
Waterfall Catering    412- 867-9196 

DISPLAYED APPETIZER RECEPTIONS priced per guest (for 40+)    

**Up to 2 hour event, Non-staffed events will receive disposable platters & trays, Complementary 
Hot Chafing Units will be provided, along with disposable plates, cutlery and serving utensils. 

Hot & Cold BUFFET $36 per guest 
Includes Bread Display with your choice of 3 Cold Items: 

• Assorted Raw Vegetable Tray with Dip 

• Cheese & Pepperoni Tray with Crackers & Mustard 

• Seasonal Fruit & Berry Tray 

• Homemade Chip Tasting (Tortilla, Potato Sweet Potato) with dips 

• Bruschetta Crostini Assortment   

• Miniature Croissant Sandwiches 

• Tuscan Display with Italian Meats & Cheeses, Olives, 
Cheese Tortellini, Marinated Mushrooms & Artichokes,                                                                                 
Roasted Chilled Colorful Vegetables  

• Mediterranean Display with Greek Bread, Flavored Hummus,  
Roasted Chilled Colorful Vegetables, Olives, Feta Cheese,  
Tabbouleh, Baba Ghanoush Dip, Cucumber Dip & Grape Leaves 

• Jumbo Shrimp Cocktail Bowl with spicy cocktail sauce 

• Mini Bites Dessert Display with Chocolate Dipped Strawberries,  

• Brownie Bites, Chocolate Stuffed Raspberries, Mini Cheesecake                                        
AND your choice of 3 Hot Items: 

• Miniature Cocktail Meatballs (Swedish, BBQ, Asian) 

• Crispy Chicken Bites (Asian, Buffalo or Lemon Parm Sauce) 

• Miniature Beef, Chicken or Shrimp Skewers  

• Spanakopita (Spinach & Feta in Puff Pastry) 

• Mushrooms Stuffed with Sausage or Cheese Blend 

• Freshly Baked Pretzel Basket with Mustard Dips 

• Vegetarian Spring Rolls with Dipping Sauce 

• Miniature Pierogies 

• Hot Dip Display (Buffalo Chicken and Spinach Artichoke) 

• Bacon wrapped balsamic glazed shrimp (staffed events only)  

• Parmesan Risotto Tasting Spoons, Beef or Chicken (staffed events only) 
• Individual Crispy Tempura Shrimp Shooter (staffed events only) 

PREMIUM SUBSTITUIONS for Hot/Cold Buffet above, priced per guest 

• Individual Seafood Cocktail Cups with crabmeat & shrimp  $4 

• Mushrooms Stuffed with Crabmeat $3 

• Scallops Wrapped in Bacon $3 

• Sliced Filet Mignon, Silver Dollar Rolls, Horseradish Sauce $market 
 

 

 
 

 

 
 

 

 
 

 

 

 
Beverage & Serving Staff   
Coffee Service  $2.50 per person 
Canned Soda or Bottled Water $2.00 each 
Ice Tea, Lemonade, Apple Cider (seasonal)  $15 per gallon  
Serving Staff, $150 each (up to 4 hours of service, must include set up & break down time), plus 20% gratuity  


