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ORDERING PROCEDURES

To place an order, email your dining manager onsite or stop by the cafe.
Contact information is available on our website: AVIServes.com/PNC.
Follow dining link to the weekly menu.

Pricing is listed as “Per Person”.

Some menu items my require a 7 day notice.

PAYMENT OPTIONS

Approved clients may pay their bill by charging their Cost Center #.
Credit Card, Cash or Check may also be accepted.

Please contact the Dining Manager for any payment questions/concerns.
All caterings will be charged a 25% service fee.

CANCELLATION POLICY
We require 48 hours notice to cancel an order.
Orders cancelled within 48 hours are subject to charges.

SPECIALTY LINEN, RENTAL EQUIPMENT AND FLOWERS

Please ask about how we can enhance your event.

Specialty linens, china and fresh floral arrangements are available upon request for an additional
charge.

Any damage or unreturned items will be charged at full cost.

“1If you can't find what you are looking for on our menu, please contact the Dining Manager to
discuss options. Just because you don't see it, doesn’t necessarily mean we can't do it.



BREAKEAST

CONTINENTAL BREAKFAST 7.95

Choose two of the following: Assorted Freshly Baked Pastry,
Assorted Bagels with Regular and Fat-Free Cream Cheese, or
Fresh Fruit Medley. Includes a variety of Chilled Juices, Regular
and Decaf Coffee. Hot Tea is available upon request.

MORNING ENERGIZER 8.95
Assorted Low-Fat Yogurts, Granolq, Fresh Fruit Platter, and
Whole Wheat Bagels with Fat-Free Cream Cheese. Includes
Chilled Juices, Regular and Decaf Coffee. Hot Tea is available
upon request.

HOT BREAKFAST BUFFET 8.95

Choose one from each category.

ENTREE POTATO MEAT
Scrambled Eggs Hashbrowns Bacon
Pancakes Roasted Red Skins ~ Sausage
French Toast Ham

Eggbeaters

Includes a Fresh Fruit Medley, a variety of Chilled Juices,
Regular and Decaf Coffee. Hot Tea is available upon request.

THE GREAT START 8.95
Layered Vegetable Omelette, Roasted Red Skinned Potatoes,
Fresh Fruit Platter and Low-Fat Breakfast Muffins. Includes a
variety of Chilled Juices, Bottled Water, Regular and Decaf
Coffee. Hot Tea is available upon request.

FRESHLY BAKED PASTRIES

MUFFINS
Blueberry
Chocolate Chip
Apple Cinnamon Pecan
Banana Nut

COFFEE CAKES
Cinnamon Streusel
Lemon Cheese
Cinnamon Roll

ASSORTED BREAKFAST SCONES

LOW-FAT BREAKFAST MUFFINS
Banana Nut
Carrot
Zucchini



CLASSIC DELI BUFFET 8.50

A platter of Freshly Sliced Ham, Turkey, Chicken or Tuna Salad, Swiss, American and Pepper Jack Cheeses.
Served with your choice of Potato Salad, Pasta Salad or Coleslaw. Includes assorted Breads and Rolls,
Lettuce, Tomato and Pickles.

FRESH AND HEALTHY DELI BUFFET 8.95

A platter of Freshly Sliced Chicken Breast, Low-Fat Turkey, Low-Fat Tuna Salad, Roasted Red Peppers,
Hummus, Portabella Mushrooms, Cucumbers, Tomatoes and Red Onions. Served with Whole Grain Breads
and Rolls, Assorted Low-Fat Dressings, Baked Chips and Fresh Fruit Salad.

ASSORTED WRAP BUFFET 8.95
Choose three of our delicious wraps listed below. Buffet includes Potato Salad, Pasta Salad or Coleslaw.

« Buffalo Ranch Chicken seasoned with Buffalo Sauce and Ranch Dressing,
topped with Mozzarella and Lettuce

» Chicken Caesar with Romaine, Parmesan and Caesar Dressing

* Hom and Turkey Club with Lettuce, Tomato and Mayo

« Sicilian with Ham, Salami, Mozzarella, Spicy Peppers, Lettuce and Tomato

» Texas Tuna Salad with Bacon, Lettuce and Tomato

« Turkey BLT features Bacon, Lettuce, Tomato, BBQ Sauce and Chipotle Mayo

+ Chicken Teriyaki with Shredded Lettuce

» Roasted Veggies with Zucchini, Red Pepper, Red Onion, Portabella and Hummus

CHOOSE YOUR SALAD SHOPPE FAVORITE 8.95

Choose from a variety of Freshly Prepared Salads that will be plated
individually. Served with Whole Wheat Roll and Fresh Fruit.

* Grilled Chicken Caesar » Steak Faijita Salad
« ltalian Chef Salad « Chef's Salad
 Southwest Chicken Salad « Garden Vegetable Salad

« Asian Chicken and Mandarin Orange « Grilled Chicken Salad




GOURMET BOXED LUNCHES 9.50
All Gourmet Boxed Lunches include a Gourmet Side Salad, Potato Chips, Fruit, Granola Bar
and a Bottled Soda or Water. All packaged with the necessary condiments.

