
VEGETARIAN GLUTEN FREE

IncludesIncludes
Cheesy Scrambled Eggs

Bacon

Sausage

Fried Potatoes

Housemade Doughnuts

Fresh Fruit

Be ExtraBe Extra
ADD-ONS

Bread & Butter Board 
+$5 per person

Shakshuka
+$5 per person

Chef’s Seasonal Frittata
+$5 per person

Sliced Beef Tenderloin
+$10 per person

Salmon
+$10 per person

$35 PER PERSON

Build Your Own Meatball Slider StationBuild Your Own Meatball Slider Station
+ an additional $10 per person

Marinara            Meat Sauce            Gov’t Cheese            

Creamy Parmesan            Spicy Marinara            Buffalo            Crack Sauce            

Mushroom Gravy             Basil Pesto            Tomato Basil Cream

SERVED WITH SLIDER BUNS AND CHEESE

CHOOSE 2 BALLS

CHOOSE 2 SAUCES

   Classic Beef            Chicken            Spicy Pork            Veggie            
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GFGFGF

GF



ALL ITEMS VEGETARIAN     
AND GLUTEN FREE

$45 per person
Includes: 3 Appetizers | 
All 3 Meatballs |1 Starch

1 Vegetable | 1 Salad  
Cookies

Email Selections to Emily Metzger: emetzger@siennapgh.com

Double Up On Any Ball In Place of Another
CHOOSE 3 BALLS

APPETIZERS
Cheesy Garlic Bread

Spinach DIp w/ Tortilla Chips 
HummusW/ Pita 
Queso W/ Tortilla

(Make 1 appetizer choice a dip trio for +$3)

Beef Meatballs

Buffalo Fried Chicken Balls 
w/ Ranch and Celery

Cheese Curds  w/ Ranch and Marinara

Crack Fries w/Ranch

Chicken Meatballs

STARCHES

Penne or Rigatoni
With Choice of Sauce:
Marinara / Meat Sauce

 Creamy Parmesan / Spicy Marinara
 Basil Pesto / Tomato Basil Cream
Mac N’ Cheese              Risotto

Fried Potatoes               Mashed Potatoes

Broccoli  |  Sauteed Carrots
Vegetable Medley | Fried Brussels

VEGETABLES

House  |  Caesar  |  Chopped

Choice of 2 Dressings: 
Blue Cheese              Ranch              Italian       

Balsamic Vinaigrette            Caesar

SALADS

Cookies
Assorted Cookie Platter

DESSERTS

CHOOSE 3

CHOOSE 1

CHOOSE 1
CHOOSE 1

ALL ITEMS VEGETARIAN

ALL ITEMS VEGETARIAN

Veggie Balls Pork Meatballs

Marinara            Meat Sauce            
Gov’t Cheese            Creamy Parmesan            

Spicy Marinara            Buffalo            
Crack Sauce            Mushroom Gravy             
Basil Pesto            Tomato Basil Cream

CHOOSE 3 SAUCES

VEGETARIAN GLUTEN FREE

ALL SELECTIONS SERVED BUFFET STYLE



Cocktail PARTY
All Items Feed 25 People

Meatball Tray $60
25 pcs. 

Choice of:
Balls: Chicken/Beef/Veggie/Spicy Pork
(1 ball and 1 sauce choice per order)

Buffalo Fried Chicken Balls  $60 
w/ Ranch and Celery

Burrata  $65 

Fried Zuchini  $60
w/ Marinara

Arancini  $60
w/ Marinara

Mini Crab Cakes  $85 

Cheesy Garlic Bread $55
w/ Marinara

Loaded Fries Bar  $100
Queso              Green Onions              Crack Sauce              Buffalo Sauce

Ranch Dressing              Cheese Curds
Mushroom Gravy              Sour Cream            Meatball Chili

Charcuterie Board  $100 
Cheese/Charcuterie/Olives

Pickled Vegetables/Crackers

Spinach & Artichoke Dip  $55 
w/ Tortilla Chips

Chips & Queso  $55

Hummus & Pita $55

Dip Trio  $75 
Spinach Artichoke Dip

Hummus                 Queso

Sauces: Marinara / Meat Sauce / Gov’t Cheese / Creamy 
Parmesan / Spicy Marinara / Buffalo / Crack Sauce / 
Mushroom Gravy / Basil Pesto / Tomato Basil Cream

VEGETARIAN GLUTEN FREE

ALL OF OUR SAUCES ARE VEGETARIAN AND GLUTEN FREE EXCEPT FOR MEAT SAUCE

ALL SELECTIONS SERVED BUFFET STYLE



Catering MENU
Pans Feed Approximately 25 People

Meatball Tray $60
25 pcs. 

