
Hereford House
Zona Rosa

Private Dining & Banquet  
Information

8661 North Stoddard Ave., Kansas City, MO 64153
Phone: 816-584-9000    Fax: 816-878-6215

www.herefordhouse.com

Hereford House has been the home of Kansas City’s best steak since 1957.  
We take great pride in our facilities.  Our outstanding service staff can make 
even the largest group feel right at home.  We have served rehearsal dinners, 
anniversary gatherings, retirements, weddings, holiday parties and countless 
business meetings with complete dedication.

With our veteran serving staff and devoted culinary team, you can feel  
confident that your event will be in the hands of professionals.  Our “beyond 
expectations” belief has brought us many repeat guests and rest assured your 
event will not be any different.  We can customize your menu, add colored 
linens and even supply door prizes.

The Hereford House Zona Rosa is located on the west side of the Zona Rosa 
shopping complex.  We are minutes away from Kansas City International 
Airport and Interstate I-35.  Our convenient location, professional staff and 
excellent reputation makes the Zona Rosa Hereford House the perfect place 
for your event.  Please contact me to make your reservations today and see  
why we’re continually voted as having the Best Steak in Kansas City!

Sincerely,
Dustin Copp
Banquet & Catering Manager
dcopp@herefordhouse.com
816.584.9000

Updated 10/2015



Plated Lunch Selections
Lite Lunch Menu 

$15 Choice of one Entrée
Served with Chef’s dessert selection, coffee and iced tea

Steakburger* | One half-pound steakburger, ground fresh and hickory grilled,  
served on a Kaiser roll with a side of fries

Grilled Smokehouse Chicken | Grilled chicken breast topped with crisp bacon, cheddar cheese,  
barbecue sauce, tomatoes and onions, served on a Kaiser roll with a side of fries

Vegetarian Pasta | Fresh vegetables tossed with house-made marinara and penne pasta

Hereford House Cobb Salad | Iceberg lettuce, asparagus, charred red onion, eggs, avocado, tomatoes, 
black olives, smoked bacon, Maytag bleu cheese crumbles and Ranch dressing with grilled chicken breast

Maverick Menu  
$21 Choice of one Entrée

Served with Hereford House salad, roll with butter, green beans, whipped mashed potatoes, 
Chef’s dessert selection, coffee and iced tea

Twin Medallions* | Twin 5oz. bacon-wrapped medallions, hickory grilled

Hickory Grilled Chicken | Boneless chicken breast, hickory grilled and served with shallot demi-glace

North Atlantic Cod | Topped with bread crumbs and baked to a golden brown,  
drizzled with buerre blanc sauce 

Outlaw Pasta | Fettuccine pasta tossed with broccoli and red bell peppers in a creamy Alfredo sauce,  
topped with chicken

The Duke’s menu  
$26 Choice of one Entrée

Served with Hereford House salad, roll with butter, green beans, whipped mashed potatoes, 
Chef’s dessert selection, coffee and iced tea

Kansas City Stripgf  | 10oz. cut of the steak that made Kansas City famous

Scottish Salmon | Oven roasted and topped with garlic herb butter

Chicken Piccata | Pan-seared boneless, skinless chicken breast topped with capers, artichokes,  
tomatoes and a white wine lemon sauce 

For large parties ask about our lunch combination plates

*With guest counts exceeding 20, all steaks will be prepared to medium temperature

Lunch Served Daily Until 3pm

*Contains or may contain raw or under cooked ingredients. Consuming raw or under cooked meats, poultry, seafood or shellfish may increase your risk of food borne illness, especially if you have certain medical conditions
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Lunch Buffet Selections I 
Served with Hereford House salad, Chef’s dessert selection, coffee and iced tea

$14 Choice of one Entrée     $16 Choice of two Entrées

Hot Beef | Sliced beef served with white bread, whipped mashed potatoes and brown gravy

Steakhouse Stroganoff | Pappardelle pasta, beef short ribs, mushrooms, shallots & sour cream 

Smokehouse Chicken | Grilled and topped with crisp bacon, cheddar cheese, barbecue sauce, tomatoes 
and scallions, served with whipped mashed potatoes

