
Pierpont’s has had the honor of hosting  
many special events since opening in November of 1999.   

Our devoted culinary team and service staff are committed to excellence,  
you can be sure your event will be in the hands of professionals.

Please contact me to discuss your special event today.  

Heather Bud
Catering Manager

hbud@pierponts.com
816-221-5111 main
816-221-9779 fax

Library Catering Information

30 West Pershing Rd., Kansas City, MO 64108 
816-221-5111

www.pierponts.com



Breaks

MORNING BREAK
Service limited to one hour per break, includes plasticware.

1 menu item
2 menu items

$5.00 per person
$7.00 per person

Danishes, muffins, bagels with cream cheese, yogurt, fresh fruit, cinnamon rolls or granola bars   
Served with coffee & fountain water

AFTERNOON BREAK
Service limited to one hour per break, includes plasticware.

1 menu item and 1 beverage

2 menu items and 2 beverages

$5.00 per person

$7.00 per person

Cookies, mixed nuts, popcorn, mini candy bars, pretzels, granola bars, trail mix, chips & salsa, brownies,  
fresh fruit or assorted chips   
 
Soft drinks, lemonade, bottled water, iced tea or coffee

DRINK BREAK
Service limited to one hour per break, includes plasticware.

1 menu item
2 menu items

$2.50 per person
$4.00 per person

Soft drinks, lemonade, bottled water, iced tea or coffee

Please include Catering fees & services when planning your event. Prices subject to change.
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Breakfast Menus
CONTINENTAL BUFFET
Served with plasticware.

Fresh Fruit and Assorted Muffins
Coffee, Orange Juice & Fountain Water

$9.95 per person

HOT BREAKFAST BUFFET 
Served with plasticware.

$13.95 per person

Select 1 from each list (includes coffee, fountain water & roasted potatoes)

Beverages:
Orange Juice, Cranberry Juice, Apple Juice

Entrees:
Scrambled Eggs, Mini-Quiche, Biscuits & Gravy, Waffles

Side Items:
Applewood Smoked Bacon, Sausage, Fresh Fruit Platter

Pastries:
Assorted Muffins, Bagels with Cream Cheese, Danishes, Cinnamon Rolls

Please include Catering fees & services when planning your event. Prices subject to change.
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Lunch Menus
BROWN BAG LUNCH - $11.95 PER PERSON
Served with plasticware, lettuce and tomato on sandwiches with mustard & mayonnaise on the side.

Choice of Sandwich:
Roast beef & cheddar on hoagie, turkey & provolone on wheat bread, ham & swiss on white bread or grilled vegetables on ciabatta.

Choice of Sidedish:
Fresh fruit salad, side salad with Ranch dressing or potato chips.

Choice of Dessert:
Chocolate brownie, gourmet cookie or candy bar.

Choice of Beverage:
Bottled water, canned Coke, Diet Coke or Sprite.

BOX SALADS - $13.95
Served with plasticware.

Chef Salad:
Mixed greens, ham, turkey, tomatoes, cheese, hard boiled egg, bacon & buttermilk ranch dressing on the side.

Chicken Caesar Salad: 
Grilled and sliced chicken breast on romaine lettuce with croutons & Caesar dressing on the side.

Antipasto Salad:
Mixed greens with pepperoni, salami, provolone cheese, roasted peppers, tomatoes, olives & red wine vinaigrette on the side.

Choice of Dessert:
Chocolate brownie, gourmet cookie or candy bar.

Choice of Beverage:
Bottled water, canned Coke, Diet Coke or Sprite.

LUNCH BUFFET THEMES
Served with plasticware, iced tea, lemonade & fountain water.

Pasta Bar - $16.95 per Person
Penne Pasta, linguini pasta, grilled chicken breast, meatballs, marinara & alfredo sauce, sautéed vegetables & bread.

Taco Bar - $18.95 per Person
Crispy corn tortilla, flour tortilla, chicken in green chilies, beef barbacoa, black beans, iceberg lettuce, pico de gallo & guacamole.

BBQ - $22.95 per Person
Grilled chicken breast, sliced brisket, coleslaw, baked beans, spring green salad & bread.

Please include Catering fees & services when planning your event. Prices subject to change.
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Lunch Menus
LUNCH BUFFET MEALS - $18.95 PER PERSON
Meals served with plasticware, iced tea, lemonade & fountain water. Coffee service for an additional $1.50 per person.