Choice of:
Balls: Chicken/Beef/Veggie/Spicy Pork
(1 ball and 1 sauce choice per order)

Sauces: Marinara / Meat Sauce / Gov’t Cheese / Creamy 
Parmesan / Spicy Marinara / Buffalo / Crack Sauce / 
Mushroom Gravy / Basil Pesto / Tomato Basil Cream

House Salad $40
choice of 2 dressings: blue cheese, Italian, 

Caesar. ranch, balsamic

Caesar Salad $40

Hummus & Pita $55 

Mac & Cheese $60

Arancini  $55
w/ Marinara

Charcuterie Board  $100 
Cheese/Charcuterie/Olives

Pickled Vegetables/Crackers

Vegetable Medley  $40

Roasted Potatoes  $50

Pasta and Sauce $50 
Pasta: Spaghetti/Penne/Rigatoni
Sauces: Marinara / Meat Sauce

 Creamy Parmesan / Spicy Marinara
 Basil Pesto / Tomato Basil Cream

Chocolate Chip Cookies
$20/dozen

Brownies
$30/dozen

VEGETARIAN GLUTEN FREE

ALL OF OUR SAUCES ARE VEGETARIAN AND 
GLUTEN FREE EXCEPT FOR MEAT SAUCE

ALL OF OUR SAUCES ARE VEGETARIAN AND GLUTEN FREE EXCEPT FOR MEAT SAUCE

ALL SELECTIONS SERVED BUFFET STYLE



ANTIPASTI
(choose 3):

Ancient Grain Salad
Tuscan Bean Salad

Seasonal Greens Salad
Arugula Salad 

Burrata
Crispy Brussels Sprouts

Fried Zucchini
Mini Crab Cakes 

Arancini
Bruschetta del Giorno

Quarzo PackageQuarzo Package

Private Event MenuPrivate Event Menu

ENTREES
(choose 2):

Chicken Parmigiana
Chicken Piccata
Chicken Marsala
Beef Tenderloin

Salmon
Pork Loin 

ENTREES
(choose 2):

Chicken Parmigiana
Chicken Piccata
Chicken Marsala
Beef Tenderloin

Salmon
Pork Loin

PASTAS
(choose 2):

Mushroom Risotto
Shrimp Fra Diavolo

Pasta Pomodoro
Cacio e Pepe
Aglio e Olio

Seasonal Primavera

DOLCE
Chef’s Selection of Dessert

Zaffir o PackageZaffir o Package

*Add an additional entree 
for $10 per person

*Add an additional entree 
for $10 per person

GF

GF

GF

GF

*Add a pasta and sauce 
for $5 per person

GF

GF

GF

GF

INSALATA
(choose 2):

Ancient Grain Salad
Tuscan Bean Salad

Seasonal Greens Salad
Arugula Salad 

ANTIPASTI
(choose 3):

Burrata
Crispy Brussels Sprouts

Fried Zucchini
Mini Crab Cakes 

Arancini
Bruschetta del Giorno

GF

GF

GF

GF

GF

GF

GF

$50 
Per Person

$60 
Per Person

GF

GF

ALL SELECTIONS SERVED BUFFET STYLE



CHARCUTERIE
Chef’s Charcuterie & Cheese

Rubino PackageRubino Package

Diamante PackageDiamante Package

INSALATA
(choose 2):

Ancient Grain Salad
Tuscan Bean Salad

Seasonal Greens Salad
Arugula Salad 

ANTIPASTI
(choose 3):

Burrata
Crispy Brussels Sprouts

Fried Zucchini
Mini Crab Cakes 

Arancini
Bruschetta del Giorno

GF

GF

ENTREES
(choose 3):

Chicken Parmigiana
Chicken Piccata
Chicken Marsala
Beef Tenderloin

Salmon
Pork Loin

GF

GF

GF

PASTAS
(choose 3):

Mushroom Risotto
Shrimp Fra Diavolo

Pasta Pomodoro
Cacio e Pepe
Aglio e Olio

Seasonal Primavera

DOLCE
Chef’s Selection of Dessert

GF

INSALATA
(choose 2):

Ancient Grain Salad
Tuscan Bean Salad

Seasonal Greens Salad
Arugula Salad 

ANTIPASTI
(choose 3):

Burrata
Crispy Brussels Sprouts

Fried Zucchini
Mini Crab Cakes 

Arancini
Bruschetta del Giorno

GF

GF

PASTAS
(choose 3):

Mushroom Risotto
Shrimp Fra Diavolo

Pasta Pomodoro
Cacio e Pepe
Aglio e Olio

Seasonal Primavera

DOLCE
Chef’s Selection of 2 Desserts

GF

ENTREES
(choose 3):

Chicken Parmigiana
Chicken Piccata
Chicken Marsala
Beef Tenderloin

Salmon
Pork Loin

GF

GF

GF

$75 
Per Person

$95 
Per Person

GF

GF

GF

GF

ALL SELECTIONS SERVED BUFFET STYLE
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