Exclusive Caterer to The Kansas City Public Library

kansas city public library menu

The Anderson Restaurant Group, operators of Pierpont’s at Union
Station and the Nine Muses Café at the Central Library, is proud
to partner with The Kansas City Public Library to bring catering to
the Plaza and Central Library locations.

The Anderson Restaurant group has been an approved caterer for
many years. We have catered countless rehearsal dinners,
weddings, anniversaries, holiday parties and business events with
complete satisfaction.

With our highly experienced serving staff and a devoted culinary
team you can be sure your event will be in the hands of
professionals. From detailed planning to flawless execution, we
guarantee to make a lasting impression on your guests and to
give you the ultimate catered experience.

contact information
;Eh THE KANSAS CITY PUBLIC LIBRARY
Heidi Jensen Todd Boyer, CMP
Catering Manager Events Manager
hjensen@pierponts.com toddboyer@kclibrary.org
816-221-5111 816.701.3519
Pierpont’'s Restaurant 816.701.3401 fax
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booking guidelines

library rental agreement

A signed contract is required from a Public Library Representative to reserve your space.
Check www.kclibrary.org/space for more information.

catering agreement

To reserve your date we require a signed contract with a credit card number for all catering
events. Tax exempt letter must be sent in with contract to be accepted.

food & beverage minimums
Amount to be spent on food and beverage before tax and gratuity: Breakfasts: $150.00;
Breaks: $100.00; Lunches: $300.00; Appetizer Receptions: $600.00; Dinners: $800.00; All-Day
Events: $500.00; Beer & Wine Bar: $300.00; Full Bar: $500.00. Drop-Offs are subject to a
delivery charge.

additional fees

Setup & Breakdown Fee: $150.00 per 50 guests for events with Full Bar
$100.00 per 50 guests for Beer & Wine events
$50.00 per 50 guests for Non-Alcoholic events

Gratuity: 20% on all food & beverage. (minimums: events
before 3:00pm: $50.00; events after 3:00pm: $100.00)
Taxes: 9.85% of total.

menu requirements

A menu will need to be chosen two weeks prior to the event date. If this packet doesn’t fulfill
your menu desires, please inquire with a Pierpont’s representative. Guaranteed guest counts
are required 72 hours prior to the event date.

late booking fee

Catered events booked with less than 5 business days notice will be charged an additional $150.00.

rentals

China is included on plated meals only. Plastic plates, paper napkins and plastic utensils are
included on all other menus.

Black Table Linen (Lap Length):  $5.00 each
Black Table Linen (Floor Length): $25.00 each (one week notice required)
*Additional colors available upon request

cancellation policy

If need be, you may cancel your contract two weeks prior to the date of your event with no
charge. If you cancel your contract less than two weeks prior to your event, the minimum
catering amount will be charged to your credit card.

payment
Payment is due at the conclusion of your event. You will be responsible for guaranteed guest
counts, regardless of attendance.
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All Breaks & Breakfasts: Limited to one hour of service per break (each additional half-hour
$1.00/person). Minimum of 12 guests required. Includes plastic ware and paper napkins. China
$2.00/person. Linen pricing listed on page 2.

morning breaks

Muffins Croissants 3 menu options $8.00/person
Danish Fresh fruit 2 menu options $6.00/person
Bagels Coffee cakes 1 menu option $4.00/person
Yogurt Granola Bars

*Served with coffee & tap water

afternoon breaks

Cookies Pub Mix
Mixed nuts Pretzels 1 menu option & 1 drink option $4.00/person
Popcorn Granola Bars 2 menu options & 2 drink options $6.00/person
Candy bars Chips & salsa
Cheese & crackers Trail mix
Soft drinks Fruit punch
Lemonade Iced tea
Bottle water Coffee
[ ]

drink breaks
Soft drinks Fruit punch 1 drink option $2.00/person
Lemonade Iced tea 2 drink options $3.25/person
Bottle water Coffee 3 drink options $4.50/person

breakfast buffets

continental buffet so.9s/person

-Fresh fruit, muffins, and yogurt
-Coffee, orange juice, and water.

hot breakfast buffet sis.osperson

-Pick two (2) items on each list:

