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Holiday Catering The Salty Donut
Looking for a way to make your holiday party extra special? InStyle Cateringis  In partnership with The Salty Donut, we present the exclusive UM
offering a Build-Your-Own meal starting at 8.95 per person. Choose your Donut. It is a 24hr brioche filled donut with fresh key lime curd and
protein such as a Fresh Herb Roasted Turkey or a Sliced Baked Ham and then  orange topped with buttercream, candied orange peel and key lime
customized your meal by adding some of our delicious sides and desserts. slice, and a UM branded white chocolate plaque. Make sure to add
Place your order today at www.uofmcatering.catertrax.com. this delicious dessert to your next order!

Pumpkin Contest Winners Catering Showcase
Congratulations to Professor Steven Butterman and Gennet Did you happen to miss the Catering Showcase in October? Check out
Wright for winning our pumpkin guessing contest in the the photos here www.tinyurl.com/yxgosgzf or visit our
Faculty Club! Winners will be contacted on how to redeem Facebook page at @InStyleUM.

their free Faculty Club lunch.

Go Green!
Green your next event! InStyle Catering offers some minor adjustments you can request such as bamboo or biodegradable serviceware to make a
lesser environmental impact. On our website under the CATERING tab, go to the “additional services” section and this is where you will see the
option for Green Event Serviceware. Gallon dispensers for beverages are also available as opposed to bottle beverages to reduce plastic waste.



