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ENHANCEMENTS

6FT RECTANGULAR TABLES
SFT RECTANGULAR TABLES
HIGH TOP TABLES
6 FT ROUND TABLES
CHAIRS

WIRE CHAFERS
TRADITIONAL CHAFERS
LUXURY CHAFERS

HOT BOXES
ICE
COOLERS
SOUND SYSTEM
PORTABLE BAR
BEVERAGE DISPENSERS
PITTSBURGH COOKIE BRIDGE
CUSTOM MENU/SIGNAGE
BATCHED DRINKS

LINENS
PLATEWARE
SILVERWARE
GLASSWARE

Pricing available upon request.

FOOD & ALLERGY DISCLAIMER
Food Allergy Notice: Our menu items may contain or come
into contact with common allergens, including milk, eggs,
wheat, soy, peanuts, tree nuts, fish, shellfish, and sesame.
While we take reasonable precautions, we cannot guarantee an
allergen-free environment. Guests with food allergies or
dietary restrictions should notify us before placing an order.

PRICING
Menu prices are subject to change without notice based on
market conditions and ingredient availability. Final pricing will
be confirmed in your event proposal or contract.

MINIMUM ORDERS
Minimum guest counts and order values may apply. Additional
fees may apply for events below the minimum requirements.

SERVICE & DELIVERY FEES
Delivery, setup, stafhng, equipment rental, taxes, gratuities, and
applicable service fees are additional unless otherwise stated.
Delivery Fee - 17% (with a minimum charge of $40)
Staffed Events - Delivery/Gratuity Fee - 22%

DEPOSITS & PAYMENT
A non-refundable deposit is required to secure your event date.
The remaining balance is due prior to or on the day of the
event, unless otherwise agreed in writing.

CANCELLATION POLICY
Deposits are non-refundable. Cancellations made within the
agreed cancellation period may be subject to additional charges
based on costs already incurred.

GUEST COUNT
A final guaranteed guest count must be provided no later than
7-10 days before the event. This number will be used for
billing purposes and cannot be reduced afterward.

MENU AVAILABILITY
Menu items are subject to seasonal availability. We reserve the
right to substitute ingredients or products of equal or greater
quality when necessary.

LIMITATION OF LIABILITY
Our liability is limited to the amount paid for the catering
services. We are not responsible for delays or failures caused by
circumstances beyond our reasonable control.

We carry an off-premise liquor license and can provide RAMP
certified Bartenders.