Beverages Entrée Side Pastry

coffee scrambled eggs hickory bacon danishes
orange juice bacon & cheddar quiche sausage links cinnamon rolls
cranberry juice biscuits & gravy ham bagels

tomato juice pancakes corned beef muffins
grapefruit juice waffles roasted potatoes

pineapple juice french toast hash browns

/PIERPO

NTS THE KANSAS CITY PUBLIC LIBRARY

www.pierponts.com www.kclibrary.org/space

Page 3 — February 2012




brown bag sandwich lunches

$11.45/person

Choice of bread, meat or non-meat, and cheese. Lunches include choice of side, dessert, and drink.
All meat sandwiches are served with lettuce and tomato, packets of mustard and mayonnaise.
Individual orders can be taken up to 20 guests. 21 or more guests will need to have a set order.

sandwich choices

Breads Meats Non-Meats Cheese
Croissant Turkey Peanut Butter & Jelly Swiss
Hoagie Roll Roast Beef Egg Salad Cheddar
Wheat Bread Ham Grilled Vegetables Provolone

White Bread Bacon

sides options dessert options drink options

fresh fruit salad brownie Coke
potato chips chocolate chip cookie Diet Coke
cole slaw candy bar Sprite
pasta salad

side salad w/ Ranch dressing

Includes drink, choice of; bottled water, Coke, Diet Coke or Sprite.

chef salad

$12.45/person

Mixed greens, ham, turkey, tomatoes,
cheese, hard boiled egg, bacon and
Buttermilk ranch dressing on the side

chicken caesar salad
$13.95/person

Grilled sliced chicken breast on romaine Grilled, sliced chicken breast on iceburg lettuce,

lettuce with croutons and
Caesar dressing on the side

*Add Side or Dessert (above) for $2.00 each

bottled water

box salad lunches

pierpont’s shrimp salad

$13.95/person

Poached shrimp on spring greens, English
cucumber, grape tomatoes, crispy root
vegetables, and roasted shalot vinagrette

grilled chicken salad
$13.95/person

radishes, carrots and tomatoes Buttermilk ranch
dressing on the side

www.pierponts.com
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listed on page 2.

deli trays

$12.95/person

Sliced ham, turkey and roast beef, Swiss,
cheddar and provolone cheeses, lettuce,
tomatoes, rolls, mustard, mayonnaise and

potato chips

pasta bar
$13.95/person

Penne pasta, spaghetti, chicken, meatballs,
marinara sauce, alfredo sauce, sautéed

vegetables, bread sticks

$16.95/person

Minimum of 20 guests required. Served between 11:00am-2:00pm with iced tea and water. Buffets will be set
with risers and colored fabrics. Includes plastic ware and paper napkins. China $2.00 per person, linen pricing

listed on page 2.

Entree (select two)
Beef Brisket
Chicken Lyonnaise
Chicken Piccata
Chicken Marsala
Grilled Top Sirloin
Meatloaf

Grilled Salmon
Grilled Beef Medallions
Chicken Penne
Shrimp Linguine
Vegetable Lasagna

Dijon & Brown Sugar Salmon

= P RS

lunch buffet bars

Minimum of 20 guests required. Served between 11:00am-2:00pm with iced tea and water. Buffets will be set
with risers and colored fabrics. Includes plastic ware and paper napkins. China $2.00 per person, linen pricing

hamburger & chicken breast

$11.95/person
Lettuce, tomatoes, onions, cheeses, sautéed
mushrooms, ketchup, mustard, mayonnaise,
pickles, buns, potato chips

taco bar

$13.95/person

Ground beef, soft shell flour tortilla, lettuce,
tomatoes, cheese, sour cream, jalapenos, salsa,
green onions, nacho cheese, tortilla chips, Spanish

rice and refried beans.

Side (select two)
mashed potatoes
creamed corn
baked potatoes
herbed risotto

au gratin potatoes
zucchini & squash
roasted potatoes
macaroni & cheese
mixed vegetables
asparagus

green beans

lunch buffets

Dessert (select one)
fruit cobbler

carrot cake
cheesecake

lemon tarts
chocolate mousse
brownies

cookies

chocolate cake

Sauce Descriptions

Lyonnaise sauce: caramelized
onions

Piccata sauce: white wine,

lemon, capers, artichokes and
tomatoes

Marsala sauce: sweet fortified
wine with creamy mushrooms
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plated lunch 3"

$21.95/person

Minimum of 15 guests required. Served between 11:00am-2:00pm. One option per course for
entire party. All meals served with iced tea, water and bread service. Includes plates, silverware,
and linen napkins. Pricing for table linens listed on page 2.

