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We Make Hosting Deliciously Easy! 

Need help with planning, menu selection, or how  

much to buy? Don’t panic — our Catering & Event 

Planners are here to help! They can assist you in 

planning a party, meeting or event that is guaranteed 

to make you proud. They can help with flowers,  

decor and more — everything you need to make  

your affair one guests will love.

Our Catering & Event Planners follow these 
guidelines when ordering:

6-7 oz. per person for beef, fish or chicken.

4 oz. per person for vegetable salads or sides.

5 oz. per person for heavier salads (e.g., potato).

2 oz. per person for lettuce salads.

1 oz. per person for salad dressings.

2 oz. per person for sauces or salsas.



DELIVERY
ORDERING

Yes, we deliver! 
Just call or visit your Market District 
Catering & Event Planning Department, 
place your order and we’ll bring everything 
to you. 

Delivery charges apply; please ask your Event Planner 
for more details.

 • To help you create the best event possible, 
please allow 48 hours notice for all orders. 

 • Don’t have time to swing by the store? 
Visit us online at MarketDistrict.com.

 • Can’t find it on our menu? Just ask and 
we’ll be glad to assist you.

412.347.0441 South Hills
412.621.2453 Shadyside
412.490.5826 Robinson
614.538.0783 Kingsdale

Prices subject to change without notice.



BAKERY FRESH BREADS and PASTRIES
Our bakers take their jobs seriously. Up at dawn and devoted 
to delicious, they bake up the best fresh for you each day — all 
presented on ready-to-serve party platters.

	 SERVES 6-8	 SERVES 8-12	 SERVES 14-18
	 Sm. $14	  Md. $21	  Lg. $32
Danish	 6 Danish	 10 Danish	 16 Danish

An assortment of seasonal cheese- and fruit-filled Danish. 
Garnished with mini strudel bites.

	 Sm. $9	  Md. $17	  Lg. $26
Coffee Cake	 1 Cake	 2 Cakes	 3 Cakes

Delicious cake drizzled with vanilla frosting and filled with your 
choice of cheese, cherry, apple, pineapple or blackberry filling. 
Garnished with strudel bites.

	 SERVES 8-12	 SERVES 16-22	 SERVES 24-32
Croissants	 Sm. $16	  Md. $28	  Lg. $39
And Biscuits	 12 Pieces	 24 Pieces	 36 Pieces

Tender, flaky croissants and buttery biscuits. Served with butter, 
jelly and peanut butter.

	 Sm. $8	  Md. $15	  Lg. $24
Donuts	 13 Donuts	 26 Donuts	 39 Donuts

An assortment of freshly fried seasonal donuts. Some plain, some 
glazed, some filled.

	 Sm. $12	  Md. $24	  Lg. $32
Bagels	 10 Bagels	 22 Bagels	 30 Bagels

An assortment of freshly made bagels served with butter, jam, and 
your choice of plain or Market District vegetable cream cheese.

	 Sm. $12	  Md. $24	  Lg. $29
Muffins	 7 Muffins	 12 Muffins	 15 Muffins

Large, fresh-made muffins served with butter and jam.
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 Sm. $12 Md. $24 Lg.  $36
Strudel Bites 3 Dozen 6 Dozen 9 Dozen

An assortment of fl akey mini cheese and fruit-fi lled strudels.

  Md. $24  Lg.  $32
Variety  29 Pieces 48 Pieces

Danish, Donuts and Strudel Bites

BAKERY FRESH BREADS & PASTIRES
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FRUIT and YOGURT PARFAITS (12 oz.)	 $2.75 ea.
Single-serve fruit-and-yogurt parfaits are generous enough for  
two to share. Layered with fresh berries and Stonyfield Farms 
Organic Low-Fat Yogurt, they’re topped off with organic nut 
and honey granola for a little unexpected crunch. Available in 
Strawberry or Blueberry.

QUICHE
Our signature 10-inch, light and fluffy quiches are made with fresh 
eggs, milk and heavy cream, then baked to a golden brown. Ask 
about additional seasonal varieties. 		
	
	 SERVES 6-8
Lorraine	 $10
Crumbled bacon, minced onion and Swiss cheese

Breakfast	 $10
Sweet sausage, crumbled bacon and Swiss cheese

Broccoli Cheddar	 $10
Fresh broccoli and sharp cheddar cheese

Roasted Tomato and Cheddar	 $12
Roasted roma tomatoes and sharp cheddar cheese garnished with 
minced chives

FRESH-CUT FRUIT
A juicy, colorful, sweet selection of freshly cut or sliced seasonal 
fruit beautifully arranged on a ready-to-serve platter and garnished 
with fresh mint. All platters contain assorted melons, pineapple, 
strawberries, grapes and berries. Also available as a bowl.

	 SERVES 8-12	 SERVES 16-22	 SERVES 26-30
Fresh Fruit
Platter	 Sm. $32	 Md. $64	 Lg. $88



CRUDITÉS
The party-perfect vegetable platter featuring a variety of tender, 
fresh-cut vegetables. All platters served with your choice of 
Hummus, Spinach Artichoke Dip, Creamy Ranch or Blue  
Cheese Dressing.

	 SERVES 8-12	 SERVES 16-22	 SERVES 26-30
Traditional
Crudités Platter	 Sm. $18	 Md. $40	 Lg. $50
Includes fresh cucumbers, red bell peppers, baby carrots, celery 
sticks, grape tomatoes, broccoli and mushrooms.

Deluxe
Crudités Platter	 Sm. $20	 Md. $42	 Lg. $56
A beautiful assortment of asparagus, radishes, red bell peppers, 
artichokes, button mushrooms, green beans, cucumbers, grape 
tomatoes and carrots.

DIPS and SALSAS
All of our dips and salsas are freshly prepared by our chefs for you 
and make an excellent accompaniment to our fresh-baked artisan 
breads, your favorite chips or fresh vegetables. They come packed 
fresh in ready-to-serve bowls with serving utensils included.

	 SERVES 14-20	 SERVES 26-32
Classic Hummus	 Sm. $21	 Md. $35
A traditional recipe made with chickpeas, tahini, garlic, lemon and 
olive oil.

Edamame Hummus	 Sm. $21	 Md. $35
A twist on the classic. Soy beans pureed with garlic, wasabi, ginger 
and lime juice.

