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Full Service Catering
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It is our greatest joy  to create events that meet the specific needs  
of our clients.  

Throughout your planning process, you will work with a dedicated catering 
Special Events Planner to guide you through menu creation and event 
logistics.  

Your planner will be assisted by a Special Event Coordinator and our entire 
team of expert culinary and service professionals, all working together to 
exceed your expectations. 

CONNECT with your catering special event planner to learn about 

enhancements and service options!  

        SERVICE & MENU ENHANCEMENTS  
➢ Schedule your consultation to receive assistance with menu 

creation, customizable bar packages, finalize venue booking, and 

event planning elements.  

➢ Finalize event details and logistics, enhancements, and service 

arrangements.  

➢ Reserve your date with a signed contract and deposit of $2,500 or 

15% of the total (whichever is greater). 

➢ Guest table and chair rental 

➢ Specialty guest table linens 

➢ Specialty furniture and prop rentals 

➢ Custom dessert stations 

➢ Chef-attended action stations  

  

To guide you through building  
your menu, we have included  
the following symbols to  
define dietary….

ve   =  vegetarian          gf   =  gluten free         v    =  vegan        
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TB  R  E  A  K  F  A  S  T  S  E  L  E  C  T  I O  N  S  
Minimum 25 persons

R i s e  a n d  S h i n e  
seasonal  fruit salad, assorted breakfast  pastries, and 

breads

BYO Yogurt Bowl 
greek and local plain vanilla yogurts, house-made granola, fresh 

seasonal berries, toasted coconut, and local honey

Continental Breakfast 
seasonal fruit salad, cheddar scrambled eggs, breakfast potatoes, 

turkey sausage, bacon, and french toast souffle with maple syrup

M  O  R N  I N  G A  D  D  I T  I O  N  S

Yogurt Parfaits 
choice of greek or local plain vanilla yogurt, 
served with your choice of  toppings 

please select one: 
seasonal berries, house-made granola, mango, coconut, 

chia, flax, and hemp seeds

Bagels & Spreads 
plain, everything, and cinnamon raisin bagels served 
with cream cheese, salted butter, and house-made  smoked 

salmon

M  O  R  N  I N  G  B  E  V  E  R  A  G  E  S

Hot Beverage Service 
freshly brewed coffee and tea 

lemon, honey sticks, and assorted sweeteners

Individual Bottled Beverages   
orange, cranberry, or apple juices   

san pellegrino 

bottled water 

coke, diet coke, sprite or ginger ale
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B  R  U  N  C  H  B  U  F  F  E  T  S  E  L  E  C  T  I O  N  S  

All buffets include fresh baked rolls, assorted  breakfast pastries, and salted butter

From the Garden (please select two) 
Romaine & Berry goat cheese, walnuts, rolled oat  croutons and cider dressing    ve 
Field Greens tomatoes, cucumbers, carrots and white  balsamic dressing     v/gf 

Antipasto cucumber, tomato, olives, artichokes, parmesan  and balsamic dressing    gf 

Southern BLT Caesar bacon, cornbread croutons and  roasted tomato-caesar dressing 

Seasonal Fruit seasonal melon, pineapple, berries and  grapes      v/gf

Brunch Displays (please select one display) 

Buttermilk Biscuit Display (choice of two) 
 Country Ham blackberry preserve and grainy mustard 
 B.L.T. lettuce, tomato and mayo 
 Country Gravy local sausage, smoked ham hock and peppercorn cream 
 Smoked Salmon cucumber and dill-cream cheese spread 

Design Your Doughnut 
plain cake and yeast doughnuts with assorted toppings: crumbled bacon, peanut 

butter chips, chocolate curls, sprinkles,  fruity pebbles, oreos, chocolate frosting and 

powdered sugar  glaze
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Croissant Display (choice of two) 
 Tuna Salad with greens and cucumbers 
 Egg Salad with spinach and havarti 
 Pesto Chicken Salad with provolone and arugula 
 Petite Croissants fruit preserves and salted butter
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Odds & Ends 

(please select two) 

Breakfast Potatoes onions, bell peppers, pimenton butter     ve/gf 

 Hash Brown Casserole cheddar cheese, sour cream and green  onions     ve 

Wild Rice Pilaf carrots, celery, onion and fresh thyme     v/gf  

Parmesan Potatoes parmesan cheese, brown butter and fresh  herbs      ve/gf 

House Mac & Cheese cream, cheddar, mozzarella and crumb  topping     ve 

Local Kielbasa bell peppers, onions and maple-bourbon bbq sauce  

 Breakfast Meats pork sausage patties and applewood smoked  bacon 

Bistro Vegetables zucchini, squash, bell peppers, onions, carrots  and herb oil    v/gf 

