
IN HOUSE CATERING 
 

40 Old State Road 
E l l isv i l le ,  MO. 63021 

636-391-6154 
ClancysSTL@gmai l .com 

 
 
 

 

 
Appetizers 

Priced per person. 
 

Chicken Wings: Our fresh, never-frozen wings deep fried, tossed in our house hot sauce and served 
with ranch or bleu cheese 

$5 

Toasted Ravioli: A St. Louis favorite served with marinara $4 
Pretzel Bites: Bavarian pretzels baked with hard salami and American cheese served with honey 
mustard.  

$4 

Irish Bites: Bavarian pretzels baked with corned beef & Swiss cheese and served with 1000 Island $6 
Vegetable Tray: Fresh vegetables, hand washed and cut.  $2 
Fried Chicken Tenders: Served with your choice of 1 dipping sauce $5 
Fruit Tray: Fresh fruit, hand washed and sliced.  $2 
Buffalo Chicken Dip: House made and served piping hot with tortilla chips $3 
Shrimp Ceviche: Shrimp, avocado, red onion, corn, black beans, tomatoes, and cilantro, tossed a 
garlic lime dressing and served with tortilla chips. 

$3 

Salty Goat Cheese Dates: Baked dates stuffed with goat cheese and wrapped with Prosciutto. $3 
Charcuterie board: Meats, cheeses, spreads & crackers $4 
Deviled eggs: A Clancy favorite stuffed with a creamy filling we all know and love! $3 
Seafood stuffed mushrooms: Button mushrooms filled with seafood and cheese and baked to 
bubbly golden brown.  

$6 

Candied bacon: Thick cut bacon topped with a brown sugar mixture and candied to perfection. $5 
 

Mains 
Priced per person. 

Burger Bar: Include fresh Vitale’s Bakery buns, a 2-cheese tray & lettuce, tomato, onion, pickle tray.  $10 
Fried Chicken Tenders: Hand breaded, deep fried and served with your choice of dipping sauce.  $8 
Smoked Pork Tenderloin: Seasoned, smoked and hand sliced in house.  $12 
Grilled Chicken Breasts: A fresh, 5-ounce chicken breast grilled.  $10 
Fried Chicken Breast; A fresh, 5-ounce chicken breast hand breaded & deep fried. $10 
Pulled Pork Sandwiches: Smoked in house and served with fresh Vitale’s Bakery buns. Sauced or 
sauce on the side. 

$10 

Pulled Chicken Sandwiches: Smoked in house and served with fresh Vitale’s Bakery buns. Sauced 
or sauce on the side.  

$10 

Reuben Platter: Our famous Reubens, cut in half, served points up. $10 
Chicken Salad on Croissant: Creamy chicken salad with red grapes, celery & spices.  $8 
Cajun Chicken Pasta: Penne noodles, grilled chicken, peppers and onions in a spicy alfredo sauce. $14 
Mostaccioli: Penne noodles with a red meat sauce.  $10 
Taco Bar: Chicken and Beef, Soft and crunchy with all the toppings. $10 
Meatloaf: Individual, house made and roasted meatloaves topped with a tomato sauce.  $12 
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Sides 

Priced per person. 
 

Irish Chips: Fried crispy and dusted with our house chip seasoning.  $2 
French Fries: Served hot and crispy, dusted with our house fry seasoning.  $2 
Potato Salad: A mix of potatoes and celery tossed in a mustard and mayo-based sauce.  $4 
Pasta Salad: Rotini noodles mixed with green peppers, tomatoes, mozzarella and tossed in Italian 
dressing.  

$4 

Broccoli Salad: Crunchy broccoli mixed with bacon and red onion in a sweet and tangy sauce. $5 
Baked Beans: Slow roasted with bacon and brown sugar. $2 
Twice-Baked Potato Casserole: Topped with sharp cheddar cheese, bacon, and chives.  $3 
Traditional Mashed Potatoes $2 
Herbed Roasted New Potatoes: Served in a garlic butter sauce. $3 
Homemade Applesauce: Served cold with warm spices.  $3 
Clancy’s Coleslaw: Shredded cabbage and carrots in our creamy house dressing.  $2 
Green Beans: A customer favorite, cooked with onions & bacon in a warm butter sauce. $3 
Curried Rice: A cold, creamy mixture of cooked vermicelli, mayo, curried spices, artichoke hearts & 
green olives.   

