
CORNERSTONE PICK UP & DROP OFF 
CATERING

CALL 412.408.3420 OR EMAIL 
CORNERSTONEPGH@GMAIL.COM TO PLACE ORDERS.  WE 

ASK FOR AT LEAST 24 HOURS ADVANCE NOTICE FOR 
ORDERS.

ALL ITEMS ARE FULLY COOKED AND CAN BE PICKED UP 
HOT OR READY TO REHEAT WITH INSTRUCTIONS.

ALL AVAILABLE IN HALF OR FULL PANS.  
FEED APPROXIMATELY 8-10 (half) and 18-20 (full)

-MAINS-

Amish Chicken           $90/$180
Marsala: wild mushrooms, shallots

Pan Roasted: whole grain mustard jus

Marabella: capers, olives, prunes

Saltimbocca: prosciutto, sage

Stuffed: herb ricotta, pomodoro, mozzarella

Mediterranean: white wine, artichokes, tomatoes

Milanese: breaded, arugula, lemon, parmesan


Pork Tenderloin           $120/$240
-Capers, Olives, Prunes

-Peach BBQ Sauce

-Soy, Ginger, Garlic


Brisket           $140/$280
House made, Coca-Cola, carrots & Onions


Short Ribs           $190/$380
Braised, Natural Jus


Sliced Filet Mignon           $mkt price
Horseradish Sauce, Bleu Cheese Sauce, Rolls


Faroe Island Salmon           $140/$280
Grilled or Pan Seared

Cranberry Mustard Sauce or Lemon Tarragon Sauce


Crab Cake           $mkt price
Gluten Free, Remoulade 


-SANDWICHES-

Pesto Chicken $45/$90
Oven Dried Tomatoes, Arugula, Pesto Aioli, Ciabatta


Chicken & Bacon $50/$100
Bacon, Caramelized Onions, White Cheddar, 

Garlic Aioli


Prime Rib           _ $50/$100
Rare Beef, Caramelized Onion, Gruyére, Horseradish 
Sauce, Ciabatta


Pulled Pork $45/$90
BBQ, Coleslaw, Mini Roll


-PASTAS-

Penne $40/$80
Tomato-Basil Cream, Asparagus


Farfalle $40/$80
Basil Pesto, Peas, Pignoli Nuts


Campanelle $50/$100
Hot Sausage, Rapini, Garbanzo Beans


Gemelli $40/$80
Sundried Tomatoes, Spinach, Pine Nuts


Mac & Cheese $45/$90
Cornerstone: Pancetta, Peas & Leeks, Mascarpone

Classic: Blend of 3 Cheeses


Baked Rigatoni $45/$90
Lamb Ragu, Mozzarella


Lasagna $45/$90
Cheese, Meat or Veggie
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-SALADS-

Cornerstone Salad $40/$80
Mixed Greens, Pickled Onions, Walnuts, Cranberries, 
Bleu Cheese Crumbles


Farro Salad $50/$100
Baby Kale, Farro, Butternut Squash, Brussels Sprouts, 
Cherries, Almonds


Caesar $40/$80
Romaine, Capers, Tomatoes, Croutons, Anchovies


Beet Salad $50/$80
Spinach & Arugula, Roasted Beets, Apples, Fennel,  
Goat Cheese, Pistachio


Chop Salad $50/$80
Seasonal Preparations


-BRUNCH ITEMS-

Egg Casserole $40/$80
-Pancetta, Onion, Gruyére

-Spinach, Squash, Feta 

-Zucchini, Mushroom, Goat Cheese


French Toast $40/$80
Brioche, Powdered Sugar, Maple Syrup


Smoked Salmon Platter $130/$260
Cream Cheese, Capers, Onions, Bagels


Seasonal Fruit $30/$60

ASK ABOUT OUR ADDITIONAL BRUNCH OFFERINGS!

-SIDES & VEGGIES-

Risotto $40/$70
-Arborio Rice, Seasonal Veggies, Parmesan

-Pearl Barley, Wild Mushroom, Leeks


Greens & Beans $30/$60
White Beans, Kale, Garlic


Haricot Vert $35/$70
Shallots, Toasted Almonds


Brussels Sprouts $40/$80
Bacon Lardons, Honey-Chili Glaze


Fingerling Potatoes $40/$80
Roasted, Tri-Color Potatoes, Thyme


Cauliflower $35/$65
Garlic, Lemon, Pignoli Nuts, Breadcrumbs


Broccolini & Mushrooms $40/$80

Succotash $40/$80
Edamame, Corn, Tomatoes, Bacon Lardons


Grilled Vegetables $35/$70
Seasonal Offerings


-QUARTS OF SOUP-

-Truffle Asparagus Mushroom -Wedding
-Tomato Goat Cheese Bisque -Chicken & Farro
-Chicken, White Bean & Kale -Chicken ChiliAsparagus
-Butternut Squash Bisque -Crab & Corn Chowder


