Trfftes & Floanishes

Trffles & Flounisthes o a fine dining catering company. Finst and foremost i

equitped to handle corponate functions, weddings, annivendanies, on any Special

oceasion whene you want To impreds yourn guedts. AW meals are frepared to meet
your pendonal specifications: uding a hands on approack, to make evenything just
the way you want.

A a nesdlt of cun willinguness and desine to customize a unigue affacr for any
event, we will be able to creatively work within your budgetarny limdtations.

Teaffles & Ploaniohies
Enelusive Catener for
Feiny Hall

600 Penn venne
Pittsbargh, PA 15222
Plione: §12-592-48579
Gax: H2-592-4559

Breakfaot

Continental Breakfast
Available with or withoat Luiche




Breabijact Pastry Tray:
Danish, Meffins, and Breakfast Breade Sewed with Flavered Butter
Frait Tray
Assorted Quicee
Coffec — Tea - Decof

4 La Carte
10 Person Winimam
Cotfec Senicl fuic
Breakfast Pactny Tray
Sticed Fruit Tray
Wgfine

Coffec Service
Canned Soft Drink
ineral Water
Spritgene

ZLuiche
Ttnee Cheese. Spinach, Feta on Lovaine

Other Breakfast Ttems

Serambled Eggo Benedict Crepes
Tevas Frenct Toast with Maple Syrap
Chicese Blintzes with Macerated Beriies
Wagjles with Stawberics, Fresk Whipped Cream, and Maple Syrap
Sawsage Gravy and Buttevmdll Biscuite

Fritatta (min. 5 Guests)
Stinact and Parmesan, Pancetta and MWanclego, Roasted Tomato and Red Pepper




Freoh Bewées and rnéme Fraiche

Side of Bacon or Saunsage

Brunch | Lanch Tteme

Grilled and Sliced Plank Steak with Foveradish Mousse

Seafood Newbarny: Strimp, Scallops, and (Crab in a Sheny (Cream Sauce, Sered with Petit Youl- au-
Vents

Beef Tips Diane with Cnimen Mustnoom and Leek Sauce
Poacted Salmon with Gremolata (Lemon Geot. (Chopped Pandley and Crushied Garlic)

Strimp Seampi

BUFFET OR PLATED LUNCH / DINNER.

Salade
Garden Salad with Choice of Dresoinge

Tomats, Basd, and Fresh Mozzarclla Salad
Spinach Salad with rispy Pancetta and Catalina Dressing
Red Onion, Tomate, and Cucamber Salad
(Cacoar Salad

Soupe
Cream of Potate Leek

Roasted (hicken Consommé with Pastina and Stredded Manchego (Cheese
Wantiattan Clam Chowder
Beef Consommé with Toasted Bantey and (Confetti Vegetalles

Aeparagus and Wild Muslneom Soup



émed
Chickien Mansala ov Qhichen Dicatta

Cog auVin: Bouelese Chicken in Red Wene Sauce with Pearl Onions and Mustnooms
Euglish- Style Bostsn Serod with Whole Grain Mustard Cream Sauce
Crab Cakee with Caper Cream Sauce
Grilled YVegetalble Lacagua
Seared Tuna with Soy Glage and Pineapple Saloa

Entnees ((Continued)
Tontellin with Tomate Basil Cream Sauce

Pewne, Prosciutto and Sweet Peas in a Parmesan (Cream Sauce
Farfalle with Red Sauce
Linguine with White Plam Sauce
Filet Wignon au Poive (Green Peppencor Sauce)

Lecompaniments
Green Beans with Seallion Butter
Sautéed Mived Vegetablee
Long Grain and Weld Rice
Chived Rice Pilay
Dauptiinocsse Potatocs
Ferbled Red Bliss Potatoes
Baly Qariots Vicly
Aoparagus with Buevie Fondue
Bucclini Cape filled with Weld Maustrnoom Ragout
Ducthess Potatoes

