
 
 
 

 
 
 

Box Lunches, Catering & Special Events 
 
 
 

127 Chesterfield Towne Centre 
Chesterfield, MO 63005 
Catering: (314) 607-6612 

Restaurant: (636) 530-1745 
www.longstreetgrill.com 



 
 

Thank you for your interest in using Longstreet Grill for your catering needs.  We 
have expanded our locally owned business to better serve our customers with their catering 
and special events needs as well as box lunch orders.  From business lunches and special 
events to in-flight meals, our goal is to provide our customers with top quality meals and a 
multitude of choices. 

Longstreet Grill has over three years in business under current ownership and has 
become an integral part of serving local businesses, especially the aviation industry. 

We are pleased to announce w provide box breakfasts in addition to a wide variety of 
meal options such as lunch and dinner platters that are sure to impress your next business 
meeting.  We keep our menu basic, but filled with variety while providing top quality 
products and services.  We pledge to prepare your meal in a safe, clean and easy to transport 
fashion and we pride ourselves on making our food look and taste great.  

In this packet you will find basic information about Longstreet Grill’s catering 
services, a combination menu and order guide and an order sheet to help you place your 
orders.  We request that all orders be placed at least 24 hours in advance.  Please feel free to 
order from our “in-house” menu as well.  Please allow 48-72 hours for these orders.  For party 
catering, please contact our catering director or a manager for details on planning and prices.  
Feel free to inquire about anything not listed in our catering, platter or “in-house” menu.  We 
are more than happy to go the extra mile to satisfy you. 

We look forward to serving all of your catering needs.  Please do not hesitate to 
contact us with questions, comments or to begin placing your orders. 

 
 
 
 

Sincerely, 
 

Jon Harris, 
Proprietor, 

Longstreet Grill 
 
 

 



General Information 

Great Taste…First and foremost the food must taste great.  We take 

great pride in choosing the products that make up our menu.  We use 
excellent ingredients, like authentic sliced meats and cheeses and the 
freshest possible produce.  Our salads are made to order, never 
prepackaged.  We pride ourselves on our unique house-made buffalo sauce 
and ranch dressings as well as our award-winning house-made chili and 
tuna salad.   

Attractive Presentation…When it comes to food in any setting, not 

only does it need to taste great, it needs to look as good as it tastes.  We use 
high quality serving trays, bowls, chaffing dishes and utensils most 
appropriate for your event from easy to travel packaging to formal dishware 
for formal events, we take pride in the final touches that make your food 
look picture perfect.   Our staff’s 30 years of experience in the culinary arts 
truly shines through in the presentation of our  meals.  We take pride in the 
food we serve so that you can take pride in the food you serve. 

Easy to Eat…Food is a problem in any travel or meeting situation.  All 

of our meals are prepared to be easy to eat in the least messy way possible so 
your guests can travel or continue their workday or party worry free.  Our 
choices of products, from breads and cheeses to sauces and dressing, are 
carefully prepared and packaged with you in mind.  Pre-packaged utensils, 
condiment packets and plenty of napkins make it easy to enjoy your meal 
smoothly. 

Fresh and Worry-Free… Because of the extra care that we put into 

the packaging of your meal, you can rest assured that your food will always 
be as fresh and safe as possible.  We also cater to special dietary needs. 
Allergies to certain foods, vegetarian dishes or even lower carb options can 
be arranged at no additional cost. 

On the Side…There’s no need to guess on menu details like whether a 

Guest likes mayonnaise on their sandwich. We put all Condiments, Salad 
Dressings and even Lettuce & Tomato on the side.  We do this to keep 
your meal fresh. We understand the anticipation of your groups’ needs 
comes first.  

Our Delivery Promise…We promise to deliver your order on time, 

every time.  Our delivery service is “in-house” and one of our own 
professionals will deliver your order into your hands.  To ensure on time 
delivery and a correctly completed order, we require orders to be placed 24 
hours prior to an event. This way, we are able to prepare your meal with the 
utmost of care and precision.  Sometimes you may have last minute needs.  
Please do not hesitate to call us and we will do our best to accommodate 
you. 
 
 
 



Boxed Meal Guide 

Breakfast  

Available 4:00am-10:30am 
 

Egg Sandwich $7.95 

On white or wheat bread, biscuit or croissant. 
Your choice of ham, bacon or sausage. 
Your choice of pepperjack, american, swiss or cheddar cheeses. 
Your choice of Home fries, fruit salad or cottage cheese. 

