BOARD + BITES | THE GROVE

CATERING PACKAGES

CHARCUTERIE
e Artisan Cheese
« Gourmet Cured Meats
e Fresh Fruit +
Accompaniments

$14.00/PERSON $16.00/PERSON $17.00/PERSON

BRUNCH

« EQgs, Bacon, Ham
o Fruit, Cheese, Yogurt
« Croissants + Pastries

« Choice of 5 small bites to
iNnclude pasta and salad
cups, crostinis, and skewers

LUX BRUNCH CHARCUTERIE +
. Assorted sandwiches . Choice of bagel bar with lox, SANDWHICHES
« Choice of Pasta Salad or caviar, fresh dill or assorted . Classic charcuterie spread
House salad croissant sandwiches . Choice of sandwiches
o Fresh fruit salad » Deviled eggs + assorted . Choice of salad or pasta
« Choice of Soup cheese, yogurt parfaits salad

$16.00/PERSON $18.00/PERSON $22.00/PERSON

Fresh fruit, bacon, sausage

CATERING PACKAGES CAN BE CUSTOMIZED | INFO@BOARDANDBITESPGH.COM



LITE DINNER TALIAN DINNER LUX DINNER

Choice of protein (lemon . Choice of two proteins - » Choice of two proteins -Beef
pepper chicken, pork tenderloin, ltalian Roast Beef, tenderloin, Parmesan Crusted
meatballs) Meatballs, Griled Chicken Chicken, and Salmon
Choice of Pasta « Choice of Pasta « Choice of Pasta + Potato
House Salad + Rolls . Vegetable + House Salad » Vegetable + House Salad +

+ Rolls Rolls

$19.00/PERSON $22.00/PERSON $28.00/PERSON

BACKYARD BBQ FESTA GRAZE TUVINZER

« Choice of pulled pork or . Choice of protein (ground « Kielbasa, pepperoni
shredded chicken beef, turkey, chicken,  Pierogies

e Creamy Mac & Cheese shredded chicken)  Haluski + vinegar-based

 Fresh Slaw + Pickles  Rice, Black bean salad, corn slaw

« Watermelon Skewers elote salad, tortillas « Sharp cheddar, italian

Buttery Cornbread . Chips + Salsa, Cheese, Guac bread + pickles

$18.00/PERSON $17.00/PERSON $20.00/PERSON

CATERING PACKAGES CAN BE CUSTOMIZED. PLEASE REACH OUT VIA EMAIL OR
PHONE TO DISCUSS MENU IDEAS AND SPECIFIC PRICING
 INFO@BOARDANDBITESPGH.COM|

| PRICES ARE SUBJECT TO CHANGE |
PRICING IS PER PERSON



Catering
Options

Salads

House Salad
Shaved parmesan, candied pecans, cranberries

Classic Caesar
Citrus + Fennel
Pear + Gorgonzola
Spinach + Berry
Caprese*
Burrata with heirloom tomatoes, basil & balsamic

Arugula + Lemon Vinaigrette*
Shaved parmesan, cracked pepper

Roasted Beet + Goat Cheese*
Baby greens, pistachio, honey drizzle

*Additional S1 per person

Sandwiches

Classic Sandwiches
Chicken Salad
Egg Salad
Turkey + Swiss
Ham + Cheddar
Roast Beef + Horseradish Cheddar
Caprese
BLT
Signature Sandwiches *
Chicken Pesto

Prosciutto + Burrata
Arugula, fig jam, balsamic drizzle

Steakhouse Roast Beef

Horseradish cheddar, caramelized onion, herb aioli

Lemon Herb Chicken
Whipped ricotta, roasted tomato, baby greens

*Additional $1 per person

Soups

Italian Wedding Soup
Classic Tomato Basil
Roasted Butternut Squash
Chicken Noodle
Creamy Broccoli Cheddar
Chilled Gazpacho

Pasta

Classic Pastas
Marinara
Alfredo
Baked Ziti
Mac + Cheese
Signature Pastas *
Pesto Cream
Cacio e Pepe
Lemon Garlic Parmesan
Truffle Mac + Cheese
Short Rib Bolognese
Lobster Cream Sauce

*Additional S1 per person

Potatoes

Garlic Mashed Potatoes
Rosemary Roasted Potatoes
Loaded Potato Casserole
Au Gratin Potatoes
Crispy Smashed Potatoes



Desserts

C ate ring Dessert Board $6

Cookie Table S4

Add_ Ons S’moes Bar $3

Drinks + Cocktails

Lemonade/lced Tea S2
Hot Coca Bar S3

Mocktails S3
Italian Soda Bar S$3
Latte Bar 54 Popular Small Bites
Wine | Begr | Cocktails Truffle Mac N Cheese Cups $2.5
starting at $6 Caprese Salad Cups with balsamic
pearls $2.5

Crostini - Olive Tapenade or
Bruschetta$S 1.50
Tortellini Sun-Dried Tomato Skewer
$2.50
Meatball Skewers S2
Baked Brie Bites S2
Spinach & Artichoke Dip Cups $2.50

Kiddos
. . Choice of Main: Chicken Tenders,
Offsite Services All-Beef Hot Dog or Grilled Cheese
Basic Service $S85 Pasta with Marinara or Butter
includes basic wire racks for warming, Creamy Mac & Cheese

standard disposable trays :
P Y Fries + Small Garden Salad

Boutique styling $150 ST

includes trays/boards and greenery and design

Staffed service S350

or 25% of bill whichever is greater includes staff | PRICES ARE SUBJECT TO CHANGE |
to serve your food and styling PRICING IS PER PERSON



Small
Bite
Add-Ons

Brunch

Skewers
French Toast Skewers $2 Meatball $2
Pancake Skewers $2 Tortellini + Sun-dried tomato $2.5
Deviled Eggs $2 Charcuterie $3
Chicken + Waffles S3 Melon + Prosciutto $3

Baked Bread Pudding $3

Crostinis
BlteS Olive Tapenade or Bruschetta
Baked Brie Bites S$2 S 1.50
Spinach & Artichoke Dip Cups London broil or Whipped
$2.50 Ricotta + Honey
Mushroom Tartlets $2.50 $2

BOARD-BITES
| PRICES ARE SUBJECT TO CHANGE |
PRICING IS PER PERSON




