
7 0 3 6  C L AY T O N  AV E N U E     S T.  L O U I S ,  M I S S O U R I     3 1 4 . 9 3 2 . 7 8 5 7     C H E S H I R E S T L . C O M

R E C E P T I O N  F E AT U R E S

White or Ivory Linens and Napkins

Mirror Tiles, Trio of Cylinder Floating Candles
and Votive Candle Centerpieces

Parquet Wood Dance Floor

Four Hour Premium Brands Bar

Complimentary Champagne Toast for all Guests

Cake Cutting Service

Private Scheduled Tasting for up to Four Guests

Complimentary One - Night Stay for Bride & Groom

Preferred Overnight Room Rates for Guests

Based on availablity

W E D D I N G
PA C K A G E S



P R I C E S  A R E  S U B J E C T  T O  2 4 %  S E RV I C E  C H A R G E  A N D  A P P L I C A B L E  TA X E S .
M E N U S  A R E  S E A S O N A L  A N D  C H A N G E  F R E Q U E N T LY.

I N C L U S I O N S

P R E M I U M  B R A N D S  B A R  L I S T

BEER
Budweiser, Bud Light, Bud Select, Michelob Ultra,

4 Hands City Wide, Stella Artois and O’Doul’s

WINE
Rockbrook Pinot Noir, Cabernet, Pinot Grigio

Chardonnay & Sparkling Wine

SPIRITS
Tito’s Vodka, Bombay Dry Gin, Bacardi Light,

Captain Morgan, Four Roses Bourbon, Jim Beam,
Jose Cuervo Silver & Dewars White Label

H O R S  D ’ O E U V R E S

Arancini Risotto Cake with Pomodoro

Beef Skewers, Tomato Herb Aioli

Tempura Shrimp with Passion Fruit Red Chile Sauce

Quesadilla Chicken or Veggie

       Mini Beef Wellington

Spanokopita

Beef Empanadas

Spring Rolls

Smoked Salmon on Toast Points



F O U R  H O U R  P R E M I U M  O P E N  B A R

Fresh Rolls or Bread and Butter

House Champagne Toast

Premium Wine Service with Dinner

Cake Cutting Services

Coffee and Tea

F O U R  B U T L E R  PA S S E D  H O R S  D ’ O E U V R E S
D U R I N G  Y O U R  C O C K TA I L  H O U R

F I R S T  C O U R S E

The Wedge Salad
House Bleu Cheese Dressing, Bacon, Heirloom Cherry Tomatoes, Shropshire Blue Cheese

Field Greens Salad
Citrus Vinaigrette , Almond, Baetje Farms Goat Cheese Crusted Crouton

Caesar Salad
Romaine Hearts, House Made Caesar Dressing, Parmesan, Focaccia Croutons, Marinated White Anchovy

E N T R É E  C O U R S E

Coffee Rubbed New York Strip
La Creme Potatoes & Seasonal Vegetables

Butter Poached Shrimp Pan Seared Salmon
Herb Roasted Potatoes, Honey Roasted Baby Carrots

Duo of Grilled Petite Filet and Salmon
Mascarpone Mash Potatoes, Seasonal Vegetables

Beef Tenderloin Filet with House Compound Butter 
Stilton Smashed Potatoes, Seasonal Vegetables

Seared Sea Bass with Buerre Blanc
Mushroom Rissoto, Grilled Asparagus, Tomato Concasse 

Herb Crusted Rack of Lamb with Mint Chutney
Lemon-Dill Rice, Garlic Roasted Asparagus

P R I C E S  A R E  S U B J E C T  T O  2 4 %  S E RV I C E  C H A R G E  A N D  A P P L I C A B L E  TA X E S .
M E N U S  A R E  S E A S O N A L  A N D  C H A N G E  F R E Q U E N T LY.

JA M E S  J OYC E
$ 1 2 0



P R I C E S  A R E  S U B J E C T  T O  2 4 %  S E RV I C E  C H A R G E  A N D  A P P L I C A B L E  TA X E S .
M E N U S  A R E  S E A S O N A L  A N D  C H A N G E  F R E Q U E N T LY.

S H A K E S P E A R E
$ 9 9

T H R E E  H O U R  H O U S E - S E L E C T  O P E N  B A R

Fresh Rolls or Bread and Butter

House Champagne Toast

House Wine Service with Dinner

Cake Cutting Services

Coffee and Tea

T H R E E  B U T L E R  PA S S E D  H O R S  D ’ O E U V R E S
D U R I N G  Y O U R  C O C K TA I L  H O U R

F I R S T  C O U R S E

The Wedge Salad
House Bleu Chees Dressing, Bacon, Heirloom Cherry Tomatoes, Shropshire Blue Cheese

Field Greens Salad
Citrus Vinaigrette, Almond, Baetje Farms Goat Cheese Crusted Crouton

Caesar Salad
Romaine Hearts, House Made Caesar Dressing, Parmesan, Focaccia Croutons, Marinated Whie Anchovy

E N T R É E  C O U R S E

Roasted Beef Tenderloin
La Creme Potatoes, Seasonal Vegetable

Wood Grilled Salmon
Chive Whipped Potato, Sesonal Vegetable

Braised Beef Short Rib
Mascarpone Mashed Potatoes, Roasted Seasonal Vegetables

Pan Seared Breast of Chicken
Chive Whipped Potatoes, Seasonal Vegetables

Salmon and Short Rib Dual Plate
Mascarpone Mashed Potatoes, Honey Roasted Baby Carrots

Additional $5.00 for Dual Plate
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