TONYMARINOSSANDC@AOL.COM
-Mailing Address-
9721 Tesson Creek Est.
St. Louis MO 63123

TONY MARINO’S IS ALSO
AVAILABLE TO CATER YOUR
OTHER WEDDING EVENTS.

* ENGAGEMENT PARTY

* SHOWERS

* COUPLE’S SHOWER

* BACHELOR OR
BACHELORETTE

* BRIDAL LUNCHEON

e REHEARSAL DINNER

* WEDDING BRUNCH

$250.00 DEPOSIT WILL HOLD YOUR
DATE WITH FINAL PAYMENT DUE
BEFORE DINNER IS SERVED.

COMPLIMENTARY TASTING
FOR 6 GUESTS
WITH ANY BOOKED WEDDING

314-477-8895
-VENUES-

NEO ON LOCUST

THIRD DEGREE GLASS FACTORY

HAWKEN HOUSE
PADDY O’S (OFF SEASON)
UNIVERSITY CITY HALL
ARCH
BALLWIN GOLF COURSE
QUAIL RIDGE
RIGALI CENTER
ST RAYMOND?’S (BACK)
CULVER’S PAVILLION the Muny
OLD ORCHARD GALLERY
KIRKWOOD TRAIN STATION
MAGIC CHEF MANSION
MARINE CORPS HALL
BOILEAU HALL (sLu)
WASHINGTON UNIVERSITY
MAHLER BALL ROOM
KUHS ESTATE & FARM
SARATOGA
TROPICANA
MOOLAH
LUMINARY CENTER
EDGE OF WEBSTER
BUTTERFLY HOUSE
--Select Your Own Unique Venue--

WEDDINGS BY

TONY MARINO'S
314-477-8895

Welcome to Tony Marino’s Catering.

I love what I do & will work with you
personally to create an event as unique and
special as you are. Choose a package to
start from & we can craft it to your dreams
and budget. I will be glad to guide you
through a menu and presentation that your
guests will rave about. From wave after
wave of appetizers to buffet stations to a sit
down dinner, you have choices. Our
involvement with your event can be as
extensive as full service catering or as
simple as a beautiful backyard wedding.

Tony and I look forward to working with
you. We promise to do everything possible
to make your special day delicious and a
huge success.



PICCOLO PACKAGE §19.95"

INCLUDES: SKIRTED BUFFET TABLES,
PREMIUM CLEAR PLASTIC PLATES &
SERVING PIECES, LINENS FOR GUEST
TABLES, 1 HOUR BUFFET, BUSSING OF
GUEST TABLES, TASTING FOR 6 GUESTS,
ONE VENUE VIST. CHOICE OF SALAD,
CHOICE OF ENTREE, & CHOICE OF 2 SIDE
DISHES ROLLS & BUTTER
SALAD CHOICE

CAESAR-PAULA’S HOUSE -SPINACH

SALAD

ENTREE SELECTION

e CHICKEN SICILIANO

e CHICKEN MARINO

e TENDERLOIN BROCHETTES

TENDERLOIN MUDIGA

e CHICKEN MARGARITA

e CHICKENBLT

e CHICKEN LIMONE

*  GARLIC SPINACH FILLED PORK
LOIN

*  BBQ BEEF OR ROAST BEEF AU
JUS

* MAPLE GLAZED HAM

SIDE SELECTION (CHOOSE 2)

