
Voted Columbia’s Best Caterer 2007
The People’s Choice Award -  “Inside Columbia Magazine”

We know that choosing a caterer is an important part of planning a successful meeting or reception.
Hoss’s Market offers a variety of delicious options for catering your luncheon, dinner or reception.

 By combining our 20 years of restaurant and catering experience and premium ingredients, you can be
assured of a delicious meal, delivered on time for your next event.

Relax, with Hoss’s Market - The Difference is in the Details!
Hot Hors d’oeuvres

Priced per 50 pieces

Mini Beef and Veggie en Brochette 148.00

Mini Teriyaki Chicken en Brochette 105.00

Bacon Wrapped Fresh Jumbo Diver Scallops
               with Roasted Garlic Balsamic Herb Jam 130.00

Southwestern Chicken Quesadilla Rolls
with Picante sauce and Sour Cream 85.00

Seafood Stuffed Mushroom Caps 75.00

Italian Sausage & Spinach Stuffed Mushroom Caps 65.00

Market Jumbo Smoked Chicken Wings with Spicy BBQ Sauce 60.00

Meatballs   (BBQ, Sweet-n-Sour or Swedish Style) 50.00

     Spanikopita                                                                                         55.00

Spinach Con Queso Dip with Tortilla Chips 60.00

Vegetable Spring Rolls with Sweet Chile Dipping Sauce 50.00

Bacon & Horseradish Wrapped Colossal Shrimp
with Roasted Red Pepper Sauce 145.00

Gourmet Nacho Bar     (minimum 30 guests) 4.95 ea.
Taco Beef & Spiced Chicken, Tortilla Chips, Cheddar Cheese Sauce, Diced Onions, Diced Tomatoes,
Salsa, Jalapenos  and  Sour Cream  (if this is the only item ordered add 2.00 each)

www.hosssmarket.com       573-815-9711
Hoss’s Cold Hors d’oeuvres



Priced per 50 pieces

Wasabi Ginger Tuna Tar Tar on Cucumber Caps 85.00
Smoked Chicken Chipotle Roulades

On whole wheat tortillas with chipotle BBQ Sauce 70.00
Cold Smoked Salmon Bruschetta with Herbed Goat Cheese 125.00
Herb Baked Crostini with Goat Cheese and Tomato Basil Tapenade 90.00
Smoked USDA Prime Beef Tenderloin                                                        237.50

               With BBQ Sauce, Horseradish Cream and Dijon Mustard

    Assorted Dollar Sandwiches 125.00
                Smoked Turkey, Beef Brisket and Ham on a Dollar Roll with cheese

Cold Platters
Peel & Eat Shrimp  (21-25 pc. per/lb.) 18.99/lb.

With Spicy Cocktail sauce

Peeled Colossal Cocktail Shrimp  (12-15 pc. per/lb.) 34.99/lb.
                         Peeled Large Cocktail Shrimp       (21-25 count per pound) 22.99/lb.

Smoked Whole Salmon market price
With Capers, Onions, Horseradish, Diced Egg and Crackers

Priced per 30 guests
Fresh Sea Scallops Ceviche  or Shrimp Ceviche(5lbs) 140.00
Grilled Vegetables with Garlic Rosemary Citrus Sauce 90.00

Asparagus, Red Bell Pepper, Portabella Mushroom, Zucchini, Yellow Squash and Onion

Vegetable Crudites with Dips 55.00
Imported & Domestic Sausages and Cheeses with crackers 90.00
Fresh Seasonal Fruits 90.00

Antipasta Platter 60.00
Marinated Green Beans, Asparagus, Mushrooms, Artichokes and a variety of Olives

Plated Hot Dinners
Minimum 20 guests -  Only available in Hoss’s Semi Private Dining Room

Relax, with Hoss’s Market - The Difference is in the Details!

The Difference is in the Details!



USDA PRIME BEEF
Hoss’s Market only sells USDA Prime Beef,  hand carved from whole primal cuts in house by  our

butchers daily. Experience the difference!

SLOW SMOKED “USDA PRIME” PRIME RIB 25.95
       with horseradish cream

USDA PRIME  14oz. KANSAS CITY STRIP STEAK 27.95

USDA PRIME  12oz. RIBEYE STEAK 24.95

USDA PRIME 8oz FILET MIGNON 29.95

FRESH SEAFOOD
The market offers a variety of seafood unavailable elsewhere in Mid-Missouri.  Our superior
quality and exclusive selection will satisfy those with discriminating tastes.   We will let you
know what this weeks selections are.