Desserts
Assonted (Pookic Tray
Assonted Miniatune Pastries
Dudividaal Freoh Fruit Tante
Pudividual Lemon Rasplerny Tarts



Apple Cinnamon Tnifle
Dudividual French Pear Tant
Seasoual Serbet and Fresh Fruct
Tudividual Confettc Tarte

BORS D OEUVRES

Hor
Cajun Beef Stewers with Blea (Cheese Dipp
Thai Chiclien Sthewens with Peanut Dipping Sauce
Baby Lamb Chops with Rosemary Dipping Sauce
Vegetanian Spring Rolle with Duck Sauce and Fot Wustand
Beggar ‘¢ Punses with Hssorted Fillings (Cumied Walnur (Chicken, Weld Mustnoom, Tinee (Cheese. or
Ricotta, Roasted Garlic & Roasted Tomats)
Winiature Lucche
Grilled Vegetable Phlylle Triangles
Winiatune Stimp Covn Frittens
Spanitopita
Gongangola Waluat Do
Reasted Temate and Red Peppern Pancels
Aparague and +siage Bundles
Dilled Secallet Croustades
Spiced Pork Shewens with Cacumber Yogunt Depp
Winiatune Cralb Cabes with Spicy Remoulade
iniatune Salmon Cakes with Caper Creme Fraiche
Hot Sausage on Boansin Stuffed Mustnoom (Cape
Crostini with Frest Mogzanella, Basd and Oven-Dried Tomatoes
Soeathwest (hicken and Black Bean Salsa in Corn Cup
Seared Beef Tendernlocn Shemene with Forseradioh Mousse
Weniatune Rucben (Canapis
Pebing Pork Greppe
Crab Ahtichobe Yatapeio Dip with Assontment of Fatbreads
Parmesan Pesto Soufflé




Celd
Aparnagus Spears with Taragon Sauce
Cliicken Salad Gougeres
Chlicve Pancate with Onéme Fraiche and Caviar
Swobeed Trout on Belgian Endive with Forveradioh Monsse
Teed Gutf Stnimp with (Cocktadl Sauce
Bounsin Stuffed (Chery Tematsc
Taiwancse (rab on Cucumber Barguette
Meniatune Covn Meuffins with Bakied Fam and Foney Wustand
Sey Glaged Game Fen & Sesame (Cellophane Neodles in Groustadee
Swotoed Salmon with Caper Chive Créme Fraiche on Blint
Vegetarian Maki Rolle with Soy Dipping Sauce
Rorean Beef on Dailon Radish
Seared Tuna on Pumpernicbel with Wasabe Cream (Cheese
Swmolsed Salmon Display with Traditional /ccompaniments
Ttnee (Ghcese and Grape Puff
Zoasted Tomate, +ntichole. and Blue (heese on (Prootini
Sundnied Tomato, Shallot, and Sopprasata Palmier
Weld Mastnoom Caviar on Teast
Assorted Pinwheel Sandwicthes
Miniatane Corn Weaffine with Baked Fam and Founey Mustarnd
Crab Foclzel in a Cacamber Cupe
Stilten, Bacon, & Scallion Gougeres
Domestic Phecse & Gracker Display
Imponted Checse & Pracker Display
Imponted Pheese & Gracker Display wl Sticed Fruit (50 | 50)
Carpaceio on Flatbread w| Spicy Marninara
Swobed Sabmon on Suchi Rice



Coclitadl Options
Opttion [
Beer and Wene

A selection of assonted Domestic & Tmported Beers, White & Red Wenes and
Bortled Waters.

Ottion 2
Premium Bar
Au enthanced selection of Domestic & Tmported Beers, White & Red Wenes, Tops

Stety Leiguor, Condials, & Bottled Waters. May aldo include Aperctife, Weine
Coolens and other Aosonted Liguors.

Barn Payment Opitions

Opitien 1
Tabbed by Consumption

Option 2
Cast Bar



