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A Bistro event is memorable:

Plan an extraordinary event with Olympia Banquet facility and the culinary team of Bistro To Go. Voted one of Pittsburgh’s best
caterers by the Tribune and ‘Best of the Burgh’ by Pittsburgh magazine, Bistro To Go will create an experience your guests will
always remember. Contemporary classic food that is simple, fresh and delicious to outstanding professional service Bistro To Go will
exceed your expectations! Whether your event is a corporate gathering, annual event or a signature once in a life time celebration,
Bistro To Go offers menus for any budget. Any of our menus can be tailored to stations, buffets, or plated sit down service. Bistro
catering makes entertaining easy and affordable so you can know every important detail is cared for.

Thank you for considering A Bistro Event.

The %ish"o caef’s

EXTRAORDINARY OCCASIONS

Beautiful artistic hors d’ oeuvres for special times and grand receptions.
Option 1: Add any individual appetizer listed below to compliment any full meal package.

Option 2: plan an amazinghors d’ 0 e u v rwth all thetdnenpingsibychoosing four selections for $29.95
Option 3: Add butler passed hors d’ oeuvres (list
per dozen

FRESH FRUIT CASCADE: A spectacular centerpiece. A towering layered wheel of seasonal fresh fruits. Golden delicious
pineapple surrounded by melons and topped with berries, oranges and kiwi finished with cascading tri-colored grapes
and purple kale. Served with a berry whipped yogurt créme dip. Optional: Fruit also prepared on skewers as a starburst.)
$4.00 per person

THE BISTRO VEGETABLE BASKET: Fresh vegetables attractively displayed in a large decorative basket. Overflowing with
vibrant and colorful vegetables, dips and greenery. Whimsical hollowed cabbages serve as dip holders. $2.75 per person
ALFRESCO SALSA & DIP BAR: Bistro dips and fresh salsas, served with slices of fresh Breadworks Asiago cheese bread
and artisanal crackers. (Cilantro corn black bean salsa, tomato basil Bruschetta, Pico de gallo, hummus and pita bread,
spinach artichoke dip, cranberry almond chicken salad) Choose three selections $4.00 per person Choose five selections
$5.00 per person

ANTIPASTI BASKET: A visual masterpiece of Mediterranean flavors. An overflowing decorative basket filled with an
abundance of meats & cheeses layered between crusty foccacia and Asiago cheese bread, marinated olives and
mushrooms, tomato basil Bruschetta, spinach artichoke dip and honey mustard. Garnished with cherry tomatoes and
peppercini with garlic Parmesan breadsticks dancing around the edge. $4.00 per person

ARTISONAL CHEESE: Assorted blocks of high-quality domestic and imported cheeses. Served artfully presented with

crusty bread and grapes. $6.00 pp

FRENCH BRIE CHEESE: A wheel of triple cream brie drizzled with your choice of pecan brandy caramel créeme or apricot
plum vanilla almond chutney. Served at room temperature with butter crackers and French baguette bread. Garnished
with fresh strawberries. $3.00 per person

GREEK VEGETARIAN PLATTER: A vibrant display of color and flavor beginning with rice and herb stuffed grape leaves,
hummus, chilled marinated grilled vegetables, cucumber tziki, Greek chopped salad, assorted olives, cherry tomatoes,
marinated artichokes, mushrooms and feta cheese. Served with toasted pita and extra virgin olive oil. $5.50 pp

FRUIT AND CHEESE DISPLAY: Cut fresh seasonal fruit paired with cubes of assorted cheese and crackers $3.25 per

person



ALL OF OUR OLYMPIA BANQUETS INCLUDE: fresh brewed coffee and hot tea, white or ivory table linen with

coordinating napkins, china and silverware service, trained staff with exceptional service including displaying cookies and pastries,

cutting and wrapping cake. A complimentary tasting with a Bistro chef is included.
For sit down plated service add an additional staffing charge of $5.00 per person.

BISTRO COLD LUNCH BUFFET $26.95

Includes choice of one specialty salad, your preferred gourmet sandwich assortment, three Bistro cold side bowls and our chef

selection of house made cookies and bar cookies. Perfect for baby and bridal showers.
CHOOSE YOUR ONE SPECIALTY SALAD:

SIMPLE SALAD: Spring mix, plum tomatoes, cucumbers, red onions. Buttery garlic croutons on request.

