
                                                                                                                                                                      
 

 
                                                                                                                                                                

1200 Russell Blvd. 
St. Louis, MO 63104 

314.776.8309 
www.mcgurks.com 

 
 
 

Thank you for your interest in hosting your special event at John D. McGurk’s!  
We look forward to providing you with a unique atmosphere, fine food and spirits, 

remarkable service and memories to last a lifetime. We hope this information answers all 
of your questions, but feel free to contact us with any additional inquiries. 

 
 
 

Suggested Celebrations  
 
 

Rehearsal Dinners 
Anniversary Parties 

Birthday Parties 
Farewell Parties 
Baby Showers 
Bridal Showers 

Engagement Parties 
Holiday Gatherings 

Business Luncheons or Dinners 
 
 
 
 
 
 
 
 



 
 
 
 

Reserving a Room for Your Private Party 
 

We offer two areas that are able to accommodate large parties at McGurk’s.  
 

Our inside dining room, known as the patriot room, can accommodate parties up to 55 
guests for a sit down dinner. This room will accommodate 75-100 guests for appetizers 
and cocktails.. This room will be private and staffed appropriately for the size of your 

event.  It includes a private bar, as well as a fireplace, for enjoyment in the winter 
months.  Guests are welcome to supply decorations and centerpieces that we will put in 

place before your party begins.   
There is a minimum of 40 guests to rent the space. 

A $500 private room fee will be applied to weekends and specific dates. 
 

In our all-season pavilion we can accommodate up to 35 guests for a sit down dinner and 
up to 60 guests for an appetizer and cocktail party. We are also able to accommodate 
larger parties up to 80 for a sit down dinner or 200 for an appetizer and cocktail party. 
Your reservation will guarantee an area that is specifically designated for your private 

party.  This area has high-top tables which is something to take into consideration if you 
will have children or adults that may find it difficult to sit in a high seat.  

There is a minimum of 30 guests to rent a portion of the pavilion. 
A $250 private room fee will be applied weekends and specific dates. 

There is a minimum of 65 for a sit down dinner or 100 for an appetizer and cocktail 
event for the entire pavilion. 

A $750 private room fee will be applied on weekend evenings and specific dates. 
 

Private luncheons may begin as early as 11:00am and can run as late as 4:00pm. Private 
parties in the evening may begin as early 5:00pm and run as late as 10:30pm 

 
 
 

Private dining fees are due when confirming your reservation. These fees are  
 refundable if cancellations are  made 1 month prior to your engagement. 

 
 
 
 
 
 



 
 
 
 
 
 

Menu Options 
 
 
* 

When hosting a cocktail and appetizer party, the buffet will be refilled for a two hour 
period. We will gladly leave any remaining food for the duration of your party. 

 
 
 
 

Please choose 4 of the following:  
 

Hot Chicken Wings 
Spinach and Artichoke Ravioli 

Toasted Beef Ravioli 
Potato Skins 
Spinach Dip 
Crab Cakes 

 Meatballs with House-made Marinara  
Italian Sausage Stuffed Mushrooms (give 24 hours notice) 

Bacon Shrimp (add $2 per person) 
*All items come with appropriate dipping sauces* 

 
If you would like, you can add a vegetable tray to your buffet for an additional charge. 

 
 
 

Appetizer Buffet: $12.95/per person 
 

Vegetable Tray for 25-50 $40 - seasonal fresh veggies, ranch 
Fruit Platter 25-50 $75 - seasonal fresh fruit (24 hour notice) 

 
 
 

 
 



 
 
 
 
 
 
 
 
 

Sit Down Dinner Options 
 
 

We offer a three course meal, and personalize your menu based on your 
selections.  

We ask that you have your menu selections chosen as soon as possible, 
 but they can be altered at a later date, if necessary. 

 
Sit Down Dinner $35/person 

 
 

Starters 
 

*please select one or two options from below* 
 

Mixed Green Salad 
Dried Cranberries, toasted walnuts, gorgonzola  

 cheese, roasted garlic vinaigrette. 
 
 

Caesar Salad 
Romaine, Shredded Parmesan, Croutons, Caesar Dressing 

 
 

Spinach Salad 
Snap peas, mandarin oranges, spicy cashews, 

crispy wontons, sweet chili vinaigrette 
 
 

Mrs. McAteer’s Baked Potato Soup 
 
 
 
 



 
 
 
 

Entrees 
 

*Please select up to five items from the following* 
 
 

Gaelic Steak 
8oz. Grilled Filet Mignon, Yukon Mashed Potatoes, Green  

Beans and Carrots, Sherry Veal Sauce. 
 

McGurk's Ribeye 
12oz. Grilled Ribeye, Twice-Baked Potato, Green Beans and Carrots, McGurk's Steak 

Butter. 
 

