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Quintessential Silver Quintessential Gold 

Quintessential Catering      801 Runny Meade Plaza    O’Fallon, MO 63366    (636) 978-6210    Fax (636) 978-6220    www.qcater.com 

Quintessential Platinum 

 Entrees 

Choice of 2 

 

Prime Rib Carved at Table  

Roasted Beef Carved at Table, 

Bone-In Steamship Pork Roast Carved at Table 

Beef Carbonnade, Beef Bourguignonne 

Chicken Cordon Bleu, Beef or Vegetarian Lasagna 

Chicken with White Wine Sauce, 

Airline Chicken Breast with Gouda Sauce 

Chicken Oscar with White Wine Sauce 

Asian Barbecued Salmon 

 

Vegetables 

Choice of 3 

 

Herbed Potato Wedges, Whole Glazed Baby Carrots, 

Asparagus,  Whole Green Beans with Red Onions, 

Wild Rice, Amish Potato Casserole, Broccoli Spears, 

Seasonal Garden Medley, Twice Baked Potatoes, 

Rosemary Potatoes, Baked Sweet Potato, 

Baked Potato, Roasted Vegetables, Rissotto 

 

Salads 

Choice of 1 

Vegetable Slaw, Spinach Mushroom Salad, 

Garden Salad with Choice of Dressings, Greek Salad, 

Mandarin Spinach Salad, Mozzarella Tomato Salad, 

Fresh Fruit and Cheese Display, Waldorf Salad, 

Butter Bibb Lettuce & Roma Tomato Salad 

 

• Dinner Rolls or Cheddar Bay Biscuits • Condiments 

• Iced Tea, Coffee & Iced Water 

• High Quality Disposable Tableware 

• Delivery & Set-up 

Entrees 

Choice of 2 

1 

Beef Burgundy, Beef Stroganhoff 

Roast Beef w/Merlot Demi Glace’ 

Roast Beef Philly Style, Mahogany Pork Chop 

Pork Loin with Apple Brandy Glace’ 

Pork Medallion with Cranberry Sauce 

Brown Sugar Crusted Pork Loin  

Honey Glazed Ham Carved at Table 

Hand Breaded Chicken Parmesan 

French Onion Chicken, Chicken Piccata 

Grilled Chicken with Smoked Gouda   

Grilled Chicken w/Herb Butter Infusion 

Chicken Marco Polo, Tutamari 

Baked Alaskan Cod, Oven Roasted Turkey 

 

Vegetables 

Choice of 3 

Buttered Parsley Potatoes, Vegetable Medley 

Sweet & Sour Green Beans, Cranberry Relish 

Garlic Smashed Potatoes, AuGratin Potatoes 

Rice Pilaf, Corn O’Brien, Harvard Beets 

Cauliflower with Herb Seasoning 

Cheese Potato Casserole, Peas with Pearl Onions  

Smashed Sweet Potato Casserole 

 

Salads 

Choice of 1 

Layer Salad, Oriental Cole Slaw, Caesar Salad  

Tossed Greens with Toppings & Dressings 

Fresh Vegetable Crudités, Relish Tray, Pasta Salad  

Tropical Fruit Salad, Southwestern Mixed Greens 

Tomato Cucumber Vinaigrette 

 

• Dinner Roll Basket    • Condiments 

• Iced Tea, Coffee & Iced Water 

• High Quality Disposable Tableware 

• Delivery & Set-up 

Buffet 

                  100-149 guests  .............. $15.84 

                  150-249 guests  .............. $15.12 

                  250+ guests  ................... $13.85 

Entrees 

Choice of 2 

 

Baked Ham with Honey Mustard Glaze 

Roasted Pork with Natural Au Jus 

Roast Beef with Traditional Gravy 

Lemon Pepper Chicken 

Sauteed Chicken with Cherry Glace’ 

Chicken Fettuccine Alfredo 

Mostoccioli with Meat Sauce 

 

Vegetables 

Choice of 3 

Green Beans Almandine, Buttered Corn 

Peas and Diced Red Peppers 

Buttered Carrot Slices, Savory Rice 

California Vegetable Medley  

Mashed Potatoes and Gravy 

Buttered Parsley Potatoes 

 

Salads 

Choice of 1 

Tossed Salad with Two Dressings 

Italian Salad, Cole Slaw 

Zesty Pasta Salad, Ambrosia Salad 

Rice & Raisin Salad 

 

• Dinner Rolls    • Condiments 

• Iced Tea, Coffee & Iced Water 

• High Quality Disposable Tableware 

• Delivery & Set-up 

 Buffet  

              100-149 guests …………...……..$12.75 

              150-249 guests ………………….$11.62 

              250+ guests …………... .............. $ 10.75 

Buffet 

100-149 guests  ................... $21.32 

150-249 guests  ................... $20.85 

250+ guests  ........................ $19.96 


