Hereford House
Zona Rosa
8661 NORTH STODDARD AVE., KANSAS CITY, MO 64153
PHONE: 816-584-9000 FAX: 816-878-6215
WWW.HEREFORDHOUSE.COM

CATERING INFORMATION
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 10/2017

Breaks
PRICED PER GUEST

Service limited to one hour per break

Salty Break $5
Served with coffee and water

Potato chips, pretzels, popcorn, and mixed nuts

Healthy Break $7
Served with coffee and water

Granola bars and yogurt, seasonal sliced fruit, and assorted vegetables and dip

Sweet Tooth Break $6
Served with coffee and water

Assorted cookies, brownies and fresh seasonal fruit

Fresh Fruit Tray $5
Served with coffee and water

Sliced seasonal fruit

Cheese Tray $5
Served with coffee and water

Assorted domestic cheeses with crackers

Seasonal Vegetable Tray $5
Served with coffee and water

Chef ’s assorted selection

DRINK BREAK
1 Beverage $2.50 per Guest
2 Beverages $4 per Guest

BEVERAGES

Soft drinks, lemonade, bottled water, iced tea or coffee
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Breakfast
Buffet Selections
PRICED PER GUEST

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

Assorted pastries, bagels with cream cheese (2 per guest)
served with sliced seasonal fruit, and juice

Classic $12

Fluffy scrambled eggs, sausage, bacon, and roasted red potatoes,
served with fresh pastries and seasonal fruit

Southwest $15

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

À la Carte
yogurt parfait $4 per guest
bagels & cream cheese $3.50 per guest
assorted pastries $5 per guest
Ask about our plated options
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Lunch Selections
Boxed Lunches $10 per guest

Served with fruit, chips, cookie, & an assortment of condiments. 24 hour advance noticed requested to guarantee selection.

Roast Beef | on a hoagie roll with cheddar cheese, lettuce, tomato & chipotle mayonnaise
Smoked Turkey Club | on a croissant with lettuce, tomato, mayonnaise and bacon
Ham & Swiss | on a hoagie roll with lettuce, tomato, and mayonnaise

Boxed Salads $12 per guest

Served with fruit, chips, a cookie & an assortment of condiments. 24 hour advance noticed requested to guarantee selection.
Add sliced petite tenderloin, salmon, chicken or shrimp $6

Cobb | Iceberg lettuce, asparagus, charred red onion, eggs, avocado, tomatoes, black olives, smoked bacon,
Maytag bleu cheese crumbles and Ranch dressing
Four Berry | Mixed greens, four berry vinaigrette, Maytag bleu cheese crumbles, red onions,
toasted almonds and fresh berries
Caesar | Romaine hearts, house-made Caesar dressing, parmesan cheese and house-made croutons

Gourmet Deli Tray $11 per guest

Served with an assortment of condiments, house-made potato chips & choice of salad (garden, Caesar or potato)

Roast beef, smoked turkey, honey baked ham, American, Cheddar, and Swiss cheese and rolls
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Lunch Buffet Selections I
a minimum of 20 guests is required
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 shallot demi-glace
Steakhouse Stroganoff | Pappardelle pasta, beef short ribs, mushrooms, shallots & sour cream
Smokehouse BBQ Chicken | Grilled and topped with crisp bacon, cheddar cheese, bbq 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
a minimum of 20 guests is required
served with rolls 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 beans.

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 or 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
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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
Smokehouse BBQ Chicken Sandwich | 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
gf

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, rolls with butter, green beans, whipped mashed potatoes,
chef’s dessert selection, coffee and iced tea
gf

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

Hickory Grilled Chicken | Boneless chicken breast, hickory grilled and served with shallot demi-glace
North Atlantic Baked 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, rolls with butter, green beans, whipped mashed potatoes,
chef’s dessert selection, coffee and iced tea
gf

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

Salmon | Choice of oven roasted or grilled, topped with garlic herb butter
gf

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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Cold Appetizer Selection
create an appetizer buffet for your guests to enjoy during the cocktail reception

Full orders based on 50 pieces
Bruschetta Platter $50 (half order $25)
Traditional with fresh tomatoes, basil and garlic, served with toast points
Cheese Platter $100 (half order $50)
A selection of domestic cheese displayed with grapes and berries
Crabmeat Dip $90 (half order $45)
Creamy crab and herb spread, served with assorted crackers
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

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

6
menu and pricing subject to change | 10/2017

Hot Appetizer Selection
create an appetizer buffet for your guests to enjoy during the cocktail reception

Full orders based on 50 pieces
Baked Seafood Stuffed Mushrooms $80 (half order $40)
Mushroom caps stuffed with crab, shrimp, bread crumbs & cream cheese filling

Beef Tenderloin Kabobs $140 (half order $70)
Beef tenderloin tips, marinated and topped with brown sugar Dijon mustard glaze
Beef and Vegetable Kabobs $140 (half order $70)
Grilled, topped with shallot demi-glace

Boneless Chicken Wings $85 (half order $42.50)
Battered, crisp fried and tossed in our tangy wing sauce, served with ranch dressing
Cocktail Meatballs $75 (half order $37.50)
Seasoned meatballs smothered in a tangy barbecue sauce

