Pino’s Catering Menu


Welcome to Pino’s Catering Menu!  Pino’s offers four types of catering services especially designed with you in mind:

· Full Service Catering—Where we do it all for you!  From tabletop to table side!  This can be at any location you choose—home, office or a special venue.  Pino’s can provide staff as well.
· Drop off Catering—This option is very popular.  We prepare all of the food, deliver and set up in your home, office or other location.  A 10 person minimum is required. 
· Private Restaurant Party—Because Pino’s is closed on Monday, we can provide a private party at our restaurant from simple and casual to classic and elegant!  Full Service Liquor is available for this venue complete with bartender, servers and chefs, as necessary!

· Pick up Service—For your convenience, you may choose to pick up your food items in disposable containers, ready to serve, directly from the restaurant.
No matter which type of catering service you choose, Pino’s will make your event special, whether small or large, casual or formal.  We treat every event with the highest level of care, from planning to execution!  
Please call the restaurant at (412) 361-1336 to speak with us about your event.

Thank you for choosing Pino’s!
Little Bites & Fingers (Cold & Hot)
Cold Platters
Antipasto 
Classic Italian Deli Meats, Genoa Salami, Prosciutto di Parma, Capicola Ham, Marinated Mushrooms, Roasted Sweet & Hot Peppers, Artichokes, Mediterranean Olives, Roasted Tomatoes & Fresh Mozzarella

Vegetable Antipasto
Roasted Eggplant, Zucchini, Roasted Sweet & Hot Peppers, Grilled Onions, Tomatoes with Artichokes, Mediterranean Olives & Feta Cheese

Bruschetta

Truffled Wild Mushrooms, Italian Greens, Tomato Basil Relish, Artichokes with Kalamata Olives and Feta Salad
Poached Salmon

Whole Fish, Dressed, Minimum 10 lbs

Orange Tarragon Chicken Salad

Served with Crostini

Smoked Salmon Canapés

Horseradish & Dill Cream Cheese

Asparagus Rollups in Puff Pastry

With Parmesan & Saffron Aioli

Quesadillas

Chicken & Queso with Pico di Gallo & Limes

Crostata
Choice of:  Ratatouille and Goat Cheese over Puff Pastry     or      Caramelized Onions & Mediterranean Olives     or      Roasted Mushrooms & Sautéed Spinach

Shrimp & Cucumber Canapés
Served with Crostini

Roast Beef Tenderloin Canapés

Green Pepper Mélange on Crostini
Petite Crab Cakes

Spicy Chipotle     or     Saffron Aioli

Shrimp Cocktail

House Horseradish Cocktail Sauce & Lemons

Chicken Liver Pate

With Madeira Wine & Crostini

Quiche
Choice of:  Goat Cheese, Artichokes & Sundried Tomatoes     or           Crab, Mushrooms & Scallions     or     Smoked Salmon & Sour Cream
Brie en Croute
Baked with Caramelized Onions & Grapes

Roasted Red Pepper Hummus

Served with Cumin Scented Pita Chips
Fruit Platter

Seasonal, Market, Fresh Fruit with Fruit Yogurt Dip

Cheese Platter
Mixed Artisan Cheeses, Seedless Grapes with Mustard, Marmalade and Assorted Crackers

Hot Platters
Orancini
Fried, Stuffed, Rice Balls with Mozzarella & Romano Cheeses & Marinara
Stuffed Breaded Zucchini

With Marinara

Artichoke Fritters

With Vegetable Remoulade

Mushroom Caps
Stuffed with Choice of:  Ratatouille     or     Sausage & Peppers        or      Crab Imperial

Beef Satay

Scallion, Ginger & Tamari

Chicken Satay
Red Bell Peppers, Pineapple & Hoisen Glaze
Shrimp Satay (Frittura)
Skewered, Battered, Fried, Apricot Citrus Sauce

Calamari
Semolina Fried with Spicy Rouille & Lemons

Wings

Choice of:  Hot Buffalo Sauce     or     Honey BBQ     or                            Stewed with Tomato & Wine

Sliders
Ground Sirloin Burgers with Cheese     or    Ground Lamb, Roasted Eggplant, Tomato & Béchamel
Insalata (Salads)

Mediterranean Pasta Salad
House-Mixed Greens with Seasonal Garnishes

Asparagus (seasonal)
Chilled with Lemon Vinaigrette 

Caesar with Croutons & Parmesan

Grecian with Feta & Lemon Vinaigrette

Wild Arugula with Grape Tomatoes, Toasted Almonds, Aurabella Cheese & Orange Basil Vinaigrette

Tomato Mozzarella (seasonal)

Fresh Fruit Salad (seasonal, market fresh)

Italian Buffet

Fresh House Sausage
Roasted Sweet & Hot Peppers, Red Wine Tomato Sauce
Stuffed Semolina Gnocchi

