2009
Aheratore Wost Prost Fatels

D

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

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 CoMPLIMENTARY 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.



2009
Beverages Frncluced

Four Hours or PremMium Hostep Bar

PREMIUM CHAMPAGNE FOR ALL GUESTS
WINE SERVED WITH ENTREE

(Passep Butrer StyLE wita Waite GLoVES)

Choose Four from the Following Suggestions:
MussrooM Beccars Purses %> Coconut LossTer Tarrs
Mint Porato Pancakes wite Sour Cream anp Caviar
Crostini wiTH BEer TENDERLOIN “N®> Brie N CroUTE WiTH RASPBERRY

Karamara Ovrive anp Articaoke HearT TarTS

FLATBREADS AND HONEY BUTTER
MiSSOURI FIELD GREEN SALAD TABLESIDE
FRESHLY BAKED COMPANION BREADS

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

Pistacuro ExcrusTeED SALMON
Sea Bass Beurre Branc
Roastep TexpERLOIN WiTH WiLp MUsHROOM ZINFANDEL SAUCE

New York StrIp STEAK
Rack or Lams

CHickeEN VERSAILLE wiTH AsparacUs aND Goatr CHEESE
YOUR WEDDING CAKE CUT AND SERVED WITH PREMIUM COFFEE BAR

ACCOMPANIED WITH AN ICE CREAM BON BON FLAVOR OF YOUR CHOICE

$75.00 PER GUEST

ADD AN ADDITIONAL $200 PER GUEST FOR CHOICE OF ENTREE OR MIXED PLATE