Choose from the following:
« Asiago Chicken Salad with Dijon Mustard and Lettuce on a Croissant
» Chef’s Salad
« Grilled Chicken Caesar Salad
* Hom and Turkey Club Wrap with Lettuce, Tomato and Mayo
- ltalian Hoagie with Salami, Ham, Pepperoni, Provolone, Lettuce and Tomato on an Italian Roll
« Turkey Bacon Club with Swiss, Lettuce and Tomato on Ciabatta Bread
« Chicken Teriyaki Wrap with Shredded Lettuce
+ Grilled Chicken Sandwich with Lettuce, Tomato and Low-Cal Dressing on Whole Wheat Roll
» Roasted Veggie Wrap with Zucchini, Red Pepper, Red Onion, Portabella and Hummus

LIGHT BOXED LUNCH 7.95
Low-Fat Roast Turkey or Low-Fat Tuna Salad with Lettuce and Tomato on Whole Wheat Roll.
Served with Carrots, Celery Sticks, Baked Chips, Apple and Bottled Water.




BUILD YOUR OWN PIZZA CREATION 14.00 for 2 toppings
1.50 additional per topping
our Freshly Baked 16-inch Pizza (12 slice) smothered with your favorite toppings.

Pepperoni Mushrooms Hot Peppers
Sausage Green Peppers Extra Cheese
Bacon Onions Ham

Black Olives

SIGNATURE SPECIALTY PIZZAS 18.00
Our Freshly Baked 16-inch Pizza (12 slice).
« White Pizza topped with Cheese, Garlic and Fresh Tomato
« Buffalo Chicken Pizza topped with Cheese and Zesty Buffalo Chicken
« Supreme Pizza topped with Cheese, Pepperoni, Sausage and Peppers
« Steak Bomber Pizza topped with Cheese, Steak, Onions, Peppers and Mushrooms
* Meatza Pizza topped with Cheese, Pepperoni, Sausage and Ham
« Vegetable Ranch Pizza topped with Cheese, Ranch Dressing,
Cauliflower, Onions, Peppers and Broccoli




BUFFETS

HOT BUFFETS 14.00 per person
Entrée selections may be limited for groups under 15 people.
A second Entrée Selection can be added for groups with 15 people or more.

» Roast Beef with Peppercorn Sauce

» Roast Beef with Dijon Mushroom Sauce

 Chicken Marsala

« Chicken Dijon

« Teriyaki Chicken served over Steamed Rice

 Bourbon Barbecued Pork Loin

» Three Cheese Lasagna

 Baked Tilapia Provencale

» Baked Cod with Herb Lemon Cream Sauce

* Fresh Seasoned Baked Cod

« Grilled Salmon with Apricot Mustard Glaze

« Arroz con Pollo (Chicken with Rice)

Choose a selection from the Daily Dining Menu and receive a 10% discount.

All Buffet Selections include:

Vegetable du Jour

Choice of Side

Rolls and Butter

Ask about adding a tossed salad to any Hot Buffet

SIDES

Rosemary Roasted Potatoes
Pasta Aglio Olio

Roasted Garlic Mashed Potatoes
Wild Rice Pilaf

Au Gratin Potatoes

Brown Rice

Whole Wheat Pasta



SNACKS, DESSERTS "0"
AND BEVERAGES

FRUIT AND CHEESE TRAY 4.95 per person
An assortment of Domestic Cheeses, Seasonal Fresh Fruit and Dip, served with Crackers.

PITA WEDGES AND SPREADS 4.50 per person
Assorted Hummus Spreads served with Seasoned Pita Wedges.

BRUSCHETTA 3.95 per person
Small slices of Italian Bread topped with Fresh Tomatoes, Basil, Olive Oil and Garlic.

CRUDITE AND LOW FAT DIP 3.75 per person
Assorted Fresh Vegetables with our Special Low-Fat Ranch Dip.

GO FOR GREEN SNACK BAG SINGLES 2.25 per person
Baked Lays, Trail Mix and Nutri-Grain Bar.

Special pricing for 2 or more snack selections.

DESSERTS

Specialty Cookies (2 per person) 2.00
Iced Fudge Brownies 2.00
Cheesecake with Assorted Topping 3.95
Assorted Dessert Bars 3.50
Fruit Tray or Fruit Salad 3.95
Fruit and Yogurt Parfait 3.95

SPECIAL OCCASION CAKES MARKET PRICE

Great for promotions, retirements, thank you's, birthdays, welcome back parties and more!
Your choice of cake size, flavor, theme, and inscription. 24 hour minimum notice.

Standard decorations are included; enter any custom requests in the Special Instructions box.

BEVERAGES

Freshly Brewed Coffee or Decaf 2.00
Herbal Tea 2.00
Assorted Juices 2.00
Assorted Soda 2.00

Spring Water 2.00
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