French Beans toasted almonds and lemon olive oil     v/gf

Entrees 

(please select one) 

Chicken and Leek Pie chicken veloute and shortcrust pastry   

Shrimp and Grits cheddar-cream grits, tasso ham, and tabasco  butter     gf 

Cast Iron Frittata garden vegetables and lemon creme fraiche     ve 

Char Grilled Salmon lemon-chive beurre blanc 

French Toast Souffle maple syrup     ve 
Chicken and Waffles southern fried chicken, waffle quarters and  hot honey
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B  R  U  N  C  H  B  U  F  F  E  T  S  E  L  E  C  T  I O  N  S  C O N T I N U E D
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S N A C K  B R E A K

Mid-Morning Boost 
assorted whole fruit, granola bars and mini pretzels

BYO Trail Mix 
almonds, pistachios, cashews, pumpkin seeds, 

sunflower seeds and dried fruits

Bavarian Pretzel Sticks 
beer cheese, cheddar cream cheese and honey mustard  dipping 

sauces

Just Some Cookies 
chocolate chip, oatmeal raisin, sugar and peanut butter  honey

Brownies & Dessert Bars 
carmelita, lemon-raspberry and m&m brownie

Dip It 
Warm Dips pesto parmesan and buffalo chicken  
 Cold Dips crispy onion, ranch and hummus   

Served with tortilla chips, pita and potato chips
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L  U  N  C  H  B  U  F  F  E  T  S  E  L  E  C  T  I O  N  S
Tuscan Lunch Table 
All buffets include traditional caesar salad and fresh garlic bread  sticks

Penne pasta tossed with your choice of two: 

Bolognese ground beef, pork and prosciutto-based tomato sauce   
Local Mushroom Cream pennsylvania mushrooms, gorgonzola and  roasted garlic     v 

Tomato-Basil plum tomatoes, fresh basil and garlic     v 
Cuigini italian sausage, pepperoni, cream and ricotta cheese 
Classic Alfredo cream, leeks, parmesan cheese and roasted garlic     ve 

Choice of one entree: 

Chicken Capricciosa arugula, shaved parmesan, grape tomatoes and  fresh lemon     gf  

Chik'n Capricciosa arugula, nutritional yeast, grape tomatoes and fresh  lemon     v 
Eggplant Parmesan seasoned panko, mozzarella and fresh basil     ve   

Grilled Chicken Parmesan fresh herbs, mozzarella and tomato- basil  sauce     gf  
House-Made All-Beef Meatballs tomato-basil sauce and parmesan  cheese      gf 
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Char Grilled Salmon lemon-chive beurre blanc     gf    

Roast Pork Loin pancetta, spinach and marsala wine  sauce 
Tuscan Style Flank Steak rosemary, lemon, red pepper  flake and jus     gf 
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Common QUE 
All buffets include red cabbage slaw and honey cornbread muffins with salted butter
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(please select two) 
Gemstone Baked Beans pinto, black and white beans and  brown sugar-mustard sauce     v/gf  

House Mac & Cheese cream, cheddar and mozzarella cheese and crumb topping     ve 

Rice & Beans brown rice, black beans, bell peppers and cilantro     v/gf  

Sweet Potato Wedges brown sugar, honey and black sesame  seeds 

(please select two) 
Smoked Pulled Pork house rub & smoked poblano-vinegar bbq sauce on a sesame bun 
Grilled Chicken roasted corn chow chow and house bold bbq  sauce     gf 
Smoked Pulled Chicken house rub & root beer bbq sauce on a  sesame bun 
Kielbasa bell peppers, onions and maple-bourbon bbq sauce on  a hoagie bun 
Smoked Jack Fruit house rub and root beer bbq sauce on a  sesame bun     v

Char Grilled Salmon korean style bbq sauce, and green  onions      gf 

Smoked Brisket house rub, house bold bbq sauce, and crispy  shallots     gf 
St. Louis Ribs house rub, and maple-bourbon bbq sauce     gf 
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Bol de Arroz 
Spanish slaw and house made tortilla chips 