STRAWBERRY SUGARED PECAN SALAD: Sweet summer strawberries, red onions and feta cheese served over crisp romaine
lettuce with sugared pecans and raspberry vinaigrette.

CEASAR SALAD: Crisp chopped romaine, parmesan cheese, garlic croutons, plum tomatoes, red onions. Served with
parmesan Caesar dressing.

APPLE HARVEST SALAD: Spring mix greens, gorgonzola cheese, vanilla sugared almonds, sweet red grapes and granny smith
apples. Served with apple cider vinaigrette.

FRENCH MARKET SALAD: Romaine and spring mix, black olives, peppercini, roasted red peppers, zucchini, yellow squash,
red onion and fresh basil drizzled with balsamic vinaigrette and parmesan cheese. Buttery garlic croutons on request.
CLASSIC GREEK SALAD: Chopped romaine, feta cheese, plum tomatoes, cucumbers, red onions, black olives, peppercini
with feta Greek vinaigrette

ORCHARD GROVE SALAD: Fresh baby spinach, red onion, grapefruit and orange sections, sweet strawberries and grapes
Served with poppy seed dressing.

SALAD DRESSINGS AVAILABLE: Balsamic vinaigrette, ranch, Italian, spicy ranch, parmesan Caesar, raspberry vinaigrette,
sesame vinaigrette, Italian.

ADD SOUP: to your lunch $1.75 pp (choice of tomato basil, broccoli cheddar, cheesy potato bacon, gazpacho)

CHOOSE YOUR BISTRO SANDWICHES

Choose your own sandwich assortment (select three)

MR PEPPER: Smoked turkey, provolone cheese, pepper bacon, red onions, herb roasted tomatoes, spring mix, drizzled with
balsamic vinaigrette on an Asiago cheese baguette.

THE FRENCH SUITE: Thin sliced maple ham, baby swiss, herb roasted tomatoes, red onion, spring mix, glazed with a touch
of honey mustard.

THE RATATOUILLE: Crisp spring mix, julienne red and green peppers, zucchini and yellow squash, portabella mushrooms,
red onions, herb roasted tomatoes, shaved parmesan and garlic balsamic vinaigrette. Served on an asiago baguette.
CRANBERRY, ALMOND CHICKEN SALAD CROISSANT: Our own chicken salad mixed served on a croissant with leaf lettuce
and plum tomatoes.

TUNA SALAD ON WHOLE WHEAT: house made tuna salad, with tomatoes and lettuce on breadworks wheat bread.

GRILLED CHICKEN CHEDDAR WRAP: grilled chicken, fresh spring mix cheddar cheese, Pico de gallo and spicy ranch wrapped
in a sun dried tomato tortilla.

CHOOSE YOUR THREE COLD SIDES:
Choose three. Add $2.00 per person for each additional side

BROCCOLI, BACON AND CHEDDAR: Mixed in a sweet and sour cream dressing.

CHOPPED GREEK SALAD: Fresh diced cucumbers, peppers, red onion, parsley & plum tomatoes tossed with crumbled feta
cheese, extra virgin olive oil and fresh lemon.

CILANTRO CORN BLACK BEAN SALAD:

CHOPPED WALDORF SALAD

COLESLAW: The traditional kind!

CUCUMBER TOMATO SALAD in Italian vinaigrette



FRENCH POTATO SALAD: In a Dijon Vinaigrette dressing (no mayonnaise)

SOURCREAM DILL CUCUMBER SALAD

FRUIT MEDLEY: Seasonal assorted fresh fruit.

REALLY GOOD POTATO SALAD: House made with chopped celery, onion, eggs and skin on red potatoes all mixed up with
real mayonnaise with a touch of Dijon.

THAI PEANUT PASTA SALAD: Organic whole wheat pasta, scallions, honey roasted peanuts and cilantro combined with a
spicy sesame honey dressing.

SPINACH ORZO SALAD: Feta, spinach and orzo in light white balsamic vinaigrette.

