
TUSCAN SALAD: spring mix,  cr ispy chickpeas,  pepperoncinis ,
soppressata,  shaved grana padano,  creamy gorgonzola dressing 

KALE SALAD:  kale,  balsamic caesar dressing,  
house made croutons,  parmesan.  

STRAWBERRY & PROSCIUTTO SALAD: prosciutto di  parma, fresh
strawberr ies,  aged balsamic reduction,  arugula

VINEYARD SALAD: arugula,  fr ied f igs,  goat cheese,  farro,  roasted grape
vinaigrette,  toasted almonds  

Your guests will choose 1 starter and 1 entrée the night of your event. 
All pricing is per person and does not include tax or gratuity. 

This package is available for 24 guests or less 

| |   T W O  C O U R S E  D I N N E R  P A C K A G E   | |

piericatering & events

1 S T  C O U R S E  ( C H O O S E  2 )

$ 3 8  P E R  P E R S O N

DIVER SCALLOPS: sweet potato puree,  seasonal vegetable,  ‘nduja
breadcrumb, tarragon cream sauce,  herb oi l  

BUCATINI :  ‘nduja vodka sauce,  lemon zest ,  pecorino romano, 
roasted cherry tomato 

PASTA PESTO: homemade pasta,  creamy pine nut pesto,  roasted cherry
tomatoes,  grana padano 

SALMON: citrus salad,  radish,  sweet potato puree,  
salsa verde,  spicy honey 

WILD BOAR RAGU: homemade r igatoni  pasta,  grana padano

WOOD FIRED STRIP STEAK: seasonal vegetable,  peppercorn steak
sauce,  caramelized onion & fennel  butter

2 N D  C O U R S E  ( C H O O S E  3 )



piericatering & events

This package is designed for groups of any size.
Prices include all soft drinks, coffee, and tea, but do not include tax and gratuity.

| |   F A M I L Y  S T Y L E  A   | |
$ 3 7  P E R  P E R S O N

B O A R D S ,  S M A L L  P L A T E S ,  &  S A L A D S  ( C H O O S E  3 )

MEATS: cured imported Ital ian meats,  seasonal fruit ,  crost ini

CHEESE: chef ’s select ion of I tal ian cheeses,  seasonal fruit ,  crost ini

VEGETABLE BOARD: gr i l led eggplant,  zucchini ,  seasonal vegetables,
brussels sprouts,  pine nut pesto

FRIED EGGPLANT BRUSCHETTA: shaved brussels,  bel l  peppers,
caramelized onion,  lemon chive aiol i

MEATBALLS: ‘nduja tomato sauce,  herb pesto,  shaved parmesan,  fr ied
basi l

KALE SALAD: kale,  balsamic caesar dressing,  house made croutons,
parmesan shavings

VINEYARD SALAD: arugula,  fr ied f igs,  goat cheese,  farro,  roasted grape
vinaigrette,  toasted almond

STRAWBERRY & PROSCIUTTO SALAD: prosciutto di  parma, fresh
strawberr ies,  aged balsamic reduction,  arugula 

P A S T A  &  P I Z Z A  ( C H O O S E  2 )

MARGHERITA PIZZA: san marzano tomatoes,  fresh mozzarel la,  fresh
basi l  

  TARTUFO PIZZA: asiago,  r icotta,  goat cheese,  mushrooms, caramelized
onion,  truff le oi l ,  f resh thyme 

RUCOLA PIZZA: garl ic  oi l ,  asiago,  fresh mozzarel la topped with
prosciutto,  arugula,  EVOO 

  SAUSAGE PIZZA: r icotta,  smoked mozzarel la,  scal l ions,  zucchini ,
sausage,  caramelized onions 

  SOPPRESSATA PIZZA: asiago,  san marzano tomato,  shishito peppers,
soppressata,  chi l i  f lakes,  oregano 

BUCATINI PASTA: ‘nduja vodka sauce,  lemon zest ,  pecorino romano,
roasted cherry tomato 

PASTA PESTO: homemade pasta,  creamy pine nut pesto,  roasted cherry
tomatoes,  grana padano 

