Banquet Menus

It is our pleasure to inrroduce you to Western Pennsylvania’s mose
unigue, mrn of the century MNational Historic Landmark Disalve’s
Starion Bestaurant,

We appreciate you taking the time to learn abour our exceptional
facilities and we look forward 1o meeting and assisting you with the
planning of your special occasion.

We specialize in hosting one-of-a-kind events including corporate
funetions, banguers, and wedding receprions rrained o your specific
guidelines and held in one of Lacrobe's most treasured and magnificent

Historical land marks.

Our unigue armosphere is rivaled only by our award-winning cuisine
prepared under the direction of Certified Executive Chef and Owner
(Gaetano DiSalvo,

Chur experienced staft and managers are here o assist you in any way
possible, starting with your ariginal strategy and ending with the final
goodnight.

 Afrerall; ar DiSalvo’s, the success of your event is our only “rrain of

thuught”




Sit Down Lunch
All lunches include choice of soup or salad, choice of vegemble and search, choice of dessert,
heverage service, molls, and bumer,

Salads & Soups
Please Select Dhiae

Crarden Tossed Salad = Cacsar Salad
Wedding Soup = Cream of Mushrooin Soup = Potte Leek Sup

Entrées
Please Selece Twa

Chiclen Romano Cod English Siyle

Chicken Hragrr frar Crodder Browe Mosrang Crae Cimd idlee mﬁp-m' |:|:.'.e|:l§:l henasnad Hinaderrira and & J'J'g'.":r
Cirilled Salmon Lemon Sanre.

Giridled Safwion Filfe wicdk o Lenton Suasr Ssage, Chicken Marsala

Penne Primavern Eawidead S Bty fie o Sdwidreoa: Masale Sdaen

Pt o Vnggm ey pupis .rf.g:-j.lfrcl' fii e
el ang Garlie

Starch and Vegetables

I'fease m=lecr ane smrely and nne l.rzgem.:h'le

Whipped Pararocs Sreamed Broccoli Flarers wirth Carrars
Heels & Garlic Roasted Redskin Poratoes Greest Beans Almonding
& Wild Rice Pilaf Grilled Zuechini and Red Peppers 2

o, Glared Carron

Dessert
Mease select one

Pecan Bull = Chovolate Moosse = Tiramisu

189 per person
Plus tax and service charge
Mininvin of 20 goess



Hot Lunch Buffet

All lunches include choice of dessert; beverage service, rolls and buteer,

Salads
Fresh Cubed Frait Please select two
Red Onion and Cucumber
Conleslon

reare Your Chwn Cacsar

Il I I
Please select oo

Chicleen Romano
Beel Durgundy
Slow Roasted Pork Lain
Grifled Salman

Seatood MNewberg
; Starch
H‘.:‘WFH'. Mf:ﬂ.du Please select oive
Gemelli with Pesto Cream
Scalloped Potatoes

Balked Three Cheese Macarond

Vegerable

Please select one

Girilled & Roasted Vegetables
Tomare and Mozezarells
Biasil and Garlic Potara Salad
Garden Tossed Salad

Herbed Roasted Chicken
Chicleen Marsala

Eggplant Parmesan
Cod English Sryle

Penne Marnnara
Chive Mashed Red Poratoes
Herbed Rice Pilaf
Roasted Pomaroes
Parsley and Burcered Red Porarocs

Green Beans Almondine - Careos and Zocchini « Sewsonal Vegerable Medley

Served Dessert
Please select ome

F17.99 per person

Minimum 50 guoeses

P

Pecan Ball - Marters of Cookies and Brownies - Tiramisu

Flus 0% rae and 20% service charge




5%#@1
Sunday Brunch

Available Sundays from 10 AM «l 2 P

Cbef Seatian
Omglers, Fges and Wattles prepared ro order by & Chet nmendanr along wirh
- Fl-l:n'u!q}.l {:iir'r't"ll ?‘l"i-'."q':l.t..

Srfetals
A selection of fresh salads prepared from seasonal vtE;étublrj and fruics.
F::-._'-,mring hread and hurrer -u:|i.-.'|_':u|:1].r.