Select 2
Filet of salmon  
with rosemary lemon butter 
Carved striploin  
with Cognac demi-glace

Grilled chicken breast  
with forest mushroom supreme sauce 
Roasted pork loin  
with apples and apple cider-bourbon glaze

Braised beef short ribs  
with ginger beer jus 

Select 2
Baby green beans
Grilled vegetable couscous
Roasted Yukon gold potatoes  
with leeks 

Baked ratatouille
Herb risotto cakes

Select 1
Dipped strawberries 
Eclairs
Chocolate financiers
Meyer lemon charlotte cakes
Stone fruit cobbler

PLATED LUNCH ONE - $20.95 PER PERSON
Served on chinaware with bread service, iced tea, coffee & fountain water. Vegetarian option available with 48 hour notice. 

Spring Greens
English cucumber, heirloom tomatoes, radish & roasted shallot vinaigrette

Grilled Chicken Breast
Brown sugar Dijon glaze and roasted garlic whipped potatoes

Meyer Lemon Charlotte Cake
Raspberry compote and Chantilly cream

PLATED LUNCH TWO - $24.95 PER PERSON
Served on chinaware with bread service, iced tea, coffee & fountain water. Vegetarian option available with 48 hour notice. 

Caesar Salad
Romaine, sourdough croutons, Parmesan cheese & Caesar dressing 

Seared Scotch Salmon  
Roasted garlic whipped potatoes & rosemary-lemon butter

Vanilla Bean Pots de Creme
Macerated strawberries & Chantilly cream

PLATED LUNCH THREE - $26.95 PER PERSON
Served on chinaware with bread service, iced tea, coffee & fountain water. Vegetarian option available with 48 hour notice. 

Walnut & Pear Salad 
Spring greens, vanilla poached pear, blue cheese, brown sugar walnuts, red onions & balsamic vinaigrette 

Kansas City Strip
Grilled 8 ounce cut, roasted garlic whipped potatoes & Cognac demi-glace

Chocolate Financier
Milk chocolate ganache & Chantilly creamWith Chocol

Please include Catering fees & services when planning your event. Prices subject to change.
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Dinner Menus

Dinner Buffet Meals - $29.95 per Person
Meals served with plasticware, iced tea, lemonade & fountain water. Includes mixed green salad & bread service. Coffee servie for an additional $1.50 per person. 

Select 2
Carved striploin  
with Cognac demi-glace
Roasted pork loin  
with bourbon apple cider glaze
Chicken breast  
with forest mushroom supreme sauce
Grilled salmon filets  
with rosemary-lemon butter
Braised beef short ribs  
with ginger beer jus

Select 2
Roasted fingerling potatoes  
with leeks

Herb risotto cakes
Sherry & bacon braised baby green beans
Baked ratatouille
Grilled vegetable couscous

Select 1
Meyer lemon charlotte cakes
Chocolate financiers
Dipped stawberries
Vanilla pots de creme
Stone fruit cobbler

DINNER BUFFET THEMES 
Served with plasticware, iced tea, lemonade & fountain water.

Italian - $28.95 per Person 
Caesar salad, penne pasta, spaghetti, vegetable lasagna, grilled chicken, Italian sausage, marinara & alfredo sauces, peperonata & bread  

Mexican - $32.95 per Person
Crispy corn tortilla, flour tortillas, beef barbacoa, pibil style pork, chicken in green chilies, jicama salad, queso fresco, sour cream, pico de gallo & 
guacamole 

BBQ - $37.95 per Person 
Baby back ribs with cider-sherry bbq sauce, grilled chicken breast, smoked brisket, baked beans, coleslaw, grilled rosemary potatoes, spring green 
salad & bread

CARVING STATION - Served with sliced rolls & appropriate sauces; price based on 50 guests.

Inside Round of Beef - $195.00
Roasted Pork Loin - $190.00
Slow Cooked Beef Prime Rib Roast - $360.00

Butter Basted Turkey Breast - $140.00
Leg of Lamb - $275.00

PLATED DINNER ONE - $39.95 PER PERSON
Served on chinaware with bread service, iced tea, coffee & fountain water. Vegetarian option available with 48 hour notice. 

Spring Greens 
English cucumber, heirloom tomatoes, radish & roasted shallot vinaigrette 
Steak & Salmon 
4 ounce Filet Mignon, 4oz Scotch salmon, roasted garlic whipped potatoes, baby green beans & preserved lemon maitre d’butter
Dessert
Chocolate financier with milk chocolate ganache alonside vanilla bean pots de creme with macerated strawberries & Chantilly cream

PLATED DINNER TWO - $44.95 PER PERSON
Served on chinaware with bread service, iced tea, coffee & fountain water. Vegetarian option available with 48 hour notice. 

