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RISE AN SHINE IT'S

priced per person

continental 21.

mini muffins, scones and pastries with butter, and fruit
preserves, seasonal fresh fruit, starbucks coffee, decaf
and selection of teas, juice and canned water

classic hot breakfast 23.
cage free scrambled eggs, home fries, bacon, seasonal
fresh sliced fruit, starbucks coffee, decaf and selection
of teas, juice and canned water

avocado toast bar 22.
toasted crostini & bagels, avocado, pickled red onions,
roasted tomato, smoked salmon, feta, sliced olives, olive
oil, sea salt, starbucks coffee, decaf and selection of
teas, juice, and canned water

breakfast sandwiches 17.
select two flavors:

- egg and cheese croissant

- sausage, egg and cheese croissant

- ham, egg and cheese on english muffin

- egg and cheese on wheat muffin

served with seasonal fresh fruit, starbucks coffee, decaf,
a selection of teas, and canned water

three rivers buffet breakfast 28.

cage free scrambled eggs, home fries, bacon, buttermilk
pancakes, mini muffins and pastries, seasonal fresh
fruit, starbucks coffee, decaf and selection of teas, juice,
and canned water

smoothie bar 19.
pitchers of our blended smoothies including strawberry
banana, blueberry vanilla yogurt, raspberry coconut.
assorted mini muffins & scones, butter, fruit preserve,
canned water.

executive coffee setup 9.5
starbucks coffee, decaf and a selection of loose teas,
flavored sugars, fresh lemons, honey spoons, simple
syrups, juice and infused water.

breakfast charcuterie 13.5
dried fruit, cheddar, brie, hard boiled eggs, candied
bacon, shaved turkey, salami, grapes, fruit preserves &
croissants

stuffed biscuit board 1.5
choose from an assortment of stuffed biscuits, shaved
ham, pimento cheese, candied bacon, & spreads

assorted bagels 6.
served with butter, cream cheese and fruit preserves

donuts & coffee 10.5
starbucks coffee, decaf and selection of teas and an
assortment of plain & filled donuts

mini egg strata & wraps 18.
select two flavors:

- spinach and parmesan strata

- caramelized onion and ham strata

- egg and cheese wrap

- southwestern sausage wrap

- peppers, egg and spinach wrap

served with fresh fruit and starbucks coffee, decaf, a
selection of teas, and canned water

add-ons

assorted greek yogurt cup 2.4
sliced seasonal fruit 3.7
assorted cold cereals and milk 3.7
individual yogurt parfait 4.29
hard boiled eggs 2.49
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add some sparkle to your lunch

premium sparkling water
soft drinks

sweet tooth...
fresh baked cookies
assorted dessert bars
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priced per person
12 person minimum
served with canned water & soda

smokehouse barbeque 28.5
southern-style bacon green beans, macaroni and
cheese, creamy coleslaw, corn bread, bbqg sauce
and choice of two proteins:

smoked bbq tofu, pulled chicken, pulled pork or
smoked brisket

tacos 23.9
grilled peppers & onions, citrus chicken, carnitas,
seasoned beef, red rice, pico de gallo, salsaroja,
shredded lettuce, cheddar cheese, sour cream and
jalapenos with corn and flour tortillas. served with
house made tortilla chips

power rice bowl 23.
chef’s selection of fresh seasonal roasted & pickled
vegetables, brown & white rice with green goddess,
carrot sesame ginger, and sweet soy sauces. choice
of two proteins:

ginger sesame tofu, herb grilled chicken, lemon herb
salmon, rosemary grilled shrimp

the pittsburgh classic 23.
loaded capicola, turkey, & corned beef sandwiches
served on breadworks sourdough bread, piled high with
sweet & sour slaw & fries. served with ranch bakers
chip and house baked cookies

italian made 25.
pasta with Bolognese sauce, house garlic bread and
caesar salad with beef & pork meatballs and parmesan &
herb crusted chicken.

mediterranean graze 25.
grilled pita, classic hummus, kalamata olives,

diced tomatoes, diced cucumbers, red onion,

feta cheese, tzatziki, greek salad and tabbouleh served
with chicken souvlaki & lamb and beef gyro

italian deli 23.