Letréer
Bacon and Sausage
Seafood Entede
Chet Guy's French Toast
Wedding Soup
Home Fries.
Soup du Jour
[Masta
Mear Encrée
Chicken Fnirde
Fresh Seasonal Veperable

Eeiiert Cart
A selection of houss made calees, pies, mousses and cookies.
; ﬁ'ﬂw@f Seriee &
E{- |ice Station fcnmring Orrange, Tomato, F':i.11»:'ﬂ|:|1:|1-: arcd f_:mchruir Juices, rtj'

Served Coffee, Tea and Soft Drinks

518.99 per persan
Plus 6% tax and 20% service charge
Minimum 20 guescs



"\-\.':_:l-

Sit Down Dinners

Silver Package
Includes Beverage Service and Bolls and Bucrer

Soups Salads
Please Selece Ohise Pleiie il Chiva
Wedding Soup = Tomane Basil Garden Tossed Salad = DiSalve’s House Salad
Chef's Seasonal Selection Easas Galed
Entrées
Please Selece Twoo
Chicken ala Romanog Cod English Style
Chvvken Brenl fn o Bich Rowmws Baner wisha Lewon Fllen ol Cod coatea wnth Beend Craovet wind Belied
Hadeer hapee, e ﬂnc-':m?.
Stow Roasied Porldain Grilled Salmon
Harts Marimaeds Favdais teith o Aaasied Ayrilled Sademon Pl fiminied with o Clviee Cream Saner,
Crarise Diems {ajare Chicken Marsala
Grilled Chicken Breast Kl Chioken Brast miph @ Rich
Hevt Moartnade Chicken Brean witha A vichrsame Mlarnele Nowes,

Towerin Raell Naves

Starch and Vegetables
Please zelect ane srarchaand one vepenble

Parmigiano Risotw Cake Glized Carroty
Dinchésne Patacoes Cirilled Zuechini and Roasced Peppers
':I-Ie:rl:n & Garlic Roasred Red Poracoes Scasonal Medley of Yegembles :}
Broceoli Flores

Dessert
_ Mezse-sslecr one
Vanilla Bean Chessecake with Berry Conlis

Chocolate Mousse Cake = Mes, DiSalve’s Ticamisu

.
A5 per peraom 3
o %5 Plus % tme 2nd 2 service charge® ,1_.-"‘_“

plinimam of 20 guess



Sit Down Dinners

Gold Package

Includes Beverage Service and Rolls and Buacrer

Soups Salads
Please Selece Chie Please Selece Chie
Wedding Soup = Tomare Basil Garclen Tossed Salad + DiSulve’s House Salad
Chef’s Seasonal Selection st Sated
Encrées
Floase Select Two
Wil Parmigiang Spisach & Fera Stufted Chicken Breas
Seetleppani lappesd with Frede Marinucw wnd Proolons Cheese  Slow Rissved then Fivished weib w Leston Chivken fus.
Prime Rib Mew York Suip Sreak
Mo Mamied S Bl aish Wasaral fud Crpidied Corter e it a ioh Demi Crlacs,
Shrimp Stuffed Salmon Druec of Crab Scuffed Shrimp and Boneless
Rk Shrdmp Sogfled Scfman Eiller sinch a Leman ©hive Breast of Chicken:
Rpensy’ it 1y’ Lewsan, Bl Artichokes and Roasted Bed Peppers

Starch and Vegetables
Please selecr ane srarchaand one vepemble

Parmigiano Risoto Cake Glazed Carroty
Iacheésne Patacnes Cirilled Zuechiniand Roasced Peppers
“Herb & Garlic Roasted Red Potacoes Seasonal Medley of Vegerables
Ta-ﬁ Broceoli Floters
Dessert
Mezse-sslecr one
Vanilla Bean Chessecake with Berry Conlis sl
Chacolae Mousse Cakie = Mrs, Didalve's Tiramisu -3

