
                     

                
11424 Dorsett Road 

Maryland Heights, MO 63043 
Phone 314-440-6210      Fax 314-770-0553 

www.papayagrillandcatering.com 

 

ENTRÉE 
                       
Honey Dijon Encrusted Chicken 
Baked Breaded Chicken with Honey Dijon sauce 

Asiago Chicken 
Baked Breaded Chicken with parmesan cheese, topped with asiago cheese 

Modiga Chicken 
Baked Breaded Chicken, smothered in white wine modiga sauce topped with mozzarella 

Chicken Parmesan  
Boneless Breaded Chicken smothered in a red sauce with mozzarella cheese 

Chicken Cordon Bleu 
Boneless Breaded Chicken stuffed with ham and swiss cheese smothered in a creamy cheese sauce 

Chicken Veloute 
Sautéed /Breaded Chicken smothered in a wild mushroom cream sauce 

Chicken Marsala  
Boneless Chicken smothered in a mushroom wine brown sauce 

Chicken Apricot  
Boneless Chicken smothered in an apricot cream sauce 

Chicken Chasseur  
Boneless Chicken smothered in a red sauce with mozzarella cheese 

Chicken Madeira  
Boneless Chicken in a creamy madeira brown sauce 

Chicken Southwest  
Boneless Chicken smothered in a southwest sauce with salsa and mixed cheese 

Grilled Teriyaki Chicken 
Boneless Chicken Grilled with a BBQ Teriyaki glaze 

Roasted Loin of Pork in Chasseur Sauce 
Oven Roasted Pork sliced and covered in a rich chasseur sauce (sautéed mushrooms and onions in 

olive oil and white wine) 

Italian Pork Loin and Potato Bake 
Scalloped Potatoes topped with Italian Breaded Pork Lion smothered in marinara sauce and topped 

with mixed cheese 

Oven Roasted Turkey w/Stuffing 
Oven Roasted Turkey layered over homemade stuffing with gravy 

 

 

 



Hawaiian Baked Ham  
Sliced Ham baked in brown sugar with pineapple glaze 

Beef Tenderloin 
Grilled to perfection 

Flank Steak  
Tender Flank Steak with ginger sauce 

Herb Encrusted Top Round of Beef  
Tender Roast Beef sliced and served with bordelaise sauce 

Asian Beef Pepper Steak 
Beef chunks with peppers and onions in a teriyaki sauce 

Papaya Smoked Beef Brisket 
Slow cooked beef brisket choose 3 different ways (BBQ, Italian, or Smoked) 

Kabobs   (Beef or Chicken) 
6 oz. of beef or chicken grilled to perfection with a teriyaki glaze  

Papaya Smoked Pulled Pork/Chicken 
Smoked in-house with applewood, pulled and lightly covered in our own BBQ sauce 

Fajitas  
Choice of Beef or Chicken Julianne Strips smothered with sautéed onions and peppers 



SALADS 
House  – Lettuce, tomatoes, red onion, parmesan cheese, and croutons with house dressing 

Caesar – Romaine Lettuce with parmesan, croutons, and caesar dressing 

Garden – Fresh greens with diced cucumber, tomatoes, red onion, zucchini/yellow squash and red 

peppers with creamy romano or ranch dressing  

Greek – Lettuce w/feta cheese, black olives, tomatoes, red onion,parmesan with balsamic dressing 

Spring Mix – Mixed greens with parmesan cheese, tomatoes, mandarin oranges, red onion, toasted 

almonds with raspberry vinaigrette dressing 

Pasta Salad with black olives, zucchini, yellow squash, roasted red peppers with creamy dressing 

 

PASTAS 
Cavatelli Broccoli tossed in a garlic and homemade white sauce  

Cajun Cavatelli tossed in a homemade Cajun sauce with vegetable medley 

Fettuccine Alfredo prepared with a homemade Alfredo cream sauce 

Pasta Primavera – a blend of red and white sauce topped with mixed cheese 

Lasagna (Choose from 4 ways–Spinach, Meat, Vegetable, Southwest) topped w/mixed cheese 

Mostaccioli smothered with a meaty marinara sauce, topped with mixed cheese 

Manicotti and Cannelloni smothered in a primavera sauce topped with mixed cheese 

Cheese Tortellini smothered in red, white, or primavera sauce topped with mixed cheese 

Tortellini Carbonara w/peas, mushrooms and ham with a white cream sauce 

Add Chicken - $1.00 additional / Cheese Garlic Bread - $1.00 additional 

 

VEGETABLES 
Homestyle Green Beans – seasoned and slow simmered with mushrooms and onions 

