
 
 
 

 

 

 

 

 

 

 

 

 

House-Made 
Desserts 

          

 Banana Foster Cheesecake  
 

Flourless Chocolate Cake   
 

Blueberry Cream Pie   
 

Loaded Oatmeal Cookies 
served with a shot of White & 

Chocolate  Milk 
 

$5 

Beverages 
 

Coke, Diet Coke, Sprite 
Iced Tea, Coffee, Hot Tea 

$2 

 
 

San Pellegrino 
Aranciata or Limonata 

$2 

 

      Wine List                    Glass 
Elderton Chardonnay               $ 7 
Santa Rita Sauvignon Blanc        $ 7 
Jakob Demmer Piesporter          $ 8 
Torre di Luna Pinot Grigio            $ 6.50 
 
Kenwood Pinot Noir                     $ 9 
Qupe Syrah                                  $ 9 
Zig Zag Zin Zinfandel                    $ 8 

 
House Wine 

Cabernet, Chardonnay, Merlot 
Pinot Grigio 

$6  
 

 

Patty Long Catering 
1808 S. Ninth Street 
St. Louis, MO 63104 

314.621.9598 
314.621.6329 FAX 

info@pattylongcatering.com 
www.pattylongcatering.com 

720 Olive Street 
30th Floor 

St. Louis, MO 63101 
314.421.5941 

 
 
 
 
 

Lunch 
Tuesday - Friday 
11 AM - 2 PM 

 
 
 
 
 
 
 

To book a private event,  
please call 314.421.2745 

Menu 



            

Starters 
 

Hummus & Tapenade 
 Hummus and Olive Tapenade served with  

Feta Cheese & Crudités and warm Pita Bread 
$6 
 

Soups 
   Soup of the Day  or   Tomato Bisque  Soup     

 

Cup $3.50       Bowl $4.50 
 

 Spinach & Artichoke Dip 
Served with Pita Chips and  Homemade Chips       

$6 
 

Grilled Chicken Quesadilla 
Grilled Chicken  Stuffed in a Flour Tortilla 

With Pepper Jack Cheese Accompanied by 
Salsa, Sour Cream & Jalapeno  

$ 7 
 

Artisan Pizza 
Chefs Creation of the Day 

$ 7  
 

Grilled Chicken Nachos 
Grilled Chicken  with Tomatoes, Black Olives,  

With Shredded Cheese Accompanied by Salsa, 
Sour Cream & Jalapenos 

$7 

 
SALADS 

Caesar 
   Romaine Lettuce, Croutons and Parmesan   

        Cheese with Traditional Caesar Dressing                                               
$8 

 
P.O.V. 

Romaine Lettuce, Egg, Bacon, Turkey, 
 Cheddar Cheese, Tomatoes and Red Onions 
with your choice of Ranch, Poppy Seed or 

Balsamic Vinaigrette                
   $10 

 

Greek 
Mixed Greens tossed with Tomatoes, 

Cucumber, Red Onion, Feta Cheese and 
Kalamata Olives served with Traditional Greek 

Dressing 
$8 
 

Spinach 
Spinach, Pickled Onion, Mushroom, Tomato, 
Bacon and Hard Boiled Egg with a warm Dijon 

Vinaigrette  
$ 8 
 

 Add Chicken ($2) or Salmon ($3) to Any Salad 
 

Soup, Salad or Half Sandwich  
Cup of soup, small House Salad  

Or Half Sandwich 
$ 7 

18% Gratuity will be added to checks of  parties of 6  
or  more 

Sorry, no separate checks for parties of 6 or more 

 

Sandwiches 

 
Almond Chicken Salad  

     with Lettuce and Tomato on Croissant served 
with Rosemary Kettle Chips 

$ 8 
 

Buffalo Chicken Wrap 
Grilled Chicken Breast, crumbled Blue Cheese, 
chopped Celery, Tomato and Buffalo Hot Sauce 

served with Rosemary Kettle Chips 
$ 8 
 

Warm Turkey Melt 
Warm sliced Turkey with Dill Havarti Cheese  and 

Cranberry Mayo served on Tomato  
Focaccia Bread accompanied by Rosemary 

Kettle Chips  
$ 9 
  

The Point Reuben 
House made Corned Beef, Swiss Cheese & 
Sauerkraut served on Marbled Rye with  
Russian Dressing accompanied by 

 Rosemary Kettle Chips   
$ 9 
 

 The View Burger  
6 oz. Charbroiled Patty with your choice of 

Cheese, Lettuce, Onion and Tomato 
served with Truffle Parmesan French Fries 

$ 9 
 

The Cuban     
Warm sliced Ham and Pork Tenderloin with Swiss 
Cheese and Sliced Dill Pickle and Mustard served 
on Hoagie accompanied by Rosemary Kettle 

Chips  
$ 9 
 

Shrimp Wrap  
Grilled Shrimp in a Sun-Dried Tomato Tortilla with 
Lettuce, Tomato, Corn and a Chipotle Ranch 
Sauce served with Rosemary Kettle Chips  

$ 9 

Entrées 
 

Fish and Chips 
Beer Battered Cod  served with Tartar Sauce,  
Cole Slaw and Truffle Parmesan French Fries  

$ 9 
 

Chinese Pork Stir Fry 
Sliced Marinated Pork stir fried with Vegetables 

and Ginger Soy Sauce served over 
 Canton Noodles 

$ 9 

Lemon Basil Pasta 
Lemon Pepper Chicken, Breaded Lightly and 
served over a bed of Pasta, Fresh Tomatoes, 

Olive Oil and Basil Pesto 
$ 9 

 Mediterranean Plate  
Sliced Gyro Meat, Feta Cheese, Tomato, Red 

Onion with Tzatziki Sauce in a Warm Pita pocket 
served with a side Greek Salad  

$10 
Add a House Salad to Any Entrée  

$4  