All buffets include farmer's cheese, cilantro, onions, house-made red 

salsa, sour cream, and fresh  limes

(please select two) 
Arroz con Cilantro white rice, cilantro, lime zest     v/gf  
Cauliflower Rice tomatoes, cilantro, lime zest     v/gf    
Patatas Picantes crispy fried potatoes, pimenton, sea  salt     v/gf 

Spiced Black Beans bell peppers, onions, bay leaf     v/gf  

Borracho Beans local lager, smoked ham, jalapenos,  tomato 
(please select two) 
Carne Molida cumin-chili ground beef, caramelized  onion-tomato salsa     gf 
Peri Peri Chicken charred chicken, fresh citrus, cilantro,  oregano 
Carnitas slow cooked pork, cilantro, onions.    gf   
Calabacita con Jack Fruit seasonal grilled vegetables,  fresh citrus, cilantro     v/gf  
Chick Pea Chorizo pimenton, cinnamon, chilis       v

Petite Shrimp bell peppers, onions, white wine-tomato  butter     gf 
Smoked Chopped Brisket house rub, crispy shallots,  charred tomato puree     gf 
Marinated Skirt Steak caramelized onions, cilantro-lime  butter     gf 

L  U  N  C  H  B  U  F  F  E  T  S  E  L  E  C  T  I O  N  S  C O N T I N U E D



Soup, Salad, and Sandwiches 
All buffets include salt & pepper seasoned potato  chips

(please select one) 
Roasted Tomato plum tomatoes, fresh bread, garlic, cream    ve 

Traditional Wedding chicken, meatballs, pasta, egg, spinach   
Chicken Noodle soft poached chicken, egg noodles, fresh thyme  
 Minestrone garden vegetables, pasta and garbanzo beans     ve
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(please select one) 
Traditional Caesar Salad house-made croutons, parmesan,  creamy caesar dressing 
Garden Salad tomatoes, cucumbers, carrots, buttermilk and  balsamic dressing     v/gf 
Kale Salad blueberries, red cabbage, sunflower seeds, citrus  dressing     v/gf 
Southern BLT Caesar bacon, corn bread croutons, roasted  tomato-caesar dressing 
Fruit Salad seasonal melon, pineapple, fresh berries    v/gf 

(please select two) 
Served Hot 

Grilled Cheese cheddar cheese, tomato 
Bacon Grilled Cheese cheddar cheese, smoked bacon, tomato 
Pastrami on Pretzel swiss, dill pickles, grainy mustard 
Cuban pork, ham, swiss, mustard, dill pickles 

Portabella Cuban portobello, meatless ham, non-dairy cheese,  mustard pickles     v 

Served Cold 

Italian Hoagie salami, pepperoni, provolone, capicola, tomato  pesto, greens 
Caprese Hoagie fresh mozzarella, roasted tomatoes, pesto,  lemony greens 
Chicken Salad Croissant classic chicken salad, greens, dill  pickles 
Chik'n Salad Wrap greens, fresh and pickled cucumbers,  hummus, dill pickles     v 
Grilled Vegetable Wrap grilled vegetables, fresh  cucumbers, hummus, dill pickles     v 
Turkey Pretzel Bun lettuce, tomato, provolone, mustard, mayo
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P L A T E D L U N C H 
All lunches include your choice of a first course, plated  dessert, and fresh baked rolls with 

sea salted butter 

First Course (please select one) 
Long Leaf Caesar house-made croutons, parmesan, creamy caesar  dressing 
Baby Iceberg Wedge bacon, tomatoes, fresh herbs, smoked blue  cheese dressing 
Field Greens tomato, cucumber, marinated carrots, white balsamic  dressing     v/gf      

CUSTOMIZE YOUR PLATE 
Entrée Selections (please select one) 
Petite Filet red wine sauce or smoked blue cheese-chive butter  
Aukra  Salmon lemon-chive beurre blanc 
Crab Cake lemon aioli, micro beet shoots 
Lemon Roast Chicken fine herbs, chicken jus 
Chik’n Capricciosa tomato-arugula pesto, nutritional yeast     v 

Vegetables (please select one) 
Broccolini garlic oil (v) or brown butter (ve) 
French Beans toasted almonds and lemon butter (ve) or lemon olive  oil     v 
Heirloom Carrots lime zest-local honey or olive oil-black pepper  
Grilled  Asparagus miso butterscotch or lemon olive oil 

