Catering

Lunch & Dinner Menu

yayasstl.com

Welcome to Ya Ya’s Euro Bistro in Chesterfield
For the last 17 years we have been offering the best food and service in town.

The name Ya Ya is Greek for Grandmother. Our owner, Paul Khoury, named the restaurant after his
Grandmother who was the wife of a well traveled ambassador. She went with him to many European Countries,
where she collected recipes on the way.
Our food is simple, elegant, and honest; it’s innovative, exciting, but never flighty. Our eclectic menu is
inspired by a combination of American, Greek, French, and Italian cuisines. Our commitment to freshness and
quality is first and foremost, as we use the season’s best offerings, and buy from local farmers and purveyors
whenever possible.
Our service team at Ya Ya’s consistently aims to provide the best service and complete guest satisfaction.
We are willing and able to meet the special requests of our guests, and this is why we receive numerous
accolades, awards and recognitions, for GREAT FOOD and GREAT SERVICE!
Give YaYa’s a try and let us cater your next event to your home, office, or a great venue in town. Don’t forget
about our beautiful Private Dining Rooms, for your next business meeting or fun get together.
The following information can get you started and our Banquet & Catering Director, Kevin Kettinger, would be
happy to assist you in planning your next event.
So tell us how we can serve you best, let us set the table and treat you to a little Ya Ya’s hospitality.

Please email all inquiries
to Kevin Kettinger at
kettinger2317@gmail.com

Hors d’oeurves
Priced by the Dozen
– 24 hours notice for delivery

Stuffed mushrooms with
ricotta cheese, spinach, and
Italian Sausage*
$24

Bruschetta with creamed goat
cheese, balsamic marinated
tomatoes on crostini
$30

Smoked salmon on toast
points with goat cheese
cream, truffle oil, fried caper
$36

Baby mozzarella, basil
wrapped tomato skewer with
balsamic glaze*
$24

Petit crab cakes
with lemon aioli
$54

Grilled chicken skewer with
an agrodolce sauce*
$28

Petit salmon cakes
with lemon aioli
$42

Panko-Romano crusted
chicken skewer with honey
mustard dipping sauce
$28

Prosciutto and manchego
with truffle honey on crostini
$30
Mini beef tenderloin sandwich
with roasted tomato jam and
sautéed wild mushrooms
$60
Chili lime grilled shrimp
skewers (3 each)*
$54
Beef carpaccio on crostini
with cracked pepper,
truffle oil
$54

B.L.T. crostini with apple
wood-smoked bacon, red wine
vinaigrette, and lemon aioli
$24
Fruit shooters or skewers
with mint wrapped grapes*
$18
Wood-grilled pork chop loin
stuffed with feta, spinach, and
sliced with a mustard demi
glace*
$48

Bacon wrapped shrimp with
sweet chili sauce (3 each)*
$54
Sliced duck breast, spiced
jam, shaved Manchego on
toast round
$48
Crudite cup with celery
and carrots in Buttermilkparmesan dressing*
$20
Traditional shrimp
cocktail (3 each)*
$54
Beef tenderloin, chiffonade of
romaine, cherry tomato and
roasted red peppers, served
on crostini or slider bun
$54
Smoked trout served on toast
points, topped with crème
fraiche and chives
$36
Spanish meatballs in a
saffron tomato sauce
$30

Don’t see something you really want? We have a full scratch kitchen and
can create something special for you! All Hors D’oeuvres are priced by the dozen.
All prices are subject to change based on availability. (*) denotes gluten free items,
but most items may be modified to be gluten free upon request.

