
Appetizers & Grand Displays

the beauty of uncertainty
    is that

anything is possible



The grandest of all displays is a customized, chef crafted, grazing table. 
Each table scape is designed with your unique vision and preferences. 
Every serving piece is hand selected to enhance your presentation and 
highlight your venue. Grazing Tables are perfect for signature staffed 
events and offer the most memorable visual and flavor experience. 

Grazing tables consist of two or more grand presentation display selections.

BISTROartistry

Presentation is everything

415 East Ohio Street • Historic Northside • Pittsburgh, PA 15212 
412.231.0218 option 3 • bistroandcompany.com/contact • cater@bistro-togo.com 
Updated on 1/31/2024



GREAT BEGINNINGS 

AT THE 

GRAND DISPLAYS 

SEASONAL FRESH FRUIT DISPLAY $6 pp Cut and 

sliced fresh fruit with vanilla bean yogurt dip -

pineapple, melons, berries and fresh mint. (GF I veg) 

SEASONAL ARTISAN FRUIT & CHEESE $10 pp A multi­

tiered display or layered on rustic boards. Chef 

selected wedges and slices of domestic and imported, 

hard and soft cheeses, specialty jams and varied 

mustards. Garnished with grapes, figs, seasonal fruits 

and fresh herbs. (veg/GF) Gourmet crackers on the 

side. 

with Charcuterie $14 pp - carved and sliced cured 

meats, nuts, dried fruit, jams, grainy mustards and 

crusty breads. 

ANTIPASTI $14 pp An overflowing decorative 

masterpiece filled with Italian inspired artisan 

ingredients. An abundance of cured meats, hard and 

soft cheeses, crusty breads, olives, marinated 

mushrooms, pickled vegetables, tomato basil 

bruschetta, roasted tomatoes, spinach artichoke dip 

and honey mustard. Garnished with cherry tomatoes, 

pepperoncinis, and savory prosciutto-wrapped salt 

sticks. 

All Grand Displays require a minimum of 15 guests Assembled 

on disposable trays for unstaffed events 

All staffed events will be prepared on commercial serving pieces 

at no additional cost 

Spanish Tapas $15 pp Manchego cheese wedge, goat 

cheese, smoked cheddar and a sampling of Spain's cured 

meats, jamon, serrano ham, chorizo sausage, and 

pineapple, Marcona almonds, olives, whole grain mustard, 

black bean corn salsa, mojo verde. (GF) Grilled bread on the 

side. 

Mezze $13 pp A kaleidoscope of vibrant color and flavor. 

Hummus, cherry heirloom tomatoes, fresh and grilled 

vegetables, roasted tomatoes, olive medley, balsamic 

vinegar, flavored olive oils and herbs, grape leaves, nuts, 

olives, feta, tabbouli, chopped Greek salad and tzatziki. 

Garnished with lemon wheels and fresh mint. (veg/GF) 

Grilled naan on the side. 

Farmer's Market erudite $6 pp Fresh vegetables and dips 

garnished with grapes, radish clusters and greenery. Baby 

carrots, broccoli, cauliflower, assorted colorful peppers, 

cherry tomatoes, cucumbers and other seasonal 

vegetables. Whimsical hollowed cabbage serves as dip 

holder for buttermilk ranch. (veg/GF) 

Fiesta Salsa & Dips Bar $8 pp A Latin inspired assortment 

of flavors, including traditional tomato salsa, salsa verde, 

guacamole, cilantro corn black bean salsa, pico de gallo, & 

roasted jalapenos. Served with white corn tortilla chips, and 

fresh grilled pineapple. (vegan/GF) 

Alfresco Dips Bar $10 pp Hummus, spinach artichoke dip, 

tomato basil bruschetta, and Greek chopped salsa, 

garnished with grapes, cherry tomatoes and fresh herbs. 

(veg/GF). Pita bread and asiago cheese crostini for dipping. 
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