prasino

private dining information

Thereisafood &beverage minimum that must be met before tax & a 21% gratuity.
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How to bd at is required:
¢ Private dining events mum to be met before tax and gratuity.
+ Ifthe minimum expe balance will be charged to meet f&b
minimum.
¢ The minimums are to b 7% sales fax and 21% gratuity is applied.
To officially reserve a pr equest in advance, a signed room agreement
¢ that includes credit card
Please email our event coo r request. Once availability is confirmed a
¢ contract will be sent for you to to officially reserve the space.
Please fill in the contract to the best'of y ability. The final menu selections are needed 1
' week prior to your event date at the very'latest. Finalizations & final headcount are required 1
WEEK prior to your event.
. Acceptable forms of payment to be presented at the time of the event: Visa, MasterCard,

notify us if you would like the card on file to
down payment.

American Express, Discover, and/ or cash. Plea
be used for the event. We do not accept check



what are the benefitsof a private event?
The eventcoordinator will arrangea dedicated server foryour event.

We provide basic décor in the rooms, tealights, linen tablecloths & napkins (white or black). You
are welcome fo bring in your own decorations with some restrictions & guidelines.

Décor not permitted: consists of but is not limited to; glitter or confetti is not allowed in the
restaurant. No tape, adhesive or command strips are allowed. A $30 clean up fee will be added
to your final bill.

The event coordinator will print cardstock menus. Custom drink menus can be created if
requested far enough ahead of time w/ guidelines or restrictions.

There is an option to add a custom heading and/ or add a company logo if the menu leaves
enough space & the graphics look clear.

We offer an all seated, standing cocktail style or mixed seating events. The final room set-up will
depend on your guest count, event style & what will best work for service.

Each room has a 65-inch Smart TV that has HDMI & audio capabilities. You are welcome to do a
slideshow/ presentation/ through your own laptop or projector screen. Please remember to bring in
your own adaptors or dongle to match our equipment. We ask that you set up a time to come in
and test your equipment prior to your event to ensure capabilities.

All surrounding parking lots, including the parking garage are free for our guests. Free valet

parking is available Wed-Thursday - 5-9pm / Fri-Saturday after 5-9pom. We are very

accommodating to your every need: handicap accessible, kid friendly & allergies or dietary
restrictions aretaken seriously. Any special requests will be considered.

other information you need to know:.

Day time events must conclude by 4 pm fo avoid the evening minimum requirement. Day events allow | 3 hours to
utilize the room for no addition to the minimum.

Evening events allow 4 hours for no addition to the minimum. Ask about rates for extended / after-hour events. For
each additional hour $100 is added to the required minimum.

NO SEPARATE CHECKS: Separate checks are not available during private events. Servers may start tabs for alcohol if
not offered, so long as the minimum is met.

All beverages are charged based on consumption. Custom drink menus may be arranged with your preference of
what you would like to offer your guests (please let the event coordinator know your guidelines).

MENUS: All private events with 12 guests or more require a pre-set menu. Pre-set menus are inclusive of coffee, iced
tea & soda which are refillable beverages. Breakfast ends at 3 pm, lunch begins at 11 am, sushi is available Tues-Sat
after at 5pm.

Children’s menus available for kids 8 & under.

No specials, happy hour or other promotions are available in the private dining rooms.

No purchased gift cards are allowed to be used for private event.

OUTSIDE FOOD/ BEVERAGES: You may provide your own outside cake or dessert for a $2 per guest service fee
includes: A dessert table, linens, plates, flatware & to-go materials will be included for the $2 per guest fee.

No outside alcohol / wine/ food or beverages are permitted in the restaurant.

1520 s. fifth street, ste #110 st. charles, mo 63303
Thinking of hosting at your home or office instead? Consider Prasino catering!



prasinoc

private dining menu

enclosed are specific menu options for breakfast, brunch, lunch & hors d’'oeuvres
all parties with 12 guests or more must choose a pre-set menu

