
  
 

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 

 

 

 

 

 25-50 Guests 51-100 Guests 101+Guests 

$13.95/person $12.95/person Call for Pricing 

 

Pastas 

 
Baked Mostaccioli  

topped with fresh Italian cheeses 
  
Cavatelli  

with marinara and fresh torn basil 
  

Sunburst Bowtie Pasta 
  

Callier’s Classic Macaroni & Cheese 
  

Fettuccine Alfredo 

Starches 
 

Roasted Garlic Whipped Potatoes 
  

Rosemary New Potatoes 
  

Sausage & Cornbread Stuffing 
  
Rice Pilaf 

 
 

 

Callier’s House Salad & Full Bread Service Included 
 

- Entrees - 
(Please Select Two) 

  

Herb Roasted Top Round of Beef 
slow roasted, with freshly grated horseradish cream & a natural roasting jus 

Lasagna Bolognese 
layered with a rich beef & sausage ragout, fresh ricotta & mozzarella 

Grilled Vegetable Lasagna 
garlic braised spinach, roasted peppers, wild mushrooms, mozzarella, ricotta, & homemade tomato sauce 

Callier’s Southern Style Buttermilk Fried Chicken 
Creole remoulade sauce 

Chicken Chablis 
lightly breaded breast of chicken with a creamy white wine & mushroom sauce 

Wildflower Honey Glazed Burger Smokehouse Ham 
from the nationally renowned Burger Smokehouse in Missouri 

Oven Roasted Turkey Breast 
rubbed with sage, lemon & juniper, country style or red-eye gravy 

Roasted Apple Pork Loin 
served with caramelized fresh apples 

- Side Dishes - 
(Please Select Three)  

- Optional Desserts - 
Please See Our Dessert Menu 

 

Vegetables & Fruit 
 

Seasoned Green Beans  
with Bacon & Onion 

 
Normandy Vegetable Medley 

 
Fresh Broccoli with Lemon Chili Oil 

 
Sweet Corn Succotash 

 
Confetti Corn 

 
Honey Glazed Baby Carrots 

 
Italian Peas * Fresh Fruit Salad 