Roasted Red Pepper Hummus	 Sm. $21	 Md. $35
Our freshly prepared hummus made with roasted red bell peppers.

DIPS & SALSAS



Pico De Gallo	 Sm. $21	 Md. $35
A zesty blend of fresh diced tomatoes, jalapeño, onions, cilantro and 
lime juice.

Black Bean and Corn Salsa	 Sm. $21	 Md. $35
Colorful black beans and corn kernels tossed with fresh red onions, 
bell peppers, jalapeño and lime juice.

Salsa Verde	 Sm. $21	 Md. $35
The zing of tomatillos, onions, garlic, cilantro and lime blended in 
this traditional Mexican salsa.

Bruschetta	 Sm. $21	 Md. $35
Fresh-baked grilled bread topped with a traditional blend of diced 
Roma tomatoes, garlic, basil, lemon and olive oil.

Tuscan White Bean Bruschetta	 Sm. $21	 Md. $35
Fresh-baked grilled bread topped with a blend of cannellini 
beans, Roma tomatoes, dried cranberries, red onion and basil, all 
marinated in a garlic and red wine vinaigrette.

Spinach Artichoke Dip	 Sm. $24	 Md. $40
A flavor-rich and creamy blend of spinach, artichoke hearts, onions 
and sour cream. 

Buffalo Chicken Dip	 Sm. $24	 Md. $40
The flavor of buffalo wings for chips! Shredded chicken breast 
mixed with hot sauce, cream cheese, celery, onions and crumbled 
blue cheese.
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BOXED LUNCHES
BOXED LUNCHES	 $9 each
A tasty, easy answer to your business/function/meeting lunch 
needs. Convenient, customizable lunch packs filled with 
everything you need for a wonderful picnic-style lunch that 
everyone can enjoy. Includes your choice of: a fresh-made sub, 
a housemade side, chocolate chip cookie, beverage, utensils and 
napkins. 

Please note that our Robinson Market District offers a different 
sandwich menu. Ask your Event Planner for details.

Fresh-Made Sub Choices:
• Black Forest Ham
• Roast Beef
• Roasted Turkey
• Tuna Salad
• Vegetarian
• The Big Al (Italian)
• Three’s a Crowd (Turkey, Roast Beef, and Ham)
All subs are served on either Italian or Multigrain Bread and 
include: Provolone Cheese, Lettuce, Tomato and Condiment 
Packets. 

Housemade Side Choices:
• Creamy Coleslaw
• Potato Salad
• Macaroni Salad
• Sicilian Pasta Salad
• Seven Bean Salad
• Broccoli Salad
• Penne with Fresh Mozzarella and Tomatoes

Beverage Choices:
• Giant Eagle Bottled Water
• Market District Sweet Tea with Lemon
• Market District Unsweetened Iced Tea



SUB SHOP PLATTERS
Our famous Market District subs are made with premium  
meats — sliced thin and piled high — fresh, flavorful toppings  
and cheeses, all on bread we bake fresh in our stores. 

Small Sub Platter	 $27
Choice of three sub combinations. (Serves 8-10)

Large Sub Platter	 $45
Choice of five sub combinations. (Serves 16-20)

Wrap Platter	 $40
Choice of eight wrap combinations. (Serves 14-16)

Sub Choices
• The Big Al — Ham, Cappicola and Salami
• The Club — Ham, Turkey and Bacon
• Three’s a Crowd — Roast Beef, Ham and Turkey
• The No. 4 Sub — Corned Beef, Ham and Cappicola
• Beef and Beef — Corned Beef and Roast Beef
• The Fungi — Grilled Portabella 
• Tuna Salad — Freshly Prepared Albacore Tuna Salad
• BLT — Bacon, Lettuce and Tomato

Please note that Meatball subs are NOT available for platters. 	
(See Entrées section for meatball prices).

Sub platters are only available at our Kingsdale, Shadyside and 	
South Hills Market District locations.
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SALADS
SALADS
All of our salads taste as wonderful as they look because they are 
prepared fresh by our chefs. They also come in convenient, ready-
to-serve bowls with serving utensils, so the party begins as soon as 
your place them on the table.

	 SERVES 8-12	 SERVES 16-20	 SERVES 32-40 
Mediterranean
Orzo	 Sm. $25	 Md. $42	 Lg. $84
A fresh mix of orzo pasta, artichokes, tomatoes, cucumbers, red 
onion, Feta cheese, fresh oregano and mint tossed in a lemon 
vinaigrette and finished with fresh baby spinach.

Broccoli	 Sm. $22	 Md. $36	 Lg. $72
Crisp, fresh broccoli tossed in a sweet and tangy dressing with 
Cheddar cheese, crispy bacon, red onion and raisins.

Sicilian Pasta	 Sm. $22	 Md. $36	 Lg. $72
Occhietta pasta tossed in a lemon-basil vinaigrette with Roma 
tomatoes and ricotta salata.

Creamy Coleslaw	 Sm. $11	 Md. $18	 Lg. $36
Shredded cabbage, carrots and our housemade coleslaw dressing.

Macaroni	 Sm. $11	 Md. $18	 Lg. $36
Elbow macaroni, diced celery, onions and sliced egg in a traditional 
mayonnaise dressing.

Seven Bean	 Sm. $22	 Md. $36	 Lg. $72
Kidney, cannellini, black, pinto, garbanzo and great northern beans 
mixed with black eyed peas, diced bell peppers, minced red onion 
and corn, all tossed in a sweet and tangy red wine vinaigrette.

Picnic Pasta	 Sm. $19	 Md. $30	 Lg. $60
Our version of traditional pasta salad! Tender campanella pasta with 
fresh tomatoes, cucumbers, black olives, onions and bell peppers 
tossed with our homemade Italian vinaigrette.



Tabbouleh	 Sm. $22	 Md. $36	 Lg. $72
Traditional parsley salad made with bulgar, tossed with diced tomato, 
cucumber and fresh lemon juice.

Classic Potato	 Sm. $14	 Md. $23	 Lg. $56
Our blend of tender, boiled red potatoes, crisp celery, onion and 
fresh carrot tossed in our signature dressing.

Penne with Fresh Mozzarella 
and Tomatoes	 Sm. $25	 Md. $40	 Lg. $80
Al dente penne tossed in olive oil with tomato wedges, fresh basil 
and fresh Mozzarella.