2
-
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Bqnquef room — max of 40 guesfs seated or as many Executive room — max of 18 gUeSTS seated or as many
as 50 for a standing cocktail style event as 25 for a standing cocktail style event

private dining requests and questions can be directed to 636. 277.0202 ext. 2
or you can email the event coordinator @amandalynn@prasinostcharles.com




light starts (to feed 12/24)

fresh fruit $60/$120

strawberries, cantaloupe, blueberries
grapes, strawberries, pineapple
mixed green salad $50/$100
roasted garlic hummus $40/80
pesto, feta, tahini, grilled pita
add crudites - $15/$30
tzatziki with pita $30/$60

guacamole $50/$100
pita, tortilla chips

heartier options (to feed 12/24)
birria tacos $84/$168

consommé, red onion, cilantro
monterey jack flour tortillas
crispy shrimp tacos $84/$168
tempura shrimp, sweet chili asian slaw
sriracha aioli, flour tortilla

chicken skewers $54/$108
mediterranean pico de gallo, tzatziki, gf

moroccan filet skewers $60/$120
mediterranean pico de gallo, tzatziki, gf

sliders(to feed 12/24)
turkey burger sliders $60/$120

bleu cheese, sauteed onion, apples
spinach, brioche bun

prasino burger sliders $60/120

smoked gouda, tomato jam, arugula pickled onion

beef tenderloin sliders $72/144
filet medallion, bleu cheese mousse
coca-cola & worcestershire gastrique
crispy tobacco onion, watercress

appetizer platters
priced to feed by the dozen

small platter to feed ~ 12 guests
large platter to feed ~ 24 guests

combine the 2 for an XL platter

prasino truffle fries vg/gf
(to feed 12/24 ) $48/$96

truffle zest, parsley, parmesan
truffle aioli

famous flatbreads
4 flatbreads (32 sm. pieces) for $60

8 flatbreads (64 sm. pieces) for $120
*make it assorted/ chefs’ choice

bacon
caramelized onions, white cheddar, thyme

the everything flatbread
bagel cream cheese smear
smoked salmon, arugula, onion, caper

margherita
pesto, mozzarella, tomato,basil

pepperoni
rustic tomato sauce, mozzarella

the hill
volpi salami, pepperoni
giardiniera, mozzarella, oregano

decadent selections
(to feed 12/ to feed 24)
tuna tartare $84/$168

avocado, wonton, firecracker sauce

dungeness crab cakes $144/$288
pan seared, lemon qioli
crispy shrimp $60/$120

(portioned by weight)
buffalo vinaigrette bleu cheese mousse

wood-fire grilled wings, df
drummies & flats
chili garlic oil, parsley, basil
spicy feta dip
24pc.- $54
48pc.- $108
96pc. -$216

crispy chicken wings
drummies
buttermilk ranch &
carolina bbqg sauce
24pc.- $64
48pc.- $128
96pc. -$256

dessert minis (18pc./3épc.)
mini dessert platter $72/$144

mini chocolate molten cakes
or mixed w/ assorted mini seasonal desserts

chocolate covered strawberries
*market price




chef’'s choice

fo serve 12 / to serve 24

charcuterie board $120/$240

artisan breads & cheese served alongside
chef selected meats & accompaniments

cheese platter $72/$144

premium assorted cheeses

lobster avocado $336/$672

mango salsa, chili beurre blanc gf

oysters *market price
on the half shell or
rockefeller style

appetizer platters

priced to serve by the dozen
small platter to feed ~ 12 guests
large platter to feed ~ 24 guests
combine the 2 for an XL platter

4 )

platters are suggested

for cocktail style events & are great
fo add to any seated event during
cocktail hour

\olso available for pick up or delivery)

sushi platters

available after 5 pm
tuesday - saturday
(3 rolls -24 pc.) or (6 rolls - 48 pc.)

beale street roll $23/$132
crispy rice patties, cream cheese, spicy salmon
jalapeno, sesame seeds, red tobiko, green onion
spicy mayo, eel sauce

lava roll gf $66/$132
spicy tunaq, blue crab
avocado tempura panko
firecracker sauce

vegan roll $54/$108

asparagus, cucumber, tomato
bell pepper

sunset roll $63/$126

shrimp tempura, blue crab
avocado tuna salmon, unagi sauce
spicy mayo, tempura crunch
sprouts, red tobiko

red dragon $69/$138
spicy tuna, shrimp tempura
green tobiko, cucumber, green onion
firecracker sauce

killer dragon roll $72/$144
shrimp tempura, crab, cucumber
unagi, avocado
dragon sauce, unagi squce

volcano roll $81/$162

fried maine lobster, gulf shrimp, avocado green
onion, sesame
flaming sriracha mayo
red & wasabi tobiko




traditional
$22 per guest

classic breakfast gf
2 eggs your way, red potato hash
choice of meat

classic omelet gof
ham & swiss, herbs

greek yogurt

marcona almonds, date syrup, fresh mint |

sea salt

prasino cakes

choice of buttermilk
multi-grain, gluten free

the plated breakfast

available from open - 3pm
coffee, iced tea & pepsi soda products
are included in the pre-set menu price

