Seasonal Menu

Small Feeds 12-15 Large Feeds up to 25

Thank you for choosing Michele C
Catering and events

Michele C Catering & Events has been creating
relationships and quality events in the St. Louis area
for more than a decade. Our versatility, experience,
and expertise are at your disposal! We specialize in
customized events ranging from intimate gatherings
to grand affairs.
Our Philosophy
Cooking with the freshest ingredients, Michele C Catering & Events offers a sophisticated flare
combined with the best quality. We support local farmers and use organic and seasonal grown
fruits and vegetables. We also use antibiotic and hormone-free proteins and seafood that is never
in threat of becoming endangered. Michele and her staff truly believe the world can be a better
place, one meal at a time.
Michele C Catering & Events is also affiliated with the quaint and award-winning restaurant The
Dam, located in the South City neighborhood of Tower Grove South. Both Michele C Catering and
The Dam abide by eco-friendly practices in our establishments and at off-premise events.
Please keep in mind that this menu is intended for our drop-off/delivery, corporate or private
home clientele. A more specialized menu and services can be customized to suit your needs.

314-443-6956

For more Information, Contact Michele Coen

vmrac@sbcglobal.net

mccateringandevents.com

Michele C Catering & Events

Platters
Mediterranean Platter
Small $55.00
Large $90.00
Choice of Traditional and Red Pepper Hummus with fresh carrots, grape tomatoes, cucumber, soft pita
chips, olives drizzled with extra virgin olive oil and fresh lemon.
Crudité of Raw Vegetables Small $55.00
Large $90.00
Assortment of beautiful fresh seasonal vegetables arranged with buttermilk ranch or balsamic
vinaigrette for dipping.
Fresh Cut Fruit
Small $55.00
Large $90.00
A healthy selection of seasonal fruits and melons served as a platter or salad with a seasonal
yogurt sauce.

Salads
House Mixed Greens
Small $45.00
Large $75.00
Organic mixed greens with mozzarella, cherry tomatoes, fire-roasted peppers, red onion and
parmesan cheese, tossed in a roasted-garlic and basil dressing.
Caesar Small $45.00
Large $75.00
Crisp chopped romaine lettuce, parmesan cheese, and homemade croutons tossed in Caesar dressing.
Our House-smoked chicken is also available for $10.00/small and $15.00/large.
Italian Small $55.00
Large $90.00
Fresh ? chopped with pepperoni, fresh mozzarella, cherry tomatoes, fire-roasted peppers, red onion,
artichokes and parmesan, tossed in our homemade balsamic dressing.

Deli Platters
The Classic
Choice of Meats: Honey Ham, Oven Roasted Turkey, Roast Beef, Salami
Choice of Cheese: Swiss, American, Cheddar, Pepper-Jack
Veggie
Roasted Vegetables: Eggplant, Zucchini, Yellow Peppers, Red Peppers, Red Onion
Sliced Country White & Whole Grain Wheat Bread
All deli platters come with lettuce, tomato, pickles, red onion, mustard and mayonnaise. Add or
substitute brown mustard or garlic mayo for an additional $0.75/person. Others breads and rolls are
available upon request for an extra charge. Platters are $11.50/person and require a minimum of 10
people.

Pasta
Pasta Con Broccoli
Small $45.00
Large $75.00
Add Chicken for $15.00/Small pan or $25.00/Large pan
Fresh broccoli, mushrooms, and garlic in a creamy tomato sauce.
Penne Shrimp Small $60.00
Large $100.00
Chicken Small $50.00
Large $85.00
Tossed with shrimp or chicken, sun-dried tomatoes, basil pesto, cream, and parmesan cheese.
Pasta Primavera Small $55.00
Large $90.00
Penne noodles tossed with an array of vegetables and marinara sauce.
Lasagna Small $50.00
Large $100.00
Layered with seasoned bolognese, mozzarella, and béchamel.
Baked Ziti
Small $40.00
Large $80.00
A hearty Italian pomodoro sauce tossed with ziti noodles, and baked with mozzarella and parmesan.
Add one of these sides to your pasta dish:
Homemade Italian Meatballs
Small $45.00
Large $90.00
Sausage, Peppers & Onions
Small $50.00
Large $100.00
Garlic Bread
$1.00/person
Cheese Garlic Bread
$1.50/person
Substitute whole wheat penne or gluten free pasta for an additional $20.