McCANDLESS

CATERING

Great food for gatherings of every size

NORTH PARK LOUNGE McCANDLESS

8701 Babcock Blvd.
Pittsburgh, PA 15237

412-364-9878
NORTHPARKLOUNGE.COM

CATERING FOR EVERY OCCASION

Parties & Celebrations
Corporate Events & Meetings
Fundraisers & Sports Banquets

Showers, Memorials & More
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I APPETIZERS I I
STUFFED MUSHROOMS w/SAUSAGE PpERr 25 $39.99
GARLIC LOVERS ROLLS DER 10 $10.99 SIDES PER PERSON PASTA PER PERSON
GRILLED CHICKEN TENDERS PER 30 $59.99 COLESLAW $2.49 LASAGNA $5.99
CHOICE OF WING SAUCE
POTATO SALAD 3.99 HICKEN B HETTA PASTA .
BREADED CHICKEN TENDERS PER 30 $64.99 s CHIC RUSC S $5.99
SERVED WITH HONEY MUSTARD PASTA SALAD $3.99 STUFFED SHELLS $3.99
HOMEMADE MEATBALLS PER 30 $44.99 BROCCOLI, CHEDDAR, BACON SALAD $3.99 CAJUN CHICKEN PENNE $5.99
SCIiIiI(zIICI\E/I(I)’F évgg?fMAAIRIiNARA’ OR SWEET N'SOUR PIEROGIES W/ ONIONS $2.49 PASTA YOUR WAY $4.99
PER 25 $49.99
MACARONI & CHEESE 4.99
STUFFED BANANA PEPPERS PER 10 $29.99 $ igvsr\igucniggi?
HOMEMADE POTATO CHIPS APPROX 10 PPL $24.99 LOADED MASHED POTATOES $4.99
SERVED WITH RANCH STREET CORN $4.99 SAUCE CHOICE ]
TORTILLA CHIPS W/ QUESO & SALSA  APPROX 10 ppL $29.99 TWICE BAKED POTATOES $2.49 MARINARA, ALFREDO, MEAT SAUCE OR PINK LEEK
LOUNGE FRIES APPROX toPeL $24.99 BROCCOLI AU GRATIN $4.99
SERVED WITH RANCH ’
W/ TORTILLA CHIPS ROASTED RED POTATOES $3.99
SPINACH ARTICHOKE DIP APPROX 20 PPL $46.99 VEGETABLE MEDLEY $3.99
W/ TORTILLA CHIPS BROCCOLI, CAULIFLOWER, AND CARROTS SANDWICHES & PLATTERS
WINGS 50 - $74.99 100 - $139.99 HONEY GLAZED CARROTS $3.99 CHARCUTERIE BOARD APPROX. 25 PPL. $129.99
‘Wing Sauces: Mild, Hot, BBQ, Mild Ranch, Hot Ranch, Hot Garlic Parm, HONEY ROASTED POTATOES $3.99 CAPRESE PLATTER APPROX. 25 ppL. $69.99
Mango Habanero BBQ, Garlic Parm, Cajun, Lounge Lickers, Hot Honey Garlic,
Nashville Hot, Sweet & Spicy ‘ HUMMUS PLATTER APPROX. 25 PPL $4999
D R b H epper Blend, angh, Cajun, Cajun Parm ASSORTED VEGGIE PLATTER . $4999
ry Rubs: 7 Pepper Blend, Dry R 3§ Dry Cajun, Dry Cajun P SALADS PER PERSON DOORTED VB APPROX. 25 PPL
MAIN COURSE PER PERSON TOSSED SALAD $3.00 GRILLED VEGGIE PLATTER APPROX. 25 PPL$49.99
STUFFED CABBAGE $3.49 MIXED GREENS, CUCUMBER, TOMATO, EGG, COLBY SERVED COLD WITH BALSAMIC
S ; ) 59.99
SLICED BEEF W/ AU JUS $7.49 JACK, ONION, CROUTONS AND CHOICE OF 2 DRESSINGS. 6190 QES\SE\};EEH%%E];S& Téi(\R(DZRACKERS APPROX. 25 PPL $
APPLE WALNUT SALAD . )
ENGLISH COD W/ SPINACH $5.99 FIELD GREENS, SLICED APPLES, CRAISINS, CANDIED SEASONAL FRESH FRUIT PLATTER APPROX.25PPL $49.99
FILET TIPS MARSALA $999 WALNUTS, BLEU CHEESE AND CHOICE OF 2 DRESSINGS. ITALIAN SLIDER PLATTER 24 PIECES $6499
BBQ BABY BACK RIBS $6.49 STRAWBERRY SALAD $4.99 SALAMI, HAM, PEPPERONI, FRESH MOZZARELLA
HOT SAUSAGE W/ ROLLS $5.49 EIELD GREENS, STRAWBERRIES, CANDIED ALMONDS, ON MINIROLLS WITH LETTUCE AND TOMATO.
PULLED PORK W/ ROLLS $5.49 FETA CHEESE AND CHOICE OF 2 DRESSINGS. SERVED WITH MAYO AND MUSTARD.
HAM AND TURKEY WITH AMERICAN AND SWISS
¢ ROMAINE LETTUCE, CROUTONS, SHAVED PARMESAN CHEESE ON MINI ROLLS WITH LETTUCE. TOMATO
CHICKEN AND HOMEMADE CAESAR DRESSING ON SIDE. AND ONION. SERVED WITH MAYO AND MUSTARD.
IZIEIE%ISEEE?II*\] $Zzz iEE ADD TO ANY SALADS ABOVE
Q . $8. GRILLED CHICKEN & FRIES $2.99
ROASTED CHICKEN $8.99 PER
*Consists of one leg, one thigh, one wing, and one breast. GRILLED STEAK & FRIES $4.99 ¢
BRUSCHETTA CHICKEN $4.99 PER PERSON EXTRAS
CAPRESE CHICKEN $4.99 PER PERSON PLATES. NAPKINS AND 62,00 /P
gﬁgﬁ;}?gﬁiﬁ }?S BLEU ij‘zz EEE giigz SILVER PLASTICWARE
' ROLLS & BUTTER $7.99 DZ.
CHICKEN MARSALA $4.99 PER PERSON WIRE CHAFER RENTAL 20.00 EA
LEMON CHICKEN ROMANO $4.99 PER PERSON $20.

PARM CRUSTED CHICKEN $4.99 PER PERSON

$10 REFUNDED WHEN CHAFER IS RETURNED




