Memorial Luncheon
Package

N GHANES IRAIL

4398 Hoffmeister Ave. * St. Louis, MO 63125
314-638-6660 * www.lodgeatgrantstrail.com

During this difficult time...
You find that you have so many decisions to make when you least feel
like making decisions. Let The Lodge at Grant’s Trail help you!

Our Memorial Luncheon Package includes:
The Great Room for 3 hours
Linen tablecloths and centerpieces
China, Silverware, and Linen Napkins
Our courteous staff

Luncheon Menu

Braised Beef Bordelaise Includes:
with mushrooms and grilled onion demi-glace Green Beans Amandine

Italian Chicken Spedini topped with roasted almonds and butter

boneless breast of chicken, Italian breaded, Fresh Italian Garden Salad
baked and topped with a gatlic, lemon and butter iceberg and romaine lettuce topped with fresh
sauce served with a crushed tomato and basil parmesan cheese, diced red pepper, sliced red
salsa onion and cucumber and tossed in

. Orlando’s Signature Italian dressing
Side choice: (please choose one):

Roasted Garlic Mashed Potatoes Dinner Rolls and Butter

Cavatelli Broccoli Freshly Brewed Coffee
in our housemade rich cream sauce and broccoli and Ice Tea Station
Pasta Bolognese Assorted Cookie and Brownie Tray

penne pasta in our rich tomato and pork sauce

$19.95 per person on Monday - Friday afternoons

$22.95 on Saturday afternoons. $30.95 on Sunday afternoons
25 person minimum (based on 3 hour use of facilities)

plus $200.00 facility rental fee

All prices are subject to 22% service charge and sales tax
Bar packages available (see next page)



Luncheon Bar
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Full Open Bar: House Brands

Your guests will enjoy an unlimited supply of house brand bourbon, gin, vodka, rum, amaretto, tequila,
and scotch cocktails, Pinot Grigio, Moscato, and Cabernet Sauvignon wines, O’Doul’s Non-Alcoholic
Beer, bottled Bud-Light, Goose Island IPA, Kona Big Wave Golden Ale, and Bud Select,

Pepsi, Diet Pepsi, and Starry sodas with mixers and condiments

$15.00 per person (includes bartender)
for up to 3 hours - $5.00 per each additional hour

Full Open Bar: Call Brands
Seagram’s 7, Jim Beam, Tanqueray Gin, Titos Vodka, Bacardi Rum, Dewars Scotch, Jose Cuervo Tequila,
bottled Bud-Light, Bud Select, Goose Island, and Kona Big Wave Golden Ale, Pepsi, Diet Pepsi, and Starry sodas
choice of 3 wines (from: Sauvignon Blanc, Chardonnay, Cabernet Sauvignon, Pinot Noir, and Moscato wines)
all your mixers and condiments
$20.00 per person (includes bartender)

for up to 3 hours - $6.25 per each additional hour

Other Bar Options:

Open Self-Service Soft Bar or Soda on Consumption
includes ice tea, lemonade, Pepsi, Diet Pepsi, and Starry sodas, condiments, ice,

with disposable glassware set up on the bar for self service
(additional charge required for a beverage attendant, ask your consultant for details)

$6.00 per person for up to 3 hours for Open Soda Bar / Soda (only) on Consumption $2.00 per can

Host Bar Cash Bar
Call Brands for up to 3 hours Call Brands for up to 3 hours
Drinks priced individually Drinks priced individually
paid per usage by host of function paid for by guests at the function
*Bartender fee $100.00 total *Bartender fee $100.00 total

Typical drink charges are $8.00 per cocktail, $7.00 per wine, $4.00 per beer, $2.00 per soda
*Additional hours for bartender at $35.00 per hour

Ask us about Specialty Cocktails!

Craft and import beers, additional wine selections, and liqueurs, available by request at an additional charge

All prices subject to a 22% service charge and sales tax