Crabcakes $150 (half order $75)
Pan seared and served with roasted garlic aioli
Grilled Oysters $190 (half order $95)
Grilled, topped with shallot demi-glace

Seahogs $140 (half order $70)
Jumbo shrimp, bacon wrapped and grilled, served with our tomato horseradish sauce
Spinach & Artichoke Dip $80 (half order $40)
Fresh spinach and tender artichoke hearts in a creamy, robust dip, served with garlic toast points
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Appetizer Buffets
includes a carving station

a minimum of 20 guests is required - prices based per guest

The Six Gun

The Homestead

$25

$33

Roasted Pork Tenderloin

Roasted Prime Rib

(carving station)
Oven roasted with signature seasonings, served
with seasonal fruit chutney, accompanied by
silver dollar rolls

(carving station)
Oven roasted with our signature seasonings,
served with horseradish sauce and au jus,
accompanied by silver dollar rolls

Spinach & Artichoke Dip

Spinach & Artichoke Dip

Served with garlic toast points

Served with garlic toast points

Boneless Chicken Wings

Boneless Chicken Wings

Battered, crisp fried and tossed in our tangy wing sauce,
served with ranch dressing

Battered, crisp fried and tossed in our tangy wing sauce,
served with ranch dressing

Fresh Fruit Display

Fresh Fruit Display

Accompanied by honey cinnamon sour cream

Accompanied by honey cinnamon sour cream

Grilled Vegetable Platter

Cocktail Meatballs

Accompanied by blackened ranch dressing

in a tangy barbecue sauce

Cheese Display

Shrimp Cocktail

Domestic and imported

Chilled jumbo shrimp, served with cocktail sauce

Stuffed Mushrooms

Cheese Display

Mushroom caps stuffed with crab, shrimp,
bread crumbs & cream cheese filling

Domestic and imported

Stuffed Mushrooms

Mushroom caps stuffed with crab, shrimp,
bread crumbs & cream cheese filling

LET US CUSTOMIZE YOUR APPETIZER BUFFET. SIMPLY SELECT ONE CARVING STATION,
3 HOT AND 3 COLD ITEMS OR 4 HOT AND 3 COLD ITEMS.
SHRIMP AND CRAB CAKES MAY BE ADDEDTO ANY BUFFET
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Dinner Menus
Add a Carving Station
Oven roasted with signature seasonings, served with sliced rolls, horseradish sauce and au jus
priced per 50 guests.

Slow Oven Roasted Pork Tenderloin $190

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

Signature Oven Roasted Prime Rib $360

Oven roasted with our signature seasonings, served with horseradish sauce and au jus, accompanied by silver dollar rolls

Juicy Oven Roasted Beef Tenderloin $380

Oven roasted with our signature seasonings, served with horseradish sauce and au jus, accompanied by silver dollar rolls

Themed Dinner Buffet
All packages include rolls with butter, coffee and iced tea
Choice of creamy Italian, creamy cheddar cheese or ranch dressing for salads
a minimum of 20 guests is required - 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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Plated Dinner Selections
Frontier $24 Choice of one Entrée

Served with Hereford House salad, rolls with butter, green beans, whipped mashed potatoes, coffee and iced tea
gf

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

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, rolls with butter, green beans, whipped mashed potatoes, coffee and iced tea
gf

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 chicken

Wild West $34 Choice of one Entrée
served with hereford house salad, rolls with butter, green beans, whipped mashed potatoes, coffee and iced tea
gf

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

Bone-In Smokehouse BBQ Chicken | Pan seared, bone-in chicken breasts, with HH bbq sauce, cheddar cheese,
bacon and scallions, served with mashed potatoes and a green bean garnish
gf

Salmon | Choice of oven roasted or grilled, 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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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, rolls with butter, green beans,
whipped mashed potatoes, cheesecake with berry sauce, coffee and iced tea
gf

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

Salmon | Choice of oven roasted or grilled, topped with garlic herb butter
Bone-In Smokehouse BBQ Chicken | Pan seared, bone-in chicken breasts, with HH bbq sauce,
cheddar cheese, bacon and scallions, served with mashed potatoes and a green bean garnish

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

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

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
gf

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

Chisholm Trail $60 Choice of one Entrée

served with sea hogs, spring salad, rolls with butter, green beans,
whipped mashed potatoes, carrot cake with caramel sauce, coffee and iced tea
gf

Surf-n-Turf* | 7oz. filet, grilled shrimp and a crab cake
gf

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

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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Dessert Selections
prices based per guest
desserts can be added to lunch, dinner or appetizer buffets

Brownie $5
Dark chocolate brownie topped with rich chocolate 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

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

Vanilla Cheesecake $7
New York style topped with berry sauce

12
menu and pricing subject to change | 10/2017

Bar
bar charges are based on consumption. Bar limits can be set at any level, drink tickets are available.

