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The following menu items are a seasonal sampling 
of what our culinary team at Butler’s Pantry can 

create for you.

Please take a look at our uniquely designed 
packages or feel free to choose items a la carte. 

WE CAN ALSO CREATE A CUSTOMIZED MENU! 

CALL US TODAY 314.664.7680 TO BEGIN
PLANNING YOUR SPECIAL EVENT. 
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COLD 

SMOKED SHRIMP CANAPÉ 

ENHANCEMENTS

SEARED TENDERLOIN
& GUAVA TAMARIND 

pickled radish, butter brioche 

WARM 

FRIED ARTICHOKE HEART 
lemon sabayon 

ASPARAGUS & PARMESAN PUFF PASTRY 
black truffle mayo 

FRONTENAC PECAN JERKY GFDF 
maple & pecan sweetened bacon 

MINIATURE BLANCO FLATBREAD 
chicken, bacon & mushroom 

FETA, SWEET RED PEPPER
& SPINACH PASTRY 

ENHANCEMENTS 
please add $2.00 each per guest

PETITE OPEN FACED KOBE BURGER 
cambazola &frizzled leeks 

HOUSE SMOKED BRISKET
ON CIABATTA CRISP
balsamic fig glaze 

PASSED HORS D’OEUVRES 

CAPRESE SKEWER GF 
tomato, mozzarella, fresh basil 

& balsamic drizzle 

FRESH VEGETABLE SPRING ROLL GFDF
peanut dipping sauce 

STRAWBERRY KISS GF 
filled with honey cream cheese
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tomato cream cheese

CALIFORNIA CLUB IN PHYLLO FLOWER
chicken, tomato & bacon 

please add $2.00 each per guest 

PETITE NANTUCKET LOBSTER ROLL
brioche with citrus crème fraîche 

http://www.butlerspantry.com/


COLD 

LEMON BASIL CHICKEN SALAD GF 
baby artichoke hearts

PORK TENDERLOIN BROCHETTE GFDF
bing cherry salsa 

TANDORI CHICKEN BROCHETTE GFDF
sweet chili 

BAJA CAESAR SALAD WRAP
jalapeno caesar

ROASTED PEPPER 
TORTELLINI SKEWER 

lemon parmesan  

ENHANCEMENTS 

MEDITERRANEAN TENDERLOIN OF 
BEEF SKEWER GFDF

tomato coulis 

TEQUILA LIME SHRIMP SKEWER GF 
chipotle aioli

WARM 

NEW POTATO BASKETS 
bacon & chive mousseline 

GRILLED CHICKEN & SMOKED 
CHEDDAR QUESADILLA
ranch sour cream

CRIMINI MUSHROOM  
sundried tomato risotto

COCONUT CHICKEN SATAY 
habanero honey

TOASTED CANNELLONI 
roasted tomato marinara
& parmesan 

KOBE MEATBALLS 
honey wasabi mustard 

ENHANCEMENTS 
please add $3.00 per guest

FRIED PANKO CRUSTED SHRIMP DF 
honey soy

MINIATURE BEEF SPEDINIS 
roasted tomato coulis 

GULF CRAB CAKE 
creole shrimp

BUFFET HORS D’OEUVRES 
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ASIAN CHICKEN & 
VEGETABLE SPRING ROLL 

hoisin chili 

please add $3.00 each per guest
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» chicken
» bacon

» caramelized onions
» toasted breadcrumbs

» sautéed mushrooms

DINNER STATIONS

HORS D'OEUVRES STATION

MARKET SELECTION OF CRUDITÉS GF
pole beans, carrots, sweet peppers, endive, 

asparagus & grape tomatoes
choice of curry dip or balsamic red onion dip 

AND 

WISCONSIN CHEESE DISPLAY 
brie, smoked gouda, cheddar & baby swiss 

grapes, strawberries & flatbreads 

AND

CHOICE OF 3 BUFFET HORS D'OEUVRES 

MACARONI & CHEESE STATION 

choice of: 
SHARP CHEDDAR MACARONI & CHEESE 

OR 

WHITE CHEDDAR & GRUYERE MACARONI & CHEESE 
Includes assorted toppings:

continued on next page → 
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continued on next page → 

PASTA SAUTÉ STATION 
served with parmesan & italian breadsticks 

choice of 1: 
3 CHEESE TORTELLINI

sauteed mushrooms, vine-ripened tomatoes & spinach tossed
in a pesto cream sauce, parmesan

RADIATORE PASTA  
tuscan tomato broth, sautéed mushrooms, spinach & vine ripened tomatoes