Salad (select one) Dessert (select one)

Chopped Salad
Romaine and iceberg
lettuce, cucumbers,
radishes, tomatoes,
croutons, Ranch & Shallot
Vinaigrette

Entree (select one)

Gourmet Cookies
Chocolate chip, Snickerdoodle,
or Oatmeal Raisin

Chicken Penne Primavera
Diced chicken breast, sweet peas,
zucchini, yellow squash, red peppers,

basil and tomato sauce. Chocolate Cake

Chantilly cream & strawberry
sauce

Oven Roasted Prime Rib

8-0z cut served with au jus, roasted
Classic Caesar Salad potatoes and horseradish cream
Parmesan & anchovy
dressing, croutons and

Parmesan crisp

Carrot Cake

White chocolate cream cheese,
candied walnuts and caramel
sauce

Top Sirloin Steak
8-0z. steak grilled to medium, roasted
potatoes and fresh vegetables

plated lunch “b"

$26.95/person

Minimum of 15 guests required. Served between 11:00am-2:00pm. One option per course for
entire party. All meals served with iced tea, water and bread service. Includes plates, silverware,
and linen napkins. Pricing for table linens listed on page 2.

Salad (select one) Entree (select one) Dessert (select one)

Peirpont’s Salad

Spring greens, English
cucumber, grape tomatoes,
crispy root vegetables and
shallot vinaigrette

Westport Wedge Salad
Iceberg lettuce, creamy
lemon-parmesan dressing,
apple wood smoked bacon
and chives

www.pierponts.com
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Brown Sugar & Dijon Glazed Salmon
roasted potatoes and fresh vegetables

Chicken Piccata

Sautéed 6-0z. flour dusted chicken
breast, capers, artichokes, tomatoes
and

white wine -lemon sauce, roasted
potatoes and fresh vegetables

Steak & Chicken

4-0z. grilled top sirloin with a 4-0z.
grilled chicken breast, roasted potatoes
and fresh vegetables

Bacon Wrapped Petite Tenderloins
roasted potatoes and pinot noir sauce

THE KANSAS CITY

New York Cheesecake
With port berry coulis

Chocolate Mousse Cake
With chocolate sauce

Carrot Cake

White chocolate cream cheese,
candied walnuts and caramel
sauce
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assorted dinner buffets

Entrée (pick 2)

$29.95/person*

Side (pick 2)

Beef Stroganoff

Sliced Beef Rib Roast
Chicken Penne

Shrimp Linguine

Vegetable Lasagna

Dijon & Brown Sugar Salmon

Chicken Lyonnaise
Chicken Piccata
Grilled Chicken Breast
Salmon Piccata
Grilled Salmon

Grilled Top Sirloin
Pork Loin

Beef Brisket

Sauce Descriptions

Lyonnaise sauce: caramelized onions. Piccata
sauce: white wine, lemon, capers, artichokes and
tomatoes.

mashed potatoes
baked potatoes
herbed risotto

au gratin potatoes
roasted potatoes
macaroni & cheese

Dessert (pick 1)

mixed vegetables
green beans
asparagus
zucchini & squash
creamed corn

carrot cake
cheesecake
lemon tarts

brownies
cookies
chocolate cake

bbq buffet

Baby back ribs, brisket, chicken breast, creamed corn, baked beans, coleslaw and cherry
cobbler.

$24.95/person*

taste of italy buffet

Caesar salad, Italian wedding soup, spaghetti, lasagna, alfredo, Italian sausage, pereronata,
marinara, pesto, grilled chicken and tiramisu

$22.95/person*

dinner buffets

Minimum of 20 guests required. Served between
4:00pm-9:00pm with iced tea and water. Buffets will be

carving add-on station

Attending Chef fee; $25.00 per hour, minimum of 3 hours. All
served with rolls and appropriate sauces.

Inside round of Beef serves 50 guests $115.00 set with risers and colored fabrics. Includes plastic
Slow cooked beef strip loin roast 25 guests $150.00 ware and paper napkins. China $2.00 per person, linen
Slow cooked beef prime rib roast 25 guests $175.00 pricing listed on page 2.