 
Egg Platter $9.95 

3 eggs, cooked to your preference. 
Your choice of ham, bacon or sausage. 
Home fries. 
Your choice of white or wheat toast. 

  
French Toast Sticks or Pancakes $8.95 

Your choice of ham, sausage or bacon. 
Your choice of home fries, cottage cheese or fruit salad. 

  
3 Egg Omelet $9.95 

Choose three of the following: tomatoes, green peppers, onions, mushrooms, pepperjack, swiss, 
american or cheddar cheese, ham, bacon or sausage. 
Your choice of home fries, cottage cheese or fruit salad. 

 
Bagels and Cream Cheese $4.95 

Three mini bagels with cream cheese. 

 
Fresh Fruit salad $3.95 

Cantaloupe, honeydew, pineapple, strawberry and blueberries. 

 
Danishes $3.95 

One of each of mini cheese, apple and cherry. 

 
 
 
 
 



 

Sandwiches & Wraps  
Your choice of sides include French fries, homestyle chips, cole slaw and cottage cheese or substitute a small 
dinner salad, broccoli or onion rings for an extra charge.  Add American, cheddar, pepperjack, swiss, grilled 
onions, green peppers or sautéed mushrooms to any sandwich.  Charges may apply for additional ingredients or 
substitutions. All sauces will be served on the side unless otherwise specified Lettuce, pickle, tomato and onion 
served upon request only. 
 

Turkey Club Wrap $10.95 

Thinly sliced turkey wrapped with shredded jack and cheddar cheeses, crisp bacon, romaine lettuce, and ranch 
dressing 
 

Chicken Caesar Wrap $10.95 

Grilled chicken with romaine lettuce, parmesan cheese and Caesar dressing 
 

Longstreet Burger $8.95 

Our half-pound, hand-crafted burger, seasoned and grilled to your preference, served on a Kaiser roll 
 

Buffalo Chicken Sandwich $9.95 

Breaded fried chicken breast dipped in our house-made hot sauce served on a Kaiser roll with your choice of 
ranch or bleu cheese dressing.   
 

Veggie Wrap $9.95 

Thick sliced tomatoes, lettuce, pickle, onion, green peppers and mushrooms with sundried tomato mayonnaise.  
Add diced marinated artichoke hearts or our shredded three cheese blend at no extra charge.   
 

Battered Cod $11.95 

A whole filet of battered Cod fried and served on a toasted hoagie roll. Tartar sauce is available upon request. 
 

Longstreet Deli Sandwich $9.95 

Your choice of thinly slice turkey, ham or roast beef topped with swiss cheese and served on toasted wheat or 
white bread. 
 

Grilled Cheese $7.95 

A three-cheese blend melted on Texas Toast 

 

Tuna Salad $8.95 

Creamy house-made tuna salad served on a croissant, packaged separately to preserve freshness. 
 

Club Sandwich $9.95 
Ham, turkey, roast beef and swiss topped with bacon, lettuce and tomato on toasted white bread. 
 

Chicken Sandwich $8.95 
Grilled or Cajun seasoned chicken breast on a toasted Kaiser roll. 

 
Ribeye Sandwich $11.95 

An 8oz. Ribeye, seasoned and grilled to your preference on a toasted hoagie roll 
 

Philly Dip $9.25 
Thinly sliced roast beef topped with grilled onions, green peppers and melted swiss.  Served with a side of au jus 
sauce for dipping. 



 

Salads  
Dressings: Ranch, Lite Ranch, Bleu Cheese, Italian, Fat Free Italian, Honey Mustard, Honey French, 1000 
Island, Vidalia Vinaigrette or Caesar. 
 

Dinner Salad $5.95 

Crisp iceberg lettuce, carrots, cabbage, tomatoes, shredded three- $8.95 
cheese blend and croutons.  Available in small or large. 
 

Caesar Salad $5.95 

Traditional Caesar dinner salad served with croutons and a sprinkling of $8.95 
parmesan cheese.  Available in small or large.. 
 

Chicken Caesar Salad $10.95 

Our large Caesar salad served with choice of fried or grilled chicken. 

 
Cobb Salad $10.95 

Grilled chicken breast, romaine lettuce, tomatoes, bacon, mushrooms, 
shredded three-cheese blend and egg topped with crumbled bleu cheese. 
 

Chef Salad $10.95 

Our dinner salad topped with tender slices of turkey and ham. 
 
