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            JEFFREY SEABORN C.E.C. Chef Heilmann began his culinary career in local restaurants during high school, after which he enlisted in the United States Navy as a cook. He was stationed on the USS Saginaw for four years along with a crew of 250 sailors. After leaving the Navy with an honorable discharge, he accepted a position of line cook at Bellerive Country Club where he worked his way up to Sous Chef, a position he held for five years. He then took the position of Executive Chef at Meadowbrook Country Club where he was in charge of the entire culinary operation including weddings, bar mitzvahs and golf tournaments as well as day to day operations for 14 years. After leaving Meadowbrook Country Club he took the position of Executive Sous Chef at Forest Hills Country Club, where he served a membership of 600 people. During his four years at Forest Hills Country Club it was home to four Michelob Lite LPGA Golf Tournaments. In May of 2001, he joined the staff at the Scottrade Center as Executive Sous Chef, where he oversaw all food service production for the premium areas of the building, including a ’la carte dining, luxury suite and club catering for all events and Blues games. In 2011, as a member of the Levy Restaurants staff, he became the Executive Sous Chef of Peabody Opera House where he oversees the daily catering operations of the building. During his time with Levy Restaurants he has contributed his skills and expertise at many nationwide events for the company including the US Open, PGA and Senior PGA Golf Tournaments, the Kentucky Derby, and Million Dollar Mile at Arlington Park in Chicago. Chef Heilmann has received Certified Executive Chef Certification by the American Culinary Federation. His hobbies are Cardinal baseball, BBQing and swimming with the grandkids in the backyard, playing golf and the occasional trout fishing trip. Chef Heilmann is happily married with three daughters. Chef Seaborn joined Levy Restaurants in August of 2008 where he has been the Executive Chef of Scottrade Center since 1999. In 2011 he was an integral part of implementing catering operations at the newly renovated Peabody Opera House and is currently involved in day to day operations. His past experience includes a kitchen apprenticeship of four and a half years followed by Maitre D, bartending, and administrative assistant training at the Saint Louis Club in Clayton, Missouri, two years as Assistant Manager and four and a half years as Executive Chef at Bellerive Country Club, home of past U.S Opens and PGA golf events, three years as Executive Chef at The Arena/Checkerdome, past home of the St. Louis Blues, and 13 Years as Executive Chef of Greenbriar Hills Country Club. Jeff is also a culinary instructor at Forest Park Community College where he teaches Garde Manger and Global Cuisine classes to aspiring chefs. He holds an Associate’s Degree in Hotel and Restaurant Management from Forest Park Community College and has completed over a dozen continuing education courses at the Culinary Institute of America in Hyde Park, New York and their Greystone Campus in Napa Valley. Other professional achievements and accomplishments include serving as President of the Chefs De Cuisine Association of St. Louis, a chapter of the American Culinary Federation, for two years. The association voted him Chef of the Year in 1998. Last year he was inducted into the Wall of Fame at Forest Park Community College as an accomplished alumnus of the school. He has received Certified Executive Chef Certification by the American Culinary Federation, and holds many culinary competition medals from the federation including two gold, in ice carving and mystery basket competition with highest points scored award, three silver and five bronze. He has received many top place finishes in non-ACF sponsored culinary competitions as well. Jeff has provided his expertise at numerous properties within the Levy organization. He has traveled to support of the University of Missouri on a number of occasions, including this year’s opening of the premium services department. Additional supported properties include the Sprint Center, Edwards Jones Dome, and America’s Center. His hobbies include the constant struggle to improve his golf score, riding his Harley Davidson, ice carving and backyard living. Chef Seaborn is happily married with three children. CLARK O. HEILMANN C.E.C. PEABODY CATERING CHEFS All packages are cost plus tax and 21% service fee [email protected] AMBER DANIELS At Levy Restaurants, we know just how special every event is and work hard to ensure every moment is a memorable one. Our passion and enthusiasm for creating a unique dining experience is also inspired by the energy and rich history of Peabody Opera House. From small corporate meetings to large gala affairs, we feature a wide variety of culinary innovations from picnic lunch boxes to multiple course dinners. All dishes are prepared by our award-winning chefs Jeff Seaborn and Clark Heilman and served by our friendly and professional on-site catering staff that sets the standard for professionalism and excellence at every turn. To simplify your event planning process, we’ve comprised an array of menus which offer a variety of food and beverages to suit your taste and your budget. We strive to feature the freshest ingredients, regional favorites and global selections and of course, we are always happy to create a special menu or bar package to accommodate your individual event needs. On behalf of everyone at Levy Restaurants, we would like to offer our sincere thanks for considering us to help with your next event at Peabody Opera House. We look forward to working with you to ensure your next special event is a truly memorable catered experience. Bon Appetit! [email protected] STEPHANIE SADLER 
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JEFFREY SEABORN C.E.C.
