Pittsburgh Steak Company Banquet Policies

Private Room Charge

All events requiring bar service will have a bar charge of $75.00.  All events are reserved for four hours with contract starting time. Parties with less than thirty-five people will have a room charge.  Additional hours available upon request, an additional room charge and wait staff fee will apply.  

Menu Selections

Our banquet menu has been prepared as a guideline.  Our qualified chefs will be happy to accommodate special requests.   Final menu selections and guest count must be finalized seven days prior to date of the event.  You will have up to 72 hours before your event to change your final guest count.  All no shows will be charged in full.  No Exceptions!!

Decorations and Special Needs

You may decorate or bring special center pieces for you tables, let us know so we may make the room available to you.  We do ask that you do not use a “confetti table”  or any type of decoration that will clog the vacuum. At the time of booking please advise us of any special needs you may have, including tables for gifts, desserts, Dj’s, VCR or TV’s microphones ect.. Any special items that you order for your event can be delivered to The Pittsburgh Steak Company one day prior to the event during normal business hours.  
Reservations and Payments

A reservation remains tentative until a deposit of $200 is received, your deposit will secure the room, providing all obligations of the Pittsburgh Steak Company are met.  Deposits are deducted off your final bill and are non-refundable, if the event is not cancelled within seven days of the event.  We accept payment of cash, credit card, check or travelers checks.  If paying by personal check your payment must be made 10 days prior to your event.  
Service Fee & Gratuities
The Pittsburgh Steak Company will add a 5% professional service fee to your bill on all foods, beverage products and rentals to your bill.  This fee helps to cover our necessary business costs (cloth napkins, table linens,center pieces,ect.). A gratuity of 18% will be added to the final bill.  This gratuity will be divided among the staff.
 Tax
All food, soft beverages, liquor, beer, and wine are subject to a 7% sales tax.  

____________________________________ 

_______________

Signature 






Date
Hors D’oeuvres

Baked Brie Cheese Displays  ($2.25 per person per display)

Baked brie with homemade berry sauce and crackers

Baked brie with buttery brown sugar pecan topping served with a warm crusty bread
Baked brie encrusted with apple and French bread

Priced Per Person
Grilled vegetable platter with tiger sauce 3-

Domestic cheese tray 2.75

Fresh Fruit (in season) 3-

Crab Meat dip with assorted crackers 3-

Spinach and Artichoke dip served with assorted crackers 2.75

Hot hors d’oeuvers selection
These foods are homemade and have a table life that is suitable for the duration of your guests visit.  Butler passed available.

Priced by the Dozen 

Mushrooms stuffed with crabmeat 18-

Steak Satay marinated in peanut sauce 16-

Chicken Satay marinated in peanut sauce 12-

Shrimp Scampi 24-

Shrimp Cocktail 24-

Sweet and Sour Shrimp Puffs 24-

Spicy Citrus grilled shrimp 24-

Salmon, Asian pork or cheesy chicken and artichoke wanton 12-
Crab Rangoon 18-

Cilantro-Lime pork rolls 12-

Mini Crab cakes 18-

Appetizers priced by the dozen

Hot banana peppers stuffed with sausage and cheese 12-

Hot banana peppers stuffed with crabmeat 18-

Cranberry-pecan crescent sausage wraps 12-
Bacon Florentine tartlets 12-

Potato skins with bacon and cheese 12-

Blue cheese and red onion jam crescent tartlets 12-

Roasted red pepper and asiago cheese mini quiche 12-

Apricot gorgonzola puff pastry squares 12-

Spicy orange chicken swirl pastry 12-

Gorgonzola fig and walnut tartlets 12-

Red pepper and goat cheese squares 12-

Sandwich and Salad Luncheons $12.95 per Guest 

(Available until 3pm)

You may select up to three items from which you guests may pre-order from.  All salad and sandwich luncheons include coffee, tea and soft beverages during meal only.  Additional unlimited beverages are available for $1.75 per person.  To begin luncheons with soup or salad please add an additional $1.50 per guest.  

Salads

Chef Salad- Sliced turkey, ham, cheese and hard boiled eggs.  
Tri-Salad Platter- Chicken salad, Tuna Salad and Egg Salad

Fruit Salad- Assorted fruit served with cottage cheese or sorbet.  (in season only)

Spinach Salad- Crisp bacon, hard boiled eggs, croutons and hot bacon dressing.  

Club Style Salad- Sliced turkey, cheddar, Swiss, bacon and hard boiled eggs.  

***All salads are served with dressing and fresh Italian bread.

Croissant Sandwiches

Roast Beef and Provolone cheese

Turkey and Swiss

Ham and Cheddar

Tuna Salad and American 

Chicken Salad and American

***All sandwiches are served with garnish and choice of potato chips, potato salad or coleslaw.

Homemade Quiche

Lorraine- Swiss and Bacon

Broccoli and Bacon

Western Quiche- mushroom, peppers and provolone

***All quiche are served with fruit garnish

Add Dessert to you lunch for an Additional $1.25 Per Person
Homemade Strawberry or Chocolate Mousse

Strawberry Chocolate Swirl Mousse

Chocolate or Vanilla Ice Cream

Buffet Luncheon Menu at $14.95 Per Guest (Available until 3pm)
All buffet luncheons include a plated salad, choice of potato and vegetable of the day, desset, and your choice of coffee, tea or soft beverage during the meal only.  Unlimited coffee, tea or soft beverages are available for your guests to enjoy for the duration of the event for an additional fee of $1.75 per guest.  
Our delicious soups are homemade and available for an additional $1.50 per person.  

Lunch buffet menu consists of a choice of two entrees and two sides at $14.95 per guest or a choice of three entrees at $17.95 per guest.  Available until 3pm.  

