
AN ELEGANT AFFAIR
Chill the champagne for this Elegant 
Affair! Velvety French Brie, your choice 
of creamy pesto chèvre spread or 
cranberry chèvre spread, and a pâté of 
your choice with cornichons and 
imported olives. 

SPECIALTY CHEESE PLATTER
A tantalizing array of specialty and artisanal cheeses 
from around the world including a blue, a goat’s 
milk, a soft ripened, and an aged cheese. Garnished 
with fresh fruit. Pick one from each category:
BLUES: Blue D’Auvergne, Point Reyes Blue

GOAT’S MILK: Montchevré pepper, plain or herb

SOFT RIPENED: Triple Crème Brie, Fromage D’Affinoise

AGED CHEESES: Barber’s Vintage Cheddar or

Old Amsterdam Gouda

Can be custom sized to your gathering. Cheese availability may 

vary. Crackers included.

CUSTOM CHEESE BOARD
Select 3-6 oz pieces of cheese from 
our current selections, add a 
condiment, honey, almonds or 
cashews, and 7 oz thin sliced salami
(some premium imported cheese 
selections can result in additional 
charges)

CLAYTON

314.725.2121
WEBSTER GROVES

314.962.0169

WWW.STRAUBS.COM

TOWN & COUNTRY

314.434.4707
CENTRAL WEST END

314.361.6646

CATERING MENU
DELIVERY AVAILABLE

16” Tray (serves 18-20) Item  #600  $60

16” Tray (serves 8-10) Item  #582  $60

Serves 8-10 Item  #1261  $60

SPECIALTY CHEESE PLATTERS

From our Deli

FINE GROCERS SINCE 1901

From our Deli



12” Tray (serves 10-12)
16” Tray (serves 18-20)
18” Tray (serves 25-30)

Item #626
Item #628
Item #629

$46
$76
$96

PRIME PLATTERS
Straub’s own top round roast beef, baked & 
glazed ham, and oven gold turkey breast 
paired with Swiss, American, and Provel 
cheeses arranged on a platter and garnished 
with an assortment of olives and pickles.

BEST OF ITALY
Thinly sliced San Daniele prosciutto is 
paired with pieces of sweet cantaloupe, 
mini baguette slices, and Parmigiano 
Reggiano (aged 24 months) bring you the 
best tastes from Italy. Garnished with 
sweet grape tomatoes

PETITE SANDWICH TRAY
Your choice of Straub's world famous chicken 
salad, tuna salad, Straub's roast beef, fresh 
turkey  or our baked ham on your choice of 
mini croissant or mini rolls 

BEEF FOCACCIA SANDWICH TRAY
Fresh baked herb focaccia filled with our own 
top round roast beef and provolone cheese.

BEST OF ITALY SANDWICH TRAY
Thinly sliced San Daniele prosciutto is 
placed on a fresh baguette covered with 
lemon artichoke spread, then topped with 
creamy havarti cheese.

SPECIAL SANDWICH TRAY
Soft fresh french bread filled with our own 
top round roast beef, fresh turkey, baked and 
glazed ham, and salami. We top it off with 
provel and american cheeses, lettuce, and 
tomato.

16” Tray (serves 8-10) Item #627   $60

Mini croissant 6 ct.
Mini sandwich rolls 6 ct.

Item #677
Item #634

$18.00
$14.00

12 ct. Tray  Item #3372   $30

12 ct. Tray Item #3373   $30
12 ct. Tray Item #3374  $35

From our Deli

PRIME MEAT

AND SANDWICH 
PLATTERS



Grilled Chicken Club   Item #1300 $12

Rotisserie Turkey Breast   Item #1301 $12

Roast Beef              Item #1302 $12

Tuna Salad  Item #1303 $12

Chicken Salad            Item #1304      $12

Oven Baked Ham            Item #1305      $12

BOX SALADS
Box lunch salads include a fresh baked roll and your choice of a 
cookie (chocolate chip, oatmeal or sugar), brownie, or lemon bar.