G

view full item descriptions
from our menu online
prasinostcharles.com

vV —vegan
vg — vegetarian
(may contain egg)
of — gluten free

preferred

$26 per guest

birria skillet
potatoes, consommé, white
cheddar, red onion, cilantro

pretzel croissant french toast
white chocolate sauce, salted
caramel vg

traditional eggs benedict
english muffin, ham, poached eggs
hollandaise

stuffed french toast
raspberry, sweet cream, brioche

prasino cakes
choice of buttermilk
multi-grain, gluten free




premium

simple

the plated brunch

available from 11am - 3pm

coffee, iced tea & pepsi soda products
are included in the pre-set menu price

host to select 6 options
for their guests to choose from *

hippie omelet vg df

spinach, basil, goat cheese

tomato jam

traditional eggs benedict

english muffin, ham, poached eggs

hollandaise served with red skinned
potatoes

prasino salad vg gf
house greens, berries, orange supreme
sunflower seeds, goat cheese, red onion
vinaigrette dressing

prasino burger
smoked gouda, tomato jam
arugula, pickled onion
choice of truffled potatoes or roasted

morning sandwich
over hard egg, jack cheese, bacon
grilled sourdough, tomato, butter lettuce
chipotle aioli

the everything flatbread
bagel cream cheese smear, smoked
salmon arugula, onion, caper

contemporary

guapo omelet gf
green chili pork, coftija cheese
guacamole, spicy salsa

paris benedict
pretzel croissant, ham, brie poached eggs
truffle hollandaise, served with red skinned
potatoes

austin texas
jalapeno corn biscuits, bacon, avocado,

cilantro chorizo gravy, served with red skinned

potatoes

stuffed french toast
raspberry, sweet cream, brioche

crispy shrimp tacos
tempura shrimp, sweet chili, asian slaw
sriracha aioli, flour tortilla

chicken gyro
fresh pita, shaved cucumber salad
crumbled fetaq, tzatziki

crab cake benedict
poached eggs, hollandaise

lobster omelet
lobster, truffle hollandaise

paris benedict
pretzel croissant, ham, brie
poached eggs, fruffle hollandaise
served with red skinned potatoes

austin texas
jalapeno corn biscuits, bacon, avocado
cilantro chorizo gravy, served with red skinned
potatoes

pretzel french toast
salted caramel, white chocolate sauce
choice of- bacon or chicken or pork sausage

smoked salmon benedict

herb spread, poached eggs, french bread,
hollandaise

harissa chicken breast salad
mixed greens, roasted red pepper avocado
feta, grilled pineapple

prasino salad w/ choice of

chicken or shrimp
berries, orange supreme, sunflower seeds
goat cheese, red onion




traditional
$32 per guest

first course
mixed green salad
eniree course

host to select 6 options
for their guests to choose from *

crispy shrimp tacos
birria tacos
steak tacos
prasino burger
turkey burger
bacon flatbread
margherita flatbread
the everything flatbread
pepperoni flatbread
the hill flatbread

the plated lunch

available from 11am - 4pm

coffee, iced tea & pepsi soda products
are included in the pre-set menu price

add another course

*priced per number of
attendees

grilled bread - $6

Y2 premium salad - $8
mixed green salad - $6

add protein to a salad - $8
seasonal cup of soup - $8
seasonal soup bowl - $10

add dessert
*priced per number of
attendees
ice cream or sorbet

ask about our seasonal
premium desserts

N\

premium desserts also
available for add on

premivm
$36 per guest

host to select 6 options
for their guests to choose from *

crab cake benedict
poached eggs, hollandaise

lobster omelet
lobster, truffle hollandaise

paris benedict
pretzel croissant, ham, brie
poached eggs, truffle hollandaise
served with red skinned potatoes

austin texas
jalapeno corn biscuits, bacon, avocado,
cilantro chorizo gravy
served with red skinned potatoes

pretzel french toast
salfed caramel, white chocolate sauce
choice of- bacon or chicken or pork sausage

smoked salmon benedict
herb spread, poached eggs, french bread
hollandaise

harissa chicken breast salad
mixed greens, roasted red pepper avocado
feta, grilled pineapple

prasino salad w/ choice of

chicken or shrimp
berries, orange supreme, sunflower seeds
goat cheese, red onion




contact information
Amandalynn Rosales
events & catering

amandalynn@prasinostcharles.com

636.277.0202 x 2
1520 s. fifth street, suite 110
st.charles, mo 63303

complete restaurant buyouts
also an option for weddings,
company events & more

a restaurant buyout will allow you
complete customization.
you can have cocktail areas
seated dinners, dj, dance floor
satellite bars, tapas stations anything
you can imagine!

