
CATERING MENU
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We understand that your events demand the highest level of excellence and are 
committed to exceeding your expectations in every aspect of your catering and 
culinary experience.

Our menu is a testament to our dedication to culinary innovation and our 
commitment to sourcing the finest ingredients. We offer a wide range of options 
to cater to diverse tastes and dietary preferences. Whether your event requires 
a sumptuous buffet, elegant plated dinner, or interactive food stations, our team 
of talented chefs and culinary experts will craft a menu that not only delights the 
palate but also complements the theme and style of your event.

Key highlights of our catering services:

•	 Customizable and flexible: we understand that each event is unique, and 
we will work closely with you to tailor the menu to meet your specific 
needs and budget.

•	 Exceptional service: our professional and attentive staff will ensure that 
every guest receives top-notch service, creating a memorable dining 
experience.

•	 Sustainability: we are committed to environmentally responsible 
practices and strive to source locally and sustainably whenever possible.

•	 Attention to detail: from the initial planning stages to the execution 
of your event, we pay meticulous attention to every detail to ensure a 
flawless dining experience.

•	 Stunning presentation: our dishes are not only delicious but also 
presented beautifully to enhance the overall visual appeal of your event.

We look forward to the opportunity to collaborate with you and contribute to the 
success of your events with our exceptional culinary offerings.

The OVG Hospitality Team
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CENTENE BREAKFAST EXPERIENCE	 $11 per person
Our signature breakfast experience includes bakery fresh cinnamon rolls, fresh fruit and in-season berries, 
plain and vanilla bean yogurt with homemade granola, fresh orange and apple juice, local roast coffee, decaf coffee 
and a selection of english and fruit teas

BREAKFAST EXPERIENCE ENHANCEMENTS	 $7 each
Scrambled eggs, smokey bacon, maple glazed sausage, grilled ham, breakfast chorizo 

Egg white strata, shredded breakfast potatoes, smashed potatoes, flannel potato hash 

Oatmeal bar, cheese grits, brioche french toast, sweet potato waffles, seasonal parfaits

Select any three $17

THE EARLY BIRD BREAKFAST TABLE	 $16
Fresh fruit and berry platter with a selection of breakfast pastries, cage free scrambled egg bar, roasted mushrooms, 
roasted peppers, shredded sharp cheddar, sour cream, salsa fresca, roasted breakfast potatoes, smoky bacon, and 
maple glazed sausage

$14MIDWESTERN MORNING 
Buttermilk biscuits and sausage pepper gravy, buttery grits or classic oatmeal, mid-western scrambled eggs with 
peppers, onions, and tomato, maple smoked bacon, chicken sausage links, buttermilk pancakes and maple syrup

BREAKFAST CHEF TABLES

BREAKFAST
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MADE TO ORDER EGGS	 $10 per guest
Includes chef attendant $75hr  

Eggs any style - egg whites | cage-free eggs | omelet
Sharp cheddar | cured ham | smoky bacon | spinach 
roasted mushrooms | onions | tomatoes | 
bell peppers salsa fresca | salsa verde | corn tortilla

WAFFLE STATION	 $13
Choice of traditional belgium, chocolate chip and 
blueberry waffles topped with whipped honey butter 
fresh seasonal berry compote, mascarpone whipped 
cream, white chocolate chips and maple syrup

GOURMET TOAST STATION V $15
Choice of freshly baked honey wheat or buttermilk 
white toast with toppings to include: sliced avocados, 
heirloom tomatoes, shaved red onions, homemade 
seasonal jams, whipped butter, fresh  mozzarella and 
whipped brie cheese 

Add sliced prosciutto  $4

CHEF ACTION BREAKFAST

 A LA CARTE BREAKFAST	 $30 dozen
Bakery fresh croissants - chocolate, plain, almond

Breakfast pastries - fruit and cheese filled
Assorted bagels - plain, everything, raisin, asiago, 
plain and flavored cream cheese
Old world scones - blueberry, brown sugar, apple, 
raspberry-white chocolate

BREAKFAST SAMMIES	 $7 each
Bacon, egg, and cheese on pretzel roll
Ham, egg, and cheese on english muffin
Sausage, egg, and cheese on a croissant
Spinach, egg whites, and cheese on whole wheat 
bagel
Steak and egg, everything bagel, white cheddar 
hollandaise aioli 

BREAKFAST
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Choice of Salad or Sandwich

GRILLED CHICKEN CAESAR SALAD	
Chopped romaine, parmesan cheese, garlic croutons, house made dressing

BISTRO SALAD	
Arcadia lettuce, salami, tomato, fresh mozzarella, garbanzo beans, pepperoncini with house made red wine vinaigrette

GRILLED VEGETABLE PASTA SALAD	
Roasted vegetables, cavatappi pasta, sundried tomatoes and house made basil vinaigrette

	
Chicken, crisp romaine, Caesar dressing, parmesan 
cheese, and croutons with a side salad

SPAGHETTI BOLOGNESE 
Classic spaghetti bolognese with beef meatballs with a 
side salad

TERIYAKI BEEF POWER BOWL 
Teriyaki beef and brown rice with steamed broccoli

TURKEY AVOCADO ON SOURDOUGH
Turkey, spring mix, avocado, tomato, onions, and 
mayo with a side salad

GRILLED CHICKEN & LINGUINE
Linguini primavera and grilled chicken in marinara 
sauce with a side salad

OUTSIDE THE BOX	 $16

	


$18

SOUTHERN BERRY SALAD GF, VG

Baby greens, strawberry, blueberry, blackberry, 
walnuts, blue cheese, and raspberry vinaigrette  

GREEK POWER BOWLGF 
Cucumber, tomatoes, kalamata olives, and avocado 
on cauliflower rice

LUNCH
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THE LOUIE $17 PP
St Louis style pulled pork 
Turkey burnt ends 
Grilled vegetableV

Creamy coleslaw V/VG/GF

Deviled egg potato salad V/GF

Cheddar jalapeno corn bread V
Apple & Peach cobblers V

FAR EAST $19 PP
Vegetable fried rice V
Teriyaki chicken
Steamed chicken pot stickers w/ Gyoza sauce
Pork eggroll w/ sweet & sour sauce
Asian vegetable stir fry V/VG

Egg drop soup GF

SOUTH OF THE BORDER $17 PP

Pollo con Maiz y Poblano GF

Beef taco meat GF

Southwestern rice V/VG/GF

Refried beans V/VG/GF

Tortilla Soup GF

Soft & hard taco shells 
Guacamole | Fire roasted salsa | Corn salsa
Cilantro & onions | Creme | Pico de Gallo 

BUFFET 

ST LOUIS GRILL $17 PP
All beef sliders
Black bean sliders
Grilled Hotdogs
Grilled corn on the cob
Centene signature fries
Condiment bar
Sauerkraut & onions 
White American | White Cheddar | Colby Jack 
Baby bibb lettuce
Potato buns
GF Slider buns are available for an additional $3 PP

ITALIAN $17 PP
Tossed Italian salad w/ Italian vinaigretteV/GF

Marinated cucumber salad w/ red onions, arugula, 
and cherry tomatoesV/GF/VG

Rosemary braised Chicken breast w/ sundried 
tomatoesGF

Penne served w/ Sugo di pomodoro sauceV/GF/DF

Roasted vegetablesV/VG/GF

Tiramisu
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APPETIZERS


