


entrees

Lunch, dinner or anytime you crave Bistro. Our chefs have paired side dishes with entrees to simplify your menu planning.
Feel free to change up your preferences • Prepared to share

Rolls & butter and earth-friendly compostable paperware included. Add a salad or an additional side for $5pp

POULTRY organic | antibiotic free 
Meyer Lemon and Artichoke Chicken Braised airline 
chicken breast with oregano, olives, white wine, charred 
lemon (GF/DF) $24.95
Paired with Caramelized Brussel Sprouts GF, Roasted Yukon 
Potatoes GF 

Farmhouse Apple Cider Roast Chicken Herb roasted 
Airline chicken breast, apples, apple cider, rosemary
(GF/DF) $24.95
Paired with Roasted Root vegetables VG/DF/GF Yukon Gold 
Mashed Potatoes VEG 

Wild Mushroom Chicken Marsala Boneless chicken 
breast, flour, sautéed butter, mushrooms, cream, 
parmesan marsala wine $24.95
Paired with Fresh Broccoli Florets GF/VEG Yukon Gold 
Mashed Potatoes GF/VEG 

Country Chicken Boneless chicken breast breaded in 
stuffing baked in chicken gravy $24.95
Paired with Southern Green Beans GF Yukon Gold Mashed 
Potatoes VEG/GF 

Chicken Parmesan Boneless chicken breast breaded 
flour egg Italian seasoned crumbs, sautéed, butter, 
mozzarella marinara sauce and Parmesan $24.95 
Paired with Artisan Simple Salad balsamic vinaigrette
(Veg/GF) pasta sauce mozzarella 

Crispy Chicken Boneless chicken breast panko bread 
crumbs, baked crispy, honey mustard dipping sauce
$24.95
Paired with Southern Green Beans GF/Veg Mac and Cheese 
Veg 
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BEEF
Braised Rustic Beef Short Ribs Marinated in rosemary, 
chianti, infused with orange (GF) $32
Paired with Meyer Lemon Green Beans Parmesan 
Breadcrumbs /Yukon Gold Mashed Potatoes 

Pepper Steak In a savory sauce $28
Paired with Rice, Southern Green Beans 

Rustic Beef Pot Roast (GF) a side of gravy (gravy is not GF)
$24.95
Paired with Roasted Yukon Potatoes GF/VG/DF Roasted Maple 
glazed carrots 

Classic Bistro Meatloaf Served with carrots and 
mushroom gravy (48 hour notice) $24.95
Paired with Garlic Mashed Potatoes (veg/GF) and Southern 
Green Beans (GF)
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SEAFOOD wild | sustainable
Pomegranate Balsamic Salmon Pan seared salmon filet 
fresh basil, pomegranate seeds, dark balsamic glaze $26 
Paired with a Sweet Pear Salad Veg/GF and Roasted Yukon 
Potatoes GF/Vn 

Spinach Asiago Salmon Grilled salmon filet topped with 
cream, spinach, asiago cheese, bruschetta (GF) $26 Paired 
with grilled Asparagus VN/DF/GF and Roasted Yukon 
Potatoes VN/DF/GF 

Tuscan Butter Salmon Pan seared salmon filet, butter, 
roasted tomato, white wine fresh basil (GF) $26
Paired with Charred Brussel sprouts Vn/GF/DF and Whipped 
Cream Potatoes Veg/GF 

Jumbo Garlic Shrimp Jumbo shrimp sautéed in garlic 
butter, white wine. Lemon crumb topping $26
Paired with Fresh Broccoli Florets GF/Veg Parmesan pasta 
Veg 

Baked Lemon Crunch Cod Lemon crunch topping and 
side of tartar sauce $25
Paired with Green Beans GF /Veg and Wild Rice Vn/ GF 

Southern Seafood Gumbo with Shrimp Crab Chicken
$32 
Paired with rice Gf Vn Southern green beans with turkey GF 
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Pasta, Sauce and Marinara with melted mozzarella and
Meatballs $22
Pair with Artisan Simple Salad GF. Vn 

Blackened Chicken Parmesan Pasta $23
Pair with Fresh Broccoli 

Portabella Penne Pasta with spinach grilled carved
chicken and melted mozzarella $24
Pair with garlic dill green beans 