Starches (please select one) 
Mashed Potatoes choice of: classic butter (veg/gf) or olive oil (v/gf ) 
Farro fresh fine herbs, spinach, white beans (v) 
Red Potatoes garlic oil, parsley, sea salt (v) 
Risotto Cake parmesan, lemon zest, fresh herbs (ve)

Desserts (please select one) 
Chocolate Cheesecake Bombe berry coulis, chocolate shavings   
Key Lime Tart whipped cream, graham cracker powder   
Lemon Meringue Tart candied lemon, berry coulis 
Mocha Pots de Crème chocolate tuile, whipped cream, espresso  bean dust 
Seasonal Cheesecake crème anglaise 
Vegan Chocolate Cake berry puree, crushed hazelnuts
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D I N N E R B U F F E T  S E L E C T I O N S 
All buffets include fresh baked rolls with sea salted butter

Salads 
(please select two) 
Long Leaf Caesar house-made croutons, parmesan, creamy caesar  dressing 
Baby Iceberg Wedge bacon, tomatoes, fresh herbs, smoked blue  cheese dressing 
Antipasto cucumbers, tomatoes, olives, artichokes, parmesan,  balsamic dressing     ve/gf    
Field Greesns tomatoes, cucumbers, carrots, white balsamic  dressing     v/gf     
Kale Salad blueberries, red cabbage, sunflower seeds, citrus  dressing      v/gf     

Accompaniments 
(please select two) 
Bistro Vegetables zucchini, squash, bell peppers, onions, carrots,  herb oil     v/gf     
French Beans toasted almonds, lemon olive oil     v/gf     
Cauliflower Gratin cream, cheddar and mozzarella cheeses, crumb  topping     ve 
Wild Rice Pilaf carrots, celery, onions, fresh thyme     v/gf     
Fingerling Potatoes rosemary ash, sea salt     v/gf    

11

Parmesan Potatoes parmesan cheese, brown butter, fresh herbs veg  
Mashed Potatoes choice of: classic sour cream (v) and butter or olive  oil     v  

Penne Pasta with choice of a signature sauce 

     Bolognese ground beef, pork, and prosciutto-based tomato sauce 
     Local Mushroom Cream pennsylvania mushrooms, gorgonzola,  roasted garlic  ve 
     Tomato-Basil plum tomatoes, fresh basil, garlic     v 
     Cuigini italian sausage, pepperoni, cream, ricotta cheese 
     Classic Alfredo cream, leeks, parmesan cheese, roasted garlic     ve

Entree Choices 
Braised Short Ribs pearl onions, rosemary, mushrooms, red wine demi-  glace     gf 
Chicken Capricciosa arugula, shaved parmesan, grape tomatoes, fresh  lemon     gf 
Chik’n Capricciosa arugula, nutritional yeast, tomatoes, fresh lemon     v 
Aukra Salmon braised spinach, lemon-chive beurre blanc     gf 
Crab Cakes lemon aioli, micro beet shoots 
Lemon Roast Chicken fine herbs, chicken jus     gf 
Petite Filet red wine sauce or smoked blue cheese-chive butter     gf 
Pork Medallions pancetta, spinach, marsala wine sauce
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D I N N E R  S T A T I O NS 
Stations are based on 1  1/2 hours of food service and will require culinary  staff

Chef Carved (please select one) 
All hand carved items include your choice of two  accompaniments 

and fresh baked dinner rolls with sea  salted butter
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Citrus-Sage Roast Turkey pan gravy, citrus-cranberry compote     gf 
Bacon Wrapped Turkey Breast apple  butter, local mustard     gf 
Black and Blue Flank Steak cajun rub, blue cheese-panko crumb crust,  corn relish 
Honey Ham mango salsa, local mustard     gf 
Brown Sugar Pork Loin maple-bourbon bbq sauce, grainy mustard     gf 
Chicken Capricciosa arugula, lemon, tomatoes     gf

Aukra Salmon lemon-chive beurre blanc, cucumber  sauce     gf 
Beef Tenderloin red wine sauce, tarragon-horseradish  cream     gf 
Coriander & Pink Peppercorn Tuna Loin (served rare) 
pickled ginger, wakame salad

Tomahawk Ribeye red wine sauce, tarragon-horseradish  cream     gf

Accompaniments (please select two) 
Bistro Vegetables zucchini, squash, bell peppers, onions, carrots,  herb oil     v/gf 
French Beans toasted almonds, lemon olive oil     v/gf 
Cauliflower Gratin cream, cheddar, mozzarella, crumb topping     ve 
Cheddar Grits cream cheese, tabasco, parsley      ve/gf 