RISOTTO STATION 
served with shredded parmesan & italian breadsticks

WHITE WINE & PARMESAN RISOTTO 
assorted toppings: 

sautéed mushrooms, fontina & parmesan,
sun-roasted tomatoes & basil

CASUAL MINIS STATION 
choice of: 

SPINACH ARTICHOKE RAVIOLI OR TRADITIONAL TOASTED RAVIOLI 
marinara & parmesan 

AND 

MINIATURE CHEESEBURGERS 
ketchup & mustard 

BUFFALO CHICKEN SATAY 
bleu cheese 

MARGHERITA FLATBREAD  
tomato, mozzarella & basil

Chef attended station - $5 enhancement 
Gluten Free Pasta available for an additional cost
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HAND CARVED 
TENDERLOIN GF

creamed horseradish 
& sauce béarnaise

please add $10.00 each 
per guest

HAND CARVED SAGE BASTED 
TURKEY BREAST GF

durkees & fruit chutney 

HAND CARVED
SMOKED PORK LOIN GF

country mustard & 
apple chutney 

ASIAN STATION 
VEGETABLE & SOBA SPRING ROLLS GFDF

thai peanut sauce OR plum sauce 

PAN SEARED CHICKEN POSTICKERS 
hoisin chili 

CRAB RANGOON 
sweet chili

THAI CURRY STIR FRY 
choice of 1: 

GARLIC HOISIN BEEF OR LEMON GRASS CHICKEN GF 
vegetables & fried rice 

MEAT N’ POTATOES STATION 
choice of: 

SOUTHWEST CAESAR SALAD OR SICILIAN SALAD

NEW POTATO BASKETS 
bacon & chive mousseline 

choice of 1: 
includes hand crafted breads & rolls 
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SALADS 

SICILIAN STYLE SALAD GF 
red leaf, romaine & radicchio, 

scallions, olives, parmesan, roma 
tomatoes & artichoke hearts,

aged balsamic vinaigrette 

FOREST PARK SALAD GF 
spinach & red leaf, 

mushrooms, crumbled bleu,  
bacon & melted red onions,

dijon vinaigrette 

SOUTHWEST CAESAR SALAD
plum tomatoes, croutons & parmesan 

creamy caesar  

ZIGGY’S WALDORF SALAD GF 
field greens & red leaf  

apples, frizzled sweet
potatoes, dried cherries & 

spiced walnuts,
creamy cider dressing 

VEGETABLES 

SUGAR SNAP PEAS
& BABY CARROTS GF

BROCCOLINI & ROASTED
GARLIC ASPARAGUS WITH 

JULIENNED SWEET PEPPERS GF 

HARICOT VERTES GF 
julienned sweet peppers 

PASTAS 

SUN ROASTED TOMATO
& ARUGULA ORZO
toasted pine nuts, parmesan
& basil, garlic olive oil 

FARFALLE PRIMIVARA
fresh garden vegetables tossed in
a virgin olive oil & seasoned 
vegetable stock, parmesan

THREE CHEESE TORTELLINI 
mushrooms, tomatoes
& spinach pesto cream sauce 

PENNE PASTA
sundried tomato cream sauce

POTATOES 

TRIO OF ROASTED POTATOES GFDF 
sweet, russet & yukon gold 

POTATO LYONNAISE 

GARLIC ROASTED
FINGERLING POTATOES GFDF

GRAINS 

LEMON RICE PILAF GFDF 
sweet peppers 

ISRAELI COUS COUS
jeweled fruit

WHITE & WILD RICE GFDF

continued on next page → 

DINNER BUFFET 
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LEMON ZEST GREEN BEANS 
& SUMMER SQUASH GF

basil butter 

http://www.butlerspantry.com/


lemon caper mushroom 

SAUTÉED MEDALLIONS OF CHICKEN 
tarragon cream

GRILLED CHICKEN TREMONT GFDF 
tomatoes, capers, 

scallions & artichokes 

CHICKEN ENHANCEMENTS 
please add $2.00 per guest

BREAST OF CHICKEN SALTIMBOCCA 
prosciutto & parmesan,  

sage marsala wine 

BREAST OF CHICKEN BALLONTINE 
chicken stuffed with spinach,

roasted peppers & mushrooms,
roasted tomato velouté  

CARVING STATIONS 

HAND CARVED SAGE BASTED
TURKEY BREAST GF
durkees & fruit chutney 

HAND CARVED SMOKED PORK LOIN GF 
country mustard & apple chutney 

CARVING ENHANCEMENTS 
please add $10.00 per guest

HAND CARVED TENDERLOIN OF BEEF GF 
creamed horseradish & sauce béarnaise 

HAND CARVED SALMON ENCROUTE 
country mustard & apple chutney 

DINNER BUFFET CON’T 

CHICKEN
includes white & wild rice 

SAUTÉED CHICKEN PICCATA 
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HERB GRILLED CHICKEN BREAST GFDF 
red wine & shallot

