
LUMEN  |   PRIVATE EVENT SPACE  |   2201 LOCUST STREET  |   ST LOUIS ,  MO  63103  |   314 . 241 . 5757

LUMEN ACTION STATIONS

FIESTA TOSTADA STATION
Guests will be drawn to this lively station with the bold aromas of traditional Mexican cuisine:

- fresh grilled or fried tortillas cooked to order
- selection of meats and cheeses to choose from 

- variety of salsas, garnishes, peppers, onions etc.

VIETNAMESE LETTUCE WRAP STATIONS
Large “bouquets” of lettuces and Thai style herbs are set out in display.

Marinated meat and seafood selections as well as fresh julienne vegetables
and condiments are available for guests to fill their own wraps.

KID AT HEART STATION  
We all like to get away from grown-up food once in a while, so our chef’s have developed a station to please those 
adolescents in all of us, and the real kids too.  We use our very high quality meats and vegetables to offer a variety 

of some of the most popular youthful foods, while taking steps to upgrade its flavor.

Petite grilled cheese
Mini hamburgers and cheeseburgers

Homemade French fries and chicken tenders
Fruit kabobs

CHINESE TAKE OUT STATION 
Our team of chefs will prepare 2-3 Traditional wok style noodle and rice dishes for you and your guests.

Using the highest quality local vegetables and traditional accompaniments, we keep our presentations different 
throughout the seasons so we can incorporate the best our region has.

MASHED POTATO STATION
Build your own country smashed potatoes with...bacon, sour cream, chives, parmesan cheese, bleu cheese, garlic, 

pesto and butter

(continued on next page)
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LUMEN ACTION STATIONS
Continued

PASTA STATION
Our skilled chef will prepare a selection of 3 pastas composed of a variety

of meat, grilled and roasted vegetables and cheeses.
Guests can select from one of the three or have a special plate prepared

from the various offerings.

WHOLE ROASTED FISH STATION
Our fish is flown in from the coasts for each event.

Savor the flavor of this quality through our chef’s skill of preparation.

- cedar plank roasted salmon 
- prosciutto wrapped striped bass 

- lemon, parsley and garlic rubbed halibut on cherrywood planks -

accompanied by seasonal sauces and condiments

PANINI STATION
Crisp thin sandwiches made to order from a selection of fine meats, cheeses,

vegetables and condiments such as:

- buffalo Mozzarella with arugula pesto and artichokes
- prosciutto, roasted tomato, Fontina cheese

- grilled crimini mushrooms, aged Asiago, fresh tarragon
- “PBJ” – hazelnut butter, raspberries and wild blueberries

NORTH AMERICAN CAVIAR SELECTIONS
Caviar doesn’t just come from the Caspian Sea anymore. We feature the

products of several makers here in the United States and Canada.
All of our purveyors work in sustainable processes. Some work exclusively

with Native American fisheries that harvest to exacting standards.
Example Selections:

- jalepeno-tequila cured salmon caviar
-  vanilla cured salmon caviar

- maple cured trout caviar
- wasabi cured whitefish caviar

- Missouri river paddlefish caviar
We offer a custom seasonal selection of 6 varieties with appropriate accompaniments for all.

(continued on next page)
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LUMEN ACTION STATIONS
Continued

INTERNATIONAL CAVIAR SELECTIONS
Nothing quite replaces the unique flavor and elegance of true Caspian Sea caviar.

We will discuss with you the varieties available.
This station includes 4 selections from the North American Caviar list

with a selection of Caspian and Black Sea Caviars

Examples
Iranian Beluga – largest eggs and the most intensely flavored caviar
Caspian Sea Assetra – pale colored and often considered the finest

Caspian Sevruga Caviar – smallest caviar size
includes all appropriate accompaniments

POTATO BLINI STATION
On a hot griddle cooked to order, your guests get to taste

golden little pancakes of fresh potatoes.
Selection of condiments – red pepper marmalade, onion confit, trout

caviar, braised beef shortribs, eggplant compote and additional seasonal
selections

AMERICAN SHORES SEAFOOD STATION

- selection of oysters on the half shell
- lemon and chive scented crab cocktail

- poached shrimp
- cherry smoked salmon

- marinated fennel coleslaw
- cherry tomato relish

- assorted toasted breads and condiments

(continued on next page)
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LUMEN ACTION STATIONS
Continued

Carving Station

Take your choice of the many varieties of premium meats and seafood that we
offer in this extraordinary carving station.

The extra effort we take to source the highest quality, sustainable meats and
fish are highlighted like no other experience in this station.  

Your guests will experience the incredible flavor of these meats with a variety of
appropriate seasonal garnishes specifically created for each of your selections.  

Meat Selections:

Whole Roasted, Rosemary and Lemon Rubbed Amish Chickens 

Allow our chefs to rub a luxurious black truffle - Madeira wine butter over the chicken before roasting

All Natural Piedmont Beef Eye Round rubbed with black pepper and thyme

All Natural Piedmont Beef Tenderloin rubbed with seven herb rub

Wrapped with house made Pancetta and roasted

Fiji Island “Pole Caught” Albacore Tuna Loin 
rubbed with Tahitian Vanilla, and Thai Peppercorn rub

(recommended cooked to rare to medium rare)

“Pole-Caught” Hawaiian Big eye Tuna
whole loin rubbed with coriander and meyer lemon

Prosciutto Wrapped Wild Striped Sea Bass 