Caesar Salad 
Romaine, Caesar dressing, sourdough croutons & Parmesan cheese
Steak & Shrimp 
4 ounce Filet Mignon with Cognac demi-glace, 4 butter poached shrimp, roasted garlic whipped potatoes & asparagus 
Dessert
Eclairs with diplomat cream, baking spices & dark chocolate alongside a stone fruit cobler & Chantilly cream

Please include Catering fees & services when planning your event. Prices subject to change.

PLATED DINNER THREE - $49.95 PER PERSON
Served on chinaware with bread service, iced tea, coffee & fountain water. Vegetarian option available with 48 hour notice. 

Walnut & Pear Salad 
Spring Greens, red onion, brown sugar walnuts, vanilla poached pear, Maytag blue cheese & balsamic vinaigrette 
Steak & Swordfish 
4 ounce Filet Mignon with Cognac demi-glace, 4oz. swordfish steak with lemon butter, roasted garlic whipped potatoes & asparagus 
Dessert
Meyer lemon charlotte with raspberry compote alongside dipped strawberries with dark & white chocolate, pistachio & dry cherry
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Appetizers
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 50 pieces; half orders are also available for half the price. Served buffet style with plasticware. 
The additional charge for passed appetizers is $50.00 per appetizer.

COLD APPETIZERS
Shrimp Cocktail - $175.00 
Lemons and horseradish cocktail sauce
Artisan Cheese Display - $175.00
Display of imported, domestic & local cheeses
Antipasto - $175.00
Sliced cured meats with crostini, marinated & pickled vegetables
Honey Whipped Goat Cheese - $95.00
Sundried tomato pesto, brown butter almonds with baguette toast
Grilled-Marinated Vegetables - $95.00
Yellow squash, zucchini, cremini mushrooms, bell peppers & asparagus with Green Goddess dip
Roasted Garlic Hummus - $75.00
Grilled pita
Fresh Fruit - $95.00
Cantaloupe, honeydew, pineapple, grapes & fresh berries with cinnamon-honey yogurt
Tomato of Bruschetta - $85.00
Tomatoes, basil, garlic with crostinis
Pepporanta - $85.00 
Roasted green & red peppers with balsamic vinaigrette & pine nuts with grilled pita
Crudites - $75.00 
Assortment of raw vegetables with Ranch dressing
Cold Cut Sliders - $125.00 
Assortment of cold cut meats and sliced cheeses with lettuce and tomato on egg buns

HOT APPETIZERS
Chicken and Pepper Satays - $125.00
Thai style peanut sauce
Sausage Stuffed Mushrooms - $150.00 
Merguez sausage, caramelized red onions & espagnole sauce
Chicken Egg Rolls - $150.00
Sweet ginger-soy marinated chicken breast, julienne vegetables with sweet chili sauce
Blue Crab Cakes - $175.00
Grilled tomato Dijon
Seafood Stuffed Mushrooms - $175.00
Bay shrimp, crabmeat, cream cheese & fresh herbs
Bacon Wrapped Tiger Shrimp - $175.00
Horseradish cream sauce
Spinach & Artichoke Dip - $95.00
Cream cheese, Parmesan, sundried tomato, artichoke hearts & spinach with lavosh
BBQ Meatballs - $85.00
Applewood smoked with cider-honey bbq 
Twice Baked Yukon Gold Potatoes - $95.00 
Cottonwood River cheddar, sour cream & spring onions

Please include Catering fees & services when planning your event. Prices subject to change.

6



Patisserie
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 50 pieces; half orders are also available for half the price. Served buffet style with plasticware. 
The additional charge for passed appetizers is $50.00 per appetizer.

SWEET APPETIZERS
Assorted Chocolate Truffles - $100.00

Charlotte Cakes - $150.00 
Meyer lemon curd, raspberry compote

Chocolate Financier -$125.00 
Milk chocolate ganache

Stone fruit cobbler - $150.00
Almond streusel & Chantilly cream

Eclairs - $125.00
Diplomat cream, baking spices & dark chocolate

Dipped Strawberries - $125.00
Dark & white chocolate, candied pistachio & dry cherry

Vanilla Bean Pots de Creme - $125.00
Macerated strawberries & Chantilly cream

Oatmeal Rasin Cookies - $100.00
Mixed Rasins

Chocolate Chip Cookies - $100.00
Mexican Chocolate

Please include Catering fees & services when planning your event. Prices subject to change.
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Bars
Bar charges are based on consumption. Bar limits can be set at any level, drink tickets are available. Served in 
plasticware or glassware (rental costs listed in Catering Fees & Services).

