
cateringcatering
BREAKFAST
Served 8AM - 4PM
Egg Sandwich*.................................50 
Kaiser Roll, Egg and Cheese
Add Meat ..........................................75

Zeppole  (24)....................................30
Italian Doughnuts, 24 per order

Vanilla Yogurt, Granola & Honey..................30

Fresh Baked Goods From Our Pasticceria ..........48
One Dozen Assorted Pastries

Caprese Frittata................................40
Egg, Mozzarella, Cherry Tomatoes, Basil

EACH DISH FEEDS APPROXIMATELY 10
PEOPLE UNLESS OTHERWISE NOTED.

Please allow 48 hours notice for catering requests.
Prices subject to a 7% tax & 10% admin fee.

Please allow 48 hours notice for catering requests.
Prices subject to a 7% tax & 10% admin fee. 

Local Delivery (10 miles) $25
Local Delivery (20 miles) $50

2549 Penn Avenue
Pittsburgh, PA 15222

(412) 918-1875
catering@dianoiaseatery.com

@dianoiaseatery

BEVERAGES
Counter Culture Drip Coffee..................... 40 
96oz - 10 servings + cups, sweetener & cream

Counter Culture Cold Brew Coffee................ 50
96oz - 10 servings + cups, sweetener & cream

San Pellegrino Sparkling Water............... 4 each
33.8 oz

San Pellegrino Sparkling Fruit Cans.......... 3 each
11.8 oz assorted flavors

Bottled Water.............................. 2 each

Coca-Cola Products........................ 3 each
Coke, Diet Coke, Sprite, Ginger Ale

(412) 918-1875
catering@dianoiaseatery.com

2549 Penn Avenue
Pittsburgh, PA 15222



PANINI
Hot or Cold Tray..............................75
Choose up to 3 options.

ANTIPASTO
Pasta Salad.....................................45 
Tomatoes, Olives, Red Peppers, Onions, Italian Dressing

Crudite........................................50
Vegetables served with Calabrian Ranch or Italian Hummus

Escarole, Beans & Sausage......................... 65
Hot Italian Sausage, Cannellini Beans, Escarole, Chicken Stock 

Meat & Cheese................................... 95
Assorted Italian Cured Meats, Cheeses & Olives

Shrimp Cocktail.................................. 75
Poached Jumbo Shrimp with House-Made Cocktail Sauce

PASTA
Penne & Red Sauce................................70
San Marzano Sauce, Parmigiano-Reggiano

Penne Sorrentina.................................80
Tomatoes, Mozzarella, Cream, Basil, Parmigiano-Reggiano

Orrecchiette Cacio e Pepe.......................... 80
Pecorino Romano, Parmigiano-Reggiano, Black Pepper

Lasagna Quattro Formaggi.......................... 90
Mozzarella, Ricotta, Provolone, Marinara,
Basil, Parmigiano-Reggiano

Lasagna Bolognese............................... 100
Ground Beef, Marinara, Basil, Mozzarella, Ricotta

Upgrade To House Made Pasta!....................... 20

SECONDI
Porchetta..................................120
Served with Focaccia + Drippings

Meatballs + Red Sauce.........................100
San Marzano Sauce, Parmigiano-Reggiano

Served with Penne + Red Sauce

Parmesan Style...................... 100/110/120
Breaded & Fried Eggplant, Chicken, or Veal;Eggplant, Chicken, or Veal;
San Marzano Sauce, Parmigiano-Reggiano, Mozzarella, 

Provolone, Served with Penne + Red Sauce

Piccata Style........................ 100/110/120
Breaded & Fried Eggplant, Chicken, or Veal;Eggplant, Chicken, or Veal;
Lemon, Butter, Capers, White Wine, Parsley,

Served with Penne + Red Sauce

Marsala Style........................ 100/110/120
Breaded & Fried Eggplant, Chicken, or Veal;Eggplant, Chicken, or Veal;
Mushrooms, Marsala Wine, Parsley,
Served with Penne + Red Sauce

CONTORNI
House Marinated Olives.........................30

Roasted Potatoes + Calabrian Mayo...............40

Seasonal Roasted Vegetables....................50

Roasted Cauliflower...........................55
Ricotta, Pine Nuts, Breadcrumbs, Pesto

DOLCI
Zeppole (24).................................30

Tiramisu (10).................................50

Italian Cookies (12).............................30

EACH DISH FEEDS APPROXIMATELY 10
PEOPLE UNLESS OTHERWISE NOTED.

Please allow 48 hours notice for catering requests.
Prices subject to a 7% tax & 10% admin fee.

Serving utensils are supplied for appropriate dishes. 
Chafing racks + Sternos are available for

a flat rate of $25. 

Local Delivery (10 miles) $25
Local Delivery (20 miles) $50

Buffet setup is available for $25.
Disposable dinnerware is $2 per person.

lunch & DINNER cateringlunch & DINNER catering
Served 11AM - 9PM

COLD
Turkey

Italiano

Prosciutto

Caprese

Carrot Pate

HOT
Meatball

Veal Parmesan

Eggplant Parmesan

Porchetta

Sausage & Peppers

INSALATA
House Salad................................ 45
Olives, Chickpeas, Cucumbers, Cherry Tomatoes, 
Red Peppers, Oregano Vinaigrette

Caprese Salad............................... 50
Fresh Mozzarella, Arugula, Heirloom Tomatoes,
Basil, Balsamic, EVOO

Caesar Salad................................ 50
Romaine, Pecorino, Focaccia Breadcrumbs,
Anchovy Caesar Dressing 

Seasonal Salad.............................. 55
Seasonal Preparation

PANE
House-Baked Bread Tray....................... 35
Served with any of the following...

Whipped Ricotta............................. 55

Eggplant Caponata........................... 55

Anchovy Butter.............................. 55

BROWN BAG LUNCH (INDIVIDUAL)

TIER 1..................................... 12
Choose 2: Half Panini - Chips - Cookie    

TIER 2..................................... 16
Choose 2: Insalata - Pasta - Bread - Cookie

10 Person Minimum