$3 

 
 

Salads 
Priced per person. 

All salads include choice of 1 dressing served on the side or tossed. Available Dressings: Ranch, Chipotle Ranch, Horseradish Ranch, 
Italian, Bleu Cheese, 1000 Island, Raspberry Vinaigrette or Honey Mustard. 

 
Clancy’s House Salad: A mixture of lettuce, shredded cheddar cheese, tomatoes, red onions & 
croutons. 

$3 

Italian Salad: A mixture of lettuce, parmesan cheese, artichoke hearts, and pimentos- tossed in our 
house Italian dressing. 

$4 

Caesar Salad: A mixture of romaine, parmesan cheese, croutons, fresh black pepper tossed in a 
creamy Caesar dressing. 

$4 

Raspberry Vinaigrette Salad: A mixture of Spring greens, bleu cheese crumbles, cranberries, walnuts 
red onion and served with our Raspberry Vinaigrette dressing on the side. 

$5 

Autumn Salad: A mixture of Spring greens, roasted butternut squash, cranberries, walnuts, and 
served with a house made maple bacon dressing on the side.  

$6 

 
Sauces 

Priced per person. 

 
Breads 

Priced per person. 

 
 

Jameson Irish Whiskey Cream Sauce $2 
Horseradish Cream Sauce $1 
Garlic Parmesan Cream Sauce $1 

Fresh Vitale’s Buns $1 
Yeasted Dinner Rolls  $1 
Hawaiian Rolls  $1 
Garlic Cheese Bread $2 



Alcoholic Beverages 
We have unlimited options for bar service for your party. Here are some ways to incorporate the bar into your 
event! 
 
Cash bar= all guests pay for their own beverages. 
Open bar= host pays for all beverages. 
Limited bar= IE: Beer & wine is open bar; alcohol is cash bar. 
Budgeted Bar= IE: Open bar until a certain dollar amount is reached. 
Ticketed Bar= IE: Each guest gets a certain number of tickets for drinks. 
 

Non-Alcoholic Beverages 
Soft drinks, lemonade, cranberry juice, pineapple juice, orange juice, iced tea, coffee and water are available. 
 

Mocktails & Cocktails 
Our full bar can be available for your party. We can fully customize a cocktail and/or mocktail menu based on your 
event. Here are some of our popular favorites! We also have His & Hers Cocktails available as well! 
 
Mocktails 
-Peach, Watermelon or Lavender Lemonade 
-Ginger Shirley 
-Blueberry Mojito 
-Apple Cider Mocktail 

Cocktails 
-Irish Mule 
-Pomegranate Margarita 
-Lemon drop Martini 
-Espresso martini 

 
 

Fun Extras & Additions 
 

Looking for extras to put your event over the top? We recommend the following businesses as they are not only 
family or close friends, but we have used time and time again for our own special occasions! 
 
Live Music, Wildhorse Creek Band- Patrick Stevenson: 636-606-5925 
Bagpiper, Jim Miller: 314-223-3913 
Celebrating Life Cake Boutique, Bakery & Desserts- Suzy Bailey: 636-458-7727 
SLI Media Productions, Photographer- Sarah McLellan: 636-579-2818 
Festive Functions, Balloons & Party Supplies- Chrissy Kiger: 636-544-2904 
 
 

Rental Fee 
There is no rental fee Monday through Friday. Maximum guest size is 15.  

Saturday private party rental $175 per hour rental fee for parties 50 guests or less and $200 for 51 or more.  
 

Buyouts 
Saturday: $1,500 minimum 

Monday-Friday $5,000 minimum 
Sunday: Not available 

 
 
 
 
 
 
Prices are per person for in-house catering only. Due to market changes, prices are subject to change without notice rendering this menu 
null and void. Please check with Clancy’s Irish Pub- Ellisville to ensure the most up to date menu, rental, and buyout pricing. 