Outlaw Pasta | Fettuccine pasta tossed with broccoli and red bell peppers in a creamy Alfredo sauce,  
topped with chicken

Lunch Buffet Selections II 
Served with roll with butter, Chef’s dessert selection, coffee and iced tea

Baked Potato & Salad Bar   $12 per Guest 
Hot Baked Potatoes | Toppings include bacon, cheddar cheese, sour cream, butter and scallions 

Hereford House Salad |  Iceberg lettuce topped with tomatoes, cucumbers, white cheddar cheese, bacon 
and house-made croutons, served with creamy Italian, creamy cheddar cheese and ranch dressings

Add steak soup or chili for an additional $2 per person

Grilled Fajita Bar   $13 per Guest
Grilled chicken strips, peppers and onions, salsa, cheddar cheese, sour cream, tomatoes,  

lettuce and flour tortillas (2 per guest) served with Spanish rice and black beens. 

Add steak for an additional $3 per person

Steakburger* & Chicken Bar   $15 per Guest
Hereford House steakburger*, or grilled chicken breast, Kaiser buns, assorted sliced cheeses,  
lettuce, tomatoes, onions and pickles, served with potato salad and house-made potato chips 

Kansas City Classic BBQ   $17 per Guest 
Grilled boneless chicken breast, glazed with barbeque sauce, sliced brisket,  

coleslaw, cheddar ranch potatoes and sautéed green beans 

Add Pork Ribs for an additional $3 per guest

Lunch Served Daily Until 3pm
*Contains or may contain raw or under cooked ingredients. Consuming raw or under cooked meats, poultry, seafood or shellfish may increase your risk of food borne illness, especially if you have certain medical conditions



Dinner Menus 
Plated Dinner Selections 

Frontier   $24 Choice of one Entrée
Served with Hereford House salad, roll, green beans, whipped mashed potatoes, coffee and iced tea

Twin Medallions* | Twin 4oz. bacon-wrapped medallions, hickory grilled

Hickory Grilled Chicken | Twin boneless chicken breasts hickory grilled  
and served with shallot demi-glace

North Atlantic Cod | Topped with bread crumbs and baked to a golden brown, 
drizzled with beurre blanc sauce

Saddle Up   $30 Choice of one Entrée
Served with Hereford House salad, roll, green beans, whipped mashed potatoes, coffee and iced tea

Prime Rib* | 12oz. Hereford House beef, oven roasted with our own blend of special seasonings 

Chicken Piccata | Pan-seared boneless, skinless chicken breast topped with capers, artichokes,  
tomatoes and a white wine lemon sauce 

Outlaw Pasta | Fettuccine pasta tossed with broccoli and red bell peppers in a creamy Alfredo sauce, 
topped with shrimp

Wild West   $34 Choice of one Entrée
Served with Hereford House salad, roll, green beans, whipped mashed potatoes, coffee and iced tea

Kansas City Strip* | 12oz. cut of the steak that made Kansas City famous 
($3 supplement to replace Kansas City Strip with 7oz. Filet Mignon)

Stuffed Chicken Breasts | Bone-in, garlic stuffed chicken breasts with a shallot demi-glace

Scottish Salmon | Oven roasted and topped with garlic herb butter

*With guest counts exceeding 20, all steaks will be prepared to medium temperature

*Contains or may contain raw or under cooked ingredients. Consuming raw or under cooked meats, poultry, seafood or shellfish may increase your risk of food borne illness, especially if you have certain medical conditions
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Dinner Menus 
Plated Dinner Packages 

Served with appetizer (served buffet style or plated), salad, sides and dessert

Santa Fe Trail   $49 Choice of one Entrée
Served with shrimp cocktail, Hereford House salad, roll with butter, green beans,  

 whipped mashed potatoes, cheesecake with berry sauce, coffee and iced tea

Filet Mignon* | 7oz. cut of the steak lover’s steak, center cut from the finest beef tenderloins

Scottish Salmon | Oven roasted and served with garlic herb butter 

Stuffed Chicken Breasts | Bone-in, garlic stuffed chicken breasts with a shallot demi-glace