Roasted beef tenderloin serves 20 guests $175.00

Roasted pork loin serves 25 guests $90.00 In addition to the three menu categories below, dinner
Butter basted turkey breast 30 guests $80.00 buffets include a Mixed Greens Salad (buttermilk

ranch and shallot vinaigrette dressings on the side).
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$34.95/person

plated dinner "a"

Minimum of 15 guests required. Served between 4:00pm-9:00pm. One option per course for entire party. All meals

served with iced tea, water and bread service. Includes plates, silverware and linen napkins. Pricing for table linens listed

on page 2.
Salad (select one)

Chopped Salad
Romaine and iceberg
lettuce, cucumbers,
radishes, tomatoes,
croutons, Ranch & Shallot
Vinaigrette

Classic Caesar Salad
Parmesan & anchovy
dressing, croutons and
Parmesan crisp

Westport Wedge Salad
Iceberg lettuce, creamy
lemon-parmesan dressing,
apple wood smoked bacon
and chives

$49.95/person

Entree (select one)

Brown Sugar & Dijon Glazed Salmon
Roasted potatoes and fresh vegetables

Chicken Lyonnaise

Grilled chicken breasts, roasted
potatoes, fresh vegetables and
caramelized onion sauce

Oven Roasted Prime Rib

10-o0z cut served with au jus, roasted
potatoes, fresh vegetables and
horseradish cream

Shrimp Scampi Linguine
Jumbo shrimp, linguine pasta, white
wine garlic sauce

plated d

Dessert (select one)

New York Cheesecake
With port berry coulis

Chocolate Mousse Cake
Chocolate and caramel sauce

Carrot Cake

White chocolate cream cheese,
candied walnuts and caramel
sauce

inner "b"

Minimum of 15 guests required. Served between 4:00pm-9:00pm. One option per course for entire party. All meals
served with iced tea, water and bread service. Includes plates, silverware and linen napkins. Pricing for table linens

listed on page 2.

Salad (select one)

Chopped Salad

Romaine & iceberg
lettuce, cucumbers,
radishes, tomatoes,
croutons, Ranch & Shallot
Vinaigrette

Classic Caesar Salad
Parmesan & anchovy
dressing, croutons &
Parmesan crisp

Westport Wedge Salad
Iceberg lettuce, creamy
lemon-parmesan
dressing, apple wood
smoked bacon & chives
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Entree (select one)

Pan Seared Seasonal White Fish
Served with roasted potatoes, fresh vegetables
and tomato buerre blanc

Grilled Chicken Marsala
6-0z grilled chicken breast, marsala mushroom
sauce, roasted potatoes and fresh vegetables

12-0z. Kansas City Strip Steak
Grilled beef strip steak cooked to medium,
roasted potatoes and fresh vegetables

6-0z. Filet Mighon
Center cut grilled beef tenderloin filet cooked to
medium, roasted potatoes and fresh vegetables

Mixed Grill

4-0z. filet mignon grilled to medium, 4-oz. grilled
salmon & 4-oz. grilled chicken breast, tomato
beurre blanc, roasted potatoes & fresh
vegetables
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Dessert (select one)

New York Cheesecake
With port berry coulis

Chocolate Mousse Cake
Chocolate and caramel
sauce

Carrot Cake

White chocolate cream
cheese, candied walnuts and
caramel sauce
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appetizer buffets

We recommend 3-4 pieces for each guest prior to a dinner event and 5-7 pieces for “appetizer only” parties. Pricing is
based on 25 pieces Includes plastic ware and paper napkins. China $2.00 per person, linen pricing listed on page 2.

Passed appetizers additional $50.00/50 guests.

cold selections

Shrimp cocktail $63.75
Chilled, poached shrimp with spicy cocktail sauce

Cheese platter $47.50
Domestic cheeses with berries and assorted crackers

Ahi tuna $74.50
Seared rare sesame encrusted tuna with ponzu & wasabi
sauces

Antipasto $63.75
Thinly sliced cured meats, marinated vegetables and crostinis

Blue crab dip $42.50
Chilled crab and cream cheese spread with lavosh crackers

Tomato bruschetta $32.00
Traditional fresh tomatoes, basil & garlic salad with crostinis

Santa Fe cheesecake $32.00
Creamy goat cheese dip layered w/ sun-dried tomato pesto
covered with toasted almonds and served with toast points

hot selections

Jumbo lump crab cakes $74.40
with grilled tomato-mustard sauce
Beef & mushroom kabobs $53.25

