THE CULVER PAVILION

. N T

_
agéﬁ iQ(l///@/é @{}’[ﬁﬂ/ﬁ/ ~ Join us in celebrating our 22nd season at The Culver Pavilion — The
Muny’s distinctive on-site restaurant. Muny Culinary Productions brings you the expertise of our team of

American Culinary Federation Chefs for a summer of fine dining.

Each evening, begin your dinner with a selection of specialty and seasonal starters and salads, including a chilled soup
or appetizer, from our cold table. Enjoy your dinner with a glass of wine or a refreshing cocktail from our full bar.

Weekly menus available online CHILDREN’S MENU (All Shows)
Chicken Tenders

at www.muny.org
With Honey Mustard Sauce
Plus Sides from the dinner buffet and dessert.

All dinners served with Dessert Du Jour

SHREK THE MUSICAL

Monty Python’s SPAMALOT
June 17-23 June 24-30
Chilled Strawberry Soup Chilled Orange and Key Lime Cucumber Soup
. . With Tri-Colored Couscous, Hummus and Pita
Hand Carved Pepper Encrusted Roasted Strip Loin
%Ez&/?rwm Denii-Glace Six Shooter Sitloin Steak ‘
Chargrilled Pork Tenderloin Cowboy Beans, Chipotle Wine S ame.and Tobacco Onions
Dried Cherry Port Sance and W hipped Sweet Potatoes Seared Salmon Filets
. . Rice Pilaf with Dijon Cream
Cheese Tortellini .
With Peas, Tomatoes and Artichokes Beef and Pork Cannelloni
Roasted Potato Medley Red and White Sances
With Bacon and Smoked Gonda Baked Potato Bar

Bistro Style Roasted Vegetables Green Beans
With Tomato and Onions



NUNSENSE MUNY STYLE!
July 1-7

Gazpacho

Tenderloin Mudega
Bella Mushrooms, Garlic Wine Sauce and Mozzarella

Chicken Parmesan
Red Sauce, Mozzerella Cheese, Red Ditalini

Toasted Ravioli
Marinara Sauce

Three Cheese Gratin Potatoes

Broccolini with Matchstick Carrots

SOUTH PACIFIC
July 8-14

Chilled Berry Soup

Smoked BBQ Baby Back Ribs
Jack Daniels® Barbecue Sauce

Roasted Tarragon Chicken
Lemon Pepper Jus

Rigatoni and Meatballs
Spicy Red Sance

Loaded Mashed Potatoes
With Bacon, Cheddar and Chives

Stuffed Roma Tomatoes
With Spinach and Artichoke

LES MISERABLES
July 15-21

Chilled Moroccan Tomato Soup
W ith Toasted Grains, Hummus and Grilled Pita

Hand Carved Roasted Turkey Breast
Skillet Gravy and Dried Cranberry Relish

Roasted Pork Tenderloin on Mini Dumplings

With Adobo BBQ Sauce

Shrimp and Clam Linguini
With Red Sance

Roasted Medley of Potatoes
With Bacon and Smoked Gonda

Asparagus and Roasted Pepper Asiago

MARY POPPINS
July 25-July 31
Chilled Strawberry Soup

Grilled Sirloin Steak
With Hunter Sauce and Fried Onions

Parmesan Crusted Tilapia Filets
With Mushroom Saffron Veloute

Pepperoni and Cheese Pizza

Loaded Whipped Potatoes
W ith Bacon, Cheddar and S callions

Sautéed Spinach
With Mushrooms, Tomatoes, Garlic and Shallots

WEST SIDE STORY
August 5-11

Chilled Mediterranean Greek Yogurt Soup

Hand Carved Prime Rib
With Horseradish and Red Wine Mushroom Sauces

Seared Teriyaki Pork Tenderloin
Soy Tomatoes and Peppers

Vegetable Egg Rolls
With Sweet and Sour Sance

Scalloped Potatoes
With Sour Cream and Chives

Zucchini Provencal
Tomatoes, Bacon, Onion and Parmesan

The Culver Pavilion will be closed
Thursday, August 1 & Friday, August 2.
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GENERAL INFORMATION

Adults $21.95

Children (10 and under) $10.50

Muny Partners receive 20% off with their coupon.
Children may have the regular menu or the children’s menu.

* RESERVATION HOURS *

You can make reservations online at www.muny.org through

June 11. Reservation telephone lines open Wednesday, June 12.

Reservation Line Hours are Monday thru Friday 10 am - 4 pm,
Saturday 10 am - 1 pm.

Reservations for Sunday & Monday must be made by 1 pm
Saturday. Reservations are required. Seating is limited. Please
phone early!

PLEASE NOTE
* Reservations must be made at least 24 hours in advance.
* Reservation Number: (314) 361-1900, ext. 575

* Please have American Express, VISA, MasterCard or Discover
numbers ready. This is required to guarantee your reservation.

* The Pavilion accepts reservations for 6:30, 6:45 and 7:00 pm
each evening,

* Muny Partners must bring their coupon to receive discount.

* In order to provide the best quality of service, we cannot
seat early arrivals.

CANCELLATION/NO-SHOW POLICY

* Cancellations must be made by 12 noon on the day of your
reservation.

* Cancellations received after 12 noon will incur a $5.00 per
person charge to your credit card. Cancellations for Sunday
must be made by Saturday, 12 noon.

¢ Failure to honot a reservation, or a no-show will incur a

$10.00 per person charge.

* Cancellations and no-shows will be charged to the credit card
number used to make your reservation.

* Unfortunately, past costs of excessive cancellations and
no-shows has prompted us to update and enforce these
policies. Your cooperation is appreciated.

A 20% gratuity will be added for split checks and
parties of 6 or more.

Culver Reservations: (314) 361-1900 ext. 575




