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Catering and Speecial Event esighn

For nearly 40 years the Orlando family has been catering to the needs of the St. Louis community by
providing excellence in food, beverage and special event design. We look forward to the opportunity to
provide you and your guests the same service and commitment to detail that has given Catering by Or-
lando’s the reputation of one of St. Louis’ finest catering companies.

These corporate catering menus are just a sampling of the types of menus which work well for corporate
entertaining. These menus can be served by our uniformed professional staff, delivered to a location of
your choice or picked up from any of our three convenient locations.

We look forward to working with you on your next corporate event!

Catering by Orlando’s takes pride in being a select caterer for many of St. Louis Unique Venues
including:

City Museum
The Foundry Art Centre of St. Charles
The Thaxton, Cosmopolitan and Versailles Buildings
The Pageant
The Sheldon Concert Hall
The Gateway Arch
Casa Loma Ballroom
Mad Art Gallery
Mahler Ballroom
Third Degree Glass Factory
Carousel House at Faust Park
Cardinal Rigali Center
Town Hall at New Town St. Charles
The Magic House
Drury Hotels All Locations
Best Western Hotels Kirkwood
The Heights of Richmond Heights
Maryland Heights Community Center

- St. Louis, MO 63125 » 314.638.6660



Breakfast Selections

Continental Breakfast Buffet

Chef’s assortment of:
Oven-fresh pastries, Donuts and Danish
Bagels
Muffin assortment
Fresh seasonal fruit display
served with whipped creamy butter and cream cheese.
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$6.95 per person

Smart Start Breakfast

For a healthy start to your next meeting, try our health conscious “Smart Start” breakfast featuring:

Freshly baked breakfast breads
Fresh seasonal fruit display
Assorted Fruit Yogurt
Bagels
Hard boiled eggs
served with whipped creamy butter and cream cheese
$6.95 per person

Classic Breakfast Buffet

Start your meeting off with a piping hot breakfast featuring::
Three cheese strata with choice of two items
(mushrooms, diced onions, spinach, sun-dried tomatoes, bell peppers, diced tomatoes)
Hash brown potatoes
Crispy bacon or Maple sausage links
Assorted muffins and home-made biscuits
Display of fresh seasonal fruit
served with whipped creamy butter and preserves.

$9.95 per person

The Sedona Breakfast Buffet

Start your meeting off with a piping hot breakfast featuring::
Fluffy Scrambled Eggs with
Flour Tortillas
Crumbled Sausage, Fresh Salsa, Diced Jalapenos, Shredded Cheddar Cheese

Del Monico potatoes with tri colored peppers and onions
Crispy bacon or maple sausage links
Stuffed French Toast
Assorted muffins , home-made cornbread
Display of fresh seasonal fruit and domestic cheeses
served with whipped creamy butter and preserves.

$12.95 per person

Add Orlando’s Egg, Ham and Cheese Breakfast Croissant to any menu $ 2.00 per person
Add an Omelet Station to any menu $3.00 per person plus service
Add Belgian Waffle Station to any menu $ 3.00 per person plus service
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Break Selections

“Take Ten”
Fresh-baked cookies ,rice crispy treats, lemon bars, or our signature brownies

displayed on a tray.
$10.95 per dozen

Snack Attack

Assorted candy bars, single serving bags of potato chips and popcorn, fresh whole fruit,
$4.95 per person

“Health Nut”

Assorted raw vegetables with dip, fresh fruit display, yogurt,
granola bars and trail mix
$6.95 per person

“Seventh Inning Stretch”

Different Twist Pretzels, Nachos and Salsa, Salted Peanuts, Popcorn and Cracker Jacks
$6.95 per person

Beverage Selection

(Three Gallon Minimum on Hot Beverages Please)

Freshly Brewed Coffee (50 Cups) $39.95

Decaffeinated Coffee (50 Cups) $39.95

Iced Tea or Hot Tea (3 gallons)  $39.95

Lemonade (3 gallons) $39.95

Canned Pepsi Products $ 1.25 each (served with cups and ice)
Bottled Juices $ 1.50 per bottle

Skim or 2% Milk $ 1.50 per pint

Bottled Water $ 1.25 per bottle

Prices do not include delivery charge and sales tax.