SPRING PASTA SALAD: Basil, tomato, cucumber, mozzarella and parmesan cheese mixed with our Italian vinaigrette.
TOMATO, BASIL & MOZZARELLA SALAD: Drizzled in garlic balsamic vinaigrette.

Includes Bistro house made cookies and gourmet bar cookies.
Our chef selects from lemon bars, peanut butter chocolate bars, brownies, cream filled globs, raspberry bars, chocolate chips and

macadamia white chocolate, chocolate dipped biscotti garnished with strawberries.

SIMPLE BISTRO BUFFET
One entrée with pasta: $26.95 Two Entrees with pasta: $29.95
Exceptional food, reasonably priced. Lunch or dinner

Includes: appetizer, salad, rolls and butter, pasta, two side dishes, one or two delicious entrees:
INCLUDES APPETIZER:

GOURMET CHEESE AND VEGETABLE TRAY WITH DIPS

INCLUDES SALAD:

SIMPLE TOSSED SALAD (add a specialty salad listed above $1.00)
ROLLS & BUTTER

CHOOSE ONE DELICIOUS PASTA DISH

BAKED PENNE PASTA WITH MELTED MOZZARELLA (with or without meat)
PASTA IN A PARMESAN CREAM SAUCE
FRESH TOMATO BASIL PASTA

CHOOSE YOUR TWO HOT OR COLD SIDE DISHES:

RED BLISS POTATOES

BABY YUKON GOLD POTATOES
WILD RICE

GARLIC MASHED POTATOES
BAHAMA VEGETABLES

GREEN BEAN ALMANDINE
CALIFORNIA MEDLEY

CHOOSE YOUR GOUMET ENTREES
One entrée with pasta: $26.95 Two Entrees with pasta: $29.95

HONEY BBQ CHICKEN

OVEN BAKED CHICKEN

CRISPY CHICKEN

OVEN FRIED CHICKEN

ITALIAN BRUSCHETTA CHICKEN

TERIYAKI PINEAPPLE GLAZED CHICKEN

BROWN SUGAR BAKED HAM

BBQ or ROAST PORK

COUNTRY MEATLOAF (BBQ sauce or country gravy)
BEEF AND RICE STUFFED CABBAGE



CLASSIC BISTRO BUFFET $37.95 per person
Traditional chef prepared Bistro fare

Includes: An EXTRAORDINARY OCCASIONS hors d’ oeuvres, one of our specialty salads, one pasta dish, Three Bistro side dishes and
two delicious entrees
CHOOSE ONE: EXTRAORDINARY OCCASIONS K 2 NE R QpregefitattéhNS a
CHOOSE ONE FRESH SPECIALTY SALAD
CHOOSE ONE DELICIOUS PASTA DISH
e BAKED PENNE PASTA WITH MELTED MOZZARELLA

e PASTAIN A PARMESAN CREAM SAUCE

e FRESH TOMATO BASIL PASTA

e |TALIAN CHEESE AND MEAT LASGANA PASTA BAKE

e VEGETARIAN LASAGNA BAKE (white béchamel or marinara sauce)
CHOOSE THREE HOT or COLD SIDE DISHES

e  RED BLISS POTATOES

e  WHIPPED CREAM POTATOES

e CHEEZY BACON POTATOES

e SWEET POTATO SUGARED PECAN CASSEROLE

e BABY YUKON GOLD POTATOES

e WILDRICE

e  WHITE RICE

e  GARLIC MASHED POTATOES

e BAHAMA VEGETABLES

e MACARONI CHEESE

e GREEN BEAN ALMANDINE

e GREEN BEANS WITH SMOKED TURKEY

e  CALIFORNIA MEDLEY

e  SAUTED SUMMER SQUASH MEDLEY

CHOOSE TWO HOT GOURMET ENTREES

e HONEY BBQ CHICKEN

e BAKED CHICKEN

e  CRISPY CHICKEN

e CRUNCHY OVEN FRIED CHICKEN

e  CHICKEN PARMESAN

e CHICKEN MARSALA

e COUNTRY CHICKEN

e PULLED BBQ PORK

e ITALIAN BRUSCHETTA CHICKEN

e BROWN SUGAR BAKED HAM

e  TERIYAKI PINEAPPLE GLAZED CHICKEN

e BEEF AND RICE STUFFED CABBAGE

e  BISTRO POT ROAST (traditional with carrots and gravy or BBQ)