Grilled beef tenderloin & mushroom skewers glazed w/
burgundy wine sauce

Bacon wrapped shrimp $63.75
Jumbo shrimp wrapped with apple wood smoked bacon, fried
served with horseradish cream sauce

Baked seafood stuffed mushrooms $55.75
Stuffed with crabmeat, shrimp and cream cheese

Chicken egg rolls $42.50
Fried egg rolls filled with sliced grilled chicken breast and
julienne vegetables, served with sweet chili sauce

Midwestern Meatballs $42.50
Ground in house and served with BBQ sauce

Tuscan dip $32.00
Blended artichokes, spinach, cream cheese, onions and
parmesan cheese served with lavosh crackers

www.pierponts.com
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Smoked salmon $40.00
Thinly sliced & served chilled w/ traditional garnish & toast
points

Grilled vegetables $45.00
Seasonal grilled vegetables with chipotle ranch sauce

Fresh fruit $45.00

Seasonal sliced fruit with honey lemon sour cream sauce
Raw Vegetables $45.00

Vegetables with Ranch Sauce

Hummus $37.50

With sliced pita

Shrimp scampi $55.00

Sautéed in garlic butter

Tequila BBQ shrimp $55.00

Jumbo shrimp marinated in tequila & citrus, then grilled with
southwestern seasoning

Gougeres $25.00
Gruyere cheese puffs with bacon
Chicken quesadillas $35.00

Smoked chicken, cheddar and jack cheeses, peppers and
tomatoes in a flour tortilla, grilled and served with salsa

Sausage Stuffed Mushrooms $56.25
Italian sausage $ marinara sauce
Chicken Drumsticks $25.00

Crispy fried chicken drumsticks w/ mild buffalo & ranch sauces

www.kclibrary.org/space
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dessert buffets

We recommend 3-4 pieces for each guest prior to a dinner event and 5-7 pieces for “appetizer only”
parties. Includes plastic ware and paper napkins. China $2.00 per person, linen pricing listed on page 2.

dessert selections

Assorted Mini Cookies $1.25 each
Large Chocolate Chip Cookies $2.25 each
Large Snicker Doodle Cookies $2.25 each
Chocolate Dipped Strawberries $2.95 each
Strawberries dipped in white and dark chocolate

Lemon Tarts $2.50 each
Lemon custard with chantilly cream and blueberries

Fudge Brownies $1.50 each
Sprinkled with powered sugar

Truffles $1.50 each
Assorted chocolate truffles

Mini Cupcakes $1.00 each
Cake Cutting Fee $2.00 per person

Service fee for outside cakes

Cupcake Cake Service Fee $1.00 per person
Service fee for outside cupcakes

THE KANSAS CITY PUBLIC LIBRARY

www.pierponts.com www.kclibrary.org/space ’

Page 10 — February 2012




beverage bars

Beverage Cash Bar Host Bar
Well Brands $5.50 $4.75
Call Brands $6.50 $5.75
Premium Brands $7.50 $6.75
Economy Tier Wine $7.50 $6.50
by the glass
Economy Tier Wine Not Applicable $25.00
by the bottle
Business Tier Wine 9.00 8.00
by the glass
Business Tier Wine Not Applicable 30.00
by the bottle

Pre-Ordered Wines

Call for a Quote
by the bottle Q

Domestic Beer $4.50 $4.00
by the bottle

Boulevard Beer $5.00 $4.50
by the bottle

Imported Beer $5.50 $5.00
by the bottle
Soft Drinks $2.25 $2.00

bar information & fees

-Bar limits can be set at any level and drink tickets are available

-Combinations of hosted and cash bars are also an option

-All prices include high quality, disposable drink ware

-Glassware is available for an additional $1.00/per (beer & wine events) or $2.00/per (full bar events)
-$50.00 fee per bartender, minimum: 1 bartender per 100 guests

-Liquor license fee of will $25.00 apply to all parties

-Two week notice required to obtain liquor license

-Beer & wine bar packages carry a $300.00 minimum and $100.00 per 50 guests setup fee

-Full bar packages (beer, wine, liquor) carry a $500.00 minimum and $150.00 per 50 guests setup fee
-All host bar pricing is subject to 20% service fee and applicable taxes
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