With Fresh Mozzarella & Tomato Basil Sauce
Beans & Greens
Garlic, EVOO & White Wine

Tuscan Roasted Chicken (bone in)
White & Dark, Marinated with Rosemary, Lemon & White Wine
Chicken Parmesan

With Provolone & Marinara
Eggplant Parmesan (Sicilian Style)
Layers of Fresh Mozzarella, Tomatoes & Basil 

Chicken or Veal Scaloppini

Choice of Sauce:  Lemon Basil, Marsala with Mushrooms, Cacciatore Style with Tomatoes & Olives or Saltimbocca with Prosciutto & Sage

Carvings (gravy or au jus on the side)

Roast Beef

 Ham
 Turkey Breast
 Boneless Pork Loin
Pasta a la Pino
Lasagna Selections using Fresh Sheets
Bolognese
Ground Beef and Veal, Tomato & Béchamel Sauces, Ricotta & Mozzarella Cheeses
Vegetable
Baby Spinach, Carrots and Mushrooms, Tomato & Béchamel Sauces, Ricotta & Mozzarella Cheeses
Seafood
Jumbo Shrimp & Scallops, White Fish, Newburg Sauce, Ricotta & Mozzarella Cheeses
Sauce Selections
Marinara 
Marinara with House Meatballs

Tomato Basil Cream

Chicken, Sundried Tomatoes & Tomato Basil Cream Sauce
“House Favorite” Bellagio with Artichokes, Mushrooms, Sundried Tomatoes & Olives

Shrimp Scampi

Flatbreads

Tomato Basil & Fresh Mozzarella

Wild Mushrooms & Fontina

Fire Roasted Peppers
 Goat Cheese, Caramelized Onions & Rosemary

Chicken
 Pesto Cream, Roasted Red Peppers

Sausage
 Sweet & Hot Peppers, Tomato Sauce, Provolone & Romano

Roasted Vegetables

Eggplant, Zucchini, Sweet & Hot Peppers, Caramelized Onions, Mushrooms

Sandwiches on Rustic Bread or Focaccia

Italian

Deli Pepperoni, Genoa Salami, Capicola, Roasted Peppers, Olives, Tomatoes, Field Greens & Dressing 
Chicken
Roasted Red Peppers & Pesto Mayonnaise
Vegetarian
Eggplant, Zucchini, Caramelized Onions, Roasted Peppers, Goat Cheese
Bread Service

Focaccia, Ciabatta, Soft Rolls, Garlic Bread Sticks (just to name a few!)

Vegetables, Grains, Starches

Seasonal Vegetable Medley
Steamed, EVOO, Fresh Herbs
Vegetable Casserole
Béchamel & Cheese
Rice Pilaf
Butter, Fresh Herbs
Pasta

Baked, Aglio Olio or Marinara & Cheese
Potatoes
Rosemary Roasted, Mashed, Roasted Garlic Mash, Lyonnais, Cheddar Au Gratin, Scalloped with Shallots & Cream
Soup Selections (seasonal preparations)
Vegetarian Chick Pea Chili, Gazpacho, Pasta Fagioli, Vegetable, Wedding

Dolce (Sweets)
House Specialty Tiramisu
Flourless Chocolate Torte

Strawberry Mascarpone Torte

Orange Amaretto Mascarpone Cream Torte
Raspberry Panna Cotta

Cookies, Brownies, Pies & Cakes also available with 48 hour notice

ARTISAN PIZZA PARTY PACKS (catering  only)

Order 5 or more*
receive a 10% discount

Order 8 or more*
receive a 15% discount

Order 10 or more*
receive a 20% discount

*All pizzas must be from the Artisan Pizza Menu, all pizzas must be the Same Size, and all pizzas must be the Same Style of Crust

Catering Menu Notes

All prices are subject to change.
All food & non-alcoholic beverage charges are subject to 7% PA Sales Tax
All In House alcoholic beverage charges are subject to 7% Allegheny County Beverage Tax

A nonrefundable deposit of $250 is required to reserve date and begin the menu planning process.  Depending upon the size of the event, an additional payment may be required upon contract acceptance.    Any and all deposits will be deducted from the final balance.
Full payment is required upon delivery or at the conclusion of the Event.
Final Headcount (or a minimum) is required within one week of the day of the event.  We can always add to the headcount within this time period to accommodate additional guests, but we can not decrease due to ordering and work in process.

Cancellations within one week of the day of the event will forfeit deposit.
A nominal Delivery & Travel Trip Charge will apply to deliver & setup events.

Pino’s can assist and direct clients with the following additional services:  Table & Chair Rentals, Tabletop (linens, plates, glassware, silverware, etc) Rentals.

Page 1 of 7

