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First Class Caterers is designed to ensure that you receive  

individualized attention when planning your special event.  

From corporate luncheons and formal events to  

social gatherings and in-flight services,  

we offer a variety of options to fit any budget. 

 

WE OFFER ALL EVENT SERVICES 

Custom Menus | Planning | Rentals | Staffing | Venues 

 

With our passionate, creative, culinary team and 

 our experienced customer service representatives,  

it is our pleasure to serve you our distinguished catering. 

We look forward to continuing to provide you with our First Class service. 

 

 

CONTACT | 412-494-0555 |  events@firstclasscaterers.com  

310 vista park drive  |   Pittsburgh   |  Pennsylvania  |  15205 
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Silver Package  
$21 per person 

Stationary Hors D’ Oeuvres 

Domestic Cheese Display 

Served with crackers, dried fruits and grapes 

Seasonal Vegetable Crudités Display 

Fresh raw seasonal vegetables, with hummus and buttermilk ranch dip 

Choice of 3 Signature Appetizers  

 

 

Gold Package  
$26 Per person 

Stationary Hors D’ Oeuvres – Choice of 2 

Domestic Cheese Display 

Crackers, dried fruits and grapes 

Seasonal Vegetable Crudités Display  

Fresh Raw vegetables, hummus, spinach dip and grilled pita  

Bruschetta Display 

Tomato-Basil Bruschetta, | Olive-Roasted Peppers &  

Feta Bruschetta, | Tunisian Eggplant Bruschetta 

Hummus & Pita Display  

Our Traditional Chefs Recipe Hummus, Roasted Red Pepper Hummus,  

Grilled Vegetables and Pita  

Choice of 4 Signature Appetizers 

MINIMUM 25 GUESTS 



MINIMUM 25 GUESTS 

Platinum Package 
 $28 per person 

Stationary Hors D’oeuvres 

Charcuterie Display 

Chefs Selection of Cured Meats, Assorted Imported Cheeses, Pickled Vegetables,  

Fruit Preserves, Grilled Breads and Crackers  

Roasted Vegetable Display  

Roasted vegetables, hummus, spinach dip, grilled pita bread  

Choice of 1 Signature and 2 Premium Appetizers 

 

Diamond Package  
$34 per person 

Stationary Hors D’ Oeuvres – Choice of 2 

Imported & Domestic Cheese Display 

Crackers, dried fruits and grapes 

Antipasto Display  

Marinated Olives, Sundried Tomatoes, Artichokes, Stuffed Grape Leaves,  

Stuffed Cherry Peppers, Grilled Breads and Crostini 

Charcuterie Display 

 Chefs Selection of Cured Meats, Assorted Imported Cheeses, Pickled Vegetables, 
Fruit Preserves, Grilled Breads and Crackers  

Grilled Vegetable Display  

seasonal Grilled vegetables, hummus, spinach dip and grilled pita bread 

Choice of 1 Signature and 3 Premium Appetizers 

 