whole restaurant buyouts are ideal
for groups of 150-250

(includes both private dining rooms
bar, dining room & patio)

200 guests seated or
400 standing cocktail style event

catering & other services
bring the prasino experience
into your home or
place of business!

prasino can offer buffet style
catering, chef stations & passed
appetizers.

we can deliver
boxed lunches & platters

delivered orders have a $50
service fee & have a
minimum expenditure

we also offer large catering
pick-up orders
please inquire to view our
catering information

more about your menus...

all menus are printed
on cardstock & will be placed at

each place setting.

guests will order from their server
when group is seated & ready.

menu will list full entree
descriptions side.

kids, 10 & under are welcome to
order from the children’'s menu &
will be charged accordingly.

the number of guests present will
be charged, as long as there is a
75% attendance rate*

custom headings & drink menus
are available upon request

add your business logo or
invitation style




Prasino

contact information
Amandalynn Rosales
events & catering coordinator
amandalynn@prasinostcharles.com

636.277.0202 x 2
1520 s. fifth street, suite 110
st.charles, mo 63303




prasinoc

private dining menu
enclosed are specific menu options for dinner & hors d’oeuvres
all parties with 12 guests or more must choose a pre-set menu

T TN

Banguet room — max of 40 guests seated or as many
as 50 for a standing cocktail style event

Executive room — max of 18 guests seated or as many
as 25 for a standing cocktail style event

private dining requests and questions can be directed to 636. 277.0202 ext. 2
or you can email the event coordinator @amandalynn@prasinostcharles.com




light starts (to feed 12/24)

fresh fruit $60/$120

strawberries, cantaloupe, blueberries
grapes, strawberries, pineapple

mixed green salad $50/$100
roasted garlic hummus $40/80
pesto, feta, tahini, grilled pita
add crudites - $15/$30
tzatziki with pita $30/$60

guacamole $50/$100
pita, tortilla chips

heartier options (to feed 12/24)
birria tacos $84/$168

consommé, red onion, cilantro
monterey jack flour tortillas
crispy shrimp tacos $84/$168
tempura shrimp, sweet chili asian slaw
sriracha aioli, flour tortilla

chicken skewers $54/$108
mediterranean pico de gallo, tzatziki, gf

moroccan filet skewers $60/$120
mediterranean pico de gallo, tzatziki, gf

sliders(to feed 12/24)
turkey burger sliders $60/$120

bleu cheese, sauteed onion, apples
spinach, brioche bun

prasino burger sliders $60/120

smoked gouda, tomato jam, arugula pickled onion

beef tenderloin sliders $72/144
filet medallion, bleu cheese mousse
coca-cola & worcestershire gastrique
crispy tobacco onion, watercress

appetizer platters
priced to feed by the dozen

small platter to feed ~ 12 guests
large platter to feed ~ 24 guests

combine the 2 for an XL platter

prasino truffle fries vg/gf
(to feed 12/24 ) $48/$96

truffle zest, parsley, parmesan
truffle aioli

famous flatbreads
4 flatbreads (32 sm. pieces) for $60
8 flatbreads (64 sm. pieces)for $120
*make it assorted/ chefs’ choice
bacon
caramelized onions white cheddar, thyme
margherita
pesto, mozzarella, tomato,basil
pepperoni
rustic tomato sauce, mozzarella
the hill

volpi salami, pepperoni
giardiniera, mozzarella, oregano

decadent selections
(to feed 12/ to feed 24)

tuna tartare $84/$168
avocado, wonton, firecracker sauce
dungeness crab cakes $144/$288
pan seared, lemon qioli
crispy shrimp $60/$120

(portioned by weight)
buffalo vinaigrette bleu cheese mousse

wood-fire grilled wings, gf
drummies & flats
chili garlic oil, parsley, basil
spicy feta dip
24pc.- $54
48pc.- $108
96pc. -$216

crispy chicken wings
drummies
buttermilk ranch &
carolina bbqg sauce
24pc.- $64
48pc.- $128
96pc. -$256

dessert minis (18pc./3é6pc.)
mini dessert platter $72/$144

mini chocolate molten cakes
or mixed w/ assorted mini seasonal desserts

chocolate covered strawberries
*market price




chef's choice . sushi platters
to serve 12 / to serve 24 ggpehzer pIOTTerS Ovoi|0b|epoﬂer 5pm

charcuterie board $120/$240 priced to serve by the dozen tuesday — saturday
artisan breads & cheese served alongside small platter to feed ~ 12 guests (3 rolls -24 pe.) or (6 rolls - 48 pe.)