 
 
 
 

Entrees 
All entrees served with a dinner salad, dinner roll, broccoli and baked potato. 
Please specify preference of salad dressing and choice of toppings for your potato include: bacon cheddar, sour 
cream and butter. Please specify temperature of meal where applicable. 
 

Longstreet Strip Steak $17.95 

Seasoned 12 oz. Strip steak grilled to your preference 
 

Smothered Chicken $15.95 

Grilled chicken breast smothered with grilled onions, mushrooms and melted swiss cheese. 

 
Grouper Filet $16.95 

Large 10 oz. Grouper filet, grilled and served blackened or with lemon pepper seasoning. 
 

Teriyaki Chicken $15.95 

Grilled chicken breast glazed with teriyaki and topped with sesame seeds and green onions. 

 
Marinated Pork Tenderloin $15.95 

A generous pork loin filet grilled to perfection and topped with grilled pineapple and cherries. 



Party Platter Menu 
Napkins, disposable plates and utensils available upon request. 

 

Platter Type Platter Size Serves Price 
 
 

Danish Platter 7” x 10” 5-10 $20 
An assortment of danishes including, but not 16” 12-15 $30 
limited to: apple cinnamon, cheese and cherry. 
 

Bagel Platter 7” x 10” 5-10 $20 

An assortment of whole wheat and plain mini 16” 12-15 $30 
bagels served with cream cheese and margarine spread. 
 

Smoked Salmon Platter 7” x 10” 5-10 $45 

Sliced smoked salmon, capers, sliced onions 16” 12-15 $65 
and tomatoes. Does not include bagels or cream cheese. 
 

Fruit Platter 7” x 10” 5-10 $30 

Including, but not limited to: sliced strawberries, 16” 12-15 $45 
blueberries, cantaloupe, honeydew and pineapple. 
 

Cheese Platter 7” x 10” 5-10 $35 

Including, but not limited to: cubed cheddar, 16” 12-15 $50 
swiss, pepperjack, gouda, soft boursin cheese 
and a variety of crackers. 
 

Veggie Platter 7” x 10” 5-10 $25 

Including, but not limited to: sliced carrots, celery, 16” 12-15 $40 
broccoli, cauliflower, green peppers and cherry tomatoes. 
 

Deli Platter 7” x 10” 5-10 $45 

Freshly sliced turkey, ham and roast beef, sliced 16” 12-15 $60 
cheddar and swisss served with sliced dollar rolls. 
 

Condiment Platter 7” x 10” 5-10 $10 

A perfect accompaniment to the deli platter, 16” 12-15 $15 
includes mayonnaise and mustard packets, honey 
mustard and horseradish cream, sliced onions and tomatoes, 
leaf lettuce and pickles. 
 

Complete Lunch Platter 7” x 10” 5-10 $95 

Feed your business meeting or small party with ease, 16” 12-15 $150 
includes a combination of the deli platter, and your choice of 
two of the following: veggie platter, fruit platter or cheese platter. 

 
Shrimp Cocktail 7” x 10” 5-10 $45 

Ready to eat shrimp and traditional cocktail sauce. 16” 12-15 $65 
Add fresh crab leg bites for an additional $10. 
 

Pinwheel Platter 7” x 10” 5-10 $45 
Choose from turkey with a shredded three-cheese 16” 12-15 $65 
blend roast beef with shredded provel or ham with  
swiss. All pinwheels are wrapped with shredded lettuce and diced tomato. 
Accompanying sauces include ranch, horseradish cream and bleu cheese. 
 

Seven Layer Dip 7” x 10” 5-10 $25 

Layeres of chili, salsa, three-cheese shredded 16” 12-15 $40 
blend, guacamole, diced onions, tomatoes and  
sour cream. Served with tortilla chips for scooping. 
 



Spinach Dip 7”x 10” 5-10 $30 

Home-made spinach dip served with rye toasts and 16” 12-15 $45 
an assortment of crackers. 
 

Assorted Gourmet Dips 7” x 10” 5-10 $40 

Choose from three of the following: spinach and 16” 12-15 $60 
artichoke dip, crab dip, cucumber dill dip, guacamole 
or salsa served with tortilla  chips, rye toast points, 
assorted crackers, carrots, celery and green pepper sticks. 
 

Bruschetta 7” x 10” 5-10 $25 

Baguette slices topped with a mixture of diced 16” 12-15 $40 
tomatoes, onions and herb infused olive oil.  Served 
lightly toasted with a side of parmesan cheese to top at your preference. 
 

