
 
611 William Penn Place 

Pittsburgh, PA 15219 

412-456-8214 

 

Mellon Square Catering 

 

SELECTION OF IMPORTED MEATS & CHEESES ~ $8/per person 

 Served with crostini & Chef’s selection of spreads  

MIXED ITALIAN ROASTED NUTS ~ $6/ bowl 

ROASTED OLIVES ~ $9/ bowl 

MIXED ROASTED VEGETABLES ~ $8/ per person 

ROASTED POTATOES ~ $7/ per person 

 

SKEWERS 

CAPRESE ~ $3/ per person 

PESTO CHICKEN ~ $4/ per person   

PORK BELLY with agrodolce ~ $8/ per person 

FLANK STEAK with garlic aioli ~ $10/ per person 

 

ASSORTED BRUSCHETTA ~ $6/ per person 

PROSCIUTTO WRAPPED ASPARAGUS ~ $8/ per person 

FRESH BAKED FOCACCIA ~ $5/ per person 

Served with assorted seasonal spreads 

PARMESAN SPINACH & ARTICHOKE DIP ~ $5/ per person 

 Served with flatbread 
 



Assortment OF ITALIAN MINI SANDWICHES ~ $6/ per person 

SHRIMP COCKTAIL ~ $8/ per person 

CRAB CAKES ~ $12/ per person 

MEATBALLS ~ $6/ per person 

Served with cheese & pomodoro 

LAMB CHOP LOLLIPOPS ~ $15/per person 

ITALIAN SAUSAGE & PEPPERS ~ $6/ per person 
 

 

HOUSE MADE PASTA 

Choose from Pomodoro/ Vodka Sauce/ Cacio e Pepe/ or Basil Pesto 

$6/ per person 

Add Italian Sausage - $4/ per person     *     Add Rotisserie Chicken - $6/ per person 
 

 

Rotisserie 

CHICKEN ($10/ per person) ~ PORCHETTA ($15/per person) ~ SHAVED RIBEYE ($20/per person) 

*FRESH SANDWICH ROLLS – Add $2/ per guest 

 
 

Dolce 

ASSORTED ITALIAN CAKES & COOKIEs ~ $3/ per guest  

 

 

 

 

 

 



Bar Packages 

Cash bar option is also available.  

 

Birra & Vino ~ $24/ per person 

• Selection of 3 beers from Talia’s seasonal selections 

• House Italian wines ~ red/ white/ frizzante 

• Soft Drinks ~ coca cola/ diet coke/ sprite 

 

Mezzo ~ $36/ per person 

• Selection of 4 beers from Talia’s seasonal selections 

• House Italian Wines ~ red/ white/ frizzante 

• “Call brand” liquors ~ Tito’s/ Bacardi/ Tanqueray/ Jim Beam/ Jack Daniel’s 

• Soft Drinks – coca cola/ diet coke/ sprite 

 

Alto ~ $50/ per person 

• Selection of 4 beers from Talia’s seasonal selection 

• Italian wines ~ 2 red/ 2 white/ frizzante/ sweet or rose 

• “Top Shelf” liquor ~ Grey Goose (or Ketel One)/ Bombay Sapphire/ Hendricks/ 

                                                    Maker’s Mark/ Templeton Rye 

• Soft Drinks ~ coca cola/ diet coke/ sprite 

 



EVENT AGREEMENT 

DATE/ TIME OF EVENT: ___________________________________________________________________________________________________________________ 

HOST/ COMPANY NAME: ________________________________________________________________________________________________________________ 

GUARANTEED GUEST COUNT: __________________  
We will use your guaranteed guest count to appropriately staff and prepare food & products for your event. 

BOOKING POLICIES:  

A credit card is required in advance for all bookings. We do not require a deposit and nothing will be charged until 

the day of the event.  

A minimum of 20 guests is required for all catering food & beverages. 

Cancellations must be made within one week of the event, or we will charge the card on file 25% of the guaranteed 

guest count’s total bill.  

Our tax rate is 7% 

We add 20% gratuity for all events.  

We reserve the right to refuse service to any person who cannot show proper ID or appears to be intoxicated.  

 

Final guest count and menu details to be confirmed by: _____________________________________________________ 

CREDIT CARD INFORMATION: 

NAME ON CARD: __________________________________________________________________________________________ CARD TYPE: _____________________________ 

CARD NUMBER: ___________________________________________________________________ EXP DATE: ________________________ CVV: _____________________ 

GUEST SIGNATURE: _____________________________________________________________________________________________________________________________________________ 

 
EVENTS COORDINATOR: Melissa Maffei 
PHONE:  412-456-8214     EMAIL:  melissa@taliapgh.com 

                                                                               

mailto:melissa@taliapgh.com

