ROy-el Catering
www.royel.com

Dear Bride-To-Be:

Congratulations on your upcoming wedding! You have been dreaming about
this day and we know you want everything to be perfect. The staff at Roy-el
Catering would like to thank you for offering us the opportunity to help make
your day as perfect as it is special. We invite you to review the following menu
options and mouth-watering selections. We are proud to offer several of the
“Traditional”” menu items and some delicious “New’” options. If you have a
special menu item in mind, just ask us as we are able to accommodate many of
these requests as well. If you are considering a themed event (Luau, etc) please
check out those special menus on our web site.

Quality food and great service is what Roy-el is all about! We can assure you that
our catering service will provide you with the utmost in service while keeping
your budget in mind. We are not the most expensive caterer in town but we are
not the cheapest either. We refuse to sacrifice quality and provide our clients
with an inferior product.

We would like to take this opportunity to encourage you to visit our website,
www.royel.com, for additional information about our company and pictures
from other events. Please call us at (618) 476-7722 if you should have questions
regarding the information provided or would like to schedule an appointment to
meet with one of our professionals to discuss your event. We look forward to
working with you! Best Wishes!!

The Nungesser’s



WEDDING MENU SELECTIONS

Roy-el caterings elegant budffet menu bncludes your choice of two entrees, two side dishes, chotee of house or
tosseot Salad, our gowrmet apple sauce, assorted volls anot butter, a coffee station ano Cake cutting.. Price
ncludes disposable Styrofoam plates, salad bowls, plastic utensils and napkins.

classic Buffet Entrées: (choice of two for £10.75 per person)

Grilled Chicken Pleces: Roy-el's special recipe sionature grilleo chiclken — absolutely delicious!

Creamy Chicken Alfredo: Boneless breast of chicken with a vich creamyy Alfredo sauce.

Lewon Pepper Chicken: Chicken breast seasoned with lewon pepper andl a light lemon sauce.

Tender Beef Brisket: Swwoked tender sliced brisket with a light sauce that is a definite crowdt pleaser.
(talian Beef: A pulled beef bn a howe made spicy ttalian brown gravy served with buttered noodles.

Brown Sugar glazed Haw:  Sweet anol Succulent with pineapple anol chervies on the top.

cololen Roasted Turkeey:  Owr turkey is injected with a tasty butter sauce before ronsting, a traditional favorite

with a grent taste served with gravy.

Mostaceloli:  Pevune pasta with owr zesty) wmeat sauce and wozzarella cheese for the hearty) appetites.

Bourbon Pork, Loin: Fresh pork seasoned and voasted to perfection topped with bourbon sauce.

Chicken Parmesan: Lightly breaded with parmesan cheese and ttalian bread crumbs, this
bowneless breast Ls topped with marinara sauce anol shredded parmesan cheese.

Roy-el’'s Speclalty Bntrée’s : (May be substituted for classic buffer entrée’s for
additlonal cost Listedl)

Boneless Grilled Chicken Breast: Sawme great taste as our classic grilled chicken only) boneless
add 4 .70 per person

Grilled Steaks: Select Your favorlte cut and size, marlnate just vight, thew orill to perfection!
Add sautéed mushrooms anol Lou become the hostess extraordinatre.  call for quote

Beef Tenderlobn: Nothing (s too good for Your guests! Succulent beef tenderloins roasted just
rioht thew carved and senved with horseradish sauce.  call for quote




Side Dlshes

(select two stoes)

Buttered Parsley Potatoes: New potatoes Lightly seasonedt and dredoedt bn butter and topped with
parsley.

Cheesy Au Gratin Potatoes: a Rich Cheesy Sauce malkes this a customer favorite.

qarlic Mashed Red Potatoes: =eal potatoes whipped with voasted garlic.

(daho Mashed Potatoes: Classic mashed potatoes served with gravy.

Baked Potatoes:  Classic ldaho potatoes served with butter § sour cream. (add & .50 per person)

Baked Potato Casserole:  Sawme great taste as every ones favorite baked potato only bn a casserole

BabY Carrots n a Brown Sugar Glaze. \Whole baby carvot with a butter and brown sugar glaze

Tuscan Vegetable Medley: A blend of steamed green beans, carvots and squash.

Mownaco Blend Vegetables: \wWax beans, oreen beans and carrots bn an Almandine sauce.

Green Beans with Bacown Green beans with bacon and onlons seasoned to perfection.

Green Beans Almandine Green beans n our savory sauce with abmond slices.

Sweet Buttery Corn whole kernel cormn in butter.

Price includes all labor, materials and supplies necessary to serve a buffet style meal and free cake cutting service
after dinner has been served. Disposable Styrofoam plates and plastic utensils are standard however, you may
upgrade to clear plastic plates and clear plastic utensils for an additional $ .95 per person. Prices do not include
sales tax or gratuity. A 15% gratuity will be pre added to your invoice for your convenience. You may decrease or
increase this amount based on the quality of service you receive.

Additional charge of $1.00 per person applies for groups of 50 -99 people and $2.00 per person for groups of 25 -
49 people, and $2.50 for groups under25 people.

Meals for children 6 years of age or younger are free.

Formal wedding dinners are served in ornate stainless steel chaffers with tables skirted and covered with real
linens. Servers are dressed in tuxedo shirts, cummerbunds and bowties unless otherwise stated.

Ice Tea available for an additional $.50 per person. Price includes disposable cups, ice, sugar, sweetener & lemon.



Roy-el Catering Can Provide For Many of Your

Event Needs or We Can Refer You to Reputable
Specialist

% Banquet halls & facilities (referral)

+ Tents, tables and chairs for your outdoor event

+ Fine china and Silverware available

+» Disc Jockey service, bands and specialty music groups (referral)

% Limousine, Limousine Bus or Horse Drawn Carriages (referral)

% Centerpieces and Decorating

++ Hot and Cold Hors D’oeuvres

+ Bride and Groom Treat Basket

% Ice Carvings

¢ Photographer (referral

“The Roy-el Difference”

Our company has been family owned and operated for over two generations. In fact, this
is our 23" year of serving great food in the Metro East & St. Louis area. We offer
delicious meals made only from the finest ingredients. We provide exceptional service &
products while keeping your budget in mind. Our goal is to make your event one you will
remember for a lifetime! Our quality and service makes the price well worth while and
your guests will long remember how great the meal was.

Don’t Forget....

Does your caterer.....
+»» Have insurance to cover you and your guests?
+»» Have excellent ratings with the Health Department?

+¢ Provide you with references?

Roy-el Catering does!!!