WILD BOAR RAGU: homemade r igatoni  pasta,  grana padano



piericatering & events

This package is designed for groups of any size.
Prices include all soft drinks, coffee, and tea, but do not include tax and gratuity.

| |   F A M I L Y  S T Y L E  B   | |
$ 5 0  P E R  P E R S O N

B O A R D S ,  S M A L L  P L A T E S ,  &  S A L A D S  ( C H O O S E  3 )

MEATS: cured imported Ital ian meats,  seasonal fruit ,  crost ini

CHEESE: chef ’s select ion of I tal ian cheeses,  seasonal fruit ,  crost ini

VEGETABLE BOARD: gr i l led eggplant,  zucchini ,  seasonal vegetables,
brussels sprouts,  pine nut pesto

FRIED EGGPLANT BRUSCHETTA: shaved brussels,  bel l  peppers,
caramelized onion,  lemon chive aiol i  

MEATBALLS: ‘nduja tomato sauce,  herb pesto,  shaved parmesan,  fr ied
basi l

KALE SALAD: kale,  balsamic caesar dressing,  house made croutons,
parmesan shavings

VINEYARD SALAD: arugula,  fr ied f igs,  goat cheese,  farro,  roasted grape
vinaigrette,  toasted almond

TUSCAN SALAD: spring mix,  cr ispy chickpeas,  pepperoncinis ,
soppressata,  shaved grana padano,  creamy gorgonzola dressing 

STRAWBERRY & PROSCIUTTO SALAD: prosciutto di  parma, fresh
strawberr ies,  aged balsamic reduction,  arugula 

P A S T A  &  P I Z Z A  ( C H O O S E  2 )

MARGHERITA PIZZA: san marzano tomatoes,  fresh mozzarel la,  fresh
basi l  

  TARTUFO PIZZA: asiago,  r icotta,  goat cheese,  mushrooms, caramelized
onion,  truff le oi l ,  f resh thyme 

RUCOLA PIZZA: garl ic  oi l ,  asiago,  fresh mozzarel la topped with
prosciutto,  arugula,  EVOO 

  SAUSAGE PIZZA: r icotta,  smoked mozzarel la,  scal l ions,  zucchini ,
sausage,  caramelized onions 

  SOPPRESSATA PIZZA: asiago,  san marzano tomato,  shishito peppers,
soppressata,  chi l i  f lakes,  oregano 

BUCATINI PASTA: ‘nduja vodka sauce,  lemon zest ,  pecorino romano,
roasted cherry tomato 

PASTA PESTO: homemade pasta,  creamy pine nut pesto,  roasted cherry
tomatoes,  grana padano 

WILD BOAR RAGU: homemade r igatoni  pasta,  grana padano



piericatering & events

| |   F A M I L Y  S T Y L E  B   | |
C O N T I N U E D . . .

M E A T  &  F I S H  ( C H O O S E  2 )

DIVER SCALLOPS: sweet potato puree,  seasonal vegetable,  ‘nduja
breadcrumb, tarragon cream sauce,  herb oi l  

SALMON: citrus salad,  radish,  sweet potato puree,  salsa verde,  spicy
honey 

WOOD FIRED STRIP STEAK: seasonal vegetable,  peppercorn steak
sauce,  caramelized onion & fennel  butter

SEASONAL RISOTTO: chef ’s select ion of seasonal ingredients 

C O N T O R N I  ( C H O O S E  2 )sides
$ 6  P E R  P E R S O N

GRILLED ASPARAGUS: toasted almond, fresh lemon zest

CRISPY BRUSSELS SPROUTS: parmesan,  calabrian chi l i  aiol i

SWEET POTATO PUREE

ROSEMARY MASHED POTATOES

This package is designed for groups of any size.
Prices include all soft drinks, coffee, and tea, but do not include tax and gratuity.

