
CATERING MENU

12695 UNIVERSITY AVENUE, SUITE 140
CLIVE, IOWA 50325

STKILDADSM.COM/CLIVE

CONTACT:
GABRIELLE@STKILDADSM.COM

TO PLACE AN ORDER



BREAKFAST - ALL SERVE 10

BREAKFAST HASH / $75
potatoes, cheese, vegetables

EGG AND MEAT CASSEROLE / $92

TIRAMISU FRENCH TOAST / $130
sourdough french toast, espresso mascarpone 

cream, cocoa nibs, syrup

CROISSANT BREAKFAST SANDWICH / $120
house croissant, scrambled egg, swiss, tomato

THE SAINT BREAKFAST SANDWICH / $140
fried egg, breakfast sausage, bacon, avocado,
red onion, arugula, tomato jam, on a house bun

BUILD YOUR OWN BREAKFAST TACOS / $140
scrambled eggs, chorizo and sweet potato hash,

cotija cheese, aji amarillo sauce, corn tortilla

BUILD YOUR OWN AVOCADO TOAST / $150
smashed avocado, charred corn,

pickled red onion, cucumber, feta, tomato salsa,
toasted sourdough or gluten free bread

BBQ PULLED PORK BREAKFAST BOWL / $160
roasted potatoes, bbq pulled pork,

jalapeño slaw, pickled red onion, fried egg

BIG AUSSIE BREAKFAST / $!60
scrambled eggs, bacon, sausage, roast tomato, 

greens, with sourdough or gluten free toast

ADD-ONS - ALL SERVE 10
APPLEWOOD SMOKED BACON / $40

HOUSE SAUSAGE LINKS / $40
HOUSE HASH BROWNS / $30

ASSORTED PASTRIES / $40
FRUIT PLATTER / $60

GRANOLA & YOGURT PARFAIT / $80

GLUTEN FREE, VEGAN, AND VEGETARIAN
OPTIONS AVAILABLE

PLEASE INQUIRE

LUNCH - ALL SERVE 10

BURGER BAR / $160
7 oz steak burger pa!y, American cheese,
‘fancy sauce’, bacon caramelized onions,
pickles, on a house bun, with french fries

JERK CHICKEN SANDWICH / $160
marinated chicken breast, citrus slaw,

pineapple chutney, swiss cheese, avocado,
on a brioche bun, with french fries

FETA CRANBERRY SALAD / $130
greens, feta cheese, dried cranberries,

candied walnuts, maple-dijon vinaigre!e

MEDITERRANEAN BOWL / $140
greens, feta cheese, chickpeas, cucumber,
tomato, black olives, oregano vinaigre!e

ADD TO ANY SALAD - SERVES 10
grilled chicken / $50
seared salmon / $60

CHICKEN SHAWARMA BOWL / $160
grilled marinated chicken, farro salad, tomato,

red pepper hummus, lemon, garlic cumin yogurt,
pita

HOUSE TOMATO BISQUE / $60

BEVERAGES - ALL SERVE 12
SINGLE ORIGIN COFFEE / $36

ICED COFFEE / $42
ICED LATTE / $60

HUGO TEA BREWED ICED TEA - 
BLACK, HIBISCUS BERRY / $42

FRESH SQUEEZED ORANGE JUICE / $60
FRESH SQUEEZED LEMONADE / $42

COKE, DIET COKE, SPRITE / $2 PER CAN 

 



CATERING POLICIES

ORDERING

Our catering packages have been created to offer a variety of options for your business or party. 
If you don't see what you're looking for, no problem, we can always customize a package especially for you! 

Please contact gabrielle@stkildadsm.com
to place your order. She is looking forward to working with you!

Final counts for events larger than 25 people are requested 7 days prior to the event/service date.

Quantities may be increased no later than 5 days from an event.

For pick-up/drop-off orders, cancellations less than 48 hours
from an event/service date is subject to a 30% cancellation fee. 

PAYMENT

Payment is due in full prior to delivery or pick-up.

We accept all major credit cards, corporate checks, or cash.
Personal checks are accepted with prior authorization.

A 4% service fee will be added to all credit card transactions.

PRODUCTS AND SERVICES

A per person fee of $1.50 for disposables may be incurred if requested.

FEES

$20 transportation fee applied to any event/delivery within 10 miles from our catering kitchen;
An additional $2/mile will be applied for travel outside of a 10 mile radius.

7% tax is applied to all food and non-alcoholic beverages.

A 22% service fee is applied to all food and beverage for any catering order;
additional fees may apply depending on menu and service preference.