Oregon Trail   $52 Choice of one Entrée
Served with baked stuffed mushrooms, Caesar salad, roll with butter, green beans,
 whipped mashed potatoes, chocolate cake with chocolate sauce, coffee and iced tea

Surf-n-Turf* | 7oz. filet and grilled shrimp 

Filet Oscar* | 7oz. cut of the steak lover’s steak, center cut from the finest beef tenderloins,  
topped with lump blue crab and béarnaise sauce 

Mixed Grill* | 5oz. bacon wrapped filet, grilled shrimp and grilled chicken breast

Chisholm Trail   $55 Choice of one Entrée
Served with sea hogs, spring salad, roll with butter, green beans,

 whipped mashed potatoes, carrot cake with caramel sauce, coffee and iced tea

Surf-n-Turf* | 7oz. filet, grilled shrimp and scallops 

Filet Mignon* | 9oz. cut of the steak lover’s steak, center cut from the finest beef tenderloins, 
served with a red shallot demi-glace

Filet* & Lobster Tail | 7oz. filet and cold water lobster tail

*With guest counts exceeding 20, all steaks will be prepared to medium temperature

*Contains or may contain raw or under cooked ingredients. Consuming raw or under cooked meats, poultry, seafood or shellfish may increase your risk of food borne illness, especially if you have certain medical conditions
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Dinner Menus 
Dinner Buffets 

Add a Carving Station 
Oven roasted with signature seasonings, served with sliced rolls, horseradish sauce and au jus  

Priced per 50 guests.

Oven Roasted Pork Tenderloin   $190

Oven Roasted Prime Rib   $360 

Oven Roasted Beef Tenderloin   $380 

Themed Dinner Buffet
All packages include roll with butter, coffee and iced tea 

Choice of creamy Italian, creamy cheddar cheese or ranch dressing for salads 

Prices based per guest - Children 12 & under are half-price

Dodge City - $31 per guest 
Hereford House salad, pork tenderloin carving station, smoked turkey breast,  

whipped mashed potatoes, green beans, and vanilla cheesecake 

Kansas City Classic BBQ - $33 per guest 
Hereford House salad, hickory chicken breast, beef brisket, Hereford House ribs,  

cheddar ranch potatoes, green beans, and vanilla cheesecake

High Plains Drifter - $34 per guest 
Hereford House salad, roasted prime rib carving station, hickory chicken breast  

with a shallot demi-glaze, whipped mashed potatoes, green beans, and chocolate layer cake

Make My Day - $38 per guest 
Hereford House salad, roasted beef tenderloin carving station, chicken piccata,  

whipped mashed potatoes, green beans, and carrot cake
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Appetizer Selections 
Create an appetizer buffet for your guests to enjoy during the cocktail reception

Full orders based on 50 pieces

Hot Selections
Cocktail Meatballs   $75 (half order $37.50)  

Seasoned meatballs smothered in a tangy barbecue sauce

Boneless Chicken Wings   $85 (half order $42.50)  
Battered, crisp fried and tossed in our tangy  wing sauce, served with ranch dressing

Spinach  & Artichoke Dip   $80 (half order $40)  
Fresh spinach and tender artichoke hearts in a creamy, robust dip, served with garlic toast points 

Baked Seafood Stuffed Mushrooms   $80 (half order $40)  
Mushroom caps stuffed with crab, shrimp and Gruyere cheese

Beef Tenderloin Kabobs   $140 (half order $70) 
Beef tenderloin tips, marinated and topped with brown sugar Dijon mustard glaze

Seahogs   $140 (half order $70) 
Jumbo shrimp, bacon wrapped and grilled, served with our tomato horseradish sauce

Crabcakes   $150 (half order $75) 
Pan seared and served with roasted garlic aioli 

Fried Artichoke Hearts   $85 (half order $42.50) 
Flash fried, dusted with parmesan cheese and served with lemon caper aioli

Beef & Vegetable Kabobs   $140 (half order $70) 
Grilled, topped with shallot demi-glace

Cold Selections
Santa fe Cheese   $75 (half order $37.50)  

A savory blend of almond-crusted goat cheese layered  
with a sun-dried tomato pesto, served with seasonal fruit and garlic toast