chef selected meats & accompaniments large platter to feed ~ 24 guests beale street roll $23/5132
crispy rice patties, cream cheese, spicy salmon

combine the 2 for an XL platter ; ~ i ;
jalapeno, sesame seeds, red tobiko, green onion
cheese platter $72/$144 Spicymayo, eelsauce

premium assorted cheeses \ lava roll gf $66/$132

spicy tunaq, blue crab

[ platters are suggested

lobster avocado $336/$672 avocado tempura panko
$336/% for cocktail style events & are great firecracker sauce

to add to any seated event during vegan roll $54/$108

. asparagus, cucumber, tomato
cocktail hour bell pepper

\olso available for pick up or delivery) sunset roll $63/$126

mango salsa, chili beurre blanc gf

shrimp tempura, blue crab
avocado tuna salmon, unagi sauce
spicy mayo, tempura crunch
sprouts, red tobiko

red dragon roll $69/$138
spicy tuna, shrimp tempura
green tobiko, cucumber
green onion, firecracker sauce

i :
oysters *market price killer dragon roll $72/$144

on the half shell or Y A\ shrimp tempura, crab, cucumber
rockefeller style e i O unagi, avocado

dragon sauce, unagi sauce

Db

volcano roll $81/$162

fried maine lobster, gulf shrimp, avocado green
onion, sesame
flaming sriracha mayo
red & wasabi tobiko




dinner menu 1
$35 per guest

eniree course
(select 5 options for guests fo choose from)

turkey burger
steak tacos
birria tacos
crispy shrimp tacos
prasino burger
hanger steak sandwich
pepperoni flatbread

margherita flatbread

optional course
menu additions

appetizers — see page 2
grilled bread - $6 per guest
add a soup course $8 per guest

mixed green salad - $8 per guest

the plated dinner

available from 5pm until close
coffee, iced teq, and pepsi brand sodas

are included in per person price

select the best options for your guests
to choose from
no individual orders needed

ahead of time

view full item descriptions from
our dinner menu online at
prasinostcharles.com
vV - vegan
vg - vegetarian
gf - gluten free

dinner menu 2
$55 per guest

first course
mixed green salad gf vg

entree course

(select 5 options for guests to choose from)

birria tfacos
steak tacos
crispy shrimp tacos
prasino burge
turkey burger
hanger steak sandwich
seasonal veg pasta vg
atlantic salmon

dessert course
(select 1 for guests)

seasonal sorbet gf
seasonal ice cream




dinner menu 3
$65 per guest

first course
(select 2 options for guests to choose from)

seasonal soup
mixed green salad gf vg
prasino salad gf vg
kale & spinach caesar vg

entree course
(select 5 options for guests to choose from)

prasino burger
turkey burger
hanger steak sandwich
bricked chicken gf
seasonal veg pasta vg
atlantic salmon
seafood pasta

dessert course
(select 1 for guests)
molten chocolate cake gf
seasonal sorbet gf
seasonal ice cream

the premium plated dinner

available from 5pm until close

coffee, iced tea, and pepsi brand sodas

are included in per person price

select the best options for your guests
to choose from
no individual orders needed
ahead of time

Vv - vegan
vg - vegetarian
gf - gluten free

view full item descriptions from
our dinner menu online at
prasinostcharles.com

optional course
additions
appetizers — see page 2
grilled bread - $6 per guest
add a soup course $8 per guest
mixed green salad - $8 per guest

dinner menu 4
$85 per guest

first course
served with grilled bread
(select 3 options for guests to choose from)

seasonal soup
rustic greek
mixed green salad gf vg
prasino salad gf vg
kale & spinach caesar vg

entree course
(select 5 options for guests to choose from)

seasonal veg pasta vg
atlantic salmon
seafood pasta
bricked chicken gf
wagyu short rib
filet of
ribeye gf

dessert course
(select 1 for guests)

molten chocolate cake gf

premium seasonal dessert
*changes daily




Chef’s Choice Dinner
$140 per guest

available from 5pm until close
coffee, iced tea, and coca-cola brand sodas
are included in per person price

view full item descriptions from our
dinner menu online at
prasinostcharles.com

optional course
additions
appetizer platters — see page 2

small bites course
crispy shrimp
tuna tartare

dungeness crab cake

moroccan filet skewer

greens course
served with grilled bread

prasino salad gf vg

entree course
(guest choice of...)

