
Our catering options include favorites from
the belly menu, as well as seasonal and
special offerings intended for sharing.

Catering Menu

We take pride in our locally sourced and seasonally driven
menus and love any opportunity to feed our friends and family. 

How this works.

All orders require 48 hours notice and
are considered a request until

confirmed with an order form. If your
request falls out of this cut-of, call us

at 573-815-9711 and reference your email.

The following menus are some of our favorites and our
customer's most frequently ordered selections. Choose
which menu best fits your occasion and send us an email
with the rest of the details. If, for any reason, you don't
find something you love, let us know and we'll see if we

can't come up with something special just for you. 



Boxed Lunches
The Basics - $13/box

Turkey & Swiss
 Ham & Cheddar

Almond Chicken Salad

Each box contains: 
Lettuce, Tomato, Pickle

Bagged Chips
Fresh Baked Cookie

Cutlery Pack & Condiments

Add a Side - $4/side
Pasta Salad

Potato Salad
Tangy Cole Slaw

Cucumber Dill Salad 
House Salad

Caesar Salad 

Bigger bites $16/box
Turkey Bacon Club

Italian Hoagie
Farmer's BLT

Each box contains: 
 Bagged Chips

Fresh Baked Cookie
Cutlery Pack & Condiments

All orders require 48 hours notice and
are considered a request until

confirmed with an order form. If your
request falls out of this cut-of, call us

at 573-815-9711 and reference your email.

Individual Salads

Every salad comes with: 
Fresh Baked Cookie

Cutlery Pack & Condiments

Cobb Salad 
House Salad
Caesar Salad
Seasonal Salad
 

$14
$12
$12
$16



All orders require 48 hours notice and
are considered a request until

confirmed with an order form. If your
request falls out of this cut-of, call us

at 573-815-9711 and reference your email.

Buffet Lunches
Working Lunch - $16/person

House Salad
with House Ranch and Balsamic Vinaigrette 

Fresh Bread and Butter 
Grilled Winter Squashes 

Roasted Yukon Gold Potatoes 
Grilled Chicken Breast 

with Charred Lemons and Roasted Garlic 

Assorted Fresh Baked Cookies

Midwest Italian - $17/person
Classic Caesar salad 

with Crispy Croutons and Shaved Parmesan 

Toasted Garlic Bread
Stewed Squash, Tomatoes, Onions

Penne Alfredo
Italian Sausage Lasagna 

Lemon Bars 

Taco Bar - $17/person
House Salad

with Salsa Ranch and Cilantro Lime Vinaigrette 
Crispy Tortilla Chips

Soft Flour and Corn Tortilla
Mexican Street Corn Salad

Grilled Bell Peppers and Onion  

Dark Chocolate Brownies

Cilantro Rice and Black Beans 
Citrus Braised & Pulled Chicken

Braised Beef Barbacoa
Salsa, Hot Sauce, Sour Cream, Diced Onions,

Shredded Cheese, and Chopped Cilantro

Upscale - $25/person

Classic Caesar salad 
with Crispy Croutons and Shaved Parmesan 

Fresh Bread and Butter
Grilled Asparagus 

Twice Baked Potatoes
Maple Chipotle Grilled Salmon

Flourless Chocolate Torte 

All prices listed are for drop off service only with all disposable products 
Add real chafers, bowls, and platters for $3/person

Add servers to your event for an additional 22% Service Charge 

House Salad 
with House Ranch and Balsamic Vinaigrette 

Beef Tenderloin Medallions 
with a Mushroom Demi Glace 



All orders require 48 hours notice and
are considered a request until

confirmed with an order form. If your
request falls out of this cut-of, call us

at 573-815-9711 and reference your email.

