2009
Aheratore Wost Prost Fatels

D

“Joy MIXED WITH TEARS IS OUR FAVORITE EMOTION”
LET Us SHARE IN YOUR JOYy

DN

OUR PACKAGE INCLUDES THE FOLLOWING WITH OUR COMPLIMENTS

2 Pre RecepriOoN

2> CANDLELIGHT CENTERPIECES %

22 Woobp Parguer Dance FLoor
22 DeLuxeE AccoMMODATIONS FOR THE BrIDE AND GrOOM %

2 CoOMPLIMENTARY PARKING %

2 Sprcriar Guest RooMm RaTes For Out oF Town GuEesTs %

22 WinE Service wiTH DINNER %

20 CHAMPAGNE ToasT %

» (Cake Curring SERVICE WITH ACCOMPANIMENTS $%

D

CALL (314) 878-1500

ASK FOR THE CATERING DEPARTMENT

DN

MINIMUM REQUIREMENTS MAY APPLY.
PLEASE ADD CUSTOMARY 22% SERVICE CHARGE AND APPLICABLE SALES TAX.
A NON-REFUNDABLE $2,000.00 DEPOSIT IS REQUIRED.

BALANCE DUE 72 HOURS PRIOR TO YOUR EVENT.



@@M%

2009

Packace incLupes CuaIr Covers wiTH Bows

Be reclecclod

Four Hours or Carr Branp HosteD Bar > CuampacNE Toast For Arr GuEesTs
‘Wine Service wite ENTREE

(Passep ButLer StyLE)
Choose Four from the Following Suggestions:

Mint Beer WELLINGTONS N> GREEK SPANAKOPITAS %> CHEESE BROCHETTES
Fresr Fruir Brocuerres %> Perite QuicHe Lorraine <> Orientar Serine Rovrs
MusarooM Beccar Purses N> Cozy SHRrRIMP
Bacon Wrarrep CuEsTNUTs N> Karamata Orives anp ArTicHOKE HEARTS

CAESAR SALAD
OR WEST PORT SALAD
(Tossep TasrLe SipE)

Mixep Greens wiTH ArTicHOKE HEArTs, PEPPERED WAaLNUTS, RoAsTED RED PEPPERS
AND FresH SuavED ParMEsan Cueese wite House DressiNeg

FRESHLY BAKED SELECTION OF FRESH BAKED HEARTH BREADS AND BUTTER

ENTREE SELECTIONS
All Entrées Served with Our Chef’s Specialty Potato and a Selection of Fresh Seasonal Vegetables

CHickEN FLORENTINE — Sautéed Breast of Chicken with Spinach, Artichoke, Roasted Red Pepper
Topped with Roasted Tomato

@ $58.00 pER GUEST
CHickEN Marsara — Sautéed Breast of Chicken with Mushroom Sauce
@ $58.00 pER GUEST

CuickeN WELLINGTON

@$61.00 per GUEST

Roast Sirroin oF Beer wite PerrErRcORN Sauce

@ $61.00 pER GUEST

Sticep Roast TenpeErLOIN WiTH CABERNET DEMI-GLACE

@ $63.00 pER GUEST

GriLLED SALMON WITH VALENCIA Basit Burter Sauce

@ $62.00 pER GUEST

MIXED PLATE
Choose Two from the Following:

TenDERLOIN OF BEEF wiTH BorpELAISE SAUCE
Grirrep Pacrric Sarmon witeH D1t CHARDONNAY
GrirLep MarinaTeEp CHickeEN BreEasT wite SHERRY TARRAGON SAUCE

@ $65.00 pER GUEST

YOUR WEDDING CAKE CUT AND SERVED WITH COFFEE SERVICE
ACCOMAPNIED WITH AN ICE CREAM BON BON FLAVOR OF YOUR CHOICE

ADD AN ADDITIONAL $200 PER GUEST FOR CHOICE OF ENTREE