CAESAR SALAD
Fresh romaine lettuce, seasoned croutons, 
shredded parmesan cheese, spicy walnuts, and sun dried 
tomatoes tossed in our traditional caesar dressing

CHEF’S MARKET SALAD
Mixed greens, diced ham & turkey, bacon bits, chopped 
tomatoes & cucumbers, crumbled blue cheese, and a 
hard boiled egg tossed in our home-style ranch

ASIAN SALAD WITH HOISIN GLAZED CHICKEN
Spring mix, shredded red cabbage, udon noodles, 
mushrooms, water chestnuts, diced tomatoes, and 
hoison chicken topped with fried won ton wrappers and 
tossed with peanut thai dressing

GRILLED FLANK STEAK SALAD
Romaine, crumbled blue cheese, chopped 
tomatoes, red onions, and grilled flank steak tossed with 
sun dried tomato & tarragon dressing and topped off 
with our home-style croutons

Tossed or Wrapped
Add Chicken

        Item #1306       $10
        Item #1307       $10

BOX SANDWICHES
Box lunch sandwiches include pasta du jour or Billy Goat Chips and your 
choice of a cookie (chocolate chip, oatmeal or sugar), brownie, or lemon bar.

GRILLED CHICKEN CLUB
Grilled lemon pepper chicken breast, crisp bacon, lettuce, 
tomato, havarti cheese, & dijon aioli on fresh baked focaccia 
bread

ROTISSERIE TURKEY BREAST ON SOURDOUGH
Straub’s rotisserie turkey breast, fresh tomato, & muenster 
cheese with dijon aioli & avocado spread on sourdough bread

ROAST BEEF ON SOURDOUGH
Our delicious top round roast beef, lettuce, tomato, julienne red 
onion, sharp cheddar cheese, and horseradish aioli on fresh 
sourdough bread

STRAUB’S TUNA SALAD ON NINE GRAIN
Straub’s freshly made tuna salad, roasted red bell peppers, 
sweet red onion, green leaf lettuce, and fresh tomato on nine 
grain bread

STRAUB’S WORLD FAMOUS CHICKEN SALAD
Our world famous chicken salad on nine grain bread or 
all butter croissant garnished with lettuce and tomato

OVEN BAKED HAM ON MARBLE RYE
Straub’s baked and glazed ham, tomato, mixed greens, 
baby swiss and dijon aioli on marble rye

NIÇOISE SALAD
Romaine, french cut green beans, diced new 
potatoes & tomatoes, capers, kalamata olives, 
albacore tuna, & a hard boiled egg tossed in our 
parkside vinaigrette

PARKSIDE SALAD
Romaine, parmesan, artichoke hearts, sliced red 
onion, pepperoncini, kalamata olives, and crushed 
herb croutons tossed in our roasted garlic vinaigrette

Tossed or Wrapped  Item #1308 $10

Tossed or Wrapped   Item #1309   $10

Tossed or Wrapped Item #1310 $10 

Tossed or Wrapped    Item #922    $10

Tossed or Wrapped   Item #994    $10

CONTACT ANY OF OUR DELI’S 
FOR MORE INFORMATION



CHEF CREATIONS
Our talented Chefs can create 
just about anything to meet your 

party planning needs. 

Please provide 72 hours notice 
for all custom orders.

Cancellations require 24 hours 
notice. In the event of a late 
cancellation, a 50% cancellation 

fee will apply.

POACHED SALMON
A whole side of salmon filleted and poached 
to perfection! Decorated with lemon twists. 
Dill sauce available upon request.

SMOKED SALMON
Two pounds of thinly sliced, smoked Atlantic salmon 
rolled and placed around a cream cheese centerpiece 
with capers and fresh dill

SHRIMP COCKTAIL
Cooked jumbo tail-on shrimp served with Straub’s 
own cocktail sauce and garnished with parsley 
sprigs and lemon twists

SMOKED SEAFOOD SOIRÉE
A combination of sweet smokey mussels, 
smoked scallops, all-natural smoked trout 
pâté, and jumbo cooked shrimp on a bed of 
kale garnished with lemon twists 40 pcs. 12” Tray (serves 8-10) Item #620 $55

75 pcs. 16” Tray (serves 15-18) Item #621 $95
150 pcs. 18” Tray (serves 30-40) Item #631 $180

16” Tray (serves 10-12) Item #619 $70

Whole Poached Salmon Side (serves 8-12) Item #616 $70 16” Tray (serves 15-18) Item #630 $65

FRESH 
FROM THE 

sea



SWEET BEGINNINGS and ENDINGS
Our Bakers can create a wide variety of bakery platters to fit your morning or 
lunch meetings and your evening get-togethers. Here are a few of our favorites:

CLASSIC BREAKFAST TRAY
An assortment of our fresh mini muffins, mini Danish rolls, tea bread, gooey 
butter, and streusel coffee cake slices 

FABULOUS DESSERT TRAY
Our delicious brownies, walnut brownies, lemon bars, and caramel brownies 
with petits fours and cookies

“SWEET ENDINGS” DESSERT TRAY
We have added mini cheesecakes to our “Fabulous Dessert Tray” to satisfy 
everyone’s sweet tooth!