BOTTLED BEERS
Domestic

HOST BAR COST

$4.00 per bottle

CASH BAR COST

$5.00 per bottle

Please include Catering fees & services when planning your event. Prices subject to change.

Boulevard Brewery $5.00 per bottle $6.00 per bottle
Pale Ale, Unfiltered Wheat, KC Pils, Single Wide IPA

Budweiser, Bud Light, Miller Lite, Michelob Ultra, Coors Light

Imported $5.00 per bottle $6.00 per bottle
Corona, Heineken, Amstel Light, Stella Artois

Call Drinks $6.00 per drink $7.00 per drink
Dewar’s, Seagram’s 7, Jim Beam, Absolut, Stoli, Tanqueray, Beefeater, Captain Morgan, Bacardi Light, Jose Cuervo Gold

LIQUOR COCKTAIL DRINKS
Well Drinks

HOST BAR COST

$5.00 per drink

CASH BAR COST

$6.00 per drink
McCormick brand vodka, gin, scotch, whiskey, rum, tequila

Premium Drinks $7.00 per drink $8.00 per drink
Chivas, Maker’s Mark, Jack Daniels, Crown Royal, Grey Goose, Ketel One, Bombay Sapphire, 1800 Reposado

WINE
Economy Tier

HOST BAR COST

$7.00 per glass

CASH BAR COST

$8.00 per glass
Canyon Road Chardonnay, Pinot Grigio, Sauvignon Blanc, Merlot, Pinot Noir, Cabernet Sauvignon ($25.00 per bottle)

Business Tier $8.00 per glass $9.00 per glass
Castle Rock Chardonnay, Pinot Grigio, Sauvignon Blanc, Merlot, Pinot Noir, Cabernet Sauvignon ($30.00 per bottle)

Executive Tier $9.00 per glass $10.00 per glass
Estancia Chardonnay, Pinot Grigio, Merlot, Pinot Noir, Cabernet Sauvignon ($35.00 per bottle)

Spakrling Wine $7.00 per glass $8.00 per glass
Freixnent, “Blanc de Blancs,” Cava, Spain ($28.00 per bottle)

NON ALCOHOLIC 
BEVERAGES

HOST BAR COST
$2.00 per drink

CASH BAR COST
$3.00 per drink

Soft Drinks, Lemonade, Coffee, Iced Tea, Fruit Punch
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Fees & Services
SET UP AND BREAKDOWN FEE
Events without any Alcohol
Events serving Beer & Wine Only
Events serving a Full Bar

$50.00 per 50 Guests ($50.00 minimum)
$100.00 per 50 Guests ($100.00 minimum)
$150.00 per 50 Guests ($150.00 minimum)

CHINAWARE (WHEN NOT INCLUDED)
Plateware with Stainless Steel Silverware $2.00 per course per person

GLASSWARE (WHEN NOT INCLUDED)
Events without any Alcohol
Events serving Beer & Wine
Events serving a Full Bar

$1.50 per person
$2.00 per person
$2.50 per person

LINENS
Lap lengthen Black Tablecloths
Black or White Linen Napkins
Black Floor Length Tablecloths
(additional colors may be available)

$5.00 each
$0.25 each
$25.00 each
Pricing Varies

CAKE CUTTING FEE $2.00 per person

BARTENDER FEE
Cash Bar Events
Host Bar Events

$150.00 per Bartender (1 per 100 guests)
included in service staff

GRATUITY
20% of Food & Beverages
For Events before 3:00 pm
For Events after 3:00 pm

$50.00 minimum
$100.00 minimum

LATE BOOKING FEE
Events Booked with Pierpont’s with less  
than 5 business days notice $150.00

TAX Missouri Tax of 11.35%

BOOKING POLICIES
To reserve your date we require a signed contract with a credit card number.  If need be, you may cancel your 
catering up to one week prior to the date of the event at no charge.  If you cancel less than 7 days prior to your 
event, 50% of your estimated cost will be charged to your credit card.

Menu Selection is due one week prior to the event with guarantee guest count required 48 hours in advance.

Final payment is due after the conclusion of your event.  You will be responsible for the 48 hour guaranteed guest 
count, regardless of attendance.

Please include Catering fees & services when planning your event. Prices subject to change.

LIQUOR LICENSE
2 weeks notice required $25.00 flat fee
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CORKAGE FEE $20.00 per Bottle

DONATED PRODUCT FEE Based off of per person




