
 

 

 

 

 
Relax, it’s Your Party! 

When only the best will do, look no further then Elegant Catering we offer a wide selection of freshly-

prepared foods that are perfect for any occasion. Family-owned and operated, Elegant Catering has brought an 

exquisite touch to hundreds of western Pennsylvania weddings, parties and corporate events. The difference is 

in the details, and our clients experience it in the exceptional quality and presentation of our food, which is 

surpassed only by our superior service. 

Elegant Catering is a full-service caterer for special events, including: 

•Corporate Parties 

•Birthdays 

•Graduations 

•Weddings 

•Bar/Bat Mitzvahs 

•Other Special Occasions 

For more than a decade, we’ve been helping the Pittsburgh area’s largest corporations mix business with 

pleasure, as well as play a large part in the special occasions of families throughout western Pennsylvanians. 

We’re located in Youngwood, PA, hometown of NFL Hall of Famer George Blanda, some 37 miles southeast of 

Pittsburgh, and 5 miles south of Greensburg. 

As our name suggests, we do everything stylishly, and in ways that reflect our clients’ tastes and give them the 

best value for their catering dollars. 

At Elegant Catering we have handled events as small as 10 people to elegant Wedding Receptions for 

500 plus, to Corporate Parties of 10,000 or more. Elegant Catering is  commited to helping you with all of your 

catering and rental needs. Choose from our menus that we have perfected over the years or let us help you 

customize your menu with our homemade creations. We offer selections from appetizers to full course meals 

and price ranges to fit everyone’s budget. 

Contact us today by phone, fax or e-mail to place an order or schedule an appointment to discuss your 

event. 



Additional Notes 
1. We are a full service caterer and can provide a wide range of services 

including rental equipment and supplies, linens, a professional staff of 

bartenders, servers and chefs, etc.  

2. We make every effort to honor special requests when the customer gives 

advanced notice.   

3. All orders must be accompanied by a credit card number at the time the 

order is placed. If you choose to pay by check, the balance is due within 10 

days of delivery. If we have not received a check within that time frame, the 

balance will be applied to your credit card. 

4. Local sales tax is added to all orders.  

5. Additional charges apply for after hours (before 8:00AM and after 5:00PM) 

and on weekends. Please call to inquire about these charges. 

 
Our Bar service is as follows  

Bar Supplies $7.35 pp Main Bar  

2nd Bar Supplies $9.05 total per person  

 

Juice, Cranberry, Orange,  

Mixers, Club Soda, Tonic Water and Sours 

Soda, Pepsi, Diet Pepsi, Ginger ale Sierra Mist  

Water, bottled (one per person)  

ICE   (For our use only)  

Lemons, Limes, Cherries and Fruit needed for drinks 

Specialty item for ONE signature drink  

Stirrers, Napkins, Wine opener, Mixer Glasses, Real wine glasses (one per person) 

All disposable cups, ( 9 oz rocks and 12 oz ) 

Most of The items listed come with our bar service depending on the type of bar 

service we are providing   

All items supplied may be changed or altered by Elegant Catering 

All brand names are at the discretion of Elegant Catering    

All items are for the sole use by Elegant Catering  

All extra items at the end of the event are property of Elegant Catering  

Request or substation can be made at a charge  

 

Multiple bars will have an additional charge and an additional bartender  

 



Our Packages includes  

 Various Serving styles  

 Choice of salad 

 Choice of two Entrees 

 Choice of three side selections vegetable or Starch  

 Complete table setting 

 Styrofoam disposables for the appetizers and cake 

 Cake cutting service 

 Full bar service / coffee  

 Setting up your event 

 Appetizers served to the bridal party (after ceremony) 

 Professional vendor referrals   

 Customized floor planning and table layout  

 +6% tax and 20% Service Charge  

Services at additional Cost to add the extra touch of elegance to your event 

 Additional menu selections  

 Heavy disposables for the appetizers and cake 

 Linens (various colors to choose from) 

 Wedding invitations 

 Upgrade on linens 

 Display of cookies 

 Wine service for dinner (alcohol is not included) 

 Signature drink for the appetizer hour 

 2nd Bar location at the site  

 Additional staffing added to your event 

 

  



Platters  

ITALIAN PLATTER $10.95 per person  

Some of the items listed below are marinated; all items may change upon availability not all 

items will be included in the platter   

 Marinated Mushrooms, Grape Tomatoes, Artichokes,  

 Mixed of peppers with Hot Sausage 

 Pepperoni, Salami, Super Sopretta or prosciutto  

 Marinated Cheddar and Provolone cheese  

 Roasted red peppers  

 Curly sweet peppers,   

 Fresh mozzarella and Tomatoes,   

 Blocks of cheese,  

 Italian Pasta Salad,  

 Assorted red and green peppers in olive oil and garlic and topped with Asia go  

 Olives  

 Beans and Greens 

 Strawberries, Pineapple and grapes,  

 Grilled Crustiness, Pizza Breads  

 

Seafood Platter $18.95 

 

Mediterranean Platter $$ 

 

Hors d’oeuvres $2.25 and up  

 Cheese Display 

 Imported Cheese tray  

 Fruit Display (in Season) 

 Brushetta 

 Quesadillas various types  

 Assorted dessert Station    

 Tea Sandwiches (ham, tuna, egg) 

 Phyllos Triangles with assorted Fillings 

 Assorted Wraps 

 Homemade chips and assonated dips  

 Assorted Quiche 

 

