
The Barn at Lavender Hill

Event Booking
314.280.1885

info@thebarnatlavenderhill.com

Championship Catering

Chef Larry G
314.606.9520

larryg@championshipcatering.com

Five-Star Wedding & Event Caterer

Catering By:

BRUNCH
Grab-and-Go Breakfast     $6 pp
Select 2 items: Danish, muffins, donuts,
bagels and cream cheese, fruit salad,
breakfast breads. Coffee (regular or decaf),
juice or bottled water. 

Omelet Bar      $14 pp
Made-To-Order with Chef’s assortment
of all the fixins, served with fresh Fruit Salad.

Hot Breakfast Buffet     $15 pp
Scrambled Eggs, Hash Browns, Sausage or Ham,
and fresh Fruit Salad.

BRUNCH ADD-ONS
French Toast, Pancakes or Waffles   $3 pp
Parfait Bar      $3 pp
Orange Juice and Coffee    $2.5 pp
Mimosas      $6 pp

LADIES AFTERNOON TEA
Perfect for Bridal & Baby Showers!

Premium Tea Selections    $16 pp
Assorted Tea Sandwiches
Fresh Vegetables with Dip
Strawberries with Amaretto Cream Sauce
Mini Gourmet Quiche
Spanakopita

LOOKING FOR MORE OPTIONS?
Our Chef can prepare almost anything you can think of to make your 

next occasion exactly as you planned! May we suggest... boneless 
chicken wings, cheese and crackers, assorted roll sandwiches, 

southwest chicken pinwheels and many, many more.

Prices include disposable plates and utensils.
On-site Chef for Omelet Bar and all other Labor extra.



Premium
Hors d'oeuvres

Select any 3 cold items and 2 hot items. $19/person

Ultra-Premium
Hors d'oeuvres

Select any 3 cold items and 2 hot items. $24/person

LOOKING FOR MORE OPTIONS?
Our Chef can prepare almost anything you can think of to make your 

next occasion exactly as you planned! 

Prices include disposable plates and utensils. Labor extra.

Five-Star Wedding & Event Caterer

Catering By:

COLD
Assorted Vegetables with Dip

Cucumber Rounds with Turkey & Avacado
Strawberries with Amaretto Cream Sauce

Fruit Salad
Assorted Cheese & Crackers

Southwest Chicken Pinwheels
Caprese Torts

Crab & Shrimp Torts
Assorted Dollar Roll Sandwiches

Fresh-baked Cookies
Brownies

HOT
Meatballs in a

Roasted Pepper BBQ Sauce
Spanakopita

Toasted Ravioli
with Marinara Sauce

Pretzel Bites with Spicy Mustard
Chicken Tenders

with Dipping Sauce

COLD
Marinated Grilled Vegetable Tray with Dip

Fresh Strawberries & Fruit Kabobs
with Amaretto Cream Sauce

Baked Brie with Appricot Chutney,
Crackers & Grapes

Goat Cheese Popsicles
Antipasto Kabobs
Caprese Kabobs

Smoked Salmon & Cream Cheese on Brioche
Ham & Asparagus Roll-ups
Italian Sandwich Roll-ups

Buffalo Chicken Wraps
Mini Muffulettas

Muffaletta Pinwheels
Turkey Club Sliders

Tenderloin Sliders with Horseradish Sauce

HOT
Chicken Cordon Bleu Bites

Margarita Flatbread
Voodoo Shrimp Taco Boats

Thai Chicken Skewers
Macaroni & Cheese Bites
Black Bean Empanadas

Muffin Tin Meatloafs

We cater to you!
Mix & match any items or

create your own menu.
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