MARKET ENTREES

16oz. SMOKED “PATCHWORK FARMS” PORK CHOP 18.95

14oz. GRILLED VEAL CHOP with Brandy Peppercorn Sauce 28.95

MARINATED BALSAMIC LAMB CHOPS (2- 6oz) 24.95
                with smoked tomato onion coulis

BOONE COUNTY CHICKEN CORDON BLEU 18.95
                with Baumgartner’s Boone County Ham and Imported Swiss and Gruyere Cheeses

CHICKEN BREAST MARSALA over rice Pilaf 16.95

SESAME GINGER GRILLED CHICKEN BREAST with Sweet Chile Glaze 16.95

ROASTED PORK LOIN with sausage herb stuffing and pan gravy 17.95

All plated entrees include your choice of Caesar Salad or Market
House Salad, and choice of one starch or vegetable with baked

rolls.

Market Dinner Buffets
Minimum 30 guests –At Hoss’s or the location of your choice

All Dinner buffets include our Market House Salad or Caesar Salad,
two Entrees, three Side Dishes, Rolls, Dessert and Iced Tea

MARKET BUFFET – 20.95
Roasted Sirloin of Beef

PRIME BUFFET – 25.95                            PREMIUM BUFFET – 30.95
                     Carved Prime Rib                                     Carved Smoked Beef Tenderloin



CHOOSE ONE ADDITONAL ENTRÉE WITH EACH ABOVE BUFFET

Roasted Chicken  Breast of Chicken Dijon   Carved Roasted Pork Loin
Penne Prima Vera  Breast of Chicken Florentine   Smoked Turkey Breast
Carved Bone-In Ham  Breast of Chicken Marsala   Chicken Parmigiana
Grilled Southwest Chicken Breast  Breast of Chicken Saltimbocca

 Roasted Salmon with Pesto Cream

CHOOSE THREE SIDE DISHES

Oven Roasted Potatoes  Homestyle Green Beans   Fettuccine Al Fredo
Mashed Potatoes & Gravy  Corn O’Brien   Dirty Rice
Parsley New Potatoes  Peas and Mushrooms   Vermont Cheddar Pasta
Garlic Parmesan Mashers  Buttered Baby Carrots   Bacon Cheddar Mashers
Au Gratin Potatoes  Green Beans Amandine   Rice Pilaf
Sun Dried Tomato Cous Cous  Garlic Cream Potatoes   Green Chile Rice

CHOOSE ONE DESSERT
Chocolate Layer Cake                          Vanilla Cheesecake                           Hoss’s Fruit Cobbler
Triple Chocolate Brownies Hoss’s Fresh Baked Cookies             Luscious Lemon bars

add 2.50 per person
Carmel Pecan Chocolate Cake White Raspberry Cheesecake Chocolate Truffles
Strawberry Cheesecake Carrot Cake

HOSS’S SMOKED BUFFET  17.95 HOSS’S ITALIAN BUFFET  17.95
Hickory Smoked Ribs Italian Sausage Lasagna
Beef Brisket Breast of Chicken Parmigiana
Smoked Chicken Pasta Primavera ♦ Tortellini Salad
Market BBQ  Beans Green Beans Amandine
Potato Salad ♦ Tangy Coleslaw Zucchini, peppers & Onions
Au Gratin Potatoes ♦ Tossed Salad Tossed Salad with Balsamic Vinaigrette
Dinner Rolls ♦ Apple Cobbler Dinner Rolls ♦Tiramisu
Iced Tea and Water Iced Tea and Water

Non Alcoholic Beverages
Assorted Beverage Medley 1.50 each
  20oz. Bottles of Soda and Water
  (choice of Coke or Pepsi Products)

Iced Tea 10.95 per gallon

San Pelligrino Limonata or Orange 1.50 each

Beer
Domestic Half Barrel Keg 175.00/keg
Domestic Quarter Barrel Keg 85.00/keg

Domestic Bottle Beer 2.75 each
Micro Brew Bottle Beer 3.00 each
Import Bottle Beer 3.25 each

Lemonade 12.95 per gallon

Beverage Options



Wine
We offer over 200 different exceptional wines. We will help select the prefect pairings for your menu
selections.  Any bottle may be purchased off of our retail shelves for a 7.00 per bottle corkage fee
plus the cost of the wine.

Open Bar –
This option only available for off premise catering with 40 guests or more

$25.00 for set up and bartenders fee for the first hour and 5.00 per bartender per hour thereafter, plus tax
and 18% gratuity.

The bar opens with full bottles.  At closing all bottles are measured to the nearest tenth.  Customers will only
be charged for the used portion.  All mixes, garnishes and ice are included.

Call Brand Liquors             80.00 per bottle
Premiuim Brand Liqours    95.00 per bottle
Super Premium Liquors   125.00 per bottle

Tax and 18% service charge will be added to all catering
prices.

The Difference is in the Details!
                         573-815-9711