atlantic salmon

lobster risotto, crispy leeks, parmesan
reggiano cheese, chardonnay chili
beurre blanc

filet or ribeye

red potato hash, mushroom, kale, garlic

clove, bleu cheese, dijon creme

dessert course
chef’'s choice with premium

seasonal ingredients
*changes daily




let us customize your

experience
& your needs!

be sure to view our
information about:

*beverage options
*custom desserts & flowers

catering & other services
bring the prasino experience
into your home or
place of business!

prasino can offer buffet style
catering chef stations & passed
appetizers.

we can deliver
boxed lunches & platters

delivered orders have a $50
service fee & have a
minimum expendifure

we also offer large catering
pick-up orders
please inquire to view our
catering information

more about your menus...

all menus are printed
on cardstock & will be placed at

each place setting.

guests will order from their server
when group is seated & ready.

menu will list full entree
descriptions side.

kids 10 & under are welcome to
order from the children’s menu &
will be charged accordingly.

the number of guests present will
be charged, as long as there is a
75% attendance rate*

custom headings & drink menus
are available upon request

add your business logo or
invitation style

contact information
Amandalynn Rosales
events & catering

amandalynn@prasinostcharles.com

636.277.0202 x 2
1520 s. fifth street, suite 110
st.charles, mo 63303

complete restaurant buyouts
also an option for weddings,
company events & more

a restaurant buyout will allow you

complete customization.
you can have cocktail areas

seated dinners, dj, dance floor
satellite bars, tapas stations anything
you can imagine!

buyouts are great
for groups of 150-250

(includes both private dining rooms
bar, dining room & patio)

200 guests seated or
400 standing cocktail style event




Prasino

contact information

Amandalynn Rosales
events & catering
amandalynn@prasinostcharles.com

636.277.0202 x 2
1520 s. fifth street, suite 110
st.charles, mo 63303




Prasino

first choose the catering style you need
pick up, drop off/delivery: optional chafer rentals or a staffed event w/ passed
apps & chef stations select from the menu options that work best for your event

drop off delivery: (we deliver to most areas with in 10-15 mile radius depending on availability) this
includes a staff member to briefly explain the food & help you set up any equipment if needed. this
requires a $50 service fee, 21% minimum gratuity & rental fees if applicable.

cocktail style passed apps: in place of, or in addition to either option above, you may choose to offer
passed apps. this includes staff to walk about your event & serve your guests. staff will be responsible for
delivering food, providing basic serving equipment, refiling trays & serving. this type of event requires a
$50 service fee, 21% minimum gratuity & $75 per hour per staff member for a minimum of 4 hours.

contact information

Amandalynn Rosales
events & catering
amandalynn@prasinostcharles.com

636.277.0202 x 2
1520 s. fifth street, suite 110
st.charles, mo 63303




light starts (to feed 12/24)

fresh fruit $60/$120

strawberries, cantaloupe, blueberries
grapes, strawberries, pineapple

mixed green salad $50/$100
roasted garlic hummus $40/80
pesto, feta, tahini, grilled pita
add crudites - $15/$30
tzatziki with pita $30/$60

guacamole $50/$100
pita, tortilla chips

heartier options (to feed 12/24)
birria tacos $84/$168

consommé, red onion, cilantro
monterey jack flour tortillas
crispy shrimp tacos $84/$168
tempura shrimp, sweet chili asian slaw
sriracha aioli, flour tortilla

chicken skewers $54/$108
mediterranean pico de gallo, tzatziki, gf

moroccan filet skewers $60/$120
mediterranean pico de gallo, tzatziki, gf

sliders(to feed 12/24)
turkey burger sliders $60/$120

bleu cheese, sauteed onion, apples
spinach, brioche bun

prasino burger sliders $60/120

smoked gouda, tomato jam, arugula pickled onion

beef tenderloin sliders $72/144
filet medallion, bleu cheese mousse
coca-cola & worcestershire gastrique
crispy tobacco onion, watercress

appetizer platters
priced to feed by the dozen

small platter to feed ~ 12 guests
large platter to feed ~ 24 guests

combine the 2 for an XL platter

prasino truffle fries vg/gf
(to feed 12/24 ) $48/$96

truffle zest, parsley, parmesan
truffle aioli

famous flatbreads
4 flatbreads (32 sm. pieces) for $60
8 flatbreads (64 sm. pieces)for $120
*make it assorted/ chefs’ choice
bacon
caramelized onions white cheddar, thyme
margherita
pesto, mozzarella, tomato,basil
pepperoni
rustic tomato sauce, mozzarella
the hill

volpi salami, pepperoni
giardiniera, mozzarella, oregano

decadent selections
(to feed 12/ to feed 24)

tuna tartare $84/$168
avocado, wonton, firecracker sauce
dungeness crab cakes $144/$288
pan seared, lemon qioli
crispy shrimp $60/$120