Chicken Bacon
Ranch Pasta	 Sm. $22	 Md. $36	 Lg. $72
Campanella pasta mixed with tender grilled chicken, peas, carrots 
and crispy bacon tossed in a creamy ranch-style dressing.

SANDWICH SALADS
Presented in ready-to-serve bowls with serving utensils, our 
sandwich salads are meant to be served on bread, croissants or 
atop mixed greens. Prepared fresh daily by our chefs, they represent 
some of our most unique and popular selections.

	 SERVES 8-10	 SERVES 14-20 
Napa Valley Chicken	 Sm. $34	 Lg. $56
Tender, juicy diced chicken breast, sweet grapes, crisp celery and 
toasted pecans in a tangy yogurt-poppy seed dressing.

Lemon-Almond Chicken	 Sm. $29	 Lg. $48
Shredded chicken breast mixed with crisp celery, onions and 
slivered almonds, then tossed in a tangy, refreshing lemon dressing.

Chicken	 Sm. $29	 Lg. $48
Simple and delicious! Poached chicken breast shredded then tossed 
lightly with mayonnaise, celery and onions.
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Crab and Shrimp	 Sm. $52	 Lg. $86
Succulent lump crabmeat and freshly steamed shrimp mixed with 
crisp celery, onions and parsley in a lovely lemon-mayonnaise 
dressing.

Albacore Tuna	 Sm. $34	 Lg. $56
Tender albacore tuna, diced celery and onions blended simply with 
mayonnaise.

Crunchy Tuna	 Sm. $34	 Lg. $56
Tender albacore tuna mixed with scallions, celery and shredded 
carrots, all tossed in a creamy mayonnaise dressing.

Ham	 Sm. $24	 Lg. $40
A traditional recipe of minced ham, mayonnaise, pickle relish and red 
bell peppers with  a hint of Dijon.

Egg	 Sm. $18	 Lg. $30
An old faithful made from diced hard-boiled eggs and mayonnaise 
seasoned artfully with salt and pepper.

SANDW
ICH SALADS



FRESH GREEN SALADS
We love salads and that’s why all of ours are made with only the 
finest fresh vegetables, meats and cheeses available. Each comes 
complete with your choice of dressing: Buttermilk Ranch, Caesar, 
Blue Cheese, Italian Herb Vinaigrette, Thousand Island, or Extra-
Virgin Olive Oil and Red Wine Vinegar. (1 bottle per sm. salad and 
2 Bottles per lg. Salad)

	 SERVES 8-10	 SERVES 16-20
Tossed	 Sm. $15	 Lg. $30
Fresh field greens, cucumbers, shredded carrots, green bell peppers, 
grape tomatoes, and broccoli, topped with housemade croutons

Caesar	 Sm. $15	 Lg. $30
Chopped fresh romaine and Parmesan cheese, generously topped 
with our housemade croutons

Chicken Caesar	 Sm. $20	 Lg. $40
Chopped fresh romaine, grilled lemon-garlic chicken breast and 
Parmesan cheese, generously topped with our housemade croutons

Caprese	 Sm. $20	 Lg. $30
Fresh field greens, tomatoes, Mozzarella cheese and fresh basil, 
drizzled with extra-virgin olive oil

Antipasto	 Sm. $20	 Lg. $40
Chopped fresh romaine, grape tomatoes, red onion, green bell 
peppers, artichokes, green olives, peppercini, Provolone and 
Mozzarella cheese.

Greek	 Sm. $20	 Lg. $40
Fresh field greens, grape tomatoes, green bell pepper, crumbled 
Feta, kalamata olives, artichokes, cucumbers, stuffed grape leaves 
and red onion

Spinach	 Sm. $20	 Lg. $40
Fresh baby spinach, red onion, button mushrooms, hard boiled egg, 
crumbled goat cheese, crisp bacon and toasted pecans
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HORS D’OEUVRES
Our hors d’oeuvres are presented to you par baked served in a 
heat and eat pan. All that you need to do is pop it in a 350°F oven 
for 10 minutes. 

	 PER 24 PACK
Blue Cheese and Pear Phyllo Star	 $42
Mini phyllo stars filled with Blue cheese and pear marinated in a 
red wine reduction.

Mushroom Profiteroles	 $36
A classic mix of fresh mushrooms, walnuts and seasonings in a 
capped profiterole shell.
 
Spanikopita	 $30
Traditional blend of spinach, crumbled Feta and cream cheese in 
flaky filo layers.

Chili Con Queso Tortilla Trumpet	 $36
Pan seared sweet and hot chilies, corn, rice and black beans with 
Monterey Jack cheese, wrapped in white, spinach and tomato flour 
tortilla cornucopias.
 
Beef Wellington	 $48
The classic French combination of beef tenderloin topped with 
mushroom duxelle wrapped in a puff pastry.
 
Bacon-Wrapped Scallops	 $36
Whole sea scallops wrapped in bacon and skewered.

HORS D'OEUVRES



ENTRÉES
Our main dishes make the meal truly memorable and are fully 
cooked fresh for you by our uncompromising chefs. Available hot 
or cold to heat at your convenience, they deliver a remarkably 
fresh and flavorful dining experience — every time. 

	 SERVES 8-12	 SERVES 16-24
Hot Sausage, Peppers 
and Onions	 Half $39 (12 links)	 Full $78 (24 links)
Sautéed green bell peppers and onions with hot sausage links, all 
simmered in zesty tomato sauce.

Grilled Kielbasa	
and Sauerkraut	 Half $39 (12 links)	 Full $78 (24 links)
Tender, flavorful kielbasa links flame grilled and served over a bed 
of sauerkraut.

Meatballs	 Half $30 (36 each)	 Full $75 (88 each)
Housemade with beef, pork and veal, seasoned with garlic and  
Romano cheese.

Lemon Garlic
Chicken	 Half $30 (12 pcs)	  Full $70 (28 pcs)
Tender, grilled, lean chicken breasts marinated in olive oil, lemon 
juice, parsley and garlic. 

Honey Chipotle
Chicken	 Half $30 (12 pcs)	 Full $70 (28 pcs)
Grilled lean chicken breasts marinated in olive oil, smokey chipotle 
peppers and lime juice.

