
 

 

Serving those who insist on the finest in party catering 

2010 Olympia Banquet Facility Brochure 

 724-916-4740 www.elegantaccentcatering.com 412-835-1660 



 

 

 

40 years of catering Pittsburgh’s social events  
with quality and excellent service  

 

Light to Hearty     Traditional to Exotic 
We offer a wide variety of menu options 

 
 

The following are included with our service                              . 
 China and flatware 

 Linen tablecloths and napkins 

 Linen skirting for Head, Cake, Reception, Gift, Buffet and Coffee Tables 

 Silk centerpiece  & greens for the buffet table 

 Serve the Head Table, if desired 

 Tray cookies and pastry. Plates are provided 

 Cut  Wedding Cake. Plates are provided 

 

Whether it is a wedding, rehearsal dinner, graduation or a corporate gathering, 
we look forward to the opportunity to cater your event. 



 

 

B U F F E T  D I N N E R  I  

Choose 2 or 3 entrees 

Choose 3 side dishes 

 Prices:  2 Entrees $ __________ 

  3 Entrees $ __________ 

Use an outline below and the menu selections offered on the following pages to create a memorable event 

MENU OPTIONS 

B U F F E T  D I N N E R  I I  

Choose 2 or 3 entrees 

Choose 4 side dishes 

 Prices:  2 Entrees $ __________ 

  3 Entrees $ __________ 



 

 

All buffets include grilled garlic bread, coffee, and tea. 

B U F F E T  D I N N E R  I I I  

 I N C L U D I N G  C O L D  H O R S  D ’  O E U V R E S  

Choose 3 cold Hors D’ Oeuvres 

Choose 2 or 3 entrees 

Choose 4 side dishes 

 Prices:  2 Entrees $ __________ 

  3 Entrees $ __________ 

B U F F E T   D I N N E R  IV  

 H O T  A N D  C O L D  H O R S  D ’  O E U V R E S  

Choose 2 cold Hors D’ Oeuvres 

Choose 2 hot Hors D’ Oeuvres 

Choose 2 or 3 entrees 

Choose 4 side dishes 

 Prices:  2 Entrees $ __________ 

  3 Entrees $ __________ 



 

 

HORS D'OEUVRES & SIDE OPTIONS 

COLD HORS D’OEUVRES 

(Served at a Station) 
 

Spinach dip in Bread Round 
Oil Tapenade with Pita 

Hummus with Pita 
Artichoke-Cucumber Dip 

Layered Cheese Torte 
Fresh Vegetables with Dip 

Cranberry Cheese Log 
Shrimp Mold 

Layered Mexican Dip 
Assorted Cheese/Crackers 

Roquefort Mousse 
Vegetable Pizza 

Antipasto Platter* 
Classic Shrimp Cocktail * 

HOT HORS D’OEUVRES 

(Passed Butler-style) 
 

Mushrooms with Crab 
Apricot Brie Fillo Tart 

Mini Calzone 
Sausage Spirals 
Mini Reubens 
Spinach Pie 
Quesadillas 

Crostini w/ Crab 
Petite Quiche 

Crostini w/ Artichokes 
Egg Rolls 

Artichoke Puffs 
Hot Crab & Artichoke Dip 

Sweet/Sour Meatballs  

SIDES   

Salads 
Mixed Garden Salad 

Caesar Salad 

Fruit Salad 

Pasta Primavera Salad 

Greek Salad 

Basil Tortellini Salad 

Classic Potato Salad 

Broccoli –Raisin Salad 

Marinated Vegetable 

Carrot Salad 

Salad Bar w/ Toppings * 

Potatoes and Rice 
Parsley Potato 

Lyonnaise Potato 

AuGratin Potato 

Savory Rice 

Cheese Potatos with Bacon 

Mashed Potatoes 

Pastas 
Penne with Meat Sauce 

Pasta Marinara 

Pasta Alfredo 

Pasta a olio 

Linguini w/ Pesto 

Rotini Carbonara 

Pasta Station * 

Vegetables 
Green Beans Almondine 

Mixed Veggies w/ Dill Butter 

Glazed Carrots 

Sweet Corn w/Pimento 

Peas w/ Mushrooms 

Stir-fried Vegetables 

 



 

 

Beef 

Beef tips/Wine Sauce 
Beef Stroganoff 
Beef Julienne w/Roasted Peppers 

Stuffed Chicken Breasts 

Cordon Bleu  
Broccoli & Cheese  
Ricotta/Spinach/Mozzarella 
Wild Rice/Sausage /Apples/Raisins 
Spinach/Ham/Cheddar 
Spinach/Sausage 
Crabmeat 

Carver's Corner 

Carved Roast Beef 
Carved Prime Rib * 
Carved Beef Tenderloin * 
Carved Roast Turkey 
Carved Baked Ham  

with /Apricot Sauce 

Boneless Chicken Breasts 

Marsala  
Dijonnaise  
Marinated Italian  
Lemon Sherry 
Supreme w/ Mushroom Sauce 
Oven Baked w/ Basil Cream Sauce 
Tortellini w/ Chicken Primavera 
Oven Baked w/ Capers & Mushrooms 
Glazed Apricot * 
 Athenian w/ Feta Cheese * 
w/ Shrimp & Provolone *  
Chicken Strudel 

Seafood 

Seafood Newberg 
Seafood Creole 
Seafood/Ham Jambalaya 
Sole w/ Crab * 
Stuffed Flounder * 

Ethnic Features 

Classic Lasagna 
Vegetable Lasagna 
Stuffed Cabbage Rolls 
Hot Sausage w/Peppers/
Onions 
Stir-Fried Chicken or Beef 

ENTRÉE OPTIONS 

* Denotes additional charge 

All buffets include grilled garlic bread, coffee, and tea. 



