
Local Harvest Cafe & Catering is
changing catering in St. Louis.

We offer seasonal, naturally raised food, deliciously 
prepared and artfully presented. At least 50% of our 
ingredients come from within 150 miles of St. Louis, 
thereby reducing your event’s carbon footprint, and 

guaranteeing the freshest food available.

Our specialty is serving fresh and seasonal foods.  
From vegetarian offerings to menus using free-range 
and grass-fed meats, we use only the highest quality 

ingredients. We take pride in supporting our local food 
system, including farmers, ranchers, and food artisans.

Local Harvest Cafe & Catering will work with you to 
create your perfect event, and we will help make it 

“green” along the way.

3137 Morganford Rd.
St. Louis, MO 63116

(tel) 314-772-8815   (fax) 314-480-7119
(e) contact@localharvestcafe.com

www.localharvestcafe.com

Hours:
Tuesday-Friday 7-2

Saturday 8-3
Closed Sundays and Mondays



Party Platters
These are perfect for business meetings, home get-togethers, and to 
serve as appetizers at your next party. These are not your typical platters- 
we make them with as many locally produced ingredients as possible 
and prepare them immediately before they are picked up to guarantee 
freshness and fl avor.

Pastry Platter
Assorted Companion danishes, croissants, muffi ns, and scones
small serves 6-8   22.99   large serves 8-12   29.99

Bagel Box
1 dozen bagels, cream cheese, local preserves, and local butter   23.99

Local Cheeses Platter
Local cheeses including Goatsbeard cheeses, Private Recipe cheese 
spreads, fi ne European cheeses, assorted olives, and crostini
-small serves 4-6   37.99   large serves 8-10   59.99

Local Meats and Cheeses Platter
Local cheeses including Goatsbeard cheeses, fi ne European cheeses, 
assorted olives, house roasted and smoked local meats including turkey, 
ham, and roast beef, and crostini. Served with local produce, breads, and 
house-made sauces
-small serves 8-10   74.99   large serves 15-20   139.99

Antipasto Platter
Assorted local and house made ham, salami and sausages; Goatsbeard 
cheese, assorted olives, and marinated vegetables
-small serves 8-10   54.99   large serves 15-20   94.99

Veggie Platter
Assorted vegetables served with locally made dips. Serves up to 15   37.99

Mediterranean Platter
Local lentil dip, house made hummus, assorted olives, baba ghanoush, 
marinated feta cheese, assorted vegetables, and pita bread
-small serves 8-10   44.99   large serves 15-20   84.99

Box Lunches
Whether you need lunch for 2 or 200 people, our box lunches are the 
economical way to make your luncheon “green.” A complete meal packed 
with compostable and biodegradeable cutlery and napkins, these lunches 
say you care about our planet.

Any sandwich, chips, dill pickle, fresh fruit, and  
soda or bottled water   10.99

Custom Catering
Whether it’s a wedding, business meeting, or private party, we can make 
your event a memorable one! Contact us for seasonal menus and pricing at 
314-772-8815.

Event Rental
The cafe is available as an event space to be used in conjunction with 
our catering service or without it.  It makes a great statement for the 
environmentally conscious business, and it is a comfortable gathering 
space for any small to mid-size meeting.

Guidelines
48 hours notice is required on all catering orders. 

We can arrange to provide plates, napkins, and cutlery for 
an extra charge.

Delivery can be arranged at an extra charge.

50% of the total due at the time of booking, balance due at pickup.

If there is something that you would like that is not on the menu, please 
ask. We do custom menus as well.

Prices are subject to change.