e BBQ or ROAST ROAST PORK

e BAKED COD WITH LEMON CRUNCH

e  MAPLE GLAZED TURKEY

e COUNTRY CHICKEN

e SMOTHERED PORK CHOPS

e  BEEF TIPS IN MUSHROOM GRAVY Served with noodles

e CAJUN CHICKEN

e COUNTRY MEATLOAF (BBQ sauce or country gravy)



e LEMON GINGER CHICKEN

e HONEY BBQ COUNTRY RIBS

e BEEF TIPS IN MUSHROOM GRAVY Served with noodles
e CAJUN CHICKEN

BEST OF THE BISTRO BUFFET $52.95 per person

The most glamorous buffet we offer! One EXTRAORDINARY OCCASIONS hors d’ oeuvres, two specialty salads, three side dishes, one
pasta selection, carving station plus two additional exceptional entrees:
Traditional chef prepared Bistro fare

Includes: An EXTRAORDINARY OCCASIONS hors d’ oeuvres, one of our specialty salads, one pasta dish, Three Bistro side dishes and
two delicious entrees
CHOOSE ONE: EXTRAORDINARY OCCASIONS K2 NE RQ 2Sdz@NBa LINBaSydal GAazy
CHOOSE TWO FRESH SPECIALTY SALAD
CHOOSE ONE DELICIOUS PASTA DISH
e BAKED PENNE PASTA WITH MELTED MOZZARELLA

e PASTAIN A PARMESAN CREAM SAUCE

e FRESH TOMATO BASIL PASTA

e |TALIAN CHEESE AND MEAT LASGANA PASTA BAKE

e RAVIOLI (Select one: butternut squash in a sage butter sauce, cheese filled with fresh basil tomato Bruschetta or wild
mushroom in marsala cream)

e VEGETARIAN LASAGNA BAKE (white béchamel or marinara sauce)

CHOOSE THREE HOT OR COLD SIDE DISHES

e RED BLISS POTATOES

e  WHIPPED CREAM POTATOES

e CHEEZY BACON POTATOES

e SWEET POTATO SUGARED PECAN CASSEROLE

e BABY YUKON GOLD POTATOES

e WILD RICE

e  WHITE RICE

e  GARLIC MASHED POTATOES

e BAHAMA VEGETABLES

e MACARONI CHEESE

e GREEN BEAN ALMANDINE

e GREEN BEANS WITH SMOKED TURKEY

e  CALIFORNIA MEDLEY

e SAUTEED SUMMER SQUASH MEDLEY

INCLUDES A BISTRO CARVING STATION

e SUGAR BAKED HAM WITH PINEAPPLE SAUCE

e MAPLE GLAZED ROAST TURKEY

CHOOSE TWO PREMIUM ENTREES (or any entrée from any menu)

e GARLIC AND HERB TENDERLOIN OF BEEF

e HONEY MUSTARD SALMON

e FLORENTINE SALMON

e STUFFED PORKCHOPS

e RICOTTA AND SPINACH STUFFED CHICKEN

e LEMON PARMESAN CHICKEN

e  GRLLED PRIME RIB with aujus

e CAJUNRIB EYE STEAK

e HONEY BBQ BABY BACK RIBS



e HAM AND SWISS STUFFED CHICKEN IN BECHAMEL SAUCE

e TRADITIONAL STUFFED CHICKEN

e COD ALMANDINE: Baked with lemon butter and toasted almonds

e NEW ORLEANS CHICKEN, CRAB & SHRIMP GUMBO over rice

e CRAB & SHRIMP ETTOUFFEE over rice

e SALMON CROQUETTES

e SEAFOOD LASAGNA (special order advance notice market price)

e CRAB STUFFED TILAPIA IN A SHRIMP NEWBURG SAUCE

e  SHRIMP FETTUCINI ALFREDO: jumbo shrimp sautéed in butter and white wine tossed fettuccini and a light parmesan cream
sauce

e CAJUN SPICED AHI TUNA: Lightly spiced served with Pico de gallo and spicy ranch

e CHICKEN ON A STICK: Skewers of juicy grilled chicken served with a Thai peanut sauce. $4.50