Roasted and Smoked Meats
Chicken Wings Small (5lb) $60.00
Large (10lb) $120.00
Served with ranch dressing and celery.
Turkey Breast
Small $75.00
Large $125.00
Served with brown gravy.
Beef Brisket
Small $105.00 Large $175.00
Served with homemade BBQ sauce or peppercorn au jus and horseradish.
Top Round of Beef
Small $75.00
Large $125.00
Served with gravy or peppercorn au jus.
Pulled Pork
Small $75.00
Large $125.00
Served with homemade BBQ sauce.
Pork Loin
Small $75.00
Large $125.00
Served with gravy.
Buns/rolls are included in each price with the exception of the chicken wings.

Sandwiches (Lunch Boxes)
All boxes are available in our eco-friendly box or on reusable platters, and include eco-friendly
plasticware and napkins.
All of our meats are antibiotic and hormone free and we use seasonal, local ingredients.
Vegan and Gluten Free options are available upon request.
We serve in bulk to minimize waste.
Condiments are served on the side.
Beverages are not included in the price.
A minimum of 15 boxes/order is required.
Orders include 6 of each selection.
Green & Lean Boxes
$15.95/box
Served with vanilla yogurt, GF granola parfait and certified organic fruit salad OR mixed green salad
with our roasted-garlic and basil dressing.
1. House-Smoked Ham and Artesan Cheddar with local lettuce & grain mustard.
2. Roasted Turkey breast with Swiss Cheese, roasted peppers & spinach.
3. Free-Range Chicken and toasted almond salad with dried cherries.
4. Roasted Portobello Mushroom and Herbed Cream Cheese with local greens and pickled onion.
Choice Boxes
$13.95/box
Served with our seasonal salad, gourmet chips and chocolate chunk cookies.
1. Roasted Turkey and Swiss Cheese with lettuce, tomato and onion.
2. House-Smoked Ham and Cheddar Cheese with lettuce, tomato and onion.
3. Roasted Top Round Beef with Provolone and lettuce, tomato and onion.
4. Salami with Ham and Provolone with lettuce, tomato and onion.
5. All White-Meat Chicken Salad with lettuce, tomato and onion.
6. Roasted Eggplant, Zucchini, Bell Peppers and Herbed Cream Cheese with lettuce, tomato and
onion.
Select Boxes
$10.95/box
Served with a bag of chips and a chocolate chunk cookies.
1. House Roasted Turkey with lettuce and tomato.
2. Ham and American Cheese with lettuce and tomato.
3. Roast Beef with Swiss Cheese, lettuce and tomato.
4. Salami and Provolone with lettuce and tomato.
5. Chicken Salad with lettuce and tomato.
6. Roasted Eggplant, Zucchini, Bell Peppers and Gouda Cheese with lettuce and tomato.

Dollar Sandwiches
Small $45.00
Large $80.00
2/person of each kind
A selection of Ham and Gouda, Turkey and Swiss, and Roast Beef and Cheddar, all served with stone
ground and yellow mustard, and mayo.
Add lettuce, tomato and red onion— Small $15.00 and Large $25.00
Gourmet Dollar Sandwiches
Small $65.00
Large $105.00
A selection of Virginia Ham with Pear and Brie, Roasted Turkey Breast with Roasted Peppers and Fresh
Spinach, Top Round Beef with Arugula and Shaved Parmesan, and Roasted Eggplant with Roasted
Peppers and Goat Cheese, all served with stone ground mustard and seasonal mayo.

Hot Sides
Vegan Baked Beans
Small $25.00
Large $45.00
Add bacon +$10.00 for small, +$20.00 for large
3-Cheese Mac N’ Cheese Small $45.00
Large $75.00
Elbow noodles in homemade cheese sauce including Parmesan, American and Cheddar cheeses.
Ask about our seasonal vegetable medley.

