
BUSINESS CATERING & OFF-SITE EVENTS

Let us bring our signature artisan taste to your office, 
meeting or party!

Contact us at (636) 387-7030
or email questions@corkandbarrel.com to place a pick-up or delivery order

Applicable 20% gratuity and 7.95% sales taxes are not included in above pricing. Cork & Barrel 
reserves the right to change pricing as necessary with market changes up until receiving deposit.



Shareable Platters & Buffets

** Please schedule 2 days (48 hours) before you’d like your order delivered/ready for pick up. 
A minimum order amount of $100 is required for delivery. Please inquire about locations where 

delivery is available. Tax, 20% gratuity and applicable delivery charge are not
 included in below pricing.

PRICING - $14 PER PERSON INCLUDES - ONE ENTRÉE, ONE SIDE, SALAD OR SOUP

Add a Side - $3 per person – Add an Entrée - $5 per person – Add a Dessert - $3 per person

SALADS 

 Italian 
Field Greens, Tomatoes, 

Artichokes, Black Olives, 
Parmesan Asiago,
 Tuscan Dressing

Mediterranean
Field Greens, Tomatoes, Black 

Olives, Feta, Lemon 
Tarragon Dressing

Asian Sesame
Soba Noodles, Red Peppers, 

Yellow Peppers, Water 
Chestnuts, Sesame Ginger

Super Greens
 Kale, Brussel Sprouts, 

Radicchio and Dried Cranber-
ries tossed in a light Olive Oil 

and Vinaigrette Dressing

Soups
Chef Lee’s Cocoa Chili, Creamy 

Tomato Soup or Seasonal Soups

Desserts
Seasonal bread pudding, Small 
batch ice cream, Gooey Butter 

Cake, Brownies

ENTRÉES

CREAMY GRAVY POT PIES 
Chicken or Beef Pot Pie with a Side of 

Fresh Vegetables

CHICKEN CARBONARA
Grilled Chicken Brest with a Creamy White Sauce, 

Sweet Peas and Wild Mushrooms

GRILLED CHICKEN
Chicken Breast grilled on The Big Green Egg

MISSOURI PORK BURNT ENDS
Missouri-rubbed and smoked Pork Steak burnt ends 

served with our Ale BBQ sauce and 
homemade cornbread

DRAGON’S MILK MEATLOAF
Meatloaf infused with Dragon’s Milk Ale and served 

with smashed Irish Potatoes

TUSCAN PASTA SALAD
Seasonal Vegetables and Rigatoni tossed in a warm 

Tuscan vinaigrette 

C&B RATATOUILLE BAKE
Zucchini, Squash, Tomatoes, Garlic, Eggplant baked 

with Mozzarella 

CARAMELIZED APPLE PORK CHOP - 8OZ. 
grilled pork chops with a caramel apple chutney 

Sides: Seasonal Farmers Market Veggies, Brown 
Sugar and Bacon Brussel Sprouts, Chop House 

Green Beans, House-Made Barrel Chips, St. Louis Mac 
& Cheese, Herb-Asiago Mashed Potatoes, Potato Salad

 



INDIVIDUAL BOXED LUNCHES 

**Please schedule orders of 10 or more 24 hours before you’d like your order delivered/ready for 
pick up. A minimum order amount of $100 is required for delivery. 

Please inquire about locations where delivery is available. Tax, 20% gratuity and applicable delivery 
charge are not included in below pricing.

PRICING – $14 PER PERSON INCLUDES 
COMBOS: Sandwich, side & dessert / Salad, side & dessert / Half sandwich & soup OR salad & dessert 

SALADS 

 C&B CHOP HOUSE SALAD 
Romaine, Tomatoes 

ITALIAN
Field Greens, Tomatoes, Artichokes, Black 
Olives, Parmesan, Asiago, Tuscan Dressing

MEDITERRANEAN
Field Greens, Tomatoes, Black Olives, Feta, 

Lemon Tarragon Dressing

Asian Sesame
Soba Noodles, Red Peppers, Yellow Peppers, 

Water Chestnuts, Sesame Ginger

Super Greens
Kale, Brussel Sprouts, Radicchio and Dried 
Cranberries tossed in a light Olive Oil and 

Vinaigrette Dressing

GRILLED CHICKEN CAESAR 
Romaine wedge, Caesar dressing and grilled 

chicken 

STEAK & GORGONZOLA 
Marinated Steak, Field Greens, 

tomatoes and Gorgonzola Cheese with 
a Balsamic Dressing 

Fiesta Chicken
Lime and Agave Grilled Chicken with Smoked 

Corn Salsa and 
Avocado Ranch dressing 

SOUPS
Chef Lee’s Cocoa Chili, Creamy Tomato Soup 

or Seasonal Soups

DESSERTS
Seasonal bread pudding, Small batch ice 

cream, Gooey Butter Cake, Brownies

SANDWICHES 

OLD SAILOR SANDWICH 
Corn Beef smoked on our Big Green Egg grill 
with Cider Apple Slaw, Horseradish Cheddar 

Cheese and Bier Mustard on a 
Salted Pretzel Roll 

C&B CLUB
Roasted Turkey and Black Forest Ham, Bacon, 

wine-ripe Tomatoes and Lettuce on toasted 
Brioche bread and Herb-Infused Mayo 

C&B VEGGIE HOAGIE 
Grilled Seasonal Vegetables, 

Balsamic Glaze and Pesto Herb Spread 

THE GRINDER SUB 
East Coast Style Sub with Capicola, 

Pepperoni, Salami and Provolone cheese in a 
hoagie roll with Roasted Tomatoes and 

a house oil & vinegar splash

BLACK FOREST HAM & HAVARTI 
Black Forest Ham, Havarti Cheese, Lettuce, 

Tomato and Onion on Ciabatta 
bread with Beer Mustard 

SPICY BBQ BLACK BEAN 
BURGER 

A thick Black Bean and Oat Burger mixed with 
our Barrel Ale BBQ sauce and spices topped 

with Cheddar Cheese 

C&B BURGER 
A classic burger on our homemade buns with 

lettuce, tomato, pickle & onion 

SIDE CHOICES
Chop House Fries, Fresh Fruit, Pasta Salad, 

Apple Ale Slaw 

DRINKS TO-GO: (1-GALLON SIZE)
($10) Lemon-Mint Iced Tea – Iced Tea – Southern Sweet Tea 
($8) Excel Soda – Lucky Cola, Diet Lucky Cola, Ski, 
Grapefruit, Root Beer, Sparkling Life, Cherry
($18) Coffee, Creamer & Sugar 


