohol on Campus 

Fiesta Mexican 
Restaurant & 
Catering 
PENDING 

POC: Isidro Ortiz 
Phone: 509-586-4456 
Email: isidro@fiestarestaurant.com 
Website: www.fiestarestaurant.com 

Not authorized to serve 
alcohol on Campus 

 

Approved Concession Trucks: 

Truck Contact  Notes 

Between the Buns 
 

POC: Tom/Melissa 
987-1091 

Needs a Facilities Use 
Contract from the Business 
Office 

Backyard Grub 
 

POC: John/Imelda 
619-6334 

Needs a Facilities Use 
Contract from the Business 
Office 

 

Temporary Food Service Permits 

Any food service on campus, other than the approved vendors listed above, may require a temporary 

Food Handlers Permit.  Refer to the WSU Tri-Cities Food Permitting Chart (page 4) and contact EH&S (2-

7163) for more information. 

Licensed restaurants can prepare and deliver food from their kitchen for immediate consumption.  

However, a Temporary Food Service permit is required even for these foods, unless they are individually 

packaged and ready-to-eat. 

 

 

 

 

 

https://www.facebook.com/EthosBakery
mailto:fatolivesrestaurant@gmail.com
http://www.fatolivesrichland.com/
https://www.facebook.com/fatolivesrichland?fref=ts
https://www.facebook.com/fatolivesrichland?fref=ts
mailto:leila@columbiarivercatering.com
http://www.columbiarivercatering.com/
mailto:isidro@fiestarestaurant.com
http://www.fiestarestaurant.com/
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Examples:  

Description Action 

Company X provides us box (sack) lunches with a 
sandwich and chips boxed for each individual with no 
further handling requirements. 

Food Handlers Permit is not required 

Company X provides a 6 foot sub, which then has to 
be sliced and handed out to event attendees. 

Food Handlers Permit required 

Company X’s pizza is not packaged for individual 
service and has temperature holding requirements. 

Food Handlers Permit may be required 
(Obtain exemptions from EH&S) 

 

WSU Tri-Cities Per Diem 

WSU Tri-Cities is required to stay within the State Per Diem rate per person for event meals. Cost per 

person needs to be inclusive of all charges (i.e. food, service fees, gratuity, labor, delivery, taxes, etc.). 

Current Per Diem rates are as follows: 

Tri-Cities, WA Cost 

Breakfast $13.00/person 

Lunch $15.00/person 

Dinner $23.00/person 

 

Other Business Policies, Procedures and useful templates/forms: 

 Buying Meals or Light Refreshments for Meetings, BPPM 70.31 

 17A Discretionary Food Purchases, BPPM 70.33 

 Cost Per Meal, BPPM 95.19 

 Request to Serve Food, Form 

 Purchase Request, Templates 

 WSU Tri Cities Roster 

  

http://www.gsa.gov/portal/category/104711
http://public.wsu.edu/~forms/PDF/BPPM/70-31.pdf
http://public.wsu.edu/~forms/PDF/BPPM/70-33.pdf
http://public.wsu.edu/~forms/PDF/BPPM/95-19.pdf
http://public.wsu.edu/~forms/PDF/BPPM/70-31-5.pdf
http://tricities.wsu.edu/business-services/Purchasing
http://tricities.wsu.edu/business-services/wp-content/uploads/sites/75/WSUTC-ROSTER_Template.pdf
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