Wild Rice Pilaf carrots, celery, onions, fresh thyme     v/gf 

Fingerling Potatoes rosemary ash, sea salt      v/gf 
Parmesan Potatoes parmesan cheese, brown butter, fresh herbs     ve

Pasta Station  
Saute  (please select one) 
Penne pasta with your choice of two signature sauces 

Bolognese ground beef, pork, and prosciutto-based tomato sauce

grilled chicken, garlic shrimp, hot italian sausage,   

sweet italian sausage, bacon, local mushrooms,   

ratatouille vegetables, crispy chicken, mini meatballs 

Local Mushroom Cream pennsylvania mushrooms,  gorgonzola, roasted garlic     ve 
Tomato-Basil plum tomatoes, fresh basil, garlic     v  

Cuigini italian sausage, pepperoni, cream, ricotta cheese   
Classic Alfredo cream, leeks, parmesan cheese, roasted  garlic     ve 

      Add two additional items
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Pittsburgh Pierogis 
boiled and pan-fried potato-cheese pierogis with a  selection of 

sour cream, bacon, caramelized onions,  sauerkraut, cheddar 

cheese and green onions 

Add two additional items

Rice to the Occasion
Rice Styles (please select two) 
spanish rice, cilantro lime, vegetable fried, cauliflower, brown, 

lemon grass, basmati, steamed white rice, egg fried, peruvian  green rice 

Protein Choices (please select two) 
peri peri chicken, carne molida, petite shrimp, crispy chicken,  korean style 

beef, house-made ground chicken sausage,  shawarma spiced beef, spiced jack 

fruit, chick pea chorizo, local  mushrooms, house smoked beef brisket, carnitas 

Toppings: 
house-made green salsa, soy molasses, farmer’s cheese, lettuce,  spicy mayo, garlic 

yogurt, pickled vegetables, furikake seasoning,  crispy shallots, cilantro-onions, fresh 

limes
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Imported Risotto 
All risotto bases are made with garlic, shallots, white wine, and  finished with 
butter and parmesan cheese (except vegan)  please select one: 
Crab & Spinach spring onions, green peas, chives, fresh  lemon 
Alla Bolognese crispy prosciutto, basil, fresh nutmeg   
Hot Smoked Salmon fresh dill, lemon zest, crème fraiche  
 Sweet Corn pancetta, fried brussel sprout leaves 

Local Mushroom  fresh chives, local coffee     v  
include shaved black truffles for $6.95 per guest 

 Enhance your station with our Parmigiana                        
Reggiano cheese wheelDI
NN

ER
Pasta Station  
Saute  (please select one) 
Penne pasta with your choice of two signature sauces 

Bolognese ground beef, pork, and prosciutto-based tomato sauce

grilled chicken, garlic shrimp, hot italian sausage,   

sweet italian sausage, bacon, local mushrooms,   

ratatouille vegetables, crispy chicken, mini meatballs 

Local Mushroom Cream pennsylvania mushrooms,  gorgonzola, roasted garlic     ve 
Tomato-Basil plum tomatoes, fresh basil, garlic     v  

Cuigini italian sausage, pepperoni, cream, ricotta cheese   
Classic Alfredo cream, leeks, parmesan cheese, roasted  garlic     ve 

      Add two additional items

kielbasa, smoked pulled pork, peri peri chicken, pastrami,  
petite buttered shrimp



Garden Salads (please select two) 
Long Leaf Caesar house-made croutons, parmesan, creamy  caesar dressing 
Iceberg Wedge bacon, tomatoes, fresh herbs, smoked blue  cheese dressing 
Antipasto cucumber, tomato, olives, artichokes, parmesan,  balsamic dressing     ve/gf    

Field Greens tomatoes, cucumbers, carrots, white balsamic  dressing     v/gf 
Kale Salad blueberries, red cabbage, sunflower seeds,  citrus vinaigrette     v/gf 
Southern BLT Caesar bacon, corn bread croutons, roasted  tomato-caesar dressing 
Spanish Slaw bell peppers, cumin, cilantro, jalapeno  vinaigrette     v/gf 
Cracked Peppercorn Potato red potatoes, tarragon, grain  mustard dressing     v/gf 
Minted Pineapple brown sugar, lime zest, mint syrup     v/gf
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P L A T E D  D I N N E R S 
All dinners include your choice of a first course and fresh  baked rolls with sea 
salted butter 
*Entrée choices available for an additional 10% preparation  cost 