Chicken
Parmesan	 Half $40 (12 pcs)	 Full $96 (28 pcs)
Tender chicken breast hand-breaded, lightly fried and topped with 
tomato sauce and Mozzarella cheese.
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Eggplant Rolls	 Half $30 (12 pcs)	 Full $65 (26 pcs)
Like an inside-out eggplant Parmesan. Thinly sliced, breaded 
eggplant wrapped around a dollop of herbed Ricotta cheese 
topped with freah marinara sauce.

Spinach Lasagna
Rollups	 Half $42 (12 pcs)	 Full $92 (26 pcs)
Tender sheets of pasta wrapped around herbed Ricotta cheese 
and fresh baby spinach, finished with marinara sauce.

Meat Lasagna	 Half $72 
Sheets of tender pasta layered with fresh ground beef, pork, 
herbed Ricotta cheese, Mozzarella and marinara sauce — all baked 
to perfection.

Salmon Cakes	 Half $45 (9 pcs)	 Full $90 (18 pcs)
Fresh farm-raised salmon mixed with our special blend of 
seasonings, herbed bread crumbs, red onion, parsley, bell pepper 
and a touch of Dijon. Pan-fried then baked golden brown.

Lump Crab Cakes	 Half $45 (9 pcs)	 Full $90 (18 pcs)
Lump crabmeat mixed with our special blend of seasonings, 
herbed bread crumbs and a hint of lemon. Pan fried then baked 
golden brown.

ENTRÉES



SIDE DISHES
Not just sides but partners to complement the palate of an 
excellent meal. Prepared fresh daily by our chefs in a colorful, 
flavorful variety, our side dishes are fully cooked and meant to 
be reheated in the oven. All are available hot or cold to suit your 
serving schedule. 

	 SERVES 8-12	 SERVES 16-24
Macaroni and Cheese	 Half $32	 Full $67
A traditional blend of elbow macaroni noodles baked in a rich 
Cheddar cheese sauce.

Penne with Marinara	 Half $25	 Full $45
Tender penne pasta tossed with a tomato sauce.

Haluski	 Half $25	 Full $45
Kulski noodles tossed with sautéed cabbage and onions in a rich 
butter sauce.

Pierogies	 Half $28 (25 pcs)	 Full $69 (65 pcs)
Tender pasta stuffed with whipped potatoes, and smothered in 
sautéed onions and butter. 

Mashed Potatoes	 Half $27	 Full $42
Russet potatoes whipped with heavy cream, milk, butter and a 
touch of salt.

Roasted Garlic
Mashed Potatoes	 Half $27	 Full $42
Our housemade mashed potatoes flavored with oven-roasted 
garlic.

Grilled Vegetables	 Half $20	 Full $40
Freshly grilled seasonal vegetables drizzled with olive oil and 
seasoned with salt and pepper. (Includes zuchinni, yellow squash, 
mushrooms, bell peppers and red onions)
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Baked Beans	 Half $30	 Full $65
A Market District favorite! Home-style, made-from-scratch baked 
beans simmered with onions, brown sugar and bacon.

Roasted Red Skin
Potatoes	 Half $20	 Full $56
Roasted simply in olive oil with salt and pepper.

Carrot Souffle	 Half $29
Our light and fluffy famous carrot soufflé sweetened with brown 
sugar. Great hot or cold as a dessert or side dish. 

Sautéed Green Beans	 Half $28	 Full $56
Selection varies by season, ranging from Classic Almandine to 
Cranberry-Walnut-Gorgonzola to Mushroom and Shallot.

Twice-Baked
Potatoes	 Half $36 (8 pcs.)	 Full $72 (16 pcs.)
Baked potato jackets filled with creamy mashed potatoes and 
topped with shredded Cheddar cheese. Seasonal options available; 
please ask for details.

Spinach
Feta Cakes	 Half $35 (10 pcs.)	 Full $70 (20 pcs.)
Crispy rounds of spinach, shredded potato and crumbled Feta 
cheese lightly pan-fried and sprinkled with salt.

Potato Pancakes	 Half $25 (10 pcs.)	 Full $50 (20 pcs.)
Golden brown rounds of shredded potato lightly pan-fried and 
sprinkled with salt.

SIDE DISHES



SMOKE & FIRE MEATS
Tender, juicy and sizzling, our Smoke & Fire Meats make large 
gatherings, family picnics or any celebration deliciously satisfying. All 
meats are fully cooked and served whole, but we’ll gladly slice them 
for you — just ask. 

	 SERVES 10-16	 SERVES 26-32
Beef Brisket	 Half $84	 Full $168
Our brisket is slow smoked in-house over hickory wood chips until 
it’s fall-off-the-bone tender. Served with your choice of one of our 
housemade barbecue sauces: St. Louis Style, Carolina Style or Aztec.

Pulled Pork	 Half $58	 Full $112
Slow smoked over hickory wood chips. Served with your choice of 
one of our housemade barbecue sauces: St. Louis Style, Carolina 
Style or Aztec.

	 SERVES 6-8	 SERVES 15-20
St. Louis-Style Pork Ribs	 2 Slabs $32	 5 Slabs $80
Rubbed with our special barbecue seasoning then slow smoked in-
house over hickory wood chips. Served with your choice of one of our 
housemade barbecue sauces: St. Louis Style, Carolina Style or Aztec.

Roasted Turkey Breast	 $35 (3 -1/3 lb avg.) (Serves 8-10)
Tender, juicy, slow roasted, boneless, lean turkey breast — more 
than a mouth full! 

Prime Rib		  Market Price
Slow roasted, rubbed with olive oil, kosher salt and black pepper. 
Served with Au Jus. 

Beef Tenderloin		  Market Price
Slow roasted, rubbed with olive oil, kosher salt and black pepper. 

Country Ham	 $45 (8 lb avg.) (Serves 14-18)
Succulent spiral sliced ham. 
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CHICKEN
Our famous, tender, juicy fried and roasted chicken has long been 
one of our house specialties! Select your favorite from breasts, 
thighs, wings, whole chickens and tenders.