o A
ijzw FE"- I-'IETD:lTl £ :| K] l.. J + ; I-I: 3

Flug 5% tm 2nd 2050 service chargf:"-'—'= 22
pelinimam of 20 guess

=,



Sit Down Dinners

Platinum Package
Includes Beverage Service and Rolls and Buacrer

Soups Salads
Please Seleu, O Plezse Stlece Cine
Wedding Soup = Tomate Basil Garelen Tassed Salad = DiSalve’s House Salad
Chef’s Seasonal Selection Eapiar Balad '
Entrées
Please Select Two
Jumbo Lump Crabeakes Stuffed Filer DiSafee:
Dt ol Dhelioise Crdtdaded foaded with funcka Luwip e Cae Files of Bl Bialled sish Prenidlonie Clivie siel
vt vy, Fhroliond sl 2 Eu";u':-'r' D‘r_fwrr Mol FPrageduiio I!.Ig-'f.rr W"rr.-lbfwﬂ'.-fu Betve
Filer hﬁg_nﬂ.n Fivetrhed vl o Murhrosn D Gy,
sl Ciriter e Felet Mg awich @ Rossted Weal Olscar
Crariic Lhewf {rkare. Saueéed Veal Soloppini toppea weith fiom e Lanep and
Dyuer of Crab Stuffed Shrimp and Filer Mignon Asparagues then fuiriea with @ Rioh Mol
Pevdne Fider .-.lr.;:p:.u,p.uw.'m!.é:}'.-r Do Cribaoe piah e -:!:I'I _iLLI.'I'.II.'II'_'l EI.'IliI'.I:I.J_:II Stuffed with ':.:IE.I.'I
lllll'.lﬂl!iﬂ ,_'{I!r.lfm_l.} .';m_ﬁ.-d' i Crak, Rabadd in o White Wine and T onmon Nauee

Starch and Vegetables
Please select ane srarchaand one veperable

Parmigiano Risots Cale Glized Carrots
; Dichésne Pataroes Cirilled Zuechini and Roeseed Peppers E
p:*:Herh & Garlic Roasred Red Poracoes Scasonal Medley of Vegembles i
e Broceoli Florers 2l

Dessert
Mease-select ane

Vanilla Bean Chessecake with Berry Conlis
Chocolate Mousse Cake = Mres, Disalve’s Tiramisu

B30 per persom LT oy Vo
Flus £% tax 2nd 20k service charge‘uﬁ &40
pelinimam of 20 guess >



® L
Dinner Bufter

All dinners include choice of dessere, beverage service, rolls and butter

Salads
Ciorden Salad with pae dressings ard yonr choice of ran of the follwing:
Seasonal Fresh Truit « Tomaro and Mozzarella Roasced » Garlic Pocarg Salad « Creare Your

Chan Caesar = Bowsie Pasta Salad = Grilled and Roasted Vigeralbles

Chef Carved
Please select o
Breast of Turkey - Accompanied by Craiberry Maponnaise
Top Round of Beef — Accompanied by au fus and Horseradish Sawce

Honey Glazed Ham — Aeoompanded by Bowrbon Rulsin Sance

Entrées
Chicken Romano Plens seloct pws Btt_F Burgundy
Slow Reasted Pork Loin Grilled Salenon
Seafoo] Mewhbergs Herbed Roaseed Chicken
Chicken Marsala Egp,p]:mr Mirmesan
Cod Fnglish Srylc
Starch &
L — Vegerables Gﬂ.r.]ic I—}:rb Reasted Potatoes
e Messe select three Broccoli Flarers with Carrors
Chive Mashed Red Poratoes ; 2
Herbied Rice Filaf
Seasonal Veperable Medley I .
Bowtie Masta with Pesto Cream i S 2 i

( ;c:n Beans Almondine

Served Dessert

Hezie selecr ane

Vanilla Bean Chessecake with Berry Coulis
Chacolare Mowsse Calee » Mes, DiSalve’s Tisamisy

B25.99 per persan
Plus Gt 2nd 2% service charge
Minimum S0 goess



Package #1
SN per perion
Inchades:
Tamara and Mozzarella
Bruschea
Cheese and Frr_-?h
Wegetable Dhisplay wirh
Dips

Cocktail P‘su*tj,r Patkages.

All prices based on oo hours of Tood consumption.