Please email all inquiries to Kevin Kettinger at kettinger2317@gmail.com

Potato cups with bacon,
cheddar, chives, and
crème fraîche*
$24
Truffled mushroom potato
cups with goat cheese *
$24
Grilled lamb pops
$84
Arancini with a roasted red
pepper romesco sauce
$26
Spanikopita - spinach, and
feta cheese wrapped phylo
pastry pockets
$42
Pork rillettes with an apple,
cranberry compote,
served on crostini
(72 Hours Notice Required)
$48
Smoked trout spinach crepe
roulade with haricot verts
$36

Breakfast Service
10 person minimum order - 24 hours notice for delivery
Coffee & iced tea included with breakfast service

Sunrise

Bed & Breakfast

The Royal Breakfast

$10 per person
Scrambled eggs, bacon,
sausage links, fresh fruit

$20 per person
Scones, mini muffins, bagels, ham and
cheddar quiche, biscuits and gravy,
scrambled eggs, bacon, sausage links,
fried potatoes, fresh fruit

$25 per person
House smoked salmon with dill crème
fraiche and capers, belgium waffles
with assorted syrups and toppings,
ham and cheddar quiche, scrambled
eggs,bacon, sausage links, fried
potatoes, fresh fruit, breakfast hash

Continental
$15 per person
Scones, mini muffins, bagels,
biscuits and gravy, scrambled eggs,
bacon, sausage links, fresh fruit

Boxed Sandwich Selections

10 person minimum order - 24 hours notice for delivery - $14 per person
Our sandwich box lunches are served with house-made chips, and a cookie.

Porchetta Sandwich

Beef Tenderloin Sandwich

Italian slow roasted heritage pork,
pepper cheese, giardiniera, black
pepper mayonnaise

Roasted mushrooms, mozzarella,
tomato jam, Dijon horseradish,
crispy onions

Chicken Salad

Roasted Turkey

Wood-grilled chicken, granny smith
apples and walnuts tossed in a
creamy dill dressing on toasted
whole wheat bread

Apple smoked bacon, jack cheese,
avocado, lettuce, tomato, with bleu
cheese aioli, on fresh whole
wheat bread

Wood-Grilled Chicken
& Bacon Club
Herb marinated chicken breast, thick
cut bacon, sharp cheddar, sliced
avocado, lettuce, tomato & onion with
garlic aioli on a brioche bun

BLT
Applewood smoked bacon, fresh
sliced tomatoes, and lettuce with bleu
cheese aioli, served on whole wheat
bread

Sandwich Platters

10 person minimum order - 24 hours notice required for delivery
Our signature sandwiches are served with, house-made chips,
and a platter of assorted brownies or cookies.
The Executive – choice of 2
sandwiches, one side salad platter,
and a platter of assorted cookies
or brownies
$15 per person

The Vice President – Choice of 3
sandwiches, choice of 2 side salad
platters, platter of cookies or brownies
$17 per person

The CEO – Choice of 4 sandwiches,
choice of 3 side salad platters, platter
of cookies or brownies
$19 per person

Signature Salad Platters
10 person minimum order - 24 hours notice required for delivery - $17 per person
Our signature salads are served as large portions for parties of any size.
Includes bread & baba ghanoush, and a platter of assorted brownies or cookies

Bill’s Chicken

Chicken Cobb

Grilled Chicken Caesar

Honey mustard, chicken tenders, egg,
tomato, artichoke, balsamic vinaigrette

Chicken breast, romaine, bacon,
tomato, gorgonzola, avocado, egg,
radish, red onion, parmesan
buttermilk dressing

Grilled chicken breast, romaine,
parmesan, red peppers, garlic
croutons, Caesar dressing

Steak Salad

Salmon Salad

Beef tenderloin, quinoa,
cucumber, parsley, tomato,
seasonal vinaigrette

Mixed greens, walnuts, bacon,
gorgonzola, crispy potatoes,
cranberry vinaigrette
5 oz. grilled Salmon

Platters for
any occasion

Platters will serve 6-8 people
24 hours notice required for delivery

Domestic Cheeses

Imported Cheeses

Fresh Fruit

Assorted cheeses from right here in
the U.S.A. accompanied with fruits,
compotes, and other complimentary
items $MP

Cheeses from across the world.
A mix of cow, sheep, and goat cheeses
paired with fruits, compotes, and
other complimentary items
$MP

Beautiful array of strawberries,
melons, grapes, and other seasonal
fruit. All fruit trays come with a
delightful dipping sauce. $20

-Add roasted nuts, prosciutto, salami,
and pickles - $7 per person additional

All house made and all delicious!
Mix of brownies, cookies,
and baklava $35

-Add roasted nuts, prosciutto, salami,
and pickles - $7 per person additional

Crudite – Mix of veggies with a
buttermilk-parmesan dressing $20

Desserts

Plated Lunch Packages
10 person minimum order - 24 hours notice required for delivery
All plated lunch packages will receive complimentary bread service.