Apps & Snacks 
Charcuterie Board 
with assorted artisan cheeses & Meats

Seasonal Fruit Platter 
with honey and mint

Cold Roasted Vegetables 
with balsamic glaze and Lemon 

Raw Vegetable Crudite
with herb buttermilk dip

Smoked Salmon Board 
with capers, onions, eggs, and toast 

$5

$4

$5

$4

$8

Platters
Spinach & Artichoke Dip 
with crispy wonton chips 

Roasted Garlic Cheddar Dip
with crusty sourdough toasts 

Nashville Hot Chicken Dip 
with veggies and kettle chips 

Chori Queso  
with house corn tortilla chips 

$5

$4

$6

$6

Chip & Dips

shrimp cocktail 
with classic horseradish cocktail sauce 

Assorted Deli Sliders
Turkey, Ham, and BLTs 

Swedish Meatballs 
 Pork and beef in creamy Swedish gravy 

Crab stuffed mushrooms
creamy and cheesy, and delicious

Deviled eggs
simply mayo, mustard, and chives 

Crispy Baked Feta 
with blackberry jam

Bacon Wrapped Scallops
glazed in brown sugar soy sauce

Mussels Rockefeller
Butter, Parsley, and bread crumbs

$9

$5

$4

$8

$7

$5

$11

$9

Classics Pork Belly Burnt Ends 
glazed in our house bbq sauce 

Smoked Chicken Wings 
served with House Ranch 

Pastrami Sliders 
with Swiss cheese and Dijon 

Smoked Chicken Street Tacos
corn tortillas, salsa, onions, and cilantro 

Bacon Stuffed Mushrooms 
stuffed with cream cheese and scallions 

Bacon Wrapped Shrimp 
glazed in spicy bbq sauce 

Smoked Trout Belly Dip 
with pickled onions and crusty bread 

$5

$7

$6

$4

$6

$7

$7

Smokehouse Bites

All prices listed are per person prices 



All orders require 48 hours notice and
are considered a request until

confirmed with an order form. If your
request falls out of this cut-of, call us

at 573-815-9711 and reference your email.

Dinner Buffets

All prices listed are for drop off service only with all disposable products 
Add real chafers, bowls, and platters for $3/person

Add servers to your event for an additional 22% Service Charge 

All Buffets start at $17.00/person and include:
House Salad with Ranch and Balsamic Vinaigrette

Fresh Bread and Butter
1 Vegetable Side

1 Starch Side
2 Entrees

[Choose from the following items to build your buffet] 

Vegetable Sides:
Country Green Beans

Brown Sugar Brussels Sprouts
Creamed Spinach $2.00

Olive Oil Roasted Carrots
Grilled Summer Squash

Sweet Corn Bechamel
White Wine Braised Leeks 

Parmesan Roasted Broccoli 
Ginger Soy Baby Bok Choi 

Grilled Asparagus $3.00
Charred Cauliflower

 

Starch Sides:
Braised Root Vegetables
Oven Roasted Steak Fries
Butter Mashed Potatoes
Smash Fried Yukon Golds

Au Gratin Potatoes
Dill Basmati Rice

Wild Rice Pilaf
Crispy Tomato Rice

Cinnamon Sweet Potatoes
Herb & Parmesan Pasta

Penne Alfredo

Entrees:
Chicken Piccata

Grilled Chicken Chimichurri
Marsala Braised chicken Thighs

Cordon Bleu $2.00
Pork Tenderloin Medallions

Boneless Pork Chops $2.00
Smoked Pork Shoulder

Guinness  Braised Short Rib $3.00 
Smoked Prime Rib $12.00
Bronzed Salmon $6.00

Grilled Rainbow Trout $8.00 



All orders require 48 hours notice and
are considered a request until

confirmed with an order form. If your
request falls out of this cut-of, call us

at 573-815-9711 and reference your email.

Tailgate Packages
BBQ Sliders - $13/person

Smoked Pulled Pork
Smoked Chicken Thighs 

Slider Rolls
Cabbage Slaw
 Potato Salad
Bagged Chips

House BBQ Sauce

Deli Bar - $14/person
Sliced Smoked Turkey 

Cold Sliced Beef Brisket 
Sliced Smoked Ham 

Assorted Cheeses
Assorted Breads

 Italian Pasta Salad
Bagged Chips

Sandwich Condiments 

Wings & Things - $19/person
Smoked Chicken Wings 

Pastrami Sliders 
Cracker Top Mac & Cheese
Smash Fried Yukon Nachos

Season Fruit & Berries 
 Assorted Sweet Bites  

Taco Bar - $15/person
Citrus Braised & Pulled Chicken

Pork Carnitas
Mexican Street Corn Salad 

Poblano Salsa and Chips 
Soft flour and corn tortillas 

 Queso Fresco, shredded cheese,
Sour Cream, chopped cilantro,

Diced Onions, Limes, and Hot Sauce

All prices listed are for pick up only with all disposable products 
Add real chafers, bowls, and platters for $3/person

Add Delivery Service for $50 - Ask about our tailgate cocktails 