Fried or Oven-Roasted Chicken Pieces

Mixed Piece
Contains an equal number of breasts, thighs, 	
whole wings, and drums

Amount	 Serves	 Price
24 Piece	 6-18	 $16.99
36 Piece	 16-20	 $25.99
48 Piece	 24-30	 $34.99
60 Piece	 32-40	 $43.99
72 Piece	 36-48	 $52.99
84 Piece	 42-54	 $59.99
100 Piece	 50-70	 $69.99

Breasts Only
Recommend one per person

Amount	 Price
1 Piece	 $1.99
5 Piece	 $9.89
8 Piece	 $14.99
16 Piece	 $28.99
24 Piece	 $42.99
36 Piece	 $56.99
48 Piece	 $69.99
60 Piece	 $84.99
72 Piece	 $99.99
100 Piece	 $129.99

CHICKEN



CHICKEN TENDERS 
All-white-meat chicken tenderloins, breaded and fried until crispy. 
Served with your choice of the following sauces:  Barbecue, Ranch, 
Buffalo, Sweet Thai Chili, Blue Cheese, Honey Mustard or Ketchup.

24 Pieces	 $21
(Serves 8-12)

40 Pieces	 $35
(Serves 14-20)	

80 Pieces	 $70
(Serves 20-26)	

WINGS	
Fresh, juicy wingettes and drumettes fried until crispy then tossed 
in your favorite sauce. Available in the following flavors: Plain, 
Barbecue, Mild Buffalo, Hot Buffalo, Garlic Parmesan, Sweet Thai 
Chili, Jerk or Cajun.

25 Piece	 $25
(Serves 6-8)

50 Piece	 $40
(Serves 8-16)	

100 Piece	 $70
(Serves 16-30)	

CHICKEN WING GARNISH PLATTER	 $19
A simple, pretty platter of fresh-cut celery and baby carrots served 
with Ranch or Blue Cheese Dressing. 
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PARTY PACKS
Our answer to the tailgating and entertaining challenge — bundle 
packs everything you need for a delicious party!

Chicken Party Pack $120
24 tenders with sauce, 50 wings, and 60 mixed pieces of fried or 
roasted chicken.

The Tailgater $75
25 wings, 2 14-inch “Big Al” Italian subs, and a half pan of 
homemade meatballs in marinara sauce served with 12  6-inch 
sausage rolls.

Armchair Quarterback $50
25 wings, 2 14-inch “Big Al” Italian subs and a tossed salad with 
your choice of dressing.

Grand Slam $65
16 mixed pieces of fried or roasted chicken, 24 tenders with sauce, 
2 14-inch “Big Al” Italian subs, and a 3 lb. bowl of coleslaw, potato 
or macaroni salad.

Playoff Platter $70
50 wings and 2 racks of St. Louis-style ribs with choice of barbecue 
sauce.

GAM
E DAY PICKS

your choice of dressing.

Grand Slam $65
16 mixed pieces of fried or roasted chicken, 24 tenders with sauce, 
2 14-inch “Big Al” Italian subs, and a 3 lb. bowl of coleslaw, potato 
or macaroni salad.

Playoff Platter $70
50 wings and 2 racks of St. Louis-style ribs with choice of barbecue 
sauce.



AUTHENTIC ASIAN STREET FOOD

Freshly made with recipes from all over south Asia, our menu of 
authentic Asian street food is only available only at our 
Kingsdale and Robinson locations.

	 SERVES 8-12	 SERVES 16-22
Chicken Satay	 Half $36 (24 pcs)	 Full $72 (48 pcs) 
Chose from Spicy Peanut, Sweet Thai Chili or Mixed. 

Tandoori Chicken	 Half $27	 Full $70  
Tender chicken marinated with yogurt and traditional tandoori 
spices, skewered and baked in our authentic tandoor oven.

Penang Coconut  
Chicken Curry Spicy	 Half $39	 Full $84
Tender yogurt-marinated chicken and Yukon Gold potatoes 
simmered in a rich coconut-curry sauce.

Vegetable Stir Fry	 Half $25	 Full $50  
Traditional wok-fried blend of fresh vegetables seasoned with 
ginger, garlic and soy sauce.

Rice	 Half $14	 Full $30  
Choose from Jasmine, Brown or Basmati.

Singapore Garnish Bundle	  $18 
An assortment of sweet, spicy and savory condiments to complete 
your meal. Includes: Thai Cucumber Salad, Cucumber Raita and 
Mango Chutney (1 lb. ea.).

Asian Dinner (Serves 10-14)	  $86 
• Half Pan of Chicken Satay, Tandoori Chicken 
or Penang Coconut Chicken Curry
• Half Pan of Rice
• 2 Doz. Naan
• Singapore Garnish Bundle

Naan (1 Doz.)	  $10 
Housemade Indian flat bread. Choose from Traditional, Onion or 
Garlic. Served with Cucumber Raita and Mango Chutney.
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KOSHER
Our Shadyside and South Hills locations offer a full menu of 
delicious kosher foods for gatherings, holidays and celebrations. All 
dishes are made fresh with premium, quality ingredients — the 
way you would make them yourself — but a lot easier. Please note 
that all of our ingredients are kosher; however, we do not have 
oversight of our delis. 

	 SERVES  8-10
Smoked Fish Platter	 $100
Whole whitefish, center-cut Nova, kippered salmon and sable 
garnished with lemons, capers and minced red onion. 

Whitefish Platter	 $60
A whole, smoked whitefish stuffed with whitefish salad. We 
garnish the platter with cucumbers, red onion, lemon, capers, red 
peppers and black olives.

Center Cut Nova Platter	 $60
Tender filets of Atlantic Nova salmon, cured and cold-smoked 
over fruitwood for a mildly smoky, mildly salty flavor. Garnished 
with sliced cucumber, red onion, tomato and lemon.

Deluxe Meat Platter	 $75
Your choice of any THREE of the following:  Corned Beef, 
Pastrami, Salami, Tongue or All-Natural Turkey Breast. Served 
with bread, mustard and pickles along with your choice of 
Coleslaw, Potato or Macaroni Salad.		
	
Petite Sandwich Meat Tray	 $45 
Individual sandwiches made with Smoked Turkey, Salami, Bologna 
and Turkey Pastrami. 

Petite Sandwich Salad Tray	 $45 
Individual sandwiches made with Tuna, Egg, Chicken and Chopped 
Liver Salad. 