open face focaccia sandwiches; capicola with banana
peppers, onions, & provolone cheese & shaved ham,
salami, tomato & mozzarella cheese. served with italian
greens salad, and a cucumber, tomato, basil salad
tossed in herb vinaigrette.
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priced per person
minimum 10 guests

house made chips & salsa 1.5
-add guacamole 2.6
- add queso 2.09
bakers' chips and dips 8.6
pick two:

- creamy caramelized onion

- roasted red pepper hummus
- bacon cheddar ranch dip

- creamy spinach artichoke dip

sliders 8.6
pick three:

- meatball provolone

- bbq pulled pork

- buffalo blue chicken

- mini burgers

- caprese with balsamic

- bbq brisket

- marinated vegetable & cheese herb spread

charcuterie 10.39
assorted meats and cheeses, roasted vegetables, marinated
olives, candied nuts & toasted crostini

sushi 10.5 per roll (please allow 72 hours pre-order) spicy tuna,
bbq tofu, vegetable roll, spicy shrimp tempura, boston roll

fruit and cheese tray with crostini 9.35
seasonal sliced fruit, assorted artisan cheeses

assorted flatbreads 7.8
choice of 2 flatbreads:

- tomato, basil, mozzarella

- buffalo chicken, blue cheeseg, ranch drizzle

- capicola & ricotta, roasted red pepper, parmesan

- roasted chicken, roasted onions, cheddar, bbq sauce
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cocktail reception packages

unwind

$34 per person (minimum 25 guests)

house red and white wine

heineken, stella, yuengling and michelob ultra, canned water, spiced
mixed nuts, wasabi peas

relax

$57 per person (minimum 25 guests)

house red and white wine

heineken, stella, yuengling and michelob ultra, canned water, spiced
mixed nuts, wasabi peas

stationed
crisp tortilla chips, black bean and corn salsa, pico de gallo, pineapple
salsa and homemade guacamole

casual

$68 per person (minimum 25 guests)
house red and white wine $ @ )
heineken, stella, yuengling and michelob ultra, canned water, spicedf £ &
mixed nuts, wasabi peas .

?
b |

stationed

imported & domestic cheese board &
roasted garlic hummus, eggplant caponata,
artichoke and roasted peppers, pita

bread, & crostini

choice of 3 hors d'oeuvres

contemporary

$80 per person (minimum 25 guests)

house red and white wine

heineken, stella, yuengling and michelob ultra, canned water, spiced
mixed nuts, wasabi peas

stationed

imported & domestic cheese board
assorted crudité with hummus and ranch &
choice of five hors d’'oeuvres

all cocktail reception packages include a bartender. additional
bartender & service staff available upon request.
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hors d'oeuvres selections

passed or stationed
all price listed are per person

cold
classic bruschetta, house made ricotta, roasted cherry tomato,

balsamic 4.69

spinach feta bites in phyllo cup 4.69 ,
puff pastry topped with goat cheese, tomato pesto, & caramelized onion 4.69 &
ham & cheese biscuit stacks 5.2 ¢
charcuterie cup, salami, cheese, olive & artichoke skewer 6.25
shrimp cocktail spoon, cocktail sauce, micro greens 6.25
everything avocado toast crostini, pickled red onions, feta 5.2
mini crab cornbread muffins, sweet cream butter 5.2

pita crostini with braised lamb, green goddess sauce 5.7

mini lobster rolls with chive 9.35

buffalo chicken & blue cheese in crispy pastry 5.2

warm
chimichurri flank steak beef skewers with roasted pepper crema 6.25
parmesan shrimp tartlets in phyllo cup 5.75

vegetable spring roll with sweet soy dipping sauce 5.75
pork pot stickers, sweet thai chili sauce 5.2

mini crab cakes with cilantro lime aioli 9.35

smoked brisket tartlet 5.7

crab rangoon style stuffed mushrooms 5.2

arancini stuffed with roasted tomato, basil, mozzarella 5.7
mini taco, braised pork, vinegar slaw, queso fresco 5.7
polpettes, mini beef and pork meatball with marinara, toasted crostini 5.7
beef & cheddar hand pies 5.7
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lee Cream Sociad

Just Desserts
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CUSTOM AVAILABLE

jeremy voytish | 500 grant street, pittsburgh pa 15219
(412)-234-3547 | j[eremy.vovytish@bny.com
leremy.voytish@compass-usa.com



mailto:jeremy.voytish@bnymellon.com
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