Well Drinks $6
McCormick Distillery Vodka, Gin, Scotch, Whiskey, Rum, and Tequila
Call Drinks $7
Including but not limited to: Dewar’s, Jim Beam, Wild Turkey, Jack Daniels, Absolut, Stoli,
Tanqueray, Bombay, Captain Morgan, Bacardi light, Cuervo Gold
Premium Drinks $8
Including but not limited to: Chivas, Crown Royal, Maker’s Mark, Grey Goose, Ketel One,
Belvedere, Tanqueray 10, Bombay Sapphire, Pyrat XO, Patron Silver
Rocks and neat pour, margarita, with juice or coffee $1.50 additional.
Manhattan and martini $3.00 additional

hereford house is pleased to offer a signature drink creation for your special occasion.

Beer
Domestic $5
Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra
Craft $6
Boulevard Pale Ale, Bully Porter, Unfiltered Wheat, KC Pils
Imports $7
Stella Artois, Corona

hereford house has access to nearly any label upon request.
If you don’t see your favorite just ask.

Wine
Hereford House’s Select • Castle Rock, California $30 per Bottle
Chardonnay, Pinot Grigio, Sauvignon Blanc, Merlot, Cabernet Sauvignon, Pinot Noir
Hereford House’s Premium • Estancia, California $40 per Bottle
Chardonnay, Pinot Grigio, Sauvignon Blanc, Merlot, Cabernet Sauvignon, Pinot Noir
Hereford House’s Platinum • Robert Mondavi, Napa $50 per Bottle
Chardonnay, Fumé Blanc, Merlot, Cabernet Sauvignon, Pinot Noir

hereford house maintains an extensive wine list with over 300 selections.
our expert wine staff will be pleased to assist in pairing the perfect wines to
complement each course of your dining experience.
13
menu and pricing subject to change | 10/2017

Bar Packages
pricing per guest. 50 guest minimum.
All inclusive package, based on 4 hours of open bar. Pricing based on confirmed headcount. Guests 21 & Under - $8. Last call is 15 minutes prior to the end
of your event. For every extra hour after the 4 hours of included time, thre will be an additional charge of $5 per guest. Glassware and linens are included.
We recommend 1 bartender for every 75 guests. 1/2 hour set-up and 1/2 hour break down time is added to serving time.
Table wine service and sparkling greet are available for an additional charge.

We are pleased to customize a bar package to meet your needs.

Premium Host Bar
Wine: (select 2 White & 2 Red) | Estancia or Equivalent

WHITE WINE: Chardonnay, Pinot Grigio, Suavignon Blanc | RED WINE: Merlot, Cabernet Sauvignon, Pinot Noir

Beer: (select 2 Boulevard & 2 Domestic)

BOULEVARD: Pale Ale, Bully Porter, Unfiltered Wheat, KC Pils | DOMESTIC: Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra

$21.00 per guest
signature cocktail availalbe $5 per guest

Full Premium Host Bar
Wine: (select 2 White & 2 Red) | Estancia or Equivalent

WHITE WINE: Chardonnay, Pinot Grigio, Sauvignon Blanc RED WINE: Merlot, Cabernet Sauvignon, Pinot Noir

Beer: (select 4)

Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra, Boulevard Pale Ale, Bully Porter, Unfiltered Wheat, KC Pils

Liquor:

Dewar’s, Jim Beam, Wild Turkey, Jack Daniels, Absolut, Stoli, Tanqueray, Bombay, Captain Morgan, Bacardi Light, Cuervo Gold
OTHER LABELS AVAILABLE UPON REQUEST

$24.50 per guest
signature cocktail availalbe $5 per guest

Full Platinum Host Bar
Wine: (select 2 White and 2 Red) Robert Mondavi or Equivalent

WHITE WINE: Chardonnay, Fumé Blanc | RED WINE: Merlot, Cabernet Sauvignon, Pinot Noir

Beer: (select 4)

Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra, Boulevard Pale Ale, Bully Porter, Unfiltered Wheat, KC Pils, Stella Artois, Corona

Liquor:

Chivas, Crown Royal, Maker’s Mark, Grey Goose, Ketel One, Belvedere, Tanqueray 10, Bombay Sapphire, Pyrat XO, Patron Silver
OTHER LABELS AVAILABLE UPON REQUEST

signature cocktail included

$28.00 per guest
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Fees & Services
SET UP AND BREAKDOWN FEE
$50.00 per 50 Guests ($50.00 minimum)
$100.00 per 50 Guests ($100.00 minimum)
$150.00 per 50 Guests ($150.00 minimum)

Events without any Alcohol
Events serving Beer & Wine Only
Events serving a Full Bar

CHINAWARE (WHEN NOT INCLUDED)
Plateware with Stainless Steel Silverware

$2.00 per course per guest (up to 200 guests)

GLASSWARE (WHEN NOT INCLUDED)
$1.50 per guest
$2.00 per guest
$2.50 per guest

Events without any Alcohol
Events serving Beer & Wine
Events serving a Full Bar

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 guest

LIQUOR LICENSE
$25.00 flat fee

2 weeks notice required

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

Cash Bar Events
Host Bar Events

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

$150.00

Events Booked with Hereford House with less than
5 business days notice

TAX

Missouri Tax Rate

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.
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