First Course (please select one) 
Grilled Vegetables squash, carrots, peppers, asparagus, portobello  mushrooms, red 

onions, goat cheese fritter and pesto oil     v/gf   
Long Leaf Caesar house-made croutons, parmesan, creamy caesar  dressing 
Iceberg Wedge bacon, tomatoes, fresh herbs, smoked blue cheese  dressing 
Burrata & Beets fig balsamic, fennel pollen crunch   
Brussels Sprout farro, marcona almonds, manchego, sherry  dressing     ve 
Signature Antipasto prosciutto wrapped grilled asparagus, grilled  roma tomato, grilled 

stemmed artichoke, marinated mozzarella,  kalamata olives, roasted peppers, basil pesto, 

and grilled grissini   
Artisan Greens dried tart cherries, candied pecans and creamy  gorgonzola with white 

balsamic dressing 

Entrée Selections 
Butter Seared Filet red wine sauce or smoked blue cheese-chive  butter     gf 
Grilled Peppered Filet cognac-dijon cream     gf 

 Braised Short Ribs local mushroom demi     gf 
Aukra Salmon lemon-chive beurre blanc      gf 

Seared Halibut white wine-caper cream      gf   
Crab Cake lemon aioli, micro beet shoots 

Lemon Roast Chicken lemon-thyme chicken gravy     gf   
Skillet Seared Chicken local mushroom marsala sauce     gf 

Pastry Wrapped Chicken boursin, spinach, puff pastry, local  mushroom demi 
Chik’n Capricciosa  tomato-arugula pesto, nutritional yeast     v 
Tofu Medallion house steak sauce     v   
Hearts of Palm Cakes  zucchini noodles, roasted yellow pepper  sauce, roasted grape 

tomatoes, fried capers     v 
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Vegetables (please select one) 
Broccolini garlic oil (v/gf) or brown butter (ve/gf) 
French Beans toasted almonds with lemon butter (ve/gf) or  lemon olive oil (v/gf) 
Heirloom Carrots lime zest-local honey (ve/gf) or olive oil-black  pepper (v/gf) 
Grilled Asparagus miso butterscotch or lemon olive oil (v/gf)   
Cauliflower Gratin cream, cheddar & mozzarella cheeses, crumb  topping 

Starches (please select one) 
Mashed Potatoes classic butter (ve/gf) or olive oil (v/gf) 
Farro Pilaf fresh fine herbs, spinach, white beans     v 
Risotto Cake parmesan, lemon zest, fresh herbs      ve 
Red Bliss Potatoes parsley-brown butter (ve/gf) or olive oil  (ve/gf) 
Parmesan Croquette garlic mashed potatoes, seasoned bread  crumbs     ve



Cold Items 
Vegetable Coronet grilled vegetables, goat cheese,  micro greens     ve 
Petite Beef Shawarma filet, mint, garlic yogurt   
Petite Chicken Taco marinated cabbage, spicy mayo  
 Vegetable Maki fresh vegetables, soy pipette      v   
Blackberry & Brie Canape fresh dill     ve 
Avocado Toast avocado spread, micro cilantro,  buttered pullman bread      ve 
Spicy Tuna Coronet nori coronet, sweeten rice, spicy  tuna salad 
Pork Belly Canape cucumber, korean glaze, cilantro  
 Vegetable Spring Roll sweet chile sauce      ve 
Mango-Cucumber Cup palm sugar, bird chilies, fish  sauce, lime juice 
Caprese Pipette fresh mozzarella, tomatoes, basil,  lemon zest, balsamic glaze     ve 
Smoked Salmon Mousse everything spice edible  spoon 
Strawberry and Tomato Tartare Canapes     ve 
Lump Crab and Roasted Corn Salad in an edible spoon 

Bloody Mary Shrimp Cocktail     gf 
Thai Beet in a cucumber cup 

Seasonal Chilled Soup Sips
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P A S S E D  H O R S  D ‘ O E U V R E S 

Hot Items 
Applewood Bacon Wrapped Sweet Potato black pepper maple  syrup     gf 
Canape Melt parmesan & mozzarella, toasted pullman     ve 
Bacon Jalapeno Bite spiced cream cheese 
Jumbo Lump Crab Cake lemon aioli, micro beet shoots 

