
Congratulations
on your upcoming

wedding and reception

S
All The Best Catering

is proud to be a preferred caterer at
St. Nicholas Cathedral.

With many years of catering experience,
we have created a wedding menu of our

most popular items. We will work with you
to create your own signature event.

Please call to discuss what
All The Best Catering

can do for you.

Our service sets us apart!

1000 Banksville Avenue, Pittsburgh, PA 15216
(412) 341-0600

www.allthebestcatering.com
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Wedding Package Selections
=<

Wedding Package One
Hors D’oeuvres

(Classic Cold Package and choice of one Classic Hot Hors D’oeuvre)
Choice of one Salad or Soup

Choice of two Entrées
Choice of two Vegetables
Choice of two Side Dishes

S
Wedding Package Two

Choice of one Salad or Soup
Choice of two Entrées

Choice of one Vegetable
Choice of one Side Dish

S
Wedding Package Three

Choice of one Salad or Soup
Choice of one Entrée

Choice of one Vegetable
Choice of one Side Dish

All Wedding Packages include
Rolls and Butter, Coffee and Tea Service
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Included in Your Wedding Package
=<

r 	An Event Coordinator to assist you every step of the 
way with every detail of your reception

r 	An Event Facilitator to orchestrate the flow  
of your reception

r 	Floor length linens and napkins in the color of  
your choice

r 	Complimentary bar service in the Bridal Suite 
(assortment of hors d’oeuvres available upon request)

r 	Displaying and refreshing of your trayed cookies
r 	Cutting and serving of your wedding cake
r 	Children’s meals and meals for restricted diets  

available upon request
r 	Coordination of any additional rentals,  

including extra linens
r 	Assistance with decoration of the display tables
r 	Personalized table service for the head table
r 	Packaging of extra cake, bar or food items*  

in your containers
r 	Customized menus and services to fit your  

budget and your style!
	 *some restrictions apply

Linens included in your package are:
Napkins, buffet tables, guest tables, coffee table,  

gift table, cake table, name card table and bar tables  
(where applicable). Additional charges will be applied  

for cocktail tables, DJ tables, overlays, or upgraded linens.
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Starter Course
=<(Choose One)

Soups
Italian Wedding Soup

Tomato Bisque

S
Salads

Garden Salad
Mixed Field Greens, Grape Tomatoes,

Julienne Carrots and Crisp Cucumbers
Choose two of the following dressings: Ranch, Italian,

Balsamic Vinaigrette, French, Raspberry Vinaigrette

Caesar Salad
Traditional Caesar Salad with Romaine Lettuce,
Garlic Croutons and Shaved Parmesan Cheese

tossed with Caesar Dressing

Spinach Salad
Baby Spinach, Grape Tomatoes, Slivered Red Onions,

Crisp Bacon and Crumbled Feta drizzled with
Hot Bacon Dressing

Greek Salad
Fresh Greens, Imported Kalamato Olives,

Crumbled Feta and Crisp Cucumbers tossed in
Greek Dressing
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Cold Hors D’oeuvre Selections
=<

Classic Cold Hors D’oeuvre Package
Garden Fresh Crudités with Tangy Herb Dip

Elegant Assortment of Gourmet Cheeses 
Served with Savory Crisps

Fresh Seasonal Fruit with Berry Cream

S
Premium Selections

(Priced per 50 pieces)

Bruschetta/Crustini Bar

Assorted Stuffed Canapés 

Phyllo with Brie or Bleu Cheese topped 
with Strawberries or Grapes 

S
Gourmet Selections

(Priced per 50 pieces)

Jumbo Gulf Shrimp

Whole Poached or Smoked Salmon

Ham and Asparagus Rolls

Prosciutto Wrapped Melon
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Hot Hors D’oeuvre Selections
=<

Classic Hot Hors D’oeuvres
(Priced per 50 pieces)

Assorted Mini Quiches

Swedish, Sweet and Sour, or Italian Meatballs

Water Chestnuts Wrapped in Bacon

 Sausage Stuffed Mushroom Caps

Spanikopita

Assorted Puff Pastries

S
Premium Selections

(Priced per 50 pieces)

Bacon Wrapped Scallops

Teriyaki Chicken Satay 

Crabmeat Stuffed Mushroom Caps 

Mini Pulled Pork Sandwiches

S
Gourmet Selections

(Priced per 50 pieces)

Beef Wellington
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Main Course
=<

Poultry
Chicken Marsala

Chicken Piccata

Chicken Italiano with Grilled 
Vegetables and Mozzarella

Selection of Stuffed Chicken Breasts: 
Cordon Bleu, Ricotta and Spinach, 

Savory Herb Stuffing, Broccoli and Cheddar

S
Beef

Sliced Roast Beef in Savory Au Jus

* Filet Mignon *

S
From the Sea

Focaccia Encrusted Tilapia

Pistachio Topped Salmon

* Shrimp Stuffed with Crabmeat *

Shrimp Scampi
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Main Course
=<

Pork
Oven Roasted Boneless Pork Loin

Sliced Pork Tenderloin with a Choice of 
Marsala or Cranberry Sauce

Orange and Pineapple Glazed Ham

S
Pasta

Jumbo Stuffed Shells
Penne Pasta with Vodka Cream Sauce

Pasta Primavera
Fettuccini Alfredo with Chicken

* Fettuccini Alfredo with Shrimp *

S
Carving Stations

Beef Tenderloin  
With Dijon, Horseradish Sauce and Mini Buns

Roasted Turkey  
With Dijon, Mayonnaise and Assortment of Rolls

Glazed Ham 
With Cranberry Mustard, Mayonnaise and Rolls
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Vegetables and Side Dishes
=<