12oz. Grilled Porkchop 
 French Green Lentils, 

Smoked Bacon-Gruyere Potato Gratin, Spiced Fruit Reduction. 
 

Spinach-Artichoke Chicken Breast 
Pan-Seared Chicken Breast, Yukon Mashed 

Potatoes, Spinach-Artichoke Sauce. 
 

Stuffed Chicken Breast 
8oz. Chicken Breast Stuffed with Cream Cheese, Fresh Spinach, Mushrooms and 

 Roasted Peppers. Served with Tomato Risotto, Asparagus, Bacon-Vodka Cream Sauce. 
 

Grilled Chicken Penne Pasta 
Roasted Red Peppers, Spinach, Parmesan, Bacon Cream Sauce. 

Herb Glazed Salmon 
Pan-Seared Salmon Filet, Couscous, Spinach, Asparagus, White Wine Butter Sauce. 

 
Corned Beef & Cabbage 

 Corned Beef, New Potatoes, Glazed 
 Carrots, Soda Bread, Horseradish and Whipped Butter. 

 
Fish & Chips 

12 oz. Beer Battered Cod with Pub 
 Chips and House-Made Tartar Sauce. 

 
 



* 
 
 
 
 
 
 

For the Kids 
 

Toasted Beef Ravioli 
Served with House-Made Marinara 

 
Chicken Tenders  

Buttermilk Battered, Fresh Chicken Tenders, with a 
 side of Pub Chips and a Honey Mustard Dipping Sauce. 

 
Grilled Cheese 

Grilled Sourdough Bread with American Cheese. Served with Pub Chips. 
 

Desserts 
 

*please choose one or two options from below* 
 
 

House-Made Bread Pudding 
Caramel and raspberry sauces, 

Topped with whiskey butter 
 

Flourless Chocolate Torte 
House-Made with Raspberry Coulis  

 
Bailey’s Cheesecake 

House-Made with Chocolate and Caramel Sauces 
 

Ice Cream 
Two Scoops of Vanilla Bean Ice Cream 

 
 
 
  
 
 
 

 
Buffet Options 



 Buffets are available depending on the size of your group and the date you are 
interested in hosting your event.  We are not able to offer dinner buffets for all 

occasions, please inquire when booking your party if this is an option. 
 
 

Lunch/Dinner Buffet $22/ per person 
 

McGurk's House Salad 
New Potatoes  
Green Beans 
Dinner Rolls 

Grilled Chicken Penne Pasta 
 

Please choose 2 of the following: 
Grilled Flank Steak 

Spinach Artichoke Chicken Breast 
Roasted Porkloin with Spiced Fruit Reduction 

Corned Beef Brisket 
 

Dessert: 
Assorted Cookies  

 
 

Bar Options 
Bar Pricing is for a two hour period. 

 
Selected Beer, Wine and Liquor 

$18/person for two hours $6 for each additional hour 
Includes all available Anheuser Busch Products, house wine and well liquor 

 
Open Bar 

$22/person for two hours $8 for each additional hour 
Selections include 15 draft beers, Anheuser Busch Bottles, 

 House wines, and the following premium liquors: 
Absolute, Smirnoff family, Stolichnaya, 

Jim Beam, Maker’s Mark, 
Captain Morgan, Bacardi, 

Dewar's, Jameson, 
Bombay Sapphire, 

Jose Cuervo 
Please note: shots and Red Bull are not included. 

 
*Please note pricing does not include sales tax or gratuity 

 
 



 
 
 
 

McGurk’s is happy to provide the following: 
 

White Linen Tablecloths 
Votive Candles 
House Music 

Personalized Menu 
DVD player 
PA System 

 
*Feel free to bring any decorations you may like. We suggest decorating an hour before 

your event.  You may also leave the decorations with us and we will decorate the room as 
requested.* 

 
Cancellation Policy 

 
McGurk’s is happy to work with you in any way to make sure that your occasion is 

celebrated just as you would prefer. We do ask that cancellations are made one month 
prior to your event. Private dining fees are refundable up to one month prior to your 

event.   
  

If you cancel your party, please notify McGurk's prior to the reservation. Cancellation 
fees for parties of 20-30 will be charged a $100 fee and parties of 30+ will be charged 

$150. 
 

Schedule Changes 
 

Changes can be made up until the week of your event.  Private dining fees are not 
affected by schedule changes. 

 
 
 
 
 
 
 
 



 
The Party Continues! 

 
The party doesn’t have to end when your guests start leaving, please join us for live Irish 

music inside, where we bring the best Irish bands in the country! 
 

Questions? 
 

Please feel free to contact us with any questions or concerns you may have. We have 
many convenient ways to reach us; phone, email, fax or a personal visit.We look forward 
to seeing you and thank you for your interest in McGurk’s for your special occasion! 

 
Phone:  314-776-8309 

 
Fax 314-776-6829 

 
Contact Management via E-mail: questions@mcgurks.com 

 