Package 42
815, per person
Please Select Four
Tamare and Morzarella
Bruschet
Vegerable Springralls
Assarred Mint OQuiche
Swedish Meatballs

{heese and Fresh Vegerable

Display wi Dhips
Chicken Satay
Seafoad Stutfed Mushrooms
Spanakopita
Warm Spinach and
Arcichake Dip

Platters

Package #3
E15. per persan
Please Selece Five
Tamaro and Mazzarclla
Bruscheua
Mini Crabeakes
Asparagies in Phylla wich
Asiasro
Chiclen Saray
Swedish Mearballs
Warm Spinach and Artichoke
Dip
Sl.va.rl»dlu:lplu
Chiesse and Fresh Vegerable
Display with Dips:
Scallops wrapped in Bacon
Veperahle Springrolls
Assorred Mini Quiche

The following platters are available to compliment any of the above packages.

Ttalian Angipasn ﬂérpﬂi_].l

A selection of gourme ledian Meats and Cheeses with Grilled and Roasted Vegerbles,

517, per persin
Seared Tuna Platier

Sesame Cruseed Ahl Tuna Loin Sliced with a Soba Naodle Salad.
Presented with Wasabi, Pickled Ciinger and Soy Sance.

519, per peison

Minimum 20 guess

Plus 6% tax and 20% service charge




Hors d’Oeuvres Packages

All prices based on coe howr ol pre-dinner hos 8'Oeuvres,

Package #1
E7, per person
Incluces:
Tomara and Mazzarella Bruscherma

Cheese and Presh Vegerable Display wirh Dips

Package #2 Package #3
29, per person S12. pet person
Messe Select Four Please Select Five
Tamara and Maozzarella Bruscherra Tomaro and Mozzarells Bruscherm
Vegeralle Springrolls Asparagus in Phyllo with Asiago
Swiedish Meachalls Swedish Meathalls
Chicken Sacay Spanakopic
Assorted Mini Quiche Scallops wrapped in Bacon
Cheeseand Fresh "l.-":gcl:ah]: l_ii:a]ﬂa}r with [ip= Assoreed Mink Quiﬂjc
Seafood Stuffed Mushiooms Clieese and Fresh Vegerable Display with Dips
Warm Spinach and Areichoke Dip Vegetable Springrolls
Warm Spinach and Artichoke Dip
Chicken Satay
Mlind Crabeabes
PMlatters

The tollowing plarers are avatlable to eompliment any of the above packages,
lralian Antipasie Display
P‘Q\s:l:ct:un of gourmet lalian Meacs and Cheeses with Grilled and Roasted "h":I:]:I:E.h]l::“S &
811 per persan
Seared Tuna Plateer
Sesame Crosted Ahi Tuna Loin Sliced wich a Soba Naodle Salad.
Presented with Wasabl, Pickled Ginger and Soy Sanee.
®14, per person

Plug 6%y e zind 20%) service charge. o~
< L



Starioned Events

Chef Carved
Adl chel arendant carving stations come with the following:
Sitver Diollar Raolls and Relish Tray,

Prime Rib Rack of Lamb
Wit Awe fer amed C'nﬂngl_Hﬂmrn‘.ﬁhb WSsh Ml _.i"ﬂ"{',' vl Bevrrea’ Corrlie Dievni

F13, per pesan E19, per pemon

Park Loin Filer of Beef

Wl Mg Chaney Wittt Papercors Deinrave Croeny Hovserndli
oL PEr prrson 14, per person
Turlisy Beeast Him
iWith Hasid Afods Wil # forey Musrand
BB, per person L4, pEr persun
Chef Attendant Pasta

Chef arendant pasia made w order in [rone ol you and vour guests. Below is the stundand
items thar will be featured. Please let us know of there s an}'thin.g £lse chac you would lilke.
All chet arendant pasea starians come wirth the follewing:

Housennade Foccacia Bread, Parmesan Cheese and Red Pepper Flalees.

Pasea Savcrs
Penne * Bawtie Alfredo * Marinara * (] and Carlic

Topoing:
Mushraoms * Grilled Chicken * Haor Peppers * Onions
3l Tell Penners * Garlic # Sansase * Tomarnes * Broceali Florers

SLZ por persan
Plus 6% Lzeisd 20% service charge
Prlies die bused oo g ane-bowr stakom and oaay bepaouified v
accoreinidale pour neods;
Chel ancudant of 325 por bous per station
Prices basd o d complete stationed ceent package with @ mivbonum ol o
S25.00 per person plus ax and gl




Small Bites

Prices based on 2 Eliu:ﬂ FHET plErsn minimum

Tomaro & Mozzarella Bruscherta — £1 50/ picee  Asparagus in Phyllo wi Asiago — 52,50/ piece

