
CATERING PLUS 

HOLIDAY MENUS 
314-781-0243 

www.cateringplusstlouis.com 
HORS D’ OEUVRE AND TRAYS 

 
Hot Hors d’ Oeuvres 
 Minimum order 2 dozen 
 

Spinach feta stuffed mushrooms    $12.00 per dozen 

Southwestern spiced shrimp 30.00 per lb. 16 – 20 count 
Dates stuffed with goat cheese and wrapped in bacon $10.50 per 

dozen 
Wild Mushroom tartlett   $12.00 per dozen 

Spanakopita  $12.00 per dozen 
Asparagus wrapped in prosciutto and phylo $9.00 per dozen 

Miniature beef Wellington  $24.00 per dozen 
Artichoke smoked chicken Tart  $12.00 

Ginger lime shrimp $30.00 per lb. 16- 20 count 
Heating instruction included 

 
Cold Hors d’ Oeuvre 
Minimum order 2 dozen 
 

Smoked salmon pita canapés   $10.95 per dozen 

Shrimp cocktail   $30.00 per lb.  16-20 count 
Vegetable spring rolls $24.00 per dozen 

Asparagus   wrapped with prosciutto $12.00 per dozen 
Belgium endive with blue cheese, pecans, and dried cranberries 

$10.00 per dozen 
Asian beef rollups $10.00 per dozen 

Chicken satay with Thai peanut sauce $9.50 per dozen 

Fresh fruit brochettes $14.00 per dozen 
 

VEGETABLE  TRAY 
Seasonal vegetables with green goddess or curry dip 
 
Small  $45.00  Medium  $55.00  Large  $65.00 

 

ASSORTED CHEESE TRAY 
Imported and Domestic cheese assortment 
With fresh fruit and crackers 

 
Small    $ 60.00    Medium  $85.00  Large  $125.00 
 



ASSORTED BRUSCHETTA TRAY 
Copanata  – Butternut humus – Artichoke dip 
With crostini and pita chips 

 
Small   45.00  Large   80.00 

 
 

SMOKED SALMON MOUSSE TRAY 
House made smoked salmon mousse with capers and red onions 
Flatbread crackers 

 
One size    $75.00 

 

 

Prices do not include taxes, support fee charges when they apply, or 

delivery charges. 
 

No support fee charges Monday – Friday before 4:00 PM 
 

Support fees apply after 4:00 PM Monday – Friday  
Support fees apply on weekends 

 
Delivery charges are based on location. 

 
Catering Plus Dec. 1 – 2009 – Jan. 31 2010  

 
Call   314-781-0243 

 
Karen Bartelsmeyer Jones   karencateringplus@msn.com 

 

               Bryan Young    bryanatcateringplus@msn.com 

mailto:karencateringplus@msn.com