Salmon Salad

Salad Package - $17 per person

Bill’s Chicken Salad

Mixed greens, crispy potatoes, spiced
walnuts, bacon, gorgonzola, and
cranberry-sage vinaigrette

Add soup $4.00 per person

Crispy chicken, mixed greens, avocado,
egg, tomato, cheese and artichokes with
honey mustard and balsamic vinaigrette

Steak Salad

Grilled Chicken Caesar Salad

Grilled 4 oz tenderloin on a salad of
quinoa, onion, cucumber,
and seasonal vinaigrette

Grilled chicken, romaine, parmesan, red
peppers, croutons and Caesar dressing

Plated Lunch Package 1

Plated Lunch Package 3

$19 per person
Choose 4 for your menu
Dessert options available upon request

Wood-Grilled Chicken
& Bacon Sandwich

Herb marinated chicken breast, thick cut
bacon bacon, sharp cheddar, sliced avocado, lettuce, tomato & onion with garlic
aioli on a brioche bun served with
Greek Market side salad or fries

Baked Lasagna
Italian sausage, fresh pasta, beef marinara,
ricotta, and Italian cheeses

Beef Tenderloin Sandwich

Roasted mushrooms, mozzarella, tomato
jam, Dijon horseradish, crispy onions

Roasted Turkey Sandwich

Thick cut bacon, jack cheese, avocado,
lettuce, tomato with bleu cheese mayo
on whole wheat bread served with Greek
Market side salad or fries

$31 per person
Dessert options available upon request

Plated Lunch Package 2

$24 per person
Dessert options available upon request
Salads (choose 2)

Spinach, Greek Market,
Caesar, or Kale
Entrée Selections (choose 3)

Ya Ya’s Roasted Chicken
Crispy Yukon gold potatoes, roasted garlic,
chilies, caper berries, kalamata olives,
and pan jus

Baked Lasagna
Italian sausage, fresh pasta, beef marinara,
ricotta, and Italian cheeses

Penne Pasta
Roasted chicken, sweet peas, sun-dried
tomatoes, roasted garlic cream

Shrimp Risotto
Wood-grilled shrimp, sweet corn risotto,
herb butter

Includes two hors d’ouerves;

Hummus and pita – grilled pita,
house-made hummus, feta cheese,
kalamata olives, chili oil
Calamari Fritto – fried calamari steak,
tubes, & tentacles, served with an agrodolce and gazpacho aioli dipping sauces

Salads (choose 2)

Spinach, Greek Market,
Caesar, or Kale
Entrée Selections

Bistro Steak

Truffed pommes frites, béarnaise aioli,
mushrooms, veal demi

Ya Ya’s Roasted Chicken

Crispy Yukon gold potatoes, roasted garlic, chilies, caper berries, kalamata olives, and pan jus

Atlantic Salmon

Saffron orzo pasta, asparagus, oven-roasted tomatoes, lemon caper buerre blanc

Angel Hair Pomodoro

Sautéed roma tomatoes, garlic, extra virgin
olive oil, fresh basil with grilled chicken

Buffet Lunch Options
10 person minimum order - 24 hours notice for delivery
Includes iced tea, and a platter of brownies or cookies
Choice of 1 side salad option, and 2 entrée selections for $20 per person
Choice of 1 side salad options, and 3 entrée selections for $22 per person
-Add a 2nd side salad option for an additional $3 per person