Green Beans Almondine – sautéed green beans topped with roasted almonds 

Green Bean Casserole – green beans in a mushroom sauce topped with fried onions 

Orange Glazed Carrots – mini carrots cooked in orange butter 

Vegetable Medley – a trio of broccoli, cauliflower and carrots prepared in a seasoned butter 

Broccoli  (Choose from 3 ways – Steamed with butter, topped with Cheese, or Casserole Style)  

Oven Roasted Vegetables–Zucchini/yellow squash, carrots, peppers, mushrooms, red onions and 

asparagus (seasoned to perfection) 

Whole Kernel Corn – smothered in butter with salt and pepper 

Mini Corn on the Cob – smothered in sweet butter sauce 

 

POTATOES 
Roasted Garlic Mashed Potatoes 

Oven Browned Potatoes 

Parsley New Potatoes 

Baked Potato 

Au Gratin Potatoes 

Scalloped Cream Potatoes 

Herb Roasted Potatoes 

 

DINNER ROLLS 
Oven Baked Wheat or White rolls with butter and bread sticks 



BBQ OFF OUR GRILL  
BBQ Pork Steaks 

Bratwursts 

Chicken 

Hot Dogs 

Hamburgers 

 

 

SANDWICHES  
Roast Beef with Provolone on Sourdough Bread.  Oven roasted, thinly sliced with lettuce and 

tomato 

Ham and Swiss on Marbled Rye Bread.  Baked and thinly sliced with lettuce and tomato 

Roasted Turkey Breast Oven roasted with tomato, lettuce on Wheat Bread w/cheddar cheese 

Grilled Chicken Breast with Provolone on a Wheat Bun with teriyaki glaze w/ lettuce and tomato 

Chicken Salad on a croissant with fresh grilled chicken red onion and celery 

Tuna Salad on a croissant. Made fresh daily 

Fresh Veggie with Cheddar and Provolone on Wheat Bread w/Cucumber, zucchini, red peppers, 

lettuce and tomato 

Portabella and Provolone Sandwich on a Wheat Bun sautéed to perfection in white wine and 

gourmet sauce with red onion and roasted red pepper 

 

 

WRAPS 
Asian Chicken Wrap - Grilled chicken, Jasmine rice, roasted red peppers, diced tomato, onion, 

and teriyaki sauce in a Tomato Shell 

Chicken Caesar Wrap - Grilled chicken breast, lettuce, croutons, parmesan cheese, and Caesar 

dressing in a Tomato Shell 

Veggie Wrap -Cucumber, zucchini, red peppers, tomato, mixed greens, with honey mustard 

in a Spinach Shell 

Chicken Herb Wrap - Grill Chicken, romaine lettuce, tomato, red pepper, Jasmine rice 

w/gourmet sauce & honey mustard in an Herb Shell 

Roast Beef and Provolone Wrap - Strips of thinly sliced roast beef with horse radish crème 

spread, lettuce and tomato in a Tomato Shell 

Turkey and Swiss Wrap - Combined with spring mix, roasted red peppers, and our Puerto Rican 

Spread in an Herb Shell 

Ham and Aged Cheddar Wrap - Strips of oven baked ham with lettuce and tomato with white   

wine mayo in a Spinach Shell 

 



 

ADDITIONAL ITEMS: 
 

RICE 
Wild Rice 

Rice Pilaf 

Spanish Rice 

Curry Rice with vegetables 

 

 

SIDES 
Baked Beans 

Refried Beans 

Potato Salad 

Cole Slaw 

Fruit Salad 

Homemade Chips 

Chips and Salsa 

Macaroni and Cheese 

Soup Your Way  - Made ANY Style you Choose 

 

 

DESSERTS 
Crisps (Choice of 3 – Cherry, Peach, Apple) 

Dessert Bars (Choice of 3 – Cherry, Peach, Apple) 

Fudge Brownies 

Chocolate Chip Cookies 

Oatmeal Cookies 

Sugar Cookies 

Peanut Butter Cookies or White Chocolate Macadamia Nut (available upon special request ONLY) 

Assorted Cheese Cakes (addl charge) 

Bistro Bars (addl charge) 

 

 

 

 

Our location in Maryland Heights can be booked for private events Monday-

Friday after 5:00 or anytime on the weekends and will accommodate up to 60 

people.  We also run Four Seasons Country Club in Chesterfield, which can also 

be booked for private events.  It will accommodate up to 100 people and has a full 

bar.  Of course we can also cater ANY TYPE OF EVENT (casual to elaborate) at 

the location of your choice.   

 

Please call us to obtain pricing and additional information. 
 