Seafood Platter 7” x 10” 5-10 $50 

Ready to eat shrimp and cocktail sauce, crab dip, 16” 12-15 $80 
snd shrimp dip, with an assortment of crackers, and 
smoked salmon slices with rye toast points, Capers, 
sliced onions and dill cream cheese. Add or substitute 
smoked trout for a twist on this traditional platter. 

 



Party Menu 
 

Pan Type Prices  
 

Smoked Pulled Pork Shoulder $6.25 per person 

Applewood smoked, up to twelve hours, and served with   
Kansas City style barbeque sauce, sweet cherry barbeque 
Sauce or tangy mustard barbeque sauces on the side. 
 

Award-Winning House Made Chili $3.75 per person 

A zesty mix of seasoned beef, beans, tomatoes, peppers   
and a combination of house specialty spices accompanied 
by generous portions of diced onions, a shredded three cheese 
blend. Sliced jalapenos and sour cream for an additional $.50 per person. 
 

House Made Pasta Salad $3.25 per person 

Macaroni noodles, green olives, mushrooms, 
green peppers in a zesty vinaigrette dressing.  
 

Drummies $4.25 per person 

Breaded fried chicken drummettes.   
 

Chicken Strips $3.25 per person 

Crispy breaded chicken tenders.   
 

Longstreet Wings $3.25 per person 

Traditional buffalo style wings tossed in our  
house-made sauce. 
 

Toasted Ravioli $3.50 per person 

The St. Louis original accompanied by a generous  
side of marinara sauce. 
 

Canneloni Bites $4.00 per person 

Seasoned beef-filled tubular pasta shell, breaded  
and deep fried accompanied by a generous side 
of marinara sauce. 
 

Homestyle Chips $2.25 per person 

Thinly sliced potato chips, flash fried for the perfect crunch.  
 

 
 
 
 
 
 
All half pans come with your choice of side sauce, unless otherwise specified. All Full pans come with your 
choice of two side sauces unless otherwise specified.  Additional sauces are available for purchase at an extra 
charge.  Available sauces include: house-made buffalo sauce, ranch, bleu cheese, honey mustard, barbeque, fresh 
horseradish, horseradish cream or marinara. 

 

 



Beverage Services 
 

Longstreet Grill is happy to provide several beverage service options for you convenience.  Please contact our 
catering director for more information. 

 
 
Soft Drinks 
Canned soda is available for purchase for all box lunch or catering event.  You may 
purchase sodas or soft drinks by the can or in bulk depending on the event..  A variety of 
juices, iced tea and coffee are available in a couple of ways from a by the drink charge to 
bulk pricing. 
 
Bars 
We are proud to service all your liquor needs.  Should you decide to plan an event with 
Longstreet Grill, we would be happy to aid you in your liquor choices, as well as special 
order any specific favorites you may require. We currently provide four options for special 
events: 
 

Option 1: Beer and wine 
Option 2: Beer, wine and wells 
Option 3: Premium bar 
Option 4: Top shelf bar 

 
To schedule an off-premise event with any of our bar services, please plan your event with 
Longstreet Grill at least one month prior to its date to allow for off-premise catering liquor 
licensing. 
 

 
 
 



Longstreet Grill Catering 
Thank you for choosing Longstreet Grill for your catering and special event needs.  We 
look forward to providing you with excellent service and the finest foods.  We have the 

ability to serve you with more than you see here.  Please contact our catering department for 
more information on special orders and specific requests. 

 
All orders must be placed at least 24 hours prior to the scheduled event or delivery time.  
All cancellations must be called in 24 hours prior to the scheduled event or delivery time.  

Any cancellations called in with less than 24 hours notice may be subject to fees. 
 

Payment is required in full upon delivery or pick-up of carry-out items.  A 20% deposit is 
required on catered events one week prior to the event.  Payment must be made in full on 
catered events at the conclusion of the event.  All prices include delivery fees, but do not 

include tax or gratuity.  Although delivery and pick-up orders are not subject to gratuity, all 
catered events requiring staffing by our company are subject to 20% gratuity.  All on-

premise events are eligible for a 10% deduction off the total price of the food total before 
taxation. 

 

Contact Information 
Longstreet Grill 

127 Chesterfield Towne Centre 
Chesterfield, MO 63005 
Catering: (314) 607-6612 

Restaurant: (636) 530-1745 
www.longstreetgrill.com 

 
 

 