PECAN ENCRUSTED CHICKEN BREAST 
gorgonzola cream 

http://www.butlerspantry.com/


continued on next page → 

SEATED DINNER 

SALADS 

FOREST PARK SALAD GF
spinach & red leaf with mushrooms, 

crumbled bleu, bacon & melted red onion,
dijon vinaigrette

BIBB ROSETTE SALAD GFDF
greens, pepper strips,

hearts of palm & artichokes,
champagne vinaigrette  

CAPE COD SALAD GF
red leaf, romaine, dried cranberries, spiced walnuts, 

frizzled sweet potatoes, poached pears & feta, 
cranberry vinaigrette 

CLASSIC CASER SALAD
romaine, frico chips, parmesan, garlic croutons,

creamy caesar dressing & parmesan flatbread
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CHICKEN 

BISTRO ROASTED CHICKEN GF
thyme au jus, trio of

roasted potatoes, hericot vertes 
with sweet peppers 

GRILLED CHICKEN TREMONT GFDF 
chopped tomatoes, capers, 

scallions, artichokes,
sundried tomato risotto cake,

green beans & squash  

BREAST OF CHICKEN SALTIMBOCCA 
white and wild rice, 

asparagus & baby carrots

SEATED DINNER CON’T 

BEEF 
add 2 shrimp for $8.00 

PORCINI ENCRUSTED TENDERLOIN GF 
charred onion sauce with diamonds of 
pomme dauphionois, asparagus 

GRILLED FILET OF BEEF TENDERLOIN GF
pink peppercorn cognac sauce with trio of 
roasted potatoes, green beans

GRILLED FILET OF BEEF TENDERLOIN GF
red wine demi glace with garlic roasted 
fingerlings, grilled vegetables

RED WINE BASED SHORT RIB
broiled duchess potato, roasted 
carrots & onions

SEAFOOD 

3 MUSTARD & GINGER 
GLAZED SALMON GFDF
fried rice cake & charred vegetables

PACIFIC SEA BASS GF
roasted shallot butter, parmesan potato
wedge, seasonal succotash

SEARED SALMON GF
dill cream sauce, garlic roasted
fingerling potatoes & asparagus

CHICKEN BALLONTINE
fresh spinach, roasted peppers 
& mushrooms, sundried tomato 

orzo & broccolini  
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LATE NIGHT SNACKS 

please consult your sales manager for pricing 

WARM CHOCOLATE CHIP COOKIES & CHILLED MILK SHOOTERS 

MINIATURE CHEESEBURGERS & CHOCOLATE SHAKE SHOOTERS 

S’MORES POPS 

TED DREWES CONCRETES 

GUS’ GERMAN STYLE PRETZEL STICKS 

ADDITIONAL ENHANCEMENTS

DESSERT ENHANCEMENT STATIONS 
please add $6.00 per guest 

DRIP – DRIP – DRIP 
white & dark chocolate fondue 

pound cake, chocolate madeleines & fresh seasonal fruit

» whoopie pies
» twinkies

» oatmeal cream pies
» cinnamon crumb cake

COCKTAIL CUPCAKES

» vanilla champagne
» strawberry daiquiri

» citrus colada
» chocolate cosmo

TRIO OF ST. LOUIS GOOEY BUTTER
» traditional

» raspberry swirl
» espresso
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TASTY CAKES 
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» IF YOU WOULD LIKE TO CUSTOMIZE YOUR SIGNATURE COCKTAIL

PLEASE CONSULT YOUR SALES MANAGER FOR PRICING & AVAILABILITY. 

SIGNATURE COCKTAILS 

please add $6.00 per drink 

PLUM-TINI: 
white cranberry juice & plum vodka 

POMEGRANATE MARTINI 
pomegranate vodka & pomegranate juice 

ISLAND HONEYMOON 
coconut vodka, pineapple juice & sprite 

RASPBERRY RUBY 
absolute raspberry, triple sec, grapefruit & lemon juice 

GINGER LIME SPARKLER 
ginger vodka, lime juice & club soda 

WHITE COSMO 
citron, white cranberry, lime juice & triple sec 

UP TOWN 
dark rum, triple sec, orange, pineapple & lime juices 

POMEGRANATE SPARKLER 
pomegranate vodka & champagne 

APRICOT BELLINI 
champagne & apricot nectar 

CHAMPAGNE-RITA 
tequila, limeade, triple sec & champagne 

KIR ROYALE 
crème de cassis & champagne 

PIMM’S CUP 
pimm’s gin, ginger ale & lemon juice 
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