FRESH FRUIT CREATIONS
A beautiful arrangement of freshly cut cantaloupe, honeydew 
melon, watermelon, red & green seedless grapes, strawberries, and 
pineapple chunks served with your choice of poppy seed dressing, 
regular cream cheese, or strawberry cream cheese dips 

VEGETABLE PLATTERS
The best variety of vegetables cut fresh for each order 
accompanied with your choice of regular or fat free dips

12” Tray (serves 12-15)  Item #2091 $37
16” Tray (serves 25-30)  Item #2092 $50

16” Tray (serves 25-30)  Item #2084 $55
18” Tray (serves 40-45)  Item #2085 $70

18” Tray (serves 40-45)  Item #2083 $75

12” Tray (serves 10-15)  Item #2100 $34
16” Tray (serves 20-25)  Item #2101 $47
18” Tray (serves 30-40)  Item #2102 $60

12” Tray (serves 10-15)  Item #2103 $40
16” Tray (serves 20-25)  Item #2104 $55
18” Tray (serves 30-40)  Item #2105 $70

VEGGIE  AND  
FRUIT PLATTERS

fresh



  A la carte 
CASUAL CATERING MENU
Requires 48 hrs. notice

APPETIZERS

CHICKEN SATAY 
Served with zesty peanut dipping sauce (Item #13285)   $15/doz

FLANK STEAK ON SKEWER 
Marinated and grilled  (Item #13288)     $21/doz

ASIAN MEATBALLS 
Fresh ground beef glazed with an asian plum sauce (Item #3312)  $15/doz

BRUSCHETTA & CROSTINIS
Fresh chopped roma tomatoes & basil with olive oil crostini (Item #13281) $15/doz

ANTIPASTO SKEWERS
Fresh mozzarella, olives, grape tomatoes, & fresh basil (Item #13270) $18/doz
 
GRILLED VEGETABLE SKEWERS 
Savory blend with olive oil & herbs (Item #13293)    $18/doz

PRIME BEEF TENDERLOIN MINI SANDWICHES 
On knot rolls with horseradish mousse  (Item #13208)   $82/doz 

COCONUT SHRIMP
With pineapple chipotle barbecue sauce (Item #13286)   $27/doz

MINI CRAB CAKES
Our own recipe made with real crab meat (Item #13298)   $21/doz

ALMOND ENCRUSTED BRIE BITES 
Creamy ripened brie is dusted with an almond flour and
flash fried until crisp (Item #3308)     $15/doz

ENTRÉES

SICILIAN SAUSAGE 

With savory peppers and onions (Item #3316)  $9/lb

SMOKED PORK TENDERLOIN 

House smoked, seasoned & delicious 

sliced upon request (Item #13317)   $12/lb 

SEARED BEEF TENDERLOIN 

Seasoned & perfectly cooked, served with horseradish mousse

(Item #13315) 3 pound minimum   $50/lb

PASTA CON BROCCOLI 
With grilled chicken in a white garlic cheese sauce 

(Item #3296)      $7/lb

MOSTACCIOLI 
Served in our made from scratch meat sauce sauce 

Served in foil pans with heating insructions when appilcable

(Item #13304) 5 pound minimum   $5/lb

Appetizers priced per dozen - 3 dozen minimum on appetizer orders, 1 
dozen minimum per variety of appetizer. Served in foil pans with heating 
instructions when applicable. Appetizers can be arranged and garnished 
on platters for an additional $10 per tray

BACON, CHEDDAR & PECAN STUFFED 
MUSHROOMS 
Medium sized mushroom caps stuffed with our signature 
Bacon Cheddar Pecan dip  (Item #3297)   $12/doz
  
ARTICHOKE PARMESAN STUFFED 
MUSHROOMS
Medium sized mushroom caps stuffed with our signature 
parmesan artichoke filling (Item #3305)   $12/doz 