Luncheon Menu 1
Chicken Spedini

~skewered Italian Breaded Chicken baked and topped with a lemon butter garlic sauce

Pasta Primavera

~ bowtie pasta tossed with olives, sun-dried tomatoes, fresh spinach basil and an Alfredo sauce

Fresh Fruit
Mini Salad Bar

~ mixed greens with condiments of cucumber, cheddar cheese, tomatoes, croutons, Ranch and Italian dressings

Bakery Fresh Rolls and Butter
Apple Cobbler
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Delivery 25 or more $11.95

50-99 100-200
$ 10.95 $9.95

L_uncheon Menu 2

London Broil
Bacon Cheddar Mashed Potatoes
Amaretto Carrots
Raspberry Walnut Salad

~Romaine and iceberg lettuce tossed with grape tomatoes and a raspberry vinaigrette dressing

Fresh Baked Rolls and Butter
Chocolate Turtle Cheesecake

Delivery 25 or more $13.95

50-99 100-200
$ 12.95 $11.95

Luncheon Menu 3
Beef and Veggie Shish Kabobs

~tender beef skewered with fresh mushrooms, onions and green pepper served with a rich peppercorn sauce

Wild Rice and Mushrooms
Stir Fry Vegetables
Tossed Green Salad with Poppy Seed Dressing
Bakery Fresh Rolls and Butter

Assorted Cookies
~Chocolate Chip, Sugar, Oatmeal Raisin

Delivery 25 or more $12.95
50-99 100-200
$ 11.95 $10.95




L_uncheon Menu 4
Smoked Pecan-encrusted Pork Loin

~served with a caramelized onion honey glaze

Scallop Potatoes
Broccoli, Carrots and Sugar Snap Peas with slivered Almonds
Strawberry Poppy Seed Mixed green Salad

~ garnished with sliced strawberries

Bakery Fresh Rolls and Butter
Carrot Cake
Delivery 25 or more $12.95
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50-99 100-200
$11.95 $9.95

Luncheon Menu 5
Napa Valley Chicken

~ sautéed with sweet white Zinfandel sauce tossed with red seedless grapes

Artichoke Potatoes Gratin
Fresh Steamed Broccoli, Cauliflower and Miniature Carrots

~sprinkled with lemon zest and butter

California Field Green Salad

~with orange wedges, plump raisins, and tangerine vinaigrette dressing

Fresh Baked Focaccia Bread
Apple Cake with Caramel Sauce

Delivery 25 or more $13.95
50-99 100-200
$ 12.95 $11.95

L_uncheon Menu 6
Chicken Milano

~honeless breast of chicken stuffed with our family recipe Italian sausage, spinach and
fontanella cheese ladled with a light pesto cream sauce

Sun-dried Tomato Pancetta Risotto
Long Green Beans and Parisian Carrots
Orlando’s Italian Café’ Salad
Bakery Fresh Rolls and Butter

~ with artichoke hearts, provelone cheese, pimentos, tossed with Orlando’s Signature Italian Café’ dressing

Baked Pears and Mascarpone Cheese Bread Pudding

~with sweet Marsala wine sauce

Delivery 25 or more $12.95
25-49 50-99 100-200
$14.95 $ 11.95 $10.95
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The Italiano

Grilled Chicken Salvatore
Orlando’s Signature Top Round of Beef
Penne Pommodoro
Italian Green Beans
Tossed Italian Salad
Bakery Fresh Rolls and Butter
Tiramisu

Delivery 25 or more $14.95
50-99 100-200
$15.95 $13.95

St. Louis Barbecue

Smoked Pork with Signature Barbecue Sauce
Grilled Chicken Breast served with Teriyaki, Barbecue or Honey Dijon Sauce
Country Baked Beans
Roasted Red Potato Salad
Tossed Italian Salad
Bakery Fresh Buns
Apple or Cherry Cobbler

Delivery 25 or more $12.95

50-99 100-200
$11.95 $9.95

La Fiesta

Grilled Chicken and Beef Fajitas
Frijoles (Refried Beans)
Tri-Colored Nacho chips with Homemade Salsa
Mexican Rice
Tossed Salad with Avacado Ranch dressing
Sopapillas