Crabmeat Dip   $90 (half order $45)  
Creamy crab and herb spread served with assorted crackers

Cheese Platter   $100 (half order $50)  
A selection of domestic cheese displayed with grapes and berries

Bruschetta Platter $50 (half order $25)  
Traditional with fresh tomatoes, basil and garlic, served with toast points

Fresh Fruit & Veggie Platter   $75 (half order $37.50)  
Seasonal fresh melons, pineapple, grapes and berries

Grilled Vegetable Platter   $80 (half order $40) 
Served with blackened ranch dip

Shrimp Cocktail   $140 (half order $70)  
Chilled shrimp with a horseradish cocktail sauce
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The Six Gun
$25

Roasted Pork Tenderloin
(carving station)

Oven roasted with signature seasonings, served 
with seasonal fruit chutney, accompanied by 

silver dollar rolls

Spinach  & Artichoke Dip
with garlic toast points

Boneless Chicken Wings
Battered, crisp fried and tossed in our tangy wing sauce, 

served with ranch dressing

Fresh Fruit Display
with honey cinnamon sour cream

Grilled Vegetable Platter 
with blackened ranch dressing

Cheese Display
domestic and imported

Stuffed Mushrooms 
stuffed with crab, shrimp and Gruyere cheese

The Homestead
$33

Roasted Prime Rib
(carving station)

Oven roasted with our signature seasonings,  
served with horseradish sauce and au jus,  

accompanied by silver dollar rolls

Spinach  & Artichoke Dip
with garlic toast points

Boneless Chicken Wings
Battered, crisp fried and tossed in our tangy wing sauce, 

served with ranch dressing

Fresh Fruit Display
with honey cinnamon sour cream

Cocktail Meatballs
in a tangy barbecue sauce

Shrimp Cocktail
chilled, served with cocktail sauce

Cheese Display
domestic and imported

Stuffed Mushrooms 
stuffed with crab, shrimp and Gruyere cheese

Appetizer Buffets 
Includes a carving station

Prices based per guest 
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Breakfast Buffet Selections 
A minimum of 20 guests is required

All breakfast selections are served with freshly brewed regular and decaffeinated coffee,  
chilled orange juice and a selection of herbal tea

Continental   $10 per guest
assorted pastries, bagels with cream cheese (2 per guest)  

served with sliced seasonal fruit, and juice

Classic   $12 per guest
Fluffy scrambled eggs, sausage, bacon, and roasted red potatoes,  

served with fresh pastries and seasonal fruit 

Sunrise   $14 per guest
Fluffy scrambled eggs, sausage patties, bacon, buttermilk biscuits, butter, preserves,  

served with HH home fries and juice

Homestyle   $15 per guest
Fluffy scrambled eggs, ham steak, roasted red potatoes, biscuits and gravy,  

served with fresh pastries and seasonal fruit

Southwest   $15 per guest
Build your own breakfast burrito featuring scrambled eggs, diced red potatoes, bacon, sausage, diced peppers, diced 
red onions, shredded cheddar cheese, fresh cilantro, sour cream, salsa and flour tortillas, served with seasonal fruit 

Ask about our plated options 

Dessert Selections 
Prices based per guest

Desserts can be added to lunch, dinner or appetizer buffets

Vanilla Cheesecake   $7  
New York style topped with berry sauce

Carrot Cake   $7  
Traditional layer cake with cream cheese icing, walnuts and caramel sauce

Chocolate Cake   $7  
A rich chocolate cake layered with chocolate frosting, drizzled with chocolate sauce 

Brownie   $5  
Dark chocolate brownie topped with rich chocolate sauce

Mini Dessert Tray   $100 (half order $50)  
Brownies, cookies, cheesecake and carrot cake

Wine & Bar Selections 
Please ask the Private Dining and Banquet Manager for assistance with selecting a wine and bar package for your event. 

Liquor, beer and wine may be purchased by consumption or as an all-inclusive bar package. We offer an extensive list 
of wines along with domestic, imported and craft beers. Additionally, we are prepared to offer unique liquor or  

specialty dirnks along with several customized full bar options. We take pride in assisting you with planning the 
perfect event for your guests. Desserts can be added to lunch, dinner or appetizer buffets
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