Edamame Potsticker yuzu glaze 
Margherita Pizzettas fresh mozzarella, tomato, basil pesto     ve 
Kielbasa & Pierogi Bite toasted onion crème fraiche 
Coconut Chicken mango chutney 
Artichoke-Crab Tart chive-cream cheese   
Za’atar Spice Lamb Lollipops lemon yogurt      gf  
 Franks in Jackets mustard sauce 

Jack Fruit Fritter guava bbq sauce     v 

Chicken Parmesan Bites 
Mini Shepherd’s Pie Tasting Spoon     gf 
Petite Kale, Yukon and Quinoa Cakes      v/ve /gf  
Rosemary Shrimp Skewers      gf 
Seasonal Warm Soup Sips 
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Tapas Table 
gazpacho soup sips, patatas bravas, dried cured  chorizo, jamon 

serrano, albondigas, manchego, goats  milk cheese, spanish blue, 

brussel sprout salad with  marcona almonds and sherry dressing, 

blistered  padron peppers, and house spanish olives served with  

house-made tomato bread, fresh baguettes and flat  bread crackers
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Signature Cheese Shop 
Rogue River Smoky Blue Rogue Creamery 

Central Point, Oregon 

Goat Rodeo Farm: Cowboy Coffee and Fresh Chevre 
Allison Park, Pennsylvania 

Prairie Breeze Cheddar  
Milton Creamery Milton, Iowa
Triple Cream Brie Marin French Cheese  
Petaluma, California 

served with pate de fruits, grapes, fresh berries,  mustard, and house-

made grissini, parmesan  flatbreads and fresh baguettes

P R E S E N T A T I O N T A B L E S

Tuscan Antipasto 
aged provolone, asiago, gorgonzola, fontina, and 

marinated pearl mozzarella, prosciutto,  soppressata, salami, olives, 

pickled vegetables,  artichokes, pepperonata, grilled vegetables, white  

bean-arugula tapenade, and sundried tomato  pesto served with 

house-made grissini and grilled  baguettes

Farmer’s Vegetables 
Fresh Vegetables cucumbers, carrots, broccoli, celery 

Pickled Vegetables green beans, onions, mushrooms 
Roasted Vegetables cauliflower, roma tomatoes, asparagus 
Dips white bean-arugula, buttermilk ranch, hummus  and crispy onion 

served with house-made grissini,  crostini, and fresh baguettes
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L  A  T  E  N  I G  H  T  B  I T  E  S

Choice of three options 
Nachos cheese, sour cream, jalapenos, red salsa,  tortilla chips 
Hot Dogs ketchup, mustard, onions 
Cinnamon-Sugar Doughnut Holes warm apple cider 
Soft Pretzels mustard, beer cheese 
Chicken Tenders honey mustard 
Loaded Potato Skins bacon, cheddar, sour cream   
Buffalo Chicken Dip sea salted tortilla chips   
Fried Pierogis crispy onion dip 
Jalapeno Poppers buttermilk ranch 
Fried Pickles cajun dipping sauce
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S  W  E  E  T  S  A  N  D T  R  E  A  T  S
DESSERT STATIONS

Cookies & Dessert Bars 
Cookies (please select three) 
thumbprints, chocolate chip, chocolate truffle, funfetti,  wedding 

cookies, mint chip, peanut butter honey,  oatmeal raisin, assorted 

macarons

Dessert Bars (please select two) 
carmelita, lemon-raspberry, m&m brownie, turtle blondie  

brownie, lucky charms bar, cheesecake brownie

Custom Decorated Cut-Outs 
customize our house-made sugar cookie to suit your event

Ice Cream Shoppe (culinarian required) 
Guests can customize their own experience
Bases (please select two) 
waffle bowl, cake cone, sugar cone, chocolate chip cookie,  brownie 

Ice Cream (please select two) 
vanilla, chocolate, butter pecan, cookie dough, mint chip, spumoni, 

cherry-vanilla, moose tracks, blackberry, rainbow  sherbet 

Toppings (please select six) 
oreo, cherries, sprinkles, pretzels, peanuts, whipped cream,  m&m’s, coco 

puffs, bacon, caramel corn, granola, reese’s  pieces, chocolate chips, caramel 

sauce, chocolate sauce
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Mini Cup Cakes 

Vanilla chocolate frosting 
Double Chocolate fudge frosting 
Chocolate-Peanut Butter peanut butter frosting,  crushed salted peanuts 

Carrot Cake cream cheese frosting, candied walnuts 
Red Velvet crushed oreo 

– OR – 

Create Your Own   
Cake Flavors 
vanilla, chocolate, carrot, red velvet, spice, funfetti 