(3 hours; each additional hour $10 per person)

| |   C O C K T A I L  R E C E P T I O N  P A C K A G E   | |
$ 3 0  P E R  P E R S O N

C H O O S E  5  I T E M S
A D D I T I O N A L  I T E M S  C A N  B E  A D D E D  F O R  $ 4  P E R  P E R S O N

HOUSE MADE HEARTH BAKED BREAD WITH WHIPPED RICOTTA &
ROSEMARY OLIVE OIL

KALE SALAD: kale,  balsamic Caesar dressing,  house made croutons,
parmesan shavings

BURRATA: roasted cherry tomatoes,  warm focaccia,  basi l  o i l ,
balsamic reduction
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VINEYARD SALAD: arugula,  fr ied f igs,  goat cheese,  farro,  roasted grape
vinaigrette,  toasted almonds 

PROSCIUTTO WRAPPED SEASONAL FRUIT:  with arugula & 
balsamic reduction

CRISPY BRUSSELS SPROUTS: sweet chi l i  & honey glaze,  golden raisins,
toasted almonds

A SELECTION OF WOOD FIRED PIZZAS: choice of  2 of  our 5 variet ies

MEATBALLS: n’duja tomato sauce,  herb pesto,  shaved parmesan,  
fr ied basi l

CACIO E PEPE ARANCINI :  pecorino romano, black pepper,  asiago,  brown
butter sage aiol i  

HEIRLOOM TOMATO BRUSCHETTA

FRIED EGGPLANT BRUSCHETTA: shaved brussels,  bel l  peppers,
caramelized onion,  lemon chive aiol i  

GRILLED STEAK: garl ic  crust ,  extra virgin ol ive oi l ,  arugula,  and
parmesan (addit ional  $4 per person)

| | C O C K T A I L  R E C E P T I O N  P A C K A G E   | |
C O N T I N U E D . . .

Prices do not include tax and gratuity.
(There is a $3 per person dessert fee for all outside dessert)

| |   D E S S E R T   | |
$ 6  P E R  P E R S O N

NUTELLA DOUGHNUTS

NUTELLA & BERRIES TARTS

SEASONAL GELATO

All Pieri Hospitality Group event menus are subject to change seasonally. 
Menu items are based on the availability of fresh, seasonal ingredients sourced

from our very own Farm in Coopersburg, PA.



piericatering & events

All beverage pricing is per person and does not include gratuity.
*Soda, Iced Tea, Coffee, Hot Tea is included with each food package.

| |   D R I N K  P A C K A G E S   | |

3  H O U R  B E E R  &  W I N E  |  $ 3 5

Prosecco,  Lucca Spritz ,  select red & white wine,
select draft  & bott led beer 

and handcrafted non-alcohol ic cocktai ls

3  H O U R  P R E M I U M  O P E N  B A R  |  $ 5 0

All  wines by the glass,  draft  beers,  
select bott le beers,  premium spir i ts and handcrafted 

non-alcohol ic cocktai ls

3  H O U R  T O P  S H E L F  O P E N  B A R  |  $ 6 0

All  wines by the glass,  draft  and 12oz bott le beers,  premium spir i ts
and handcrafted non-alcohol ic cocktai ls  

Includes:  Macal lan 12,  Grey Goose,  Kett le One,  Hendrick’s ,  
Bombay Sapphire,  Patron Si lver

3  H O U R  U N L I M I T E D  P R O S E C C O  B A R  |  $ 3 0

Build your own prosecco cocktai ls  with Pel legrino.
Fresh Juices,  fruit  purees,  and fresh fruit  and berr ies.

Includes handcrafted non-alcohol ic cocktai ls .

P E R  C O N S U M P T I O N  B A R

You wil l  be charged for any alcohol ic dr inks that your guests order.

C A S H  B A R

Each guest wi l l  be responsible to pay for their  own drinks.

We are committed  to  bringing your vision to  life!
  

Please inquire for custom bar packages 
and wine tastings with our certified sommelier.

3  H O U R  U N L I M I T E D  M I M O S A S  &  B L O O D Y  M A R Y ’ S  |  $ 3 0

Includes mimosa display with fresh juices and fruit  purees 
and handcrafted non-alcohol ic cocktai ls