Vepetable Springrolls — $2.25/ piece
Swedish Meachalls — $1.25/ piece
Chiclen Satay — 5250/ picce
Spanakopia - 32,90/ picce

Assorted Mini Quiche - $2.500 piece
Shrimp Cocktail — £3.00/ picce
Oysiers Rockefeller — 83,307 picce

Scallops wiapped in Bacon — $3.00/ piece

Platters and Displays

Prices bused v 2 piedes per perseai - minimum

Fresh Domestic Cheese and Vegerable
.f'u-ﬂ.n-, I:._ﬁ'rd'cin:l', e Presadime e wdideoa
Feteotlon of Sesmsonal Vepriable, Acvomporriied by
Bucteerinilh Raeoh Dip.
£3.00/ person
Marpland Shrimp and Crab Dip
Fod dhviong v phad Baled galden e,
Acsompanid by Togsivd Crontind and Foveadie Hrerd,

£6.00/ persan
[ealian Ancipasio Display
A relevfion afwsirmer meaty and oheerer witt Lrilled
el Rovtosel Vegetahler,
£12.00/ persan

Plus 0% i and 20% service charge

Imporred Cheese Uiapla}r
A seleerion of fnported Cleddars, Swin, Chevre,
wnsd Beie. Averpandes by Crorsnl anvd Waese
Frvdacia,
FLOO! person
Spinach and Ardchoke Dip
Wirkr Spinach anad Arnchehes i o Creapey
Havresan D, Avcomponivad by osend Crasoind
anal Toeracla Bregd
£5.00/ person
Seared Tumna Flater
Semrme Crrerted Ased Tama Lovdn Slieca Hror serice
terdh o Sada Woodle Nnlad Preeirea 2urh Wirnehi,
Pickled Ciimger, and Swy Satrise,
HEAO0/ person




i

Soups, Vﬁgﬁtablt‘aﬂ

All selertons are subject vo seasonal availabilioy,
1f there is any soup, starch o '.':g:mh]: that vou would preter, please ler us koo
We will gladly create a custom menu for you,

Soup Selections

Digalvo's Wedding Soup Cream of Mushroom
Chiclken Pascina Broccoli and Cheddar
Leck and Potaro Loaded Baked Porato
Beef Veperable Butternut Squash Bisgue
Toamarn Basil Chicken Nondle

Pasta Sclections...add 3.00 per person
Tasta Course is Available with Sir-Down THinners,
As a Individual Course or Bamily Style with Dinner,
FPenne Marinars - Enwﬁ-: Alfredo - Cemelli Putranesca

Fresh Vegetable Selections
Broceali Florets
rilled Zucching and Red Peppees
Cireen Beans with Julienne Carcots
Medley of Carvars, Zucchini and Canliffewer
Huoney Glared Carrors
Burternur Squash {Seasonal)
Asparagus (Scasonal)
Wilted Spinach
sugar Snap Peas
Slow Roasted Tomaroes




Parmesan Risntio Cake
Rauseed Garlic Whipped Potases
~ Wild Mushroom Risorto.




[ — —
= o =
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Dessert
Served

Mrs. DiSalvo’s Tiramisu Apple Dumpling

R6, paer person 26, per person

Pecan Ball Cookics and Cream Chocolate Mousse

§4, per person 35, per person
Fudge Brownie ala Mode Chocolate Ganache Tart

45, per person 17, per person
Chocolate Mousse Cake Vanilla Bean Cheesecake

$6. pér person 26, per person

Dessert Stations

All starions baged on 2 one hour consumption after dinner,

Chacolate Fondue
With Stratwberrien, Marsbmallews, Pressels, Seasonal Frute and Bicotst,
B8, per person
Cookies and Brownies
Chacolase Chip, Oaemeal and Suyay
55 per person
Chocolare Truffles
Hand rolled favored with Egpreses, Ragpherry and Cranpe
812, per dozen
Selection of Mini Desserts
[-.:;, Lemon Tarts: Chocolare Cranache Tarte and Cfacolate D::p}paf.ﬁ'nmm"?em'ﬂ
$10, per dozen

TPeluis v bme ard 2% service charge
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