 Chef Heilmann began his culinary career in local restaurants during high school, after which he enlisted in the United States Navy as a cook. He was stationed on the USS Saginaw for four years along with a crew of 250 sailors. After leaving the Navy with an honorable discharge, he accepted a position of line cook at Bellerive Country Club where he worked his way up to Sous Chef, a position he held for five years. He then took the position of Executive Chef at Meadowbrook Country Club where he was in charge of the entire culinary operation including weddings, bar mitzvahs and golf tournaments as well as day to day operations for 14 years. After leaving Meadowbrook Country Club he took the position of Executive Sous Chef at Forest Hills Country Club, where he served a membership of 600 people. During his four years at Forest Hills Country Club it was home to four Michelob Lite LPGA Golf Tournaments. In May of 2001, he joined the staff at the Scottrade Center as Executive Sous Chef, where he oversaw all food service production for the premium areas of the building, including a ’la carte dining, luxury suite and club catering for all events and Blues games. In 2011, as a member of the Levy Restaurants staff, he became the Executive Sous Chef of Peabody Opera House where he oversees the daily catering operations of the building. During his time with Levy Restaurants he has contributed his skills and expertise at many nationwide events for the company including the US Open, PGA and Senior PGA Golf Tournaments, the Kentucky Derby, and Million Dollar Mile at Arlington Park in Chicago. Chef Heilmann has received Certified Executive Chef Certification by the American Culinary Federation. His hobbies are Cardinal baseball, BBQing and swimming with the grandkids in the backyard, playing golf and the occasional trout fishing trip. Chef Heilmann is happily married with three daughters.
 Chef Seaborn joined Levy Restaurants in August of 2008 where he has been the Executive Chef of Scottrade Center since 1999. In 2011 he was an integral part of implementing catering operations at the newly renovated Peabody Opera House and is currently involved in day to day operations. His past experience includes a kitchen apprenticeship of four and a half years followed by Maitre D, bartending, and administrative assistant training at the Saint Louis Club in Clayton, Missouri, two years as Assistant Manager and four and a half years as Executive Chef at Bellerive Country Club, home of past U.S Opens and PGA golf events, three years as Executive Chef at The Arena/Checkerdome, past home of the St. Louis Blues, and 13 Years as Executive Chef of Greenbriar Hills Country Club. Jeff is also a culinary instructor at Forest Park Community College where he teaches Garde Manger and Global Cuisine classes to aspiring chefs. He holds an Associate’s Degree in Hotel and Restaurant Management from Forest Park Community College and has completed over a dozen continuing education courses at the Culinary Institute of America in Hyde Park, New York and their Greystone Campus in Napa Valley. Other professional achievements and accomplishments include serving as President of the Chefs De Cuisine Association of St. Louis, a chapter of the American Culinary Federation, for two years. The association voted him Chef of the Year in 1998. Last year he was inducted into the Wall of Fame at Forest Park Community College as an accomplished alumnus of the school. He has received Certified Executive Chef Certification by the American Culinary Federation, and holds many culinary competition medals from the federation including two gold, in ice carving and mystery basket competition with highest points scored award, three silver and five bronze. He has received many top place finishes in non-ACF sponsored culinary competitions as well. Jeff has provided his expertise at numerous properties within the Levy organization. He has traveled to support of the University of Missouri on a number of occasions, including this year’s opening of the premium services department. Additional supported properties include the Sprint Center, Edwards Jones Dome, and America’s Center. His hobbies include the constant struggle to improve his golf score, riding his Harley Davidson, ice carving and backyard living. Chef Seaborn is happily married with three children.
 CLARK O. HEILMANN C.E.C.