Filet Tips Marsala
Filet Tips Burgundy

Sliced Roast Beef Au Jus

Hot Sausage in Marinara with a Soft Roll 
Chicken with Mushrooms and a white wine sauce

Chicken Picatta a with a lemon butter sauce

Chicken and Dumplings

Chicken Peppered Penne

Chicken Marsala
Stuffed Chicken Breast

Chicken Florentine

Scrod English Style

Scrod Florentine

Manicotti

Rigatoni with Meat Sauce

Eggplant Parmesan 

Meat or Vegetable Lasagna 

English Style Sole

SELECT ONE CHOICE FOR YOUR BUFFET
Homemade Strawberry or Chocolate Mousse

Strawberry Chocolate Swirl Mousse

Chocolate or Vanilla Ice Cream
Dinner Buffet Menu

Two entrée  and Two Sides $18.95

Three entrée and two Sides $21.95
All buffet dinners include a plated salad, choice of potato , vegetable of the day and dessert.  Soft beverage are served during dinner only.  Unlimited coffee, tea or soft beverages are available for your guests to enjoy for the duration of the event for an additional fee of $1.75 per guest.

Our delicious soups are homemade and available for an additional $1.50 per person.

Entrée Selections
Filet Tips Marsala
Filet Tips Burgundy
Sliced Roast Beef Au Jus

Sliced Ham in Pineapple Glaze

Hot Sausage in Tomato Sauce with Onions and Peppers

Stuffed Chicken Breast with Gravy

Chicken Picatta in a Lemon Butter Sauce 

Chicken Marsala
Chicken Cordon Blue

Manicotti

Rigatoni with Meat Sauce

Eggplant Parmesan

Meat or Vegetable Lasagna

Scrod Florentine

Sole English Style

To have one of the following chef carved items as one of your selections please add price per person

Prime Rib of Beef 4-

Steamship Round Beef 3-

Whole Oven Baked Ham 3-

Whole Roasted Turkey 3-

SELECT ONE CHOICE FOR YOUR BUFFET

Homemade Strawberry or Chocolate Mousse

Strawberry Chocolate Swirl Mousse

Chocolate or Vanilla Ice Cream
Preselect Sit Down Dinner Menu 
Each guest will receive a plated dinner salad with bread and butter.

All sit down dinners include salad,  potato , vegetable of the day, and dessert.  You may purchase unlimited soft beverage for an additional $1.75 per person.  

You may select up to three entrée from which your guest may choose in advance.  

Filet of Beef 7oz 27.95-

New York Strip 8oz 25.95-

Roast Prime Rib of Beef Au Jus 22.95-

Filet Medallions in Brandy Sauce 22.95-

Stuffed Pork Chop 17.95-

Stuffed Chicken Breast 17.95-

Chicken Marsala 17.95-

Chicken Piccata 17.95-

Stuffed Shrimp with Crab Meat 23.95-

Lamb Chop 12oz 24.95-

Orange Roughy with Crab Meat and a Creamy Lobster Sauce 21.95-

Crab cakes 21.95-

Vegetable or meat Lasagna 15.95-

Mushroom Ravioli in a Lobster Cream Sauce 17.95-
Grilled, Baked or Blackened 
Salmon 21.95-

Linguine Scolglio 21.95-

Sides for all buffets and sit down dinners
 ( Please choose two)
Fresh Seasonal Medley 

Honey glazed carrots and Sugar snap peas

Buttered Red Skin Potatoes

Wild Mushroom Risotto 

Oven Roasted Garlic and Parmesan Baby Bakers

Orzo with Sweet Peas and Chicken Base

Rice Pilaf

Garlic Whipped Potatoes

Green Beans

Twice Baked Potatoes

Smashed Potatoes with Gravy

Green Bean Almondine

SELECT ONE CHOICE FOR YOUR DINNER
Homemade Strawberry or Chocolate Mousse

Strawberry Chocolate Swirl Mousse

Chocolate or Vanilla Ice Cream
Beverage and Liquor Arrangements

By The Drink –This option charges per drink throughout the event and is added to the final bill.

Cash Bar- All guests are responsible for paying cash per drink.

½ Barrel of domestic or imported Beer available upon request.  

Open Bar- Minimum three hour.  Additional hour prices available upon request. With this option you have the choice of House, Call or Premium Liquors.  

House 24-

Call 30-

Premium 36-

House Brands 

Call Brands

Premium Brands

House Vodka 


Kahlula

Stoli/Absolut

House Burbon


Quervo


Bacardi/Morgan

House Rum


Smirnoff

Tanguray

House Scotch


Beefeater

Jack Daniels

House Whiskey

Bacardi

Peach Schnapps

House Tequilla

J&B Scotch 

Chardonnay

House Brandy 


Seagrams7/Windsor
Zinfandel

Peach Schnapps

Jim Beam

Cabernet/Merlot

Chardonnay


Jack Daniels

2 Domestic Beers

Zinfandel 


Peach Schnapps
1 Import

Burgandy


Chardonnay

Wild Turkey

2 Domestic Beers

Zinfandel

J. Walker Red

1 Import


2 Domestic Beers
Dewars/CC/Vo





1 Import

We offer a variety of punches alcoholic and non-alcoholic served with fresh fruit. 

$25-$35 Serves 8-10 people.  

The Pennsylvania liquor control board regulates the service of all alcoholic beverages.  The Pittsburgh Steak Company as a licensee is responsible for the administration and adherences to these regulations.  Therefore, all liquor, beer and wine must be supplied and served by the establishment. We reserve the right to refuse alcoholic beverage service to any underage person or if proper id is not produced.  The establishment will refuse to serve any person who in the establishments’ judgment appears to be intoxicated. 