KOSHER



DELI MEAT and CHEESE
Everybody loves a sandwich, especially when it’s made with fresh, 
premium meats and cheeses. Popular for casual and business 
parties of all sizes, our meat-and-cheese deli platters are served 
with Rye Bread or Sandwich Buns, assorted Pickles and Olives, 
and your choice of Potato Salad, Macaroni Salad, or Coleslaw 
(except the Deluxe Cheese and Pepperoni Platter).

	 SERVES 8-10	 SERVES 12-15	 SERVES 16-20
International
Platter 	 Sm. $34.99	 Md. $44.99	 Lg. $59.99
Dietz & Watson Corned Beef, Dietz & Watson Roast Beef, Giant 
Eagle Oven-Roasted Turkey Breast, and Giant Eagle Ham off the 
Bone, with Giant Eagle American and Swiss Cheeses.

Italian
Platter	 Sm. $34.99	 Md. $44.99	 Lg. $59.99
Citterio Genoa Salami, Giant Eagle Hard Salami, Citterio Capicola 
and Giant Eagle Ham off the Bone, with Giant Eagle American and 
BelGioioso Provolone Cheeses.

New York 
Platter	 Sm. $34.99	 Md. $44.99	 Lg. $59.99
Dietz & Watson Roast Beef, Dietz & Watson Pastrami, Dietz 
& Watson Corned Beef and Giant Eagle Oven-Roasted Turkey 
Breast, with Giant Eagle American and Swiss Cheeses.

Signature
Platter	 Sm. $34.99	 Md. $44.99	 Lg. $59.99
Giant Eagle Ham off the Bone, Giant Eagle Oven-Roasted Turkey 
Breast, Giant Eagle Hard Salami and Giant Eagle Fried Chicken 
Breast, with Giant Eagle American and Swiss Cheeses.

Ham, Turkey & Cheese 
Platter 	 Sm. $24.99	 Md. $34.99	 Lg. $44.99
Giant Eagle Ham off the Bone and Giant Eagle Oven-Roasted 
Turkey Breast, with Giant Eagle American and Swiss Cheeses.
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Wholesome
Platter Sm. $24.99 Md. $44.99 Lg.  $59.99
Plainville Farms Oven-Roasted Turkey, Plainville Farms Peppered 
or Smoked Turkey, Plainville Farms Chicken, Nature's Basket 
Applewood Smoked Ham, Giant Eagle Lacey Swiss and American 
Cheeses.

Deluxe Cheese and Pepperoni
Platter  Sm.$34.99 Md. $44.99 Lg. $59.99
Havarti, Colby, Swiss, Cheddar, Pepperoni and Beef Sticks with 
Jarlsberg Spread,  Dipping Mustard and Crackers.

Custom 
Create your own platter with any variety of our deli meats and 
cheeses. Ask your Event Planner for details.

Sandwich Garnish Platter 
(Garnishes up to 20 Sandwiches)  $25
Includes: Shredded Iceberg lettuce, Sliced Tomatoes, Shaved Red 
Onion, Dill Pickle Chips, Mild Banana Peppers, Sliced Black Olives 
and Jalapeño Peppers. 

DELI M
EET & CHEESE

and Jalapeño Peppers. 



CHARCUTERIE and ANTIPASTI
The essence of sophisticated entertaining. From the French phrase 
chair cuite, meaning cooked meat, charcuterie refers to imported, 
dressed, cured, salted, dry-aged and smoked meats, which is 
exactly what we offer on our exquisite charcuterie platters. 

	 SERVES 8-10	 SERVES 12-15	 SERVES 16-20
Italian Salume 
Platter	 Sm. $39.99	 Md. $49.99	 Lg.$69.99
Citterio Sopressata, Citterio Napoli, BelGioioso Sharp Provolone 
and Daniele Panini garnished with Peppadews®, kalamata olives, 
sliced baguette and bruschetta crackers.

Sliced Charcuterie 
Platter	 Sm. $39.99	 Md. $49.99	 Lg. $69.99
Citterio Prosciutto, Citterio Sweet Sopressata, Citterio Genoa, 
Hot Capicola, BelGioioso Mozzarella and Provolone, garnished 
with Peppadews®, kalamata olives, bruschetta, sliced baguette and 
ciabatta bread.

Charcuterie
Platter	 Sm. $60	  
Sopressata, Prosciutto, Mortadella, Asiago and Aged Provolone 
Cheeses served with muffuletta spread and fresh ciabatta bread. 

Charcuterie and Antipasto
Platter	 Sm. $65	  
Columbus Salami, Parma Coppa Secca, Parma Gigi Prosciutto-
Wrapped Cantaloupe, Asiago and Aged Provolone, along with a 
variety of olives, petite toasts and traditional antipasti garnishes.  

Olives and
Antipasti Platter		  Md. $19.99
Choose any six items from our extensive antipasti bar.
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Mediterranean
Platter	 Sm. $29.99		  Lg. $59.99 
A customizable platter with your choice of any six of the following: 
Original Hummus, Garlic Hummus, Red Pepper Hummus, Feta 
Olive Salad, Tabouleh, Baba Ghannouj, Chickpea Salad, Stuffed 
Grape Leaves and Mini Pita Chips. 

SPECIALTY CHEESE COURSE
Our Cheesemongers encourage you to stop by our Cheese 
Department to sample our cheeses before you customize your 
specialty cheese course, which will, of course, be superb no matter 
what you choose! 

Choose-Your-Own Cheese Course
(Served with Seasonal Garnishes)
Small, Serves 8-10,	 $29.99
Select any three cheeses.   	
Medium, Serves 25-30,	 $39.99
Select any five cheeses.
Large, Serves 45-50,	 $59.99
Select any eight cheeses.

Select from: French Brie, Jarlsberg Swiss, Danish Havarti, Beemster 
Red Wax Gouda, Danish Fontina, Vermont White Cheddar, Aged 
Provolone, Montchevré Goat or Salemville® Blue

Custom Cheese Platter
Pick your favorites (our Cheesemongers can help) from any of our 
more than 400 artisan, imported and unique cheeses, and we’ll 
prepare them — ready to serve — with seasonal garnishes. Ask 
our Event Planners for details.