 PEABODY CATERING CHEFS
 All packages are cost plus tax and 21% service fee
 [email protected] DANIELS
 At Levy Restaurants, we know just how special every event is and work hard to ensure every moment is a memorable one. Our passion and enthusiasm for creating a unique dining experience is also inspired by the energy and rich history of Peabody Opera House. From small corporate meetings to large gala affairs, we feature a wide variety of culinary innovations from picnic lunch boxes to multiple course dinners. All dishes are prepared by our award-winning chefs Jeff Seaborn and Clark Heilman and served by our friendly and professional on-site catering staff that sets the standard for professionalism and excellence at every turn. To simplify your event planning process, we’ve comprised an array of menus which offer a variety of food and beverages to suit your taste and your budget. We strive to feature the freshest ingredients, regional favorites and global selections and of course, we are always happy to create a special menu or bar package to accommodate your individual event needs. On behalf of everyone at Levy Restaurants, we would like to offer our sincere thanks for considering us to help with your next event at Peabody Opera House. We look forward to working with you to ensure your next special event is a truly memorable catered experience. Bon Appetit!
 [email protected] SADLER
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SNACK PACKAGES AT PEABODY OPERA HOUSE
 Create Your Own Energy Mix – 8.95 per person An assortment of gourmet favorites allows guests to customize a sweet, savory or spicy combination. Served with assorted seasonal whole fruit.
 Select 5 of the following:- Dried papaya and pineapple- Banana chips- Dates- Yogurt raisins- Yogurt covered peanuts- Unsalted roasted almonds- Pretzel treats- Sesame sticks- Salted roasted peanuts- Rice crackers- Green wasabi peas
 Seasonal Fresh Fruit Platter – 7.95 per personServed with strawberry yogurt sauce
 Gourmet Dry Snacks – 6.50 per person, 2.50 per Item- Popcorn, buttered- Pretzels- “Bar” Snack Mix
 Balanced Selections for Grab & Go – 13.95 per person
 - Assorted Pop Chips, Luna Bar and Clif Bars
 - Trail mix with dried fruit and nuts
 - Dark chocolate
 - Dry-roasted edamame
 - Assorted seasonal whole fruit
 Guest Favorites – 9.95 per person
 - Popcorn, selections of caramel, cheese and buttered
 - Soft pretzels with hand-crafted dips and spreads – House made beer cheese, chipotle and yellow mustards, smoked almond bacon spread
 - Fresh seasonal fruits and berries
 Garden Fresh Seasonal Crudités – 6.95 per personIndividually packaged with buttermilk ranch dipping sauce – great on the go!
 CLASSIC BREAKS(Menus for the meals between meals)
 KW PHOTOGRAPHY
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Warm Pretzel Bites with Assorted Dips – 8.95 per personMini pretzel nuggets served with 4 dips: smoked bacon, Cheddar and chive; spiced stout mustard, jalapeno beer cheese and chocolate peanut butter
 Assorted Organic Energy Bars – 7.95 per personLuna and Clif Bars
 Market Whole Fruit – 5.95 per personThe best of the season! Apples, bananas and local seasonal picks
 Yogurt – 5.95 per personAssorted individual low-fat fruit yogurts
 Artisan Cheese Platter – 9.95 per personFruit chutney, cracker basket
 Gluten Free Snack Basket – 13.95 per personThere’s something for everyone! Larabar Cherry pie bars, Food Should Taste Good Olive tortilla chips, caramel and Cheddar popcorn, Eden organic wild berry mix and NuGo FREE dark chocolate bars.
 The Cupcake Bar – 10.95 per personA variety of flavors including lemon meringue, red velvet, chocolate peanut butter cup, double chocolate and vanilla bean served with ice-cold low-fat and whole milk
 Warm Cookies and Milk – 8.95 per personGiant peanut butter, chocolate chips and oatmeal cookies served warm on griddles with seasonal fruits and berries. Accompanied by ice-cold low-fat and whole milk
 Fruits in Bloom – 7.95 per personChoice of one (1) of the following: Caramel apple bloom – Flaky golden pie petals filled with peeled apples topped with caramel and served with vanilla ice cream Berry tart bloom – Flaky golden pie petals filled with apples, blackberries, blueberries and raspberries with vanilla ice cream
 Cookies and Brownie Sampler – 7.95 per personOur signature giant chocolate and white chocolate chunk cookies with fudge brownies
 SWEET BREAKS
 L’PHOTOGRAPHIE
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