Signature Appetizers 

 
Stuffed Mushroom with oven-dried Tomato and Goat Cheese 

Stuffed Mushroom with Sausage and Italian Cheese Blend 

Sweet Potato Fritter with Chipotle Aioli 

Goat Cheese Stuffed Jalapeno, Panko, Almond, Cilantro 

Spinach Feta Turnovers 

Ancho - Lime Chicken Skewer, Chipotle Sauce 

Chicken - Kale Meatball, Tzatsiki 

Beef Crostini with Brie, Cabernet Onions, Greens and Shallot Vinaigrette 

Korean Flank Steak, Pear - Kimchee Slaw Crostini 

Beef Crostini, Red Onion Jam, Horseradish Cream 

Seared Beef, Hoisen, Green Onion, Rice Pancake 

Hot – Smoked Salmon Dip Crostini with Fried Capers and Lemon Zest 

Pork Potstickers with Ponzu Dipping Sauce  

Chicken Shawarma, Pita Crouton, tabouleh, garlic Greek yogurt 

Lentil Meatball with Curry Sauce  

Miso Chicken Wings, Green Onion, Salsa Verde 

Crostini with Ricotta, Roasted Red Grapes and Spanish Chorizo  



Premium Appetizers 

 
Jalapeno Cornmeal Waffle, Fried Chicken, Blueberry Honey 

Moroccan Chicken Satay with Greek Cumin Yogurt and Pistachio Dukka 

Crispy Wonton, Turkey, Ginger, Garlic, Sweet n' Sour Sauce 

Coconut Shrimp, Tropical Salsa 

Arancini, Marinara 

Pierogies, Potato and Cheese, Caramelized Onions 

Pierogies, Sweet Potato, Mascarpone, Walnuts, Brown Butter,  

Mini Crabcakes , Lemon Garlic Aioli $$ depends on availability 

Mini Salmon Belly Cakes, Lemon Garlic Aioli 

Corn Tostada, Mahi Mahi, Pickled Red Onion, Cilantro Mayo, Lime, Tomato 

Shrimp Avocado Toasties  

Shrimp n’ Grits with Tomato and Bacon  

Gochujang Shrimp, Watermelon, Feta, Mint (seasonal) 

Tuna Ceviche, Mango Puree, Chili Oil, Sesame Chip 

Beef Tartar, Hangar Steak, Crostini 

Beef Tenderloin Crostini, Mushroom Duxelles, Tart Cherry Mustard  

Spicy Lamb Pie, Tzatsiki 

Banh Mi Crostini, Pickled Vegetables, Pate, Pork Tenderloin, Cilantro, Siracha Mayo 

M.L.T Crostini, Mushroom, Lettuce, Roma Tomato, Basil Aioli 

Mushroom Beyond Meatball  with Tomato Sauce (vegan | Gluten Free) 

roasted cauliflower, Lemon Tahini Dressing (vegan | Gluten Free) 



Stationed displays 

Imported & Domestic Cheese  $6.95per person 

Chefs selection of imported and domestic cheeses, Crackers, dried fruits and 
grapes 

 

Fresh or Grilled Vegetable Crudités   $3.95per person 

Choice of Fresh raw seasonal vegetables, with hummus and buttermilk ranch dip 

 

Antipasto    $6.95per person 

Marinated Olives, Sundried Tomatoes, Artichokes, Stuffed Grape Leaves,  

Stuffed Cherry Peppers, Grilled Breads and Crostini 

 

Hummus & Pita    $4.95per person 

Our Traditional Chefs Recipe Hummus 

Grilled Vegetables and Pita 

 

Seasonal Fresh Sliced Fruit    $3.95per person   

Assorted melons, citrus, berries and other seasonal fruits  

 

Charcuterie   $9.95per person   

Chefs Selection of Cured Meats, Assorted Imported Cheeses, Pickled Vegetables, 
Fruit Preserves, Grilled Breads and Crackers  

 

Bruschetta   $4.95per person 

Tomato-Basil Bruschetta, | Olives, Roasted Peppers &  

Feta Bruschetta, | Tunisian Eggplant Bruschetta 

 

 

   
MINIMUM 25 GUESTS 



Staffing  

All staff pricing is based off of a seven hour shift, including two hours for 
setup, four hours of event time, and one hour of breakdown. All events that  
require staff will automatically require a supervisor per First Class policy. All 

staff pricing is also subject to change based on the details and specifications of 
the event.  

Supervisor: The supervisor is responsible for overseeing the event and helping 
coordinate staff  

 

scheduled event time  

Server: The server is responsible for attending to all the needs of the guests  

 

scheduled event time  

Bartender: The bartender is responsible for setting and maintaining the bar, as 
well as attending the needs of guests  

 

requested otherwise by the client, in which case an additional bartender      
gratuity of $75.00 will be added to the final invoice.  

scheduled event time  

Chef: The Chef is responsible for finishing food, maintaining food stations, 
and food production  

 

 

beyond the scheduled event time.  

 

Rentals  

First Class Caterers works with an array of rental companies to provide you 
with everything necessary for your event. The rental companies we work with 

can provide linens, plates, flatware, glassware, furniture, and general equipment 
to compliment your special day.  
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