SPECIALTY CHEESE COURSE



SANDWICH RINGS
Our sandwich rings take the trouble out of making your own. Fully 
prepared and cut into single-size servings, they make a hearty and 
attractive choice for everything from tailgating to business lunches. 
All large Sandwich Rings are served with your choice of Potato 
Salad, Macaroni Salad or Coleslaw.

	 SERVES 6-8	 SERVES 12-16
Italian Sandwich Ring	 Sm. $19.99	 Lg. $44.99 
Citterio Genoa Salami, Cittererio Capicola, BelGioioso Provolone 
and Lettuce.

New York Sandwich Ring	 Sm. $19.99	 Lg. $44.99 
Dietz & Watson Corned Beef, Giant Eagle Oven-Roasted Turkey 
Breast, Giant Eagle Swiss Cheese and Lettuce.

All-American 
Sandwich Ring	 Sm. $19.99	 Lg.$44.99
Dietz & Watson Roast Beef, Giant Eagle Ham off the Bone, Giant 
Eagle American Cheese and Shredded Lettuce.

PETITE SANDWICH TRAYS
Our petite sandwich trays make satisfying your guests simple, neat 
and pretty darn tasty. Stacked with individual sandwiches made on 
sweet Hawaiian bread, we recommend them for parties, meetings 
and more.

	 SERVES 6-8	 SERVES 12-18	 SERVES 24-30
Petite Sandwich	
Meat Tray 	 Sm. $10.99	 Md. $29.99	 Lg. $39.99
Individual sandwiches made with Dietz & Watson Roast Beef, 
Giant Eagle Turkey, Giant Eagle Ham off the Bone, and American 
and Swiss Cheeses.
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Petite Sandwich
Salad Tray Sm. $10.99 Md. $29.99 Lg. $39.99
Individual sandwiches made with your choice of our fresh Market 
District sandwich salads: Tuna, Crunchy Tuna, Egg, Lemon-Almond 
Chicken, Basic Chicken or Ham Salad garnished with green leaf lettuce.

Petite Croissant Meat Tray $29.99 (Serves 14-20)
Individual sandwiches made with Dietz & Watson Roast Beef, 
Giant Eagle Turkey, Giant Eagle Ham off the Bone, and American 
and Swiss Cheeses garnished with green leaf lettuce. 

Petite Croissant Salad Tray $29.99 (Serves 14-20)
Individual sandwiches made with your choice of fresh made Market 
District sandwich salads: Tuna, Crunchy Tuna, Egg, Lemon-Almond 
Chicken, Basic Chicken or Ham Salad garnished with green leaf lettuce. 

SANDW
ICH RINGS & TRAYS



COCKTAIL SHRIMP
Simply delicious — a timeless party favorite — served with our 
housemade cocktail sauce and lemon wedges.

	 SERVES 8-10	 SERVES 12-16
Party
Platter	 Sm. $19.99 (82-100 pcs.)	 Lg. $29.99 (123-150 pcs.)
Small, steamed, tail-on shrimp

Deluxe
Platter	 Sm. $29.99 (52-60 pcs.)	 Lg. $39.99 (78-90 pcs.)	
Extra large, steamed, tail-on shrimp

Premium
Platter	 Sm. $39.99 (36 pcs.)		
Colossal, steamed, tail-on shrimp

SUSHI
All of our sushi is made fresh in-store by our sushi chefs. Crafted 
with top quality ingredients, it is presented on ready-to-serve trays 
and garnished with pickled ginger and wasabi.

Spring Garden Tray (20 pieces)	 $13.49
Includes 8 pieces California roll, 8 pieces of vegetable roll and 4 
pieces of summer roll.

Sunshine Platter (25 pieces)	 $13.49
Includes 6 pieces of carrot roll, 6 pieces of vegetable roll, 6 pieces 
of cucumber roll and 4 pieces of inari.

Sunrise Platter (20 pieces)	 $20.99
Includes 4 pieces of giant California roll, 6 pieces of spicy roll, 6 
pieces of rainbow roll and 4 pieces of assorted nigiri.

Sunset Platter (23 pieces)	 $25.49
Includes 3 pieces of California Roll, 6 pieces of spicy roll, 6 pieces 
of rainbow roll and 8 pieces of assorted nigiri.

SH
RI

M
P 

& 
SU

SH
I



Shooting Star Party Tray (46 pieces) $29.29
Includes 8 pieces of giant California roll, 8 pieces of California salad 
roll, 6 pieces of California roll, 6 pieces of inari, 6 pieces of carrot 
roll, 6 pieces of avocado roll and 6 pieces of cucumber roll.

Moonlight Party Tray (34 pieces) $32.99
Includes 6 pieces of California roll, 6 pieces of tuna roll, 6 pieces of 
cucumber roll and 16 pieces of assorted nigiri.

Sunny Delight Party Tray (48 pieces) $48.99
Includes 12 pieces of California roll, 6 pieces of cucumber roll, 6 
pieces of tuna roll and 24 pieces of assorted nigiri.

Starlight Party Tray (52 pieces) $55.49
Includes 12 pieces of giant spicy shrimp roll, 4 pieces of giant 
California salad roll, 4 pieces of giant California roll, 6 pieces of 
orange roll, 12 pieces of spicy roll, 6 pieces of rainbow roll and 16 
pieces of assorted nigiri.
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FRESH BAKED DESSERTS
Our bakers our renowned for baking up some of the very finest 
goodies known to mankind. Win over guests, treat coworkers, 
add a little something sweet to any celebration with a selection of 
our fresh-baked cookies, brownies or pastries — all conveniently 
presented on ready-to-serve platters. 

	 SERVES 10-14	 SERVES 16-22	 SERVES 28-36
Traditional	 Sm. $ 12.99	 Md. $23.99	 Large $39.99
Cookie Tray	 2 1/2 Dozen	 5 Dozen	 8 Dozen

An assortment of traditional fresh-baked cookies, just like 
Grandma used to make.

	 Sm. $19	 Md.  $38	 Large $46 
Brownie Tray	 18 Squares	 36 Squares	 45 Squares

An assortment of our fresh, moist, made-from-scratch chocolate 
brownies topped with peanut butter buttercream, fudge 
buttercream or fudge buttercream and nuts.

	 Sm. $16	 Md.  $32	 Large $45
Gobb Tray	 3 Dozen	 6 Dozen	 9 Dozen

An assortment of mini cakes filled with rich buttercream. 