Icing 
vanilla, chocolate, fudge, cream cheese, peanut butter,  or customize a butter cream



L E T  TH E M  E A T  D E S S E R T 

Mason Jars 
Key Lime graham cracker crunch, whipped cream   
Coconut house granola, toasted coconut, whipped cream  
 Banana nilla wafer crunch, burnt meringue 

Vegan Chocolate - Peanut Butter granola crunch,  ganache
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Cast Iron Pies 
Dutch Apple golden apples, streusel  

Blueberry citrus crumb topping   
Pecan hard sauce 

Pie  Pops   
Peach raw sugar 
Cherry sweet & salty glaze 
Smore’s chocolate drizzle 

Cakesicles 
Chocolate crushed pretzel   
Dulce de Leche smoked sea salt   
Red Velvet crushed oreo 

Spice apple powder 
Vanilla freeze dried raspberry dust 

Cheesecake  Martini   
Classic graham cracker   
Strawberry crushed pretzels 
Chocolate oreo, white chocolate 
Peanut Butter nutter butter crumb 

Cookie DÖ Parfaits 
Funfetti whipped cream, sprinkles   
Peanut Butter crushed peanut brittle  

Chocolate Chip chocolate curls   
Vegan Dark Chocolate strawberry  powder
Mini Tartelettes 
Lemon meringue, fruit, key lime, salted-caramel, and pecan
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Passed Sweet Adulting Shots 
(not included in package pricing) 

Rootbeer Float vanilla bean ice cream, not your  father’s root beer 
Rum Chata vanilla bean ice cream, caramel sauce, rum  chata liqueur 
Mudslide coffee ice cream, chocolate syrup, bailey’s  irish cream, kahlua 
Brownie chocolate ice cream, brownie bits, 360 double  chocolate vodka



BEVERAGE SERVICE

We offer a full selection of beverage options to fit any occasion. 
Beverage packages are for 2, 3, or 4 hours in duration. For 4-hour packages, all beverage 

service will end 30 minutes prior to the event ending. Per our company policy, we do not 

serve shots at the bar. Any  changes to a bar package are subject to additional fees.  

Wines are subject to change due to product  availability.  
Pricing listed does not include the Allegheny County 7% Drink Tax. 

The Pennsylvania Liquor Control Board regulates the sales and service of all alcoholic 

beverages. It  is policy, therefore, that no outside alcoholic beverages, other than 

what is purchased and served by  Common Plea Catering, may be brought into your 

event.

Standard Level Bar   

Liquors: Tito’s Handmade Vodka, Beefeater Gin, Seagram’s 7 Whiskey, Jack Daniels Whiskey, 

Jim Beam  Bourbon, J&B Scotch, Castillo Silver Rum, Captain Morgan Spiced Rum, Juarez Silver 

Tequila 
Wines: Chardonnay, Pinot Grigio, Cabernet Sauvignon, Pinot Noir, Rosé 
Choice of three beers: Penn Pilsner, Yuengling, Stella Artois, Sam Adams Seasonal, Miller Lite

Premium Level Bar   

Liquors: Tito’s Handmade Vodka, Stolichnaya Vodka, Tanqueray Gin, V.O. Canadian Whiskey, 

Jack  Daniels Whiskey, Jim Beam Bourbon, Dewar’s White Label Scotch, Bacardi Rum, Captain 

Morgan Spiced  Rum, Sauza Blue Silver Tequila 
Wines: Chardonnay, Pinot Grigio, Cabernet Sauvignon, Pinot Noir, Rosé 
Choice of three beers: Penn Pilsner, Yuengling, Stella Artois, Sam Adams Seasonal, Miller Lite

Super Premium Level Bar   

Liquors: Tito’s Handmade Vodka, Grey Goose Vodka, Ketel One Vodka, Bombay Sapphire Gin, 

Crown Royal  Whiskey, Jameson Irish Whiskey, Jack Daniels Whiskey, Bulleit Bourbon, Johnny 

Walker Black Label  Scotch, Appleton Estate Rum, Captain Morgan Spiced Rum, Sauza Hornitos 

Plata Tequila 
Wines: Chardonnay, Pinot Grigio, Cabernet Sauvignon, Pinot Noir, Rosé 
Choice of three beers: Penn Pilsner, Yuengling, Stella Artois, Sam Adams Seasonal, Miller Lite
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