
  
 

Applicable Tax, Equipment, Delivery, Service, and Gratuity not included.  A 19% Banquet Service Fee may apply. 
 All pricing is subject to change. 

 
Callier’s Catering *  www.callierscatering.com *  Ph:  636-230-0019 

 

 

 

 

Chicken Marsala                        $24.95/person 
lightly breaded breast of chicken served with a sweet mushroom  
Marsala wine sauce    
Rosemary Breast of Chicken         $24.95/person 
marinated in rosemary and whole grain mustard jus      

Chicken Saltimbocca                        $29.95/person 
scaloppini layered with sage and prosciutto 
served with a Chianti butter sauce.                                 
Stuffed Chicken Breast          $29.95/person 
winged breast of chicken stuffed with apple herbed stuffing and 
served with sherry cream  

 

Our Premier Full Service Plated Dinner Experience 
(50 person minimum) 

Includes full china service and freshly brewed coffee service. 
Each dinner is served with our chef’s best seasonal vegetables, starch and freshly baked dinner rolls. 

Choice of Dessert  
(See our Premium Dessert Menu for selections). 

 
-First Course-  

(Please Select One) 

Callier’s House Salad   *   Traditional Caesar Salad   *   Spring Mix Mescaline Salad 
Baby Spinach & Roasted Beet Salad with Hot Bacon Dressing 

American Five Onion Soup with Wisconsin Cheddar Crisps   *   Creamy Leek and Potato Soup 
New England Crab and Lobster Chowder   *   Butternut Squash Bisque 

 

Entrees 
(Please Select One) 

 

 
 

 
 
 

 
 
 
 
 

 
-Combination Entrees- 

(Please Select One) 

 
 

 

Roast Prime Rib of Beef                          $32.95/person 
rich red wine jus and apple horseradish                                 

Aged “Vintage” Filet Mignon                    $34.95/person 
wood roasted whole with wine merchant sauce     
or wild mushroom-pancetta jus                                             

Center Cut Missouri Pork Chops             $27.95/person 
bourbon peach compote                                                           

Wood Grilled Albacore Tuna          $29.95/person 
with a fire roasted red pepper Coulis and tarragon oil    

Canadian Farm Raised Salmon                $29.95/person 
pan roasted and served with a citrus - vanilla butter  

 

 

Marinated Grilled Chicken & Southwest Flank Steak            *$34.95/person 
Grilled Jumbo Gulf Shrimp & Grilled Medallions of Beef           *$39.95/person 
Roasted Tenderloin of Beef with Bordelaise & Bacon Wrapped Sea Scallops      *$44.95/person 