Side Salads
Spinach

Spinach greens, cranberry sage vinaigrette, dried cranberries, spiced walnuts, gorgonzola

Greek Market

Cucumber, tomato, red onion, kalamata olives, feta cheese, citrus vinaigrette

Caesar

Romaine lettuce, parmesan cheese, red peppers, garlic croutons, Caesar dressing

Kale

Asiago cheese, dried apricots, pickled red onions, curried cashews, apricot vinaigrette

Traditional Pasta Salad

Penne pasta, oregano vinaigrette, and seasonal vegetables

Entrée Selections
Ya Ya’s Roasted Chicken

Crispy yukon gold potatoes, roasted garlic, chilies,
caper berries, kalamata olives, and pan jus

Atlantic Salmon
Saffron orzo pasta, asparagus, oven-roasted tomatoes,
lemon caper buerre blanc

Penne Carbonara
Oven roasted pulled chicken, sweet peas, caramelized onions,
bacon, parmesan with black pepper garlic cream sauce

Baked Lasagna
Italian sausage, fresh pasta, beef marinara, ricotta, and Italian cheeses

Bistro Steak
Truffed pommes frites, béarnaise aioli, mushrooms, veal demi

Plated Dinner Packages
10 person minimum order - 24 hours notice for delivery
All dinner packages will receive complimentary bread service.

Plated Dinner Package 1

Plated Dinner Package 2

$27 per person

$35 per person

Salads (choose 2)

Salads (choose 2)

Spinach, Greek Market, Caesar, or Kale

Spinach, Greek Market, Caesar, or Kale

Entrée Selections

Entrée Selections

Ya Ya’s Roasted Chicken

Ya Ya’s Roasted Chicken

Crispy yukon gold potatoes, roasted garlic, chilies,
caper berries, kalamata olives, and pan jus

Crispy yukon gold potatoes, roasted garlic, chilies,
caper berries, kalamata olives, and pan jus

Add chicken $4 per person, Add shrimp $7,
or Add grilled beef filet $10

Atlantic Salmon (or fish of your choice)
Saffron orzo pasta, asparagus, oven-roasted tomatoes,
lemon caper buerre blanc

Shrimp Risotto
Wood-grilled shrimp, sweet corn risotto, herb butter

Baked Lasagna

Bistro Steak

Italian sausage, fresh pasta, beef marinara, ricotta, and
Italian cheeses

Truffed pommes frites, béarnaise aioli,
mushrooms, veal demi

Bistro Steak

Dessert (choose 1)

Truffed pommes frites, béarnaise aioli,
mushrooms, veal demi

Tiramisu
Bread Pudding
Phyllo Dough Wrapped Brownie

Dessert (choose 1)

Phyllo Dough wrapped brownie
Tiramisu
Bread Pudding

Plated Dinner Package 3

Plated Dinner Package 4

$45 per person

$55 per person

Salads (select 2 side salads)

Includes two hors d’ouerves of your choice

Spinach, Greek Market, Caesar, or Kale

Salads (choose 2 )

Entrée Selections

Spinach, Greek Market, Caesar, or Kale

Ya Ya’s Roasted Chicken
Crispy yukon gold potatoes, roasted garlic, chilies, caper
berries, kalamata olives, and pan jus

Atlantic Salmon (or fish of your choice)

Atlantic Salmon (or fish of your choice)

Saffron orzo pasta, asparagus, oven-roasted tomatoes,
lemon caper buerre blanc

Saffron orzo pasta, asparagus, oven-roasted tomatoes,
lemon caper buerre blanc

Pan Seared Diver Scallops

Grilled Beef Tenderloin 8oz

Saffron orzo, sautéed asparagus, oven-dried tomatoes,
lemon buerre blanc

Garlic whipped potatoes, seasonal vegetables,
gorgonzola, with chianti demi-glace

Grilled Beef Tenderloin 8oz

Penne Pasta

Garlic whipped potatoes, seasonal vegetables,
gorgonzola, with chianti demi-glace