Delivery 25 or more $13.95

50-99 100-200 200+
$13.95 $11.95 $10.95




Orlando Gardens Banquet and Conference Centers

Facility Sizes and Room Charges

Maryland Heights Location
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2050 Dorsett Village * Maryland Heights, MO 63043 * 314-453-9000

Venezia Ballroom: 5,394 Square Feet - $450 Room Charge
Florenze Ballroom: 4,067 Square Feet - $300 Room Charge
Milano Ballroom: 3,634 Square Feet - $300 Room Charge
Travia Ballroom: 2,392 Square Feet - $275 Room Charge

South County Location

4300 Hoffmeister * St. Louis, MO 63125 * 314-638-6660
Venus Ballroom: 5,525 Square Feet - $450 Room Charge

Canova Ballroom: 3,910 Square Feet - $300 Room Charge
David Ballroom: 3,579 Square Feet - $300 Room Charge

Webster Groves Location

8352 Watson Road * St. Louis, MO 63119 * 314-842-2828

Sorrento Ballroom: 4,691 Square Feet - $450 Room Charge
Venice Ballroom: 3,653 Square Feet - $300 Room Charge
Medici Ballroom: 2,184 Square Feet - $300 Room Charge
Naples Ballroom: 1,984 Square Feet - $300 Room Charge

Room Charge Exemptions:

(Excludes Continental Breakfast — full room charge must be paid)
75 paid meals — Room charge is waived

50 paid meals — 50% of room charge must be paid

25 paid meals — 75% of room charge must be paid

Pricing includes set-up of table and chairs, podium and microphone, linens and water service.
Other Beverage Service Additional

Some rooms may be combined to create larger groups.
Please consult your Orlando’s representative for the room size that will best suit your needs.

www.orlandogardens.com
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Catering Policies

Services

Complete event planning services are available for your event. All details including meal selection,
number of guests expected, equipment requests, and special arrangements should be made 48 hours
prior to the event date. If catering times change after booking, please contact the sales and catering
department who will make any changes to the contract. All catered events include high quality
disposable dinnerware. China, linen, glassware and silverware can be provided for an additional
cost.

Deposits / Billing
A deposit of at least 20% is required for all bookings. All functions must be paid in full, two weeks
prior to the date of the event unless billing privileges have been established. Direct bills not paid
within 30 days of receipt, will be charged an additional 1.5 % on all unpaid balances. Groups
claiming Missouri sales tax exemption must provide official documentation to the sales office upon
signing of the contract. Orlando’s will accept cash, personal check, MasterCard, Visa and Discover
cards.

Food and Beverage

Catered food can be provided on a pick-up, drop off or full service basis. All food and beverages are
subject to Missouri sales tax; delivery charges for drop off orders and 18% gratuity for full service
catering . The guaranteed number of guests must be phoned into the sales office 48 hours prior to the
event. If no guarantee is given to the sales office, we will consider your agreed number the minimum
number your charges will be based upon. Price quotations are subject to change due to the rising food
costs or increased costs of operations unless under contract. Orlando’s reserves the right to return
any left over food to Orlando’s at the end of the food service time for proper handling.

Fees and Surcharges

There is a $150.00 minimum order on all orders. For full service events, our uniformed staff will
arrive on site one hour prior to serving unless other arrangements have been made. Serving will end
at the contracted time. There will be a labor charge of $20.00 per hour, per staff person in excess of
the original time. Additional staffing is available at $20.00 per person, per hour with a four-hour
minimum. Rentals and services contracted on the booking groups behalf will be subject to a 15%
handling fee. Catering and Deliveries within a 30 mile radius of Orlando’s are subject to published
delivery fees. Deliveries outside the St. Louis Metropolitan area, limited menus or groups below 25
people may be subject to additional fees.

Cancellation Policy

Cancellations of events booked at Orlando Gardens occurring less than 6 weeks prior to the event
date will be charged their deposit. Cancellations occurring less than 7 days prior to the event will be
subject to all of the charges for the arranged event. Off-site event cancellations within 48 hours of
the event will be billed in full.