Traditional	 Sm. $9	 Md. $15	 Large $23
Cupcake Tray	 14 Cupcakes	 24 Cupcakes	 32 Cupcakes

A seasonal selection of both chocolate and vanilla cupcakes 
topped with icing and sprinkles.

Gourmet	 Sm. $24	 Md. $40 	 Large $60
Cupcake Tray	 12 pieces	 22 pieces	 32 pieces

Extra-special cupcakes made with real buttercream icing and 
garnished with decadent toppings.

	 Sm. $18	 Md. $29	 Large $42
Variety Tray	 22 Pieces	 39 Pieces	 56 Pieces

Brownies, cupcakes and gobbs, oh my!
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SHEET CAKES 
The reputation of our bakers and cake decorators was built on 
these incredibly rich, moist, sweet sheet cakes, which they are 
happy to custom bake and ice for you. Stop by the store or call 
our Event Planner for available fl avors, fi llings, and designs. Fruit 
and Crème fi llings may incur an additional cost.

¼ Sheet (Serves 15-20)  $16.49
½ Sheet (Serves 30-40)  $26.49
Full Sheet (Serves 60-80)  $40.99

BAKERY



SWEETS SHOP
Our Sweets Shop is home to an enticing array of hand-dipped 
chocolate novelties — all dipped fresh daily in imported Belgian 
chocolate — and fashioned into our famous sweets platters to 
indulge both hosts and guests. 

Small Hand-Dipped Sweets Platter	 $30
(50 Pieces, Serves 20-25)
Includes chocolate-dipped Oreos®, Nutter Butters®, Bavarian 
Pretzels, Marshmallows & Chocolate Chip Cookies

Medium Hand-Dipped Sweets Platter	 $50
(60+ Pieces, Serves 35-40)
Includes chocolate-dipped Oreos, Nutter Butters, Bavarian 
Pretzels, Chocolate Chip Cookies, Rice Krispies®, 
& Lemon, Raspberry or Strawberry Creams

Large Hand-Dipped Sweets Platter	 $70
(100+ Pieces, Serves 55-60)
Includes chocolate-dipped Oreos, Nutter Butters, Bavarian 
Pretzels, Rice Krispies, & Lemon, Raspberry or Strawberry Creams
	
Fudge Tray	 $35
Our fabulous fudge is made fresh daily by our confectioners. 
Custom create your own indulgence when you choose any FOUR 
of the following flavors for your tray: Chocolate, Chocolate Peanut 
Butter, Peanut Butter, Chocolate Walnut, Chewy Praline, and 
Rocky Road. (Not available at Shadyside location)
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BEVERAGES
Fresh is key when it comes to our beverages. Whether it’s fresh-
squeezed juice or Fresh-Brewed Coffee, we believe in serving 
refreshments that meet the standards we’ve set for our food — 
delicious and fresh in every sip. 

Fresh Squeezed Juice (1 qt. bottle)	 $5
Enjoy juices squeezed fresh daily in our beverage bar. Choose from 
Orange, Apple or Carrot.

Iced Tea, Lemonade, and Limeade (1 qt. bottle)	 $4
Choose from fresh-brewed, unsweetened iced tea garnished with 
fresh lemon, and quenching lemon and limeades made with fresh 
citrus and lightly sweetened with agave nector.

Fresh-Brewed Coffee, To Go	 $13
(Serves 6-8)	
Includes cups, sugar, cream and stirrers. 

FRESH-GROUND COFFEE
Roasted in house from green beans and available in a wide variety 
of roasts, flavors, and seasonal varieties. Ask your Event Planner 
for menu and prices. 

BOTTLED BEVERAGES
We carry a wide variety of bottled and canned beverages. We’ll 
be glad to help you with any request. Price and selection varies. 
Favorites include:
• Giant Eagle Water	
• Market District Iced Tea
• Sparkling Water
• Coke® and Pepsi® Products
• Sports Drinks
• Fruit Juices

BEVERAGES



WEDDING CAKES
You may not think of Market District first when looking for 
a cake to celebrate your big day, but our expert cake bakers 
and decorators sport an impressive portfolio of wedding 
cakes customized to match a variety of wedding themes and 
colors. Made with the finest ingredients and care that exceeds 
explanation, our wedding cakes marry the best of indulgence and 
affordability. Stop by and talk with an Event Planner for more 
details.

FLORAL ARRANGEMENTS
We agree that flowers are the final touch to any special event and 
that’s why our florists pride themselves on gorgeous arrangements 
for birthdays, holidays and special occasions. We encourage you to 
stop by our Floral Department for details and to see our seasonal 
selection — always something beautiful blooming to make your 
party picture-perfect!

BALLOONS
Balloons are a symbol of celebratory fun — a delightfully bright 
way to commemorate any special anniversary, birthday or event. 
Stop by our floral department for details and to see our wide 
selection of latex and mylar balloons 

PLATES, CUTLERY & CUPS
We carry a large variety of plates, bowls, plastic cutlery, cups, 
napkins and any other dining or serving supplies you might need 
for your party. Just let us know your guest number and what type 
of servingware you prefer, and will be happy to get them ready for 
you. Price and selection varies.
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GIFT BASKETS
Our line of gift baskets allows you to select a gift that is truly 
fi tting: collections of the fi nest food-lover’s products across a wide 
range of themes like Director’s Cut (a favorite of movie lovers) 
and our Natural & Organic Sip ‘n Snacker — a must for ingredient-
conscious foodies. Excellent door prizes and auction items, our 
gift baskets make every event just a little more exciting. For more 
information and a complete list of gift baskets, visit MarketDistrict.
com/EventPlanning.

ONE-STOP PARTY DESTINATION
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Please direct any questions to 
the Event Planning Department.
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South Hills
412.347.0441

Robinson
412.490.5826

Shadyside
412.621.2453

Kingsdale 
614.538.0783

South Hills
Village Square, 7000 Oxford Drive

Bethel Park, PA 15102
412.831.1480

Shadyside
5550 Centre Avenue
Pittsburgh, PA 15232

412.681.1500

Robinson
100 Settlers Ridge Center Drive

Pittsburgh, PA 15205
412.788.5392

Kingsdale
3061 Kingsdale Center

Upper Arlington, OH 43221
614.538.0762