(portioned by weight)
buffalo vinaigrette bleu cheese mousse

wood-fire grilled wings, gf
drummies & flats
chili garlic oil, parsley, basil
spicy feta dip
24pc.- $54
48pc.- $108
96pc. -$216

crispy chicken wings
drummies
buttermilk ranch &
carolina bbqg sauce
24pc.- $64
48pc.- $128
96pc. -$256

dessert minis (18pc./3é6pc.)
mini dessert platter $72/$144

mini chocolate molten cakes
or mixed w/ assorted mini seasonal desserts

chocolate covered strawberries
*market price




chef’'s choice : sushi platters
to serve 12 / to serve 24 QIQpehzer pIOHerS Q\/Qilgblepgﬂer 5pm

charcuterie board $120/$240 priced to serve by the dozen tuesday — saturday
artisan breads & cheese served alongside small platter fo feed ~ 12 guests (3 rolls -24 pe.) or (6 rolls - 48 pe.)

chef selected meats & accompaniments large platter to feed ~ 24 guests beale street roll $23/5132
crispy rice patties, cream cheese, spicy salmon

combine the 2 for an XL platter jalapefio, sesame seeds, red tobiko, green onion
cheese platter $72/$144 spicy mayo, eel sauce

premium assorted cheeses \ lava roll gf $66/$132

spicy tunaq, blue crab
avocado tempura panko

lobster avocado $336/$672 [ platters are suggested

mango saisa, chili beurre blanc gf for cocktail style events & are great firecracker sauce
£ R Y to add to any seated event during vegan roll $54/$108

. asparagus, cucumber, tomato
cocktail hour bell pepper

\olso available for pick up or delivery) sunset roll $63/$126

shrimp tempura, blue crab
avocado tuna salmon, unagi sauce
spicy mayo, tempura crunch
sprouts, red tobiko

oysters *market price aal® s & e red dragon roll $69/$138
e e el ghall < ) : o spicy tuna, §hrimp fempura
- & 4 sk v s green fobiko, cucumber
rockefeller style g : S5 8 a‘ green onion, firecracker sauce

killer dragon roll $72/$144

shrimp tempura, crab, cucumber
unagi, avocado
dragon sauce, unagi sauce

volcano roll $81/$162

fried maine lobster, gulf shrimp, avocado green
onion, sesame
flaming sriracha mayo
red & wasabi tobiko

Db




off — site catering

please be sure to tell us about your event... style, guest count, location materials needed etc...
we cater most of the greater st. louis areq, please inquire to see if we can cater your location!

contact our event manager: amandalynn rosales amandalynn@prasinostcharles.com office
phone: 636277.202 ext 2

staffed catering food / beverage minimum
tues - wed / am - $2500 pm - $3500
thurs — sun / am - $4500 pm - $7500

staffed catered events include: * plastic serving utensils, black cocktail napkins
* basic serving utensils for food such as tongs, spoons & spatulas

plate & flatware rental upgrades $50 per person
1 green water glass, 2 forks, 1 butter knife, 1 spoon, 1 salad & bread ‘n’ butter plate, 1 dinner plate + $150 service fee

*fresh flowers for your event see finishing fouches brochure
*water & coffee station - $5 per person

* beverage add - ons, wine pairings, bar & cocktail staff inquire for further options




how to book & what is required:
in order to book a catered event including equipment rental & staffed events, we kindly ask that you sign a contract
agreeing to the required minimum expenditure & leave a credit card on file.

there is no deposit necessary.
an invoice/ event summary will be created & emailed to you outlining all food & services.

the card on file will be charged the day of the event for the full amount listed on your invoice.

rental specifics:
all rental equipment is due back the following morning by 11am or a per day fee will be applied.
ltems listed in this brochure are subject to change & availability.
further information regarding catering
please contact our event manager: amandalynn rosales
amandalynn@prasinostcharles.com office phone: 636.277.0202 ext. 2




select wines

pre-selected wines allow quick, infimate service in the room.
as your guests arrive and throughout your event.
select wines are offered in addition to open bar, orin lieu of.
choose two or more wines priced per bottle by consumption. mix & match as you wish!

