Hors d’oeuvres

Pizza
- cheese & meat lovers
Dollar Sandwiches
~turkey, ham, roast beef
Toasted Ravioli McMurphy’s Grill
- served with marinara sance Is job training program
Fried Calamari Of St. Patrick Center,
Crab Ra ngoon Opened December 3, 1990
. . Thanks to a generous grant from
Chicken Wings The Boeing Foundation and
Vegetab]e Platter The Boeing Employees’ Commmunity Fund,
Sprin, Y. Salad Bowl And with the assistance of
. . The Pasta House Company.
Fruit & Cheese Mirror
$16.50 per person St. Patrick Center’s mission is
To provide opportunities for self-sufficiency
& Buffets include assorted desserts. And dignity to persons M ke 1- ¢
Who are homeless or at risk of beconzing homeless, a
&Package prices do not include bar To effect permanent, positive changes
service, however full open bar or host bar In their lives. an event
Is available. Call for pricing. Emphasis is placed
P & On those who experience mental illness evely onc
. Or chemical dependence 4
&)CustomIZedHIZ‘:‘I;:s to meet your And those living at the poverty level, Gt fatioe e WII[
: For more information about
. . St. Patrick Center, . . remem b cr.
294 deposit of $250.00 required Call (314) 802-0700 or visit onr website at i o
at time of booking. www.stpatrickcenter.org. 2 g
= MeMurphy's Grill
614N, 11th St
2850.00 charge will be added . ) . (o of i)
for each Bartender and Server needed for :Hz 'I‘;—_?}{'I-_-*g%ﬁl
our party. , .
yourpany McMurphy's Grill
ashington Ave. th
2o Prices are subject to change. Washington A 614 North 117 Street

St. Louis, MO 63101
314-231-3006
nlama@stpatrickcenter.org

&Sales Tax & Gratuity not included.



http://www.stpatrickcenter.org/

Formal Dining

Menu 1
Mista Salad

-mixed greens with fresh tomatoes and roasted peppers
tossed with our house vinaigrette dressing

Choice of Main Course

Chicken Parmigiana
- boneless breast of panned chicken topped with
tomato sauce and mozzarella cheese
Fresh vegetables
Roasted garlic potatoes

-OR -

Rigatoni Four Cheese

- rigatoni pasta tossed in our fam—c/yeae sauce

Fresh Baked Bread and Butter

Dessert

Carrot Cake
$17.50 per person

Menu 2

Soup of Day
Chef Choice

Mista Salad

-mixed greens with fresh tomatoes and roasted
peppers tossed with our house vinaigrette dressing

Choice of Main Course

Chicken Piccata
- boneless breast of chicken santéed in a delicate lemon
butter sauce with artichoke hearts and capers,
Fresh vegetables
Roasted garlic potatoes

-OR -

Ravioli Della Casa

-cheese Ravioli in a light cream sauce with onions, proscintto
ham, parmigiano reggiano and peas

Fresh Baked Bread and Butter

Dessert

Cheese Cake
$18.50 per person

Contact Nunzio Lama
at 314-231-3006

to discuss your ideas

for your special event.

Formal Buffet 1

Fried Calamari
Chicken Wings
&0
Spring Salad Mix
&

Roast Beef (Carved by our Chef)
Ravioli Della Casa
Chicken Parmigiana
P2
Fresh Vegetables & Roasted Garlic Potatoes
§ 18.50 per person

Formal Buftfet 2

Antipasto Mirror Selection
Fried Calamari
&
Spring Salad Mix
&0
Roast Beef (Carved by our Chef)
Ravioli Della Casa
Salmon Leonora
Chicken Skewers
&
Fresh Vegetables & Roasted Garlic Potatoes
§ 19.50 per person

McMurphy’s Grill is only

open for lunches.

Evening and weekends

are reserved for private
parties with the use of the
whole facility.

On site parking free.

Formal Buffet 3

Toasted Ravioli
Spring Salad Mix
Fruit & Cheese Mirror
P
Roast Beef (Carved by our Chef)
Chicken Matrsala
Ravioli Della Casa
&
Fresh Vegetables & Roasted Garlic Potatoes
$ 20.50 per person

Formal Buffet 4
Spring Salad Mix
&0
Fruit & Cheese Mirror
&0
Roast Beef (Carved by our Chef)
Chicken Piccata
Ravioli Della Casa
Blackened Salmon

&0
Fresh Vegetables & Roasted Garlic Potatoes
§ 22.00 per person
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