Roasted chicken, sweet peas, sun-dried tomatoes,
roasted garlic cream
Desserts ( choose 2 )

Phyllo Dough wrapped brownie
Tiramisu
Bread Pudding
NY Style Cheesecake
Additional seasonal dessert
options are available.
Menu items subject to change
due to seasonal availability
Our chefs will gladly work with you to fulfill any
special request you may have

Entrée Selections (choose 4)

Ya Ya’s Roasted Chicken
Crispy yukon gold potatoes, roasted garlic, chilies,
caper berries, kalamata olives, and pan jus

Smoked Pork Chop
Mustard glaze, fingerling potatoes, mushrooms,
mustard ale jus

Desserts (choose 3)

Phyllo Dough wrapped brownie
Tiramisu
Bread Pudding
NY Style Cheesecake

Buffet Dinner Options
10 person minimum order - 24 hours notice for delivery
All buffet dinner options include Iced tea and complimentary bread service.
Choose 2 side salads and 3 entrée selections for, $30 per person.
Choose 3 side salads and 4 entrée selections for, $35 per person.
-Add Dessert options for an additional $4 per person

Appetizers

Entrée Selections

Hummus & Pita

Atlantic Salmon

Grilled pita, house-made hummus, feta cheese,
kalamata olives, chili oil

Saffron orzo pasta, asparagus, oven-roasted
tomatoes, lemon caper buerre blanc

Calamari Fritto

Shrimp Risotto

Fried calamari steak, tubes, & tentacles, served with
an agrodolce sauce and gazpacho aioli

Wood-grilled shrimp, sweet corn risotto, chervil butter

Side Salads
Spinach

Ya Ya’s Roasted Chicken
Crispy yukon gold potatoes, roasted garlic, chilies,
caperberries, kalamata olives, pan jus

Smoked Pork Chop

Spinach greens, cranberry sage vinaigrette, dried
cranberries, spiced walnuts, gorgonzola

Mustard glaze, fingerling potatoes, mushrooms,
mustard ale jus

Greek Market

Bistro Steak

Cucumber, tomato, red onion, kalamata olives,
feta cheese, citrus vinaigrette

Grilled flat iron steak, charred corn roasted
peppers, chili compound butter

Caesar

Penne Pasta

Romaine lettuce, parmesan cheese, red peppers,
garlic croutons, Caesar dressing

Roasted chicken, sweet peas, sun-dried tomatoes,
roasted garlic cream

Kale

Angel Hair Pomodoro

Asiago cheese, dried apricots, pickled red onions,
curried cashews, apricot vinaigrette

Traditional Pasta Salad
Penne pasta, oregano vinaigrette, and seasonal vegetables

Sautéed roma tomatoes, garlic, extra virgin olive oil,
fresh basil with grilled chicken

Side Items

Choose 2 side items for $6 per person
Choose 3 side items for $8 per person
-Additional sides are $3 per person, per item

Carving Stations
We offer a wide variety of carving stations for your event.
It is recommended that you have side items or other
accompaniments when ordering a carving station.

Crispy yukon gold potatoes
Charred corn and roasted red peppers
Mixed vegetable succotash
Haricots verts
Saffron basmati rice
Garlic whipped mashed potatoes
Roasted rosemary Red potatoes
Orzo pasta with mixed vegetables
White cheddar potato pave
Slider buns with horseradish sauce

Protein Selections

Pricing is based on 8oz of the selected protein per person

Prime Rib
$18 per person

Wood-Grilled Pork Loin
$13 per person

Beef Tenderloin
$28 per person

Bourbon Honey Glazed Ham
$11 per person

Leg of Lamb
$20 per person
Don’t see something you really want? We have a full scratch kitchen and can create
something special for you! All prices are subject to change based on availability.
(*) denotes gluten free items, but most items may be modified to be gluten free upon request.
Please email all inquiries to Kevin Kettinger at kettinger2317@gmail.com

(636) 537-9991
yayasstl.com
15601 Olive Blvd.
Chesterfield, MO 63017