PASTA

Thai Stir Fried Noodles (vegan) $26
Paired with Stir Fried Vegetables and crispy tofu 

Butternut Squash Chickpea Curry (vegan/GF/DF) $26
Paired with Jasmine Rice 

Beans and Greens (vegan/GF) $25
Paired with Plant Based Sweet “Sausage” sweet peppers and
onions 

Roasted Delicata Squash with Pepitas, Edamame and
Succotash (vegan/GF/DF) $24
Paired with polenta and chimi churri (GF/vegan) 

Spicy Chickpea Croquettes with pico de gallo and spicy
ranch (vegan) $23
Paired with corn black bean salad (GF) and Wild Rice 

VEGAN

Mini Pittsburgh 
A collection of traditional Pittsburgh favorites $25

Includes:
Mini Pierogies & Caramelized Onions Classic potato
and cheddar mini pierogies with butter and
caramelized onions (veg) 
Kielbasa with mustards and Rolls on the side (GF)
Mini Pittsburgh Style Sandwich Shaved turkey breast,
provolone, sweet n sour slaw, & waffle fry on French
baguette bread with a cherry tomato bamboo pick 
Pittsburgh Salad Crispy potatoes, cucumber,
mozzarella, cherry tomato, Italian dressing (GF/veg) 

SPECIAL EDITIONS

extras
Decorative Reusable Heated Serving Racks complete with 
sterno fuel and water pan (recommended one per hot 
item) $22 each

Earth-friendly Sustainable paper products: 9" plates, 
forks, knives, napkins $3.50pp

*Commercial "Real" Serving equipment is only used
for staffed events*

the more, the merrier!
Add an additional entree(s) - pricing upon request

Additional sides add $5pp
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ArtisanSandwiches

Cost effective lunch for non-profits
Simple Lunch Bag

available for pick-up only | $13 per lunch
Basic sandwich with sliced meats & cheese on a kaiser roll with tomato, lettuce. mayo & mustard packets. 

Includes potato chips, cookie, and fork & napkin.

Choice of sandwich: Turkey & Provolone • Ham & Cheddar • Cheese & Veggies
Add a fresh fruit bowl or pasta salad for $4 per person

Bistro Artisan Boxed Lunch
choice of individual sandwich • chilled side • sea salt chips • gourmet cookie | $20

includes earth friendly paperware

Individual Sandwich a la Carte
unless otherwise noted

Mr Pepper
Carved turkey, peppered bacon, provolone cheese, roasted tomatoes, balsamic vinaigrette, romaine on asiago

cheese ciabatta

Sandwich Options
Bistro Artisan Sandwich Package

choice of sandwiches • chilled side(s) • sea salt chips • gourmet cookie | with one side $19  • with two sides $22 
includes earth friendly paperware

Cranberry Almond Chicken Salad Croissant
Lettuce & tomato

Maddy’s Tuna Salad 
Served on soft whole wheat. Lettuce & Tomato

*Gluten-free bread* add $2 each • *Individually wrapped* add $1 each • *Individually label with client names * add $1 each
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The perfect lunch for those on the run! Everything Is packaged and ready to go, Including paper products.
Delivery minimum 12 persons. No minimum order for pick-up.

$9

California Club Wrap
Smoked turkey, plum tomatoes, bacon crumbles, avocado aioli, romaine ribbons. pickle spear, 

in a whole wheat wrap

Vegan Chick Pea Salad Wrap
Chic peas, onion, celery, pickle, capers, lettuce, tossed in Dijon tahini in a whole wheat wrap

Retro French Suite
Baby Swiss, maple ham, herb roasted tomatoes, lettuce, honey mustard on a croissant 
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Entree Salads

Salad Options

The perfect lunch for those on the run! Everything Is packaged
and ready to go, Including paper products.