 



Seafood  

 Ahi Tuna served with Seaweed Salad and wasabi 

 Claims Casino 

 Shrimp Casino  

 Crab Cakes Passed  

 Scallops wrapped in Bacon 

 BBQ Shrimp wrapped in bacon 

 Shrimp cocktail  

 Salmon Crudités served in Cucumbers or tomatoes  

 Hot Banana peppers stuffed Crab 

 Stuffed Mushrooms with Crab  

 Oysters in the have Shell  

 Dips Creamy Crab  

 

Meat, Pork and Poultry   

 Grilled Filet Carved and served Roquefort aioli, horse radish mini buns  

 Swedish Meatballs 

 Asian Meatballs 

 Chicken Sata with a peanut sauce 

 Smoke Chicken wrap with chipotle salsa  

 Southwest BBQ meats  

 Hot Banana peppers stuffed Sausage 

 Stuffed Mushrooms Sausage 

 Reuben’s   

 BBQ Ribs 

 Chicken Wings  

 Dips Buffalo Chicken  

Vegetarian  

 Zucchini topped with cheery tomatoes with asiago cheese  

 Passed Crudités with peppercorn ranch  

 Baby Portabella mushrooms (crimini) stuffed with Sausage, vegetable and Crab 

 Hot Banana peppers stuffed Cheese or vegetables  

 Stuffed Mushrooms Cheese or Vegetables 

 Devilled Eggs  

 Golden Raviolis served with a spicy dipping sauce  

 Snow pea peddle with bouison cheese mousse  

 Eggplant Crisps 

 Dips, Hummus, Spinach, Black Bean  



Carving Station  

Slowly Roasted Meats served with Sauces & Gravy 

 Top Round of Beef  

 Flank Steak  

 Boneless Strip Loin  

 Boneless Rib eye of Beef  

 Filet Tenderloin  

 Smoked Ham  

 Roasted Pork Loin 

 Grilled Salmon sides  

 

Pasta Station  

A meal itself Imported pasta prepared to order in front of your guest to 

 Mushrooms, Tomatoes, Onions, Broccoli, Peppers, Hot Peppers, Olives 

 Alfredo, Marinara, Pesto and Oil and Garlic 

 Penne and Bow Tie noodles  

 ** Add Meat Balls, Sausage, Chicken or Shrimp  

 

Side Station 

 Mashed, Garlic, Roasted, Baked Potatoes,  

 Fresh Vegetables, Green Beans, Carrots Summer Blend, Broccoli, Asparagus  

 Rice Pilaf  

 Other items available upon menu selection and request  

 

Asian Station  

 Rice- Jazzman Fried White almond 

 Sauce – Stir Fry Sweet and Sour General Tao’s Zesty Orange  

 Vegetables – Broccoli Mushroom Onion Tomatoes Baby Corn Hot and Mild peppers 

Carrots Celery Water Chestnuts Bamboo shoots  

 Choice of meat Beef Pork Chicken Shrimp  

 

 

 



Fajita bar Station  

 Grilled Chicken Steak and Shrimp 

 Grilled Onions and peppers  

 Soft or Hard Taco shells  

 Lettuce, Cheese Tomatoes Onions Sour Cream, Salsa, guacamole  olives 

 Refried Beans  

 Chips and Salsa  

 All made to order  

  

Salad Station 

 Caesar Salad 

 Greek Salad 

 Tossed Salad 

 Antipasto  

 Chopped Salad  

 Wedge Salad  

 Fruit Salad 

 Spring Salad  

Served with Assorted breads and pizza breads 

Loaded Potato Bar  

 Baked Sweet and Yukon Gold potatoes  

 Sour Cream, Chives, Butter, Broccoli, Cheese, Bacon, Brown Sugar,  

 

Homemade Chip and salsa display  

 Chips 

 Hummus, guacamole , Salsa Black bean and Corn, buffalo chicken dip  

 Also can add, chili, taco meat, shredded pork or beef  

 

 

 

 

 



Buffet # 1 Buffet # 2 Buffet # 3 

$29.95 per person $33.95 per person $39.95 per person 

Choice of 3 Entrée Choice of 3 Entrée Choice of 3 Entrée 

Meat and Cheese Tray Swiss steak Carved Turkey Breast 

Cabbage Rolls Pulled Pork Carved prime Rib 

Rotisserie Chicken Stuffed Chicken Breast Chicken Marsala 

Sausage Peppers & Onions Salisbury steak Pork Napoleon 

Pirogues Smoked ham Carved Pork Loin 

Pasta Chicken Parmesan Ravioli 

Meat Loaf Pork Normandy Penne Alfredo 

Chicken Dijon English Cod Stuffed Flounder 

Fried Chicken Baked Penne with Asia go  Lasagna 

Stuffed Peppers Top Round of Beef 

 Choice of 3  Choice of 3  Choice of 3  

Tossed salad Greek Salad Caesar salad 

Pasta Salad Pasta salad Rice Pilaf 

Potato salad Stuffing balls Choice of cold salad 

Green Beans Dill carrots Green Bean Almond 

Condiment tray Roasted red potato 

Twice baked potato 

casserole  

Cole Slaw Fruit salad (seasonal) Honey Glazed carrots 

Butter parsley Potato Mashed potato Garlic Roasted Potato 

   All Prices are subject to 6% sales tax and 20% service charge 

Carving stations available on buffet 1 & 2 for a extra charge 

all Buffets have a minimum of 50 people  



 