. . . White . rose red
pinot grigio, andrea ¢, it 40 dry rose, borsao, sp pinot noir, bloodroot, ca

riesling, prost, ger 40 pinot nero, antonutti it
sauvignon blanc, paul dolan, ca merlot, cline seven ranchlands, ca
sauvignon blanc, the loop, nz 48 red blend, poggio al tufo, it
chardonnay, raeburn, ca 46 chardonnay, raeburn, ca
chardonnay, I'agnostique, fr 46 chardonnay, I'agnostique, fr

chenin blanc, dry creek, ca 48 A ‘ ,} \ \A 0 \ chenin blanc, dry creek, ca
OeE2ANE

) P ~i_—r -

-
- |

bubbles .... add a toast, a special bottle for the couple of honor, or premium selections for the table
fwines may vary due to availability, last updated 5.23.26*****




let us customize your experience
& customized to your needs! be sure to view our information about beverages options custom desserts & flowers
catering & other services bring the prasino experience into your home or your place of business! prasino can offer buffet style catering chef
stations & passed appetizers.
we can deliver boxed lunches & platters delivered orders have a $50 service fee, 21% gratuity & have a minimum expenditure we also offer
large catering pick-up orders

please inquire to view our catering information.

Amandalynn Rosales events & catering amandalynn@prasinostcharles.com
636.277.0202 x 2 1520 s. fifth street, suite #110 st. charles, mo 63303

complete restaurant buyouts also an option for weddings, company events & more.
a restaurant buyout will allow you complete customization.
you can have cocktail areas, seated dinners, dj, dance floor, satellite bars, tapas stations, anything you can imagine!
buyouts are great for groups of 150-250 (includes both private dining rooms, bar, dining room & patio)
200 guests seated or
400 standing cocktail style event




	private dining information
	e x e c u t i v e
	ro o m
	(front room)
	before 4 after 4
	tues-wed
	$300
	$500
	thurs
	$300 $1000
	fri
	$500 $1200
	sat
	$1200 $1200
	sun
	$1200 $500


	b a n q u et
	ro o m
	(back room)
	before 4 after 4
	tues-wed
	$500 $1000
	thurs
	$500 $1800
	fri
	$800 $2200
	sat
	$2200 $2200
	sun
	$2200 $1000

	How to book a room and what is required:

	what are the benefitsof a private event?
	and test your equipment prior to your event to ensure capabilities.

	other information you need to know:
	onsider Prasino catering!


	private dining menu
	enclosed are specific menu options for breakfast, brunch, lunch & hors d’oeuvres
	all parties with 12 guests or more must choose a pre-set menu
	private dining requests and questions can be directed to 636. 277.0202 ext. 2
	or you can email the event coordinator @amandalynn@prasinostcharles.com

	contact information
	private dining menu
	enclosed are specific menu options for dinner & hors d’oeuvres
	all parties with 12 guests or more must choose a pre-set menu
	private dining requests and questions can be directed to 636. 277.0202 ext. 2
	or you can email the event coordinator @amandalynn@prasinostcharles.com

	contact information
	contact information
	off – site catering
	staffed catering food / beverage minimum
	plate & flatware rental upgrades $50 per person
	how to book & what is required:
	in order to book a catered event including equipment rental & staffed events, we kindly ask that you sign a contract agreeing to the required minimum expenditure & leave a credit card on file.
	there is no deposit necessary.
	an invoice/ event summary will be created & emailed to you outlining all food & services.
	the card on file will be charged the day of the event for the full amount listed on your invoice.
	rental specifics:
	all rental equipment is due back the following morning by 11am or a per day fee will be applied.
	Items listed in this brochure are subject to change & availability.
	further information regarding catering
	please contact our event manager: amandalynn rosales
	amandalynn@prasinostcharles.com office phone: 636.277.0202 ext. 2
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	pinot noir, bloodroot, ca                          55
	pinot nero, antonutti  it                             58
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	bubbles .... add a toast, a special bottle for the couple of honor, or premium selections for the table
	*****wines may vary due to availability, last updated 5.23.26*****
	select wines
	contact information
	Amandalynn Rosales events & catering amandalynn@prasinostcharles.com
	636.277.0202 x 2 1520 s. fifth street, suite #110 st. charles, mo 63303
	complete restaurant buyouts also an option for weddings, company events & more.
	a restaurant buyout will allow you complete customization.
	you can have cocktail areas, seated dinners, dj, dance floor, satellite bars, tapas stations, anything you can imagine!
	buyouts are great for groups of 150-250 (includes both private dining rooms, bar, dining room & patio)
	200 guests seated or
	400 standing cocktail style event