Cold Sides
Red Potato Salad Small $25.00
Large $45.00
Creamy Coleslaw Small $25.00
Large $45.00
Macaroni Salad Small $25.00
Large $45.00
Tri-colored Pasta Small $25.00
Large $45.00 (add Kale for $15.00)
Quinoa Salad with Seasonal Vegetables
Small $25.00
Large $45.00

Dam Burger & Dog Bar
Single $10.00/person
Double $12.00/person
Veggie add $2.00 each
Served with lettuce, tomato, onions, pickles, American cheese, ketchup, mustard, and french fries with
two dipping sauces. Add grilled onions, bacon, mushrooms and another sauce for $2.50/person.
Dam Dogs
$8.00/person
Quarter pound all beef Hebrew National Kosher hot dogs served with relish, onions, tomatoes, sport
peppers, mustard, ketchup, BBQ sauce and a pan of french fries with two dipping sauces.
Pretzel Bites
Small $40.00
Large $80.00
Served with assorted mustards and cheese.

Desserts
Homemade Chocolate Chip Cookies
Small $30.00
Assorted Homemade Holiday Cookies
Small $38.00
Assorted Italian Cookies
Small $40.00
Fresh Baked Fudge Brownies
Small $30.00

Large $50.00
Large $65.00
Large $70.00
Large $50.00

Assorted Beverages
Soda Choices: Coca Cola, Diet Coke, Sprite, Excel Sodas (locally crafted)
Canned Soda
$1.50/person
Iced Tea
$2.00/person
Seasonal H20 of the Day $1.75/person
Mint Lemonade $2.00/person
Excel Soda
$3.00/person

The Particulars

Dinnerware
An additional $1.75/guest will be added to the
catering costs for dinnerware, which is available
in the following choices:
Paper products: 100% recycled and
compostable utensils, plates and napkins.
China: Plain white china, flatware and
compostable craft napkins.

Payment and Contract
New clients must submit a new client form with
contract.
A signed contract and 50% deposit (to be
applied to final invoice) is required to secure/
execute booking of the event date.
Remaining payment in full is required
immediately following the event.

Ordering Policies
Delivery/drop-off arrangements require at least
72 hours notice.

Sales Tax
A sales tax of 9.679% is applicable on all
invoices, unless a tax exemption form is

Delivery and Service Charges
There is a $25.00 fee for delivery under 10 miles. Charges vary depending on location. Additional
gratuity is appreciated.

Testimonials

Enjoy a coupon for your first order

“Michele C Catering And Events is our go-to for events that we know will require a
special touch. Michele is dependable and consistent in providing exemplary food
and service, and her and her experienced staff are such a joy to work with. Our events
with Michele always produce rave reviews from our guests. We highly recommend
Michele C Catering!”
-Kalila Harris, Event Coordinator, Nine Network of Public Media

“Working with Michele is one of the best decisions we have ever made. Her team
goes above and beyond to remove the stress surrounding our food and catering
needs. She always presents innovative and delicious offerings that leave every guest
wowed. Every occasion — big or small — is special when Michele is on the job.”
-James Lesch, Director of Development, St Louis Effort for Aids

“Michele is a dynamic team builder and leader who communicates direction and
commits people to action with clear authority and accountability. We have utilized
her for many events, such as Food Truck Friday and Saucy Soiree. She is always a
positive person, and her attention to detail and personal service is well appointed,
which is in line with our vision and expectations at Sauce.”
-Allyson Mace, Publisher and Founder, Sauce Magazine

Mention the code “MCHoliday19” when placing
your order by email or phone to receive $20.00
off an order of $100.00 or more, and a dozen
holiday cookies free of charge.
Offer valid only for first-time clients.

“Michele is the consummate professional — reliable, helpful and flexible. Her staff
provides exceptional customer service. Her creative table scapes are beautiful and
the food is truly amazing. Michele C Catering always makes me look good without
exception.”
-Leslie Perlow, Department Coordinator, Washington University in St. Louis