 

 

  COLD HORS D’OEUVRES 

Antipasto Kabobs 

Fresh Mozzarella & Tomato Skewers 

Stuffed Anitpasto Bread 

Cranberry Crostini with Turkey 

Ham & Asparagus Rolls 

Chicken Roulade Canapés 

Classic Shrimp Cocktail 

Bruschetta 

Asparagus with Prosciuto 

Blue Cheese Bites with Grapes 

Stuffed Grape leaves 

Fruit Kabobs 

Crudites with Dip on a  Mirror Display 

Cajun Shrimp Croustade 

Marinated Mushrooms 

Figs with Ricotta  & Honey 

Cashew  Chicken /  Cucumber Round 

Lox Pizza 

   

DIPS AND SPREADS   

COLD: 
Spinach Dip in Bread Round 

Brie cascade with Apricot & Berries 

Artichoke & Cucumber 

HOT: 
Crab & Artichoke 

Brie with Toasted Pecans 

Artichoke & Bacon 

Classic Fondue 

 

Chevre & Pesto Terrine 

Roasted Red Pepper with Feta and Pita 

Hummus with Pita 

 

Spinach & Artichoke 

Feta & Artichoke 

Hot Wing Dip 

Brie en Croute 

 

Layered Mexican Dip 

Cranberry Walnut Log 

Eggplant Caponata 

 

Mushroom with Spinach & Feta 

Gouda and Crab 

Cheese & Sausage 

Brie with Cranberry & Apples 

COCKTAIL RECEPTIONS  
Create a unique menu by selecting  items from the following options 



 

 

  SIGNATURE ITEMS   

Petite lamb Chops with Tarragon & Artichoke Sauce 
Caper Shrimp Fillo Tarts 
Beef Tenderloin Canapés with Caramelized Onions 
 

Mini Beef Wellington 
Jumbo Shrimp wrapped in Bacon 
Pork Tenderloin Hoisin  

HOT HORS D’OEUVRES 

Mushrooms stuffed with Crab 

Spinach Pie 

Quesadilla 

Brie with Apricot in Fillo 

Cordon Bleu Roulades 

Scallops Dijon 

Mini Calzone 

Gorgonzola Fillo Purses 

Seafood Strudel 

Empanadas 

Bacon Wrapped Scallops 

Thai Chicken Skewers 

Water Chestnuts wrapped in Bacon 

Skewered Chorizo & Pineapple 

Sesame Chicken with Honey Soy sauce 

Artichoke Puffs 

Meatballs 

Bruschetta with Chevre 

CrabCakes 

Ratatouille Tarts 

Mini Reuben Sandwiches 

Sausage Spirals 

Mini Corn Cakes with Salsa 

Chicken Satay 

Wiener Wraps 

Pork Tenderloin Hoisin 

Mixed Grill Kabob 

Sausage Bites 

Quiche 

Skewered Chicken with Mango Sauce 

Grilled Panini 

Petite Kabobs: Chicken, Beef, or Seafood 

Asian Chicken Roulades 

Beef Wellington 

Mini Burgers 

Spinach, Tomato, and Feta Tarts 

Salmon Toast Cups 

Gingered Chicken with Bacon Bites 

Brie in Fillo with Raspberries 

Shrimp & Andouille Kabobs 

Bacon Wrapped Dates with Walnuts 

Buffalo Wings 

Asparagus in Fillo 

Seafood Newberg 

Foccacio Pizza: Classic, Athenian, Mexican, Caramelized Onion, Muffaletto, or Pesto & Artichoke  



 

 

STATION RECEPTIONS  

  “A contemporary reception concept” Choose several from the following station types: 

Hors D’oeuvre 
Domestic or Imported Cheeses w/ 
Fruit 
Soup Station 
Salad - Tini 

Ethnic Themed Stations: 

Mexican 

Greek 

Carving 
Pasta Bar Trio 
Antipasto Station 
Tapenade 
 
 

Italian 

Asian Themes 

Entrée 
Mashed Potato Bar 
Seafood 
Pastry 
 
 

 

A wide variety of selections lets you custom design a menu to suit your tastes and budget 

SIT DOWN MENUS 



 

 

Please call to meet and sample! 
Careful planning is a key  

to our success… 

Our Experience Shows! 

1620 Painters Run Road       Pittsburgh, PA 15243  

412-835-1660  or  724-916-4740 

www.ElegantAccentCatering.com  


