
	  

	  

	   	   	   	   	   	   	  

	  

	  

	  

603 e. lockwood 
webster groves, mo 63119 

special events phone: 314-963-3434 
events.cyranos@yahoo.com 

www.cyranos.com 

Plated Dinner Packages 



	  

	  

	   	   	   	   	   	   	  

	  

Rental Guidelines 

-Rental fees are due at time of booking and required to confirm reservations. 

-Rental fee not apply to cost of food, beverage or services. 

-$800 minimum spending requirement Friday & Saturday evenings. 

-$300 minimum spending requirement during all other timeslots.   

Rental Fees 
Sunday evening: *7pm-10pm - $75 rental fee 

Monday-Thursday evening: *5pm-10pm- $75 rental fee 

Friday & Saturday evening:  *7pm-midnight - $150 rental fee 

*earlier start times subject to availability. inquire with events manager for details. 

Package Amenities & Additional Info 

-Full service, private dining experience. 

-Unlimited soda, ice tea, coffee and water service for all guests. 

-Early venue access, up to 1 hour prior to scheduled start time. 

-Complimentary lobby signage directing guests into the venue. 

-Wood and marble tables (complimentary) or white linen tablecloth service ($10 fee).  
Custom or max capacity setups may require linen service. 

-Complete set-up and cleanup of venue (Restrictions apply). 

-Complimentary votive candles, on request. 

-China, linen napkins, flatware and glassware for all courses. 

-Complimentary printed menus. 

-Pricing does NOT include 8.63% sales tax or 20% gratuity. 

-Visit 	  http://cyranos.com/the-event-room/  for full terms and conditions. 



	  

	  

	  

	  

One Course Dinner 
$16  Per Person 

	  

 

Host pre-selects 3 offerings 
To be chosen by guests at time of service 

 

Chicken Spiedini 

Two skewers dusted in Italian breadcrumbs 
Finished with marinated grape tomatoes, shaved asiago 

And balsamic reduction – Over mixed greens 

 
Beef Brochettes 

Tenderloin skewered with red onion 
Finished with roasted red peppers, bleu cheese, red wine reduction  

And horseradish cream – Over mixed greens 
 

Cornmeal Dusted Tilapia 

Finished with pickled red onion  
And lemon-dill aioli – Over mixed greens 

 
Pesto Penne Pasta 

Tossed with sundried tomatoes and cream 

Add bread and butter service for $1 per person 
Modifications may not be available at time of service. 
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One Course Dinner with Side 
$20 Per Person 

 

Host pre-selects 3 offerings 
To be chosen by guests at time of service 

 

Bacon-Wrapped Meatloaf 
With mashed potatoes and bordelaise 

 
Beef Brochettes 

Tenderloin skewered with red onion 
Finished with roasted red peppers, bleu cheese, red wine reduction  

And horseradish cream – Over mashed potatoes 
 

Cornmeal Dusted Tilapia 
Finished with pickled red onion and lemon-dill aioli 

Over sautéed baby spinach 
 

Shrimp Creole 
Simmered with onion, celery and bell peppers in  

Tomato Worcestershire sauce – Over steamed white rice 
 

Chicken Spiedini 
Two skewers dusted in Italian breadcrumbs 

Finished with marinated grape tomatoes, shaved asiago  
And balsamic reduction – Over mashed potatoes  

 

Pesto Penne Pasta  
Tossed with sundried tomatoes and cream – Served with French bread 

Add bread and butter service for $1 per person 

Modifications may not be available at time of service. 
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Two Course Dinner 
$22 Per Person 

 

First Course – Host pre-selects 2 offerings 
To be chosen by guests at time of service 

Petite Salad Cyrano’s Salad 
Mixed greens, cucumbers, tomatoes,  
Red onion, feta and buttermilk ranch 

Mixed Greens, walnuts, bleu cheese 
 And raspberry vinaigrette 

Caesar Salad Tomato Bisque 
Tapenade and goat cheese  

Toast points 
Onion Soup au Gratin 

 

Main Course – Host pre-selects 3 offerings 

Pesto Penne Pasta 
Tossed with sundried tomatoes and cream 

Chicken Spiedini 
Two skewers dusted in Italian breadcrumbs  

Finished with marinated Grape tomatoes, shaved asiago  
And balsamic reduction – Over mixed greens 

Cornmeal Dusted Tilapia  
Finished with pickled red onion and lemon-dill aioli 

Over mixed greens 

Beef Brochettes 
Tenderloin skewered with red onion 

Finished with red peppers, bleu cheese, red wine reduction 
And horseradish cream – Over mixed greens 

Add bread and butter service for $1 per person 

Modifications may not be available at time of service. 
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Two Course Dinner with Side 
$26 Per Person 

First Course – Host pre-selects 2 offerings 
To be chosen by guests at time of service 

Petite Salad Cyrano’s Salad 
Mixed greens, cucumbers, tomatoes,  
Red onion, feta and buttermilk ranch 

Mixed Greens, walnuts, bleu cheese  
And raspberry vinaigrette 

Caesar Salad Tomato Bisque 
Tapenade and goat cheese  

Toast points Onion Soup au Gratin 

 

Main Course – Host pre-selects 3 offerings 

Pesto Penne Pasta Shrimp Creole 
With sundried tomatoes and cream 

Served with French Bread 
Simmered in Tomato-Worcestershire sauce  

Over steamed white rice 

Bacon-Wrapped 
 Meatloaf 

Cornmeal Dusted 
 Tilapia 

With mashed potatoes  
And bordelaise 

Pickled red onion and lemon-dill aioli 
Over sautéed spinach 

Beef Brochettes  Chicken Spiedini  

Tenderloin skewered with red onion, finished 
With red peppers, bleu cheese, red wine 

Reduction and horseradish cream,  
Over mashed potatoes 

Skewers dusted in Italian breadcrumbs, finished 
With marinated grape tomatoes, shaved 

Asiago and balsamic reduction, 
Over mashed potatoes 

Add bread and butter service for $1 per person 
Modifications may not be available at time of service. 
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Seated Dinner 
Desserts 

 

  

Continental Pastries - $4 Per Person 
Host selects 1 Premium Dessert or 2 Little Things 

to serve to each guest 

Premium Desserts Sweet Little Things 

Chocolate Cake  
Key Lime Tartlets 

Chocolate Covered 
Strawberries 

Cracked Sugar Cookies 
Mini Crème Brule 

Chocolate Espresso 
Brownie Bites 

Chocolate Chip Cookies 

Chocolate Ganache Icing 

Carrot Cake 
Coconut Cream Cheese Icing 

Petite Bread Pudding 
Cherry Bourbon Sauce 
Profiterole 

Puff Pastry, Vanilla Ice Cream 
Gold Brick Chocolate 

Brown Shugga’ Pie  
Brown sugar gooey butter  

In a cookie crust 
 

Ice Cream Specialties 
Host pre-selects up to 2 offerings 

to be chosen by guests at time of service 

Cleopatra $6.95 
Vanilla ice cream, strawberries, bananas, rum 

Sauce, gold brick and whipped cream 

World’s Fair  
Éclair $6.95 

Delicate pastry, vanilla ice cream, gold brick, 
Chocolate sauce and whipped cream 

Strawberry Sundae $6.50 Chocolate Sundae $6.50 

See our A la Carte Dessert Package for More Sweet Offerings! 