Seasonal Sautéed Vegetables

Italian Greens and Beans

* Crisp Asparagus *

Green Beans Almandine

Zucchini Provencal

Glazed Baby Carrots

Sweet Buttered Corn

S
Herb Roasted Red Skin Potatoes

Parslied Potatoes

Potatoes Au Gratin

Escalloped Potatoes

* Twice Baked Potatoes *

Parmesan, Garlic or Traditional 
Mashed Potatoes

Penne with Marinara or Tomato Basil Sauce

Rice Pilaf
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Add on to Your Buffet
=<

Pasta Station 
Select Two Fresh Pastas: Tortellini, Fettuccine or 

Penne Served with Marinara, Tomato Basil or 
Alfredo Sauces, tossed with your choice of veggies and cheeses  

(Add Shrimp or Chicken*)

S
Pittsburgh Barbecue Station  
Select Two Meats and Three Sides 

Our Smoked Ribs, Smoked Chicken, Pulled Pork, Brisket, 
Smoked Sausage all with our Homemade Sauce; 

Sides include Cole Slaw, Corn Bread, Macaroni and Cheese,  
Potato Salad, and Macaroni Salad 

(Add a meat or side *)

S
Pittsburgh Station 

Pierogies, Kielbasa, Stuffed Cabbage, Potato Pancakes 
(Feel free to request your personal favorites!)

S
Seafood Buffet  

Chilled Jumbo Shrimp, Jumbo Lump Crabmeat,  
and Maine Lobster Medallions Served with both Orange and  

Traditional Horseradish, Cocktail Sauce, Tartar Sauce and  
Fresh Citrus Garnish



Your Wedding Reception Checklist
Time of Ceremony___________________________	 Time of Reception_______________________

Location of Ceremony________________________	 Cocktail Hour___________________________

Bridal Party Arrival__________________________	 Bridal Party Introduced__________________	

Dinner Served_______________________________	 Hors D’oeuvre__________________________

Cold Hors D’oeuvre Selections
c	Garden Fresh Crudités with Tangy Herb Dip
c	Elegant Assortment of Gourmet Cheeses 

Served with Savory Crisps
c	Fresh Seasonal Fruit with Berry Cream
Premium Selections
c	Bruschetta/Crustini Bar
c	Assorted Stuffed Canapés
c	Phyllo with Brie or Bleu Cheese topped 

with Strawberries or Grapes
Gourmet Selections
c	 Jumbo Gulf Shrimp
c	Whole Poached or Smoked Salmon
c	Ham and Asparagus Rolls
c	Prosciutto Wrapped Melon

Hot Hors D’oeuvre Selections
c	Assorted Mini Quiches
c	Swedish, Sweet and Sour or Italian Meatballs
c	Water Chestnuts Wrapped in Bacon
c	Sausage Stuffed Mushroom Caps
c	Spanikopita
c	Assorted Puff Pastries
Premium Selections
c	Bacon Wrapped Scallops
c	Mushroom Caps Stuffed with Crabmeat
c	Teriyaki Chicken Satay
c	Mini Pulled Pork Sandwiches
Gourmet Selections
c	Beef Wellington

Vegetables
c	Seasonal Sautéed Vegetables
c	 Italian Greens and Beans
c	Crisp Asparagus 
c	Green Beans Almandine
c	Zucchini Provencal
c	Glazed Baby Carrots
c	Sweet Buttered Corn

Side Dishes
c	Herb Roasted Red Skin Potatoes
c	Parslied Potatoes
c	Potatoes Au Gratin
c	Escalloped Potatoes
c	Parmesan, Garlic or Traditional Mashed Potatoes
c	Penne with Marinara or Tomato Basil Sauce
c	Rice Pilaf

Soups
c	 Italian Wedding Soup
c	Tomato Bisque
Salads
c	Garden Salad
c	Caesar Salad
c	Spinach Salad
c	Greek Salad
Poultry
c	Chicken Marsala
c	Chicken Picatta
c	Chicken Italiano with Grilled 

Vegetables and Mozzarella
c	Selection of Stuffed Chicken Breasts:
	  Cordon Bleu 	  Ricotta & Spinach	

 Savory Herb Stuffing 	  Broccoli & Cheddar
Beef
c	Sliced Roast Beef in Savory Au Jus
c	Filet Mignon

From the Sea
c	Focaccia Encrusted Tilapia
c	Pistachio Encrusted Salmon
c	Shrimp Stuffed with Crabmeat
c	Shrimp Scampi
Pork
c	Oven Roasted Boneless Pork Loin
c	Sliced Pork Tenderloin with a Choice of 

Marsala or Cranberry Sauce
c	Orange & Pineapple Glazed Ham
Pasta
c	 Jumbo Stuffed Shells
c	Penne Pasta with Vodka Cream Sauce
c	Pasta Primavera
c	Fettuccini Alfredo with Chicken
	  Shrimp
Carving Stations
c	Beef Tenderloin
c	Roast Turkey
c	Ham

Cake Being Served? ______________________ Cookie Table? ____________________________