VEGETARIAN DELITES:
Substitute any entrée for a vegan or vegetarian selection. Served with garlic breadsticks
e Ricotta mozzarella cheese stuffed portabella mushroom topped with seasoned lemon crunch breadcrumbs & Bruschetta
served with marinara (vegetarian)
e Organic wheat pasta with roasted teriyaki vegetables garnished with honey roasted peanuts and scallions (Vegan)
e Spicy chick pea croquettes served with garden wild rice & garnished with Pico de gallo and spicy ranch (Vegan)
e Roasted vegetable lasagna Served with béchamel sauce or basil marinara (vegetarian)

DESSERTS

Always accompanying a delicious meal

CHOCOLATE HO HO CAKE: A Bistro favorite! Three layers of rich chocolate cake with whipped and lightly sugared cream, drizzled
with more chocolate. $2.75 pp

CARROT CAKE: Two layers of bliss. Moist and flavorful cake. Just count it as a ‘vegetable!” $2.75 pp

COCONUT CREME CAKE $2.75 pp

GOURMET CHEESE CAKES: advance notice ordered by request $3.00 pp

COOKIES- $1.50 pp (2 each)

GOURMET BAR COOKIES: BROWNIES, PEANUT BUTTER CHOCOLATE< RASPBERRY & LEMON BARS $2.25 pp

CUP CAKES, vanilla sugar $1.75 pp

PETITE PASTRY BUFFET: assorted specially sized desserts. Vanilla sugar cupcakes, gourmet bar cookies, mini cream puffs and
chocolate éclairs garnished with chocolate covered strawberries $3.50 pp

GOURMET DESSERT BUFFET: A little bit of everything!$4.25 pp

BISTRO PACKAGED BUFFET MENUS- Need a little help putting it all together?

THE SUNDAY DINNER: $28.00
Stuffed chicken breast with pan gravy, Brown sugar baked ham, green bean almandine or greens, garlic mashed potatoes, tossed simple
salad, rolls and butter

e THEBIS¢C wh Q{ /$hotoor L b'Y
Crispy chicken with honey mustard, Honey BBQ roasted pork loin, macaroni and three cheese, Green beans with smoked turkey,
coleslaw, Bistro rolls and butter.

. A LITTLE SOUTHERN SOUL one entrée $26.00 Ctwo entrees $29.00
Choice an entrée or two! Country Chicken, Honey BBQ country ribs, Bistro pot roast, southern collard greens or green beans with smoked
turkey, Yukon gold mashed potatoes and gravy or macaroni cheese, minted watermelon salad, cornbread with honey and butter

. TRADITIONAL BISTRO: $29.00

e  Maple glazed turkey with stuffing, Carved roast beef n gravy, Yukon gold mashed potatoes, green bean almandine, simple salad, rolls and
butter

. A SUMMER PARTY UNDER THE STARS:$38.00
Roasted garlic & herb tenderloin of beef, honey mustard grilled salmon, Summer squash medley, wild rice, strawberry sugared pecan
salad, Bistro rolls and butter.
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BISTRO GARDEN PARTY-LITE: $27.00

Baked lemon crunch cod, Italian grilled Bruschetta chicken, Summer squash medley, wild rice blend, summer simple salad, Rolls and
butter.

THE SOUTHERN FAMILY PICNIC: $24.00

Honey oven fried chicken, and four sides with rolls and butter.

THE BISTRO GIRLY GIRL SHOWER: $29.00

Bistro gourmet sandwich assortment, fresh fruit cascade, alfresco salsa and dip tray, strawberry sugar pecan salad, broccoli cheddar
bacon, Bistro gourmet bar cookies garnished with petite cream puffs and chocolate dipped strawberries.

THE BOARD ROOM: $38.00

Cheese display, butler passed stuffed mushrooms, tossed simple salad, Grilled Prime rib, Crab Stuffed Tilapia with shrimp newburg sauce,
Roasted red skin potatoes, Bahama vegetables,



