














	TRIO CATERING
	PRIVATE & CORPORATE EVENT SPECIALISTS
	an EXCLUSIVE MENU PROVIDED
	FOR clients of


	EVENT STANDARDS
	Famous Italian House Salad
	Pitmaster Salad - Premium Upgrade of $1 Per Guest*
	Freshly Baked Dinner Rolls
	Service Guarantees
	Customizations

	Accompaniments - choice of 2
	Spiced Green Beans & Hocks
	Savory Green Beans, Quality Pork Hocks, Bacon & White Onions with a Signature Seasoning Blend

	Sugar & Spice Glazed Sweet Carrots
	Bourbon Flambe, Coated in Garlic, Turbinato Sugar, Cinnamon, & Premium Butter, Garnished with Parlsey

	Lima Loca Street Corn
	Whole-Kernel Corn, Peppers, Mexican Mayo, & A Creamy Four Cheese Blend

	Flame Roasted Corn & Peppers
	Sweet Corn, Onions, Tri-Colored Bell Peppers, & Seasoned with A Signature Blend of Spices

	St Louis Loaded Pitbeans - A BBQ Favorite
	A Blend of Baked Beans, Signature Sauce, Mixed Peppers, & Four Different Smoked Meats

	Traditional Mashed Potatoes & Gravy
	House Made Beef Gravy & Creamy Mashed Potatoes

	Famous Twice Baked Potatoes
	Loads of Butter, Topped with a Generous Amount of Freshly Grated Cheddar Cheese

	Rustic Smoked Mashed Potatoes
	A Blend of Russet & Red Potatoes, Mixed with Smoked Cream, Butter, Spices, & Garlic, Topped with Butter, Browned and Smoked to Perfection

	Chefs Famous Pasta Con Broccoli
	Quality Al Dente Noodles Simmered In Our Classic Parmesean Sauce with a Hints of Mushroom & Garlic, Topped with Fresh Mix of Broccoli

	St Louis Famous Baked Mostaccioli
	Chef Jon’s Family Italian Recipe with Penne Pasta Tossed In A Homemade Meaty Southen Style Tomato Sauce Baked with Prolone Cheese

	Smoked Mac N Cheese
	Six Distinct Cheese Varieties, Heavy Cream, Cavatappi Noodles, With Notes of Pecan Smoke


	Main Course - choice of 2
	Steamboat Round
	Grilled Chicken Marsala
	Grilled Chicken Parmesan
	Traditional Family Style Fried Chicken
	Roasted Pepper Pork Tenderloin
	St. Louis Baked Rigatoni
	Country Style Apricot Glazed Sweet Hams
	National Award-Winning Smoked BBQ Pulled Pork
	Reverse-Seared Tuscan Pork Loin
	Smoked Shredded Chicken
	Hand-Carved Roasted Beef
	Famous Smoked Turkey Breast - Premium Upgrade of $4 Per Guest*

	Hors d’oeuvres
	Traditional St Louis Toasted Ravioli - $3.50 Per Guest*
	Smokehouse Moinkballs - $4.50 Per Guest*
	Caprese Salad Bites - $4 Per Guest*
	Pitmaster Deviled Eggs - $4 Per Guest*
	Whiskey Cheese Soup $4 Per Guest*
	Lima Loca Margarita Wings - $5 Per Guest*
	Tangy All Angus Beef Meatballs - $3.50 Per Guest*
	TRIO Variety of Custom Sausage Bites - $4 Per Guest*
	St Louis Inspired Bacon Wrapped Jalapenos - $4.50 Per Guest*
	Charcuterie - $10.50 Per Guest*
	Custom Selections*