* SAUTEED GREEN BEANS

* SAUTEED SQUASH & ZUCCHINI

* VEGETABLE MEDLEY

+ SICILIAN PEAS

 HONEY GLAZED CARROTS

* BROCCOLI

* PENNE SHERRY CREAM SAUCE

* PENNE ROASTED RED PEPPER
CREAM

+ SUNDRIED TOMATO PENNE

+ PENNE PARMIGIANO

* ROASTED NEW POTATOES

*  GARLIC MASH POTATOES

MEZZO PACKAGE $29.95*

INCLUDES: SKIRTED BUFFET TABLES,
CHINA PLATES, 3 UTENSILS, LINEN NAPKIN,
LINENS FOR GUEST TABLES, @ ONE HOUR
BUFFET, BUSSING OF GUEST TABLES,
TASTING FOR 6 GUESTS, ONE VENUE VISIT.
CHOICE OF SALAD, CHOICE OF 2 ENTREE,
CHOICE OF 2 SIDE DISHES, ROLLS &
BUTTER. WATER SERVICE, CAKE CUTTING,
CAKE PLATE, NAPKINS & FORK, COFFEE
SERVICE, SETTING OF GUEST TABLES,
NAPKIN FOLD & FULL PICCOLO MENU

ADDED SALAD CHOICE
e SPICED PECAN SALAD
¢ TOMATO ONION MOZZERELLA
SALAD
e CHRISTMAS SALAD

ENTREE SELECTION PICK TWO (PICCOLO
MENU PLUS)

¢ CHICKEN SPIEDINI

* CHICKEN MILANESE

¢ EGGPLANT PARMIGIANO STACK

e RISOTTO CAKES

e STUFFED CHICKEN BREAST

¢ CHICKEN MUSHROOM KABOBS

¢ TENDERLOIN MUSHROOM KABOBS

e TENDERLOIN BITES AU POIVRE

e SHRIMP SCAMPI

e FLANK STEAK ROLL UPS

e  WHITE FISH WITH CHARDONNAY
TOMATOES, GARLIC

* PORTOBELLO & FARRO MUSHROOM
LOIN

* GLAZED PORK CHOPS WITH
CALVADOS SAUCE

SIDE SELECTION PICK TWO (PICCOLO
MENU PLUS)
e ITALIAN CAULIFLOWER

* GRILLED VEGGIES

¢ DRUNKEN MUSHROOMS

¢ CHEESEY SCALLOP SWEET POTATO
TRIANGLES

e PENNE PORTOBELLO

¢ PENNE OBG MOZZARELLA

GRANDE PACKAGE §39.95*
INCLUDES: MEZZO PACKAGE PLUS TWO
PASSED APPETIZERS, SERVED SALAD,
SERVED DINNER & DESSERT. CHINA FOR
ALL COURSES. WATER SERVICE, COFFEE
BAR. SETTING OF GUEST TABLES, NAPKIN
FOLD & CANDLE LIGHTING

PASSED APPETIZER SELECTION

(CHOOSE 2)
« HERBED GOAT CHEESE
BRUSCHETTA
+  CHOICE OF MINI TACO- PORK, FISH
OR CARNE

e RISOTTO CAKES

* ARTICHOKE HEARTS

e CAPRESE STIX OR ANTI PASTI
SKEWERS

* PAT’S CARAMELIZED BACON STRIPS

¢ BLOODY MARY SPOONS

CHOIC]:: OF SALAD
CHOICE OF ENTREE- MEZZO MENU
PLUS BELOW

8 OZ PORTION OR TWO DIFFERENT
40Z.

e VEAL SPIEDINI

¢ VEAL PARMIGIANO

e ASIAN FLANK STEAK ROLL UP

¢ BEGGAR’S PURSE

¢ PAN SEARED GROUPER
CHARDONNAY BUTTER (ADD $2)

¢ JACK DANIEL’S GLAZED PORK
STEAK

¢ BREADED BROILED GROUPER

e RIBEYE

e CEDAR PLANK SALMON WITH
MOSCATO DI ASTI



MAPLE LEAF DUCK BREAST

TONY’S SPICED SHRIMP

BEEF WELLINGTON

PISTACHIO ENCRUSTED GROUPER
(add $2)

TENDERLOIN FILET CHOICE OF
SAUCE

GRILLED LAMB CHOPS (ADD $5)

DESSERT: SERVICE OR PLATED
TABLE