Bistro Salad Bowls to Share $19pp
choice of two (2) salads for 12 to share

chilled side dish • naan • gourmet cookie
includes grilled carved chicken packed on the side + earth friendly paperware

Bistro Salad Boxed Lunch $22pp
choice of individual entree salad

chilled side dish • naan • gourmet cookie
includes grilled carved chicken packed on the side + earth friendly paperware

Individual Entree Salad a la Carte $16pp
includes grilled carved chicken packed on the side + earth friendly paperware

Bistro Caesar Salad
Shaved parmesan, romaine ribbons, asiago croutons, creamy 
Caesar dressing | grilled carved chicken packed on the side

Winter Salad
Mixed greens, pomegranate seeds, caramelized pears, crumbled 
blue cheese and pecans, maple vinaigrette (GF|veg) | grilled 
carved chicken packed on the side

Bistro Power Bowl
Shredded kale, romaine ribbons, quinoa, cilantro, scallions, 
avocado, plum tomato, cucumber, chickpeas, dried cranberries, 
sunflower seeds, balsamic vinaigrette (GF|vegan) | grilled carved 
chicken packed on the side

Asian Wonton Salad
Romaine ribbons, shredded cabbage, wontons, cucumber, 
edamame, toasted almonds, carrots, sesame ginger vinaigrette 
(veg) | grilled carved chicken packed on the side

Artisan Simple Salad
Chopped romaine, plum tomatoes, cucumbers, balsamic 
vinaigrette or buttermilk ranch upon request
(GF | vegan)  grilled carved chicken packed on the side
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Delivery minimum 12 persons. No minimum order for pick-up.
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Broccoli Bacon Salad broccoli • bacon • cheddar cheese • cranberries • red onion • sweet cream dressing (GF)

Pasta Salad tomato, fresh basil, mozzarella, cucumber, herb vinaigrette (veg) 

Artisan Simple Salad chopped romaine • plum tomatoes • cucumbers • balsamic vinaigrette (GF|vegan) 

Fresh Fruit Bowl (GF/vegan) 

Tomato Cucumber Salad cucumber • tomato • red onion • Italian vinaigrette (GF/vegan) 

Black Eyed Pea Salad black eyed peas • parsley • cilantro • basil • tomato • red & green pepper • green onion •

jalapeño • vinegar • olive oil (GF/vegan) 

Chilled Sides Select for your Sandwich or Salad package, or purchase a la carte for $5 per person
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Fall/Winter
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Soups to Savor
Chicken Dumpling

Tomato Basil Bisque (veg)
White Chicken Chili (GF)

Veggie Three Bean Chili (GF vegan)
Chef selection (please inquire)

Bowl - $8 per person • $12oz

includes crackers • 48 hours to order
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Cannoli with sprinkles $54/dozen

Chef crafted gourmet bar cookies $54/dozen

 - cranberry bliss, pecan pie, pumpkin caramel -

Gourmet Cookie Chef's selection $27/dozen

Chocolate Brownie $54/dozen

Gourmet Cupcakes Chef's selection $55/dozen
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something
       sweet
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Coffee or Tea Travel Box

dark roast regular & decaf, cream, sugar in the raw,

sweetener, eco cups $35 serves 8

Hot Chocolate Travel Box

with mini marshmallows on the side. $35 serves 8

Individual Bottles of Fruit Juice

Cranberry • Orange • Apple $3

Vintage Sodas Assorted local flavors $3

Flavored Pellegrino $3.50

Coca-Cola Classic $2.75

Diet Coke $2.75

Pepsi $2.75

Diet Pepsi $2.75

Bottled Water $2.25

Bottled Iced Tea $3.50

Bottled Calypso Assorted Lemonades $3.75
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Bistro Kids

Our children’s menu is designed to appeal to the younger palette, portion & price. 

Choices
one selection for $8 per child • two selections for $10 per child • three selections for $12 per child 

with adult full meal catering order over 25 people.

Adult meals half price for kids under 10 years of age. 

Macaroni & Cheese  
Chicken Strips with honey BBQ or honey mustard 

Mini Burgers  
All Beef Hot Dogs with condiments  

Grilled Chicken Strips  
Fresh cut fruit  

Macaroni Salad  
Tossed Garden Salad  

Spiral Pasta with sauce or butter  
Buttered Corn  

Mashed Potatoes & Gravy  
Mini Vanilla Sugar Cupcakes $1 each 
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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
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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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