Vewrelore West Lost Fatels

DN

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

D

OUR PACKAGE INCLUDES THE FOLLOWING WITH OUR COMPLIMENTS

22 Pre RecepTiON %
2 CANDLELIGHT CENTERPIECES %
22 Woobp Parqouer Dance Froor <
» Deruxe AccomMmMoDpATIONS FOR THE BrRIDE AND GROOM %
CoOMPLIMENTARY PARKING %
2 SpecrarL Guest Room Rates ror Out oF Town Guests <%
» WiNE SErvice wiTH DINNER %
© CHAMPAGNE JOAST %

2 Cake Currine SERVICE WITH ACCOMPANIMENTS $%

DN

CALL (314) 878-1500

Ask For THE CATERING DEPARTMENT

D

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.
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Four Hours orF Garr Branp HosteD Bar > CuamracNE 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
Frese Fruir Brocuerres %> Perite QuicHe Lorraine “¥¥> Orienxtar Serine Rovrs
MusarooM Beccar Purses N> Cozy SHRIMP
Bacon Wrarrep CuHEsTNUTS N> Karamarta Orives anp ArticHOKE HEARTS

CAESAR SALAD
OR WEST PORT SALAD
(Tossep TasLe SipE)

Mixep Greens witH ArticHOKE HEARTS, PEPPERED WALNUTS, ROAsTED RED PEPPERS
AND FrEsH SHAVED PARMEsaN CuErese witea House Dressing

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

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

@ $65.00 pER GUEST
Cu1ckeN CARDINALE — Sautéed Breast of Chicken with Lobster and Sundried Tomato Sauce
@ $65.00 pER GUEST

CuickeN WELLINGTON

@ $ 6800 PER GUEST

Roast Sirroin oF Beer wite BorperLaise Sauce

@ $68.00 pER GUEST

SLICED ROAST TENDERLOIN WITH THREE PEPPERCORN SAUCE

@ $69.00 pER GUEST

Brack Sesame Seep Searep Sarmon witH GiNGER Soy SAuce

@ $68.00 pER GUEST

MIXED PLATE
Choose Two from the Following:

TenDERLOIN OF BEEF wiTH BorpELAISE SAUCE
GrirLep Pacrric Sarmon witeH Varencia Basit Burrer Savce
GritLep MarinaTep CHickEN BreEasT wite SHERRY TaARRAGON SAUCE

@ $70.00 pER GUEST

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

App an apprrioNaL $2.00 PER GUEST FOR CHOICE OF ENTREE
THIS WEDDING PACKAGE IS ALSO AVAILABLE IN THE
MattERHORN, ST. MORITZ, BERN AND ALPINE ROOMS.
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Four Hours or PremiuMm Hostep Bar
Premium CuamracNE For Arr GuEesTs
‘Wine Servep wita ENTREE

(Passep ButLer StyiLe wita WaiTE GLOVES)
Choose Four from the Following Suggestions:
Musuaroom Beccars Purses <> Coconut LossTeEr TaILs
Mint Porato Pancakes wite Sour Cream anp Caviar
Crostint wiTH BEer TEnNDERLOIN “N®> Brie e CrouTE wiTH RASPBERRY

Karamata Orive anp ArticHoke 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

PistacH1o ENCRUSTED SALMON
Sea Bass Brurre Branc
Roastep TEnpERLOIN WITH WiLD MUsHROOM ZINFANDEL SAUCE
New York Strrp STEAK
Rack or Lams
CH1ckeN VERSATLLE 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



