The Mixery Room

The Mixery Room [ 7800 Groby | St Louis Mo 63130
Facebook | @themixeryroom | Instagram @themixeryroom
314.473.0148



" e Private use of open floor plan

e Set up to Specifications.

e Spacious & Covid Conscious

_ ¢ Private use of event space

. e Kitchen for storage and prep

" « Wheelchair accessible

e Onsite Manager

|« Free Unlimited WIFI

' o Desert Table

e Uplighting displaying your color
of choice.

e Tables, Linens, Chairs, Place
Settings, and Centerpiece
Options included**

e Event Decorating options

' o Catering options feel free to

bring your own catering service.

We do have a in-house Catering

& service.

e Bar Options Available

e Soft White Uplighting and Ficus
Trees with White Lights

| e Private Parking Lot and street

. parking

e All of the above options are
offered in your event space
rental and more.

Contact us today to discuss our very
reasonable options.




Paradise Reception Packages

7-hour rental (Any day & time of the week)
Guest & Head Table Centerpieces

Setup & clean up Breakdown

Rooms for Wedding party Preparations
Kitchen Available for storage and prep
Bride & Groom table setup

Ballroom chairs for wedding party (Only)
Backdrop w/ Draping for head table
Backdrop w / Draping for Bride & Groom
Champagne Wall

Onsite Staff

Table Design

Table Linen (various color)
Chair Covers

Chair Sashes

Table Napkins (any color)
Beaded Charger Plates )
LED Uplighting (any color)
Dessert & Gift Table Linen
Bar Setup

DJ Booth

Numbered Tables

Please contact via email or call for a
event consultation & pricing

Substitutions subject to Manager’s Approval | Rates do not apply to Holiday Weekends
Bar items may change due to availability



Enchanted Reception Package

Includes all services in the Paradise Package Plus...
Entryway Drapery

Beautiful Floral Arrangements

Ballroom chairs for Guest & Wedding party

Luxury Table Linen
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Specialty Dance Floor

Specialty Table Linen

Glass Sweetheart Table Design w luxury chairs

Crystal or Glass Beaded Charger Plates for entire guests.

Cocktail Hour Under the tent (outside).
This is a good recommendation for Ceremony and Reception.

e Before the wedding begins
e After wedding ceremony to prepare for reception.

Special effects Cold Sparks & Cloud.

Please contact via email or call for a
event consultation & pricing

Substitutions subject to Manager’s Approval | Rates do not apply to Holiday Weekends
Bar items may change due to availability



Catering & Banquet
Menu

6307 Windham Ave St. Louis Mo. 63120
314-441-6998/314-249-0420/314-381-2615 FAX

At your private, post-booking Tasting, you will taste several entrees and select one main
entree for all guests to receive at your event *Tasting appointments are held on Wednesdays
and Thursdays from 11lam-2pm for up to 6 attendees, by appointment only *Chef will prepare

client’s choice of 4 entrees from their package and chef’s choice of accompaniments



Menu
House Salad, Dinner Rolls,
Butter Chips, Water, Tea or Lemonade.

Single Entree (Choice of one)

Herb Roasted Chicken with Chicken Jus
Vegetable Medley, Green Beans with Fire Roasted Red Pepper
Garnish, Garlic Roasted Herb Potatoes
Salmon (Blackened or Cajon)
Roasted Asparagus, Bacon Seared Brussel Sprouts, Scallop
Potatoes
Eight Cut Chicken (Fried, Baked or BBQ)
Roasted Squash/Zucchini Medley with garlic Butter, Garlic Roasted
Herb Potatoes
Chicken Wings (Baked or Fried)
Steamed Broccoli with Garlic Butter, Honey Glazed Carrots, Garlic
Roasted Herb Potatoes
Turkey (Fried, Smoked or Baked)

Spicy Mushroom Curry/Mushroom Masala, Rice Pilaf
Ham (Smoked, Honey Glazed or Pineapple Glazed)
Broccoli Casserole, Red Skin Mashed Potatoe
Pork Tenderloin with Roasted Apple Raisin Chutney

Asian Medley,Au Gratin Potatoes, Red Wine Pasta
Roast Beef (Seared)
Red Skin Mashed Potatoes, Green Beans with Fire Roasted Red
Pepper Garnis , White Wine Past Catfish (Blackened or Fried)
Broccoli Casserole, Red Skin Mashed Potatoe



Hot Hors D’oeuvres
All Prices are Priced per 50 pieces

Asparagus Wrapped with Prosciutto
Spinach, Feta & Pine Nut Stuffed Mushrooms
Mini Crab Cakes with Spicy Mayo
Scallops Wrapped with Applewood Bacon
Roasted Vegetable Skewers
Chicken/Beef Brochettes with Dipping Sauce
Coconut Shrimp and Plum Sauce
Pot Stickers with Hoisin Sauce
Chicken Wing Sections with choice of Sauce
Beef Tenderloin with Mushroom Duxelles
Vegetable Spring Roll with Sweet & Sour Sauce
Mini Beef Wellingtons
Spanakopita
Beef/Chicken Sate with Peanut Chili Sauce
Bacon Wrapped Jalapeno Poppers
Crab Rangoon
Mini Quiche
Spinach Artichoke Bites



Cold Hors D’oeuvres
All Priced are Priced per 50 pieces

Tomato, Basil & Mozzarella Bruschetta
Assorted Canapes
Chicken Salad & Coconut on Raisin Toast Crostini
Sushi Roll (Spicy tuna & California)
Crab Claws
Herb Salmon Balls
Iced Shrimp Cocktail
Vegetable Shooters
Fruit Kabobs
Assorted Pinwheels
Grilled Shrimp on Garlic Toast with Roasted Red Pepper
relish

Desserts
All Prices are Priced per 25 People (Pick 3)
Assorted Mini Cheesecakes
Carrot Cake
Chocolate Cake

Key Lime Pie

Apple Pie
Assorted Cookies

Mini Chocolate Brownies Homemade Cakes, Cupcakes Peach
Cobbler and Banana Pudding Priced and sold separately.



Action Stations
Priced Per Person

Potato Bar
Chicken/Beef
Variety of Baked, Mashed & Sweet Potatoes
Toppings: Cheese, Chives, Bacon Bits & Sour Cream

Fajita Station
Shrimp Add
Marinated Chicken or Beef, Salsa, Sauteed Onions,
Peppers, Sour Cream and Warm Tortillas

Chicken/Beef Stir Fry
Pasta or Rice
Marinated Chicken or Beef, Snap Peas, Mushrooms,
Broccoli, Carrots & Peppers

Cheese Display with Garnish (Serves 25 people)
Seasonal Fruit Display with Garnish (Serves 25 People)

Vegan options are available upon request.

Each event will be responsible for a one-time 21% service fee. This fee
covers food table decorations, set up and utensils for serving.



