STARTERS

CATERING MENU
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Calabrese Meatballs $3/meatball
with house focaccia $4/meatball

House-Made Focaccia $2/piece

PITCH Wings $3/wing

choice of traditional buffalo | sweet & spicy rosemary | Thai peanut | hoisin BBQ | herb coal-fired | spicy honey

served with creamy gorgonzola

Pulled Chicken Slider $12

Choice of ... traditional buffalo, sweet & spicy rosemary or spicy honey, arugula, gorgonzola drizzle on a brioche bun

Short Rib Slider $12

white cheddar | arugula | balsamic reduction drizzle

Burger Slider $72
cheddar cheese | lettuce | tomato | onion | pickle | brioche bun | PITCH sauce
additional toppings +$1

Spicy Honey Fried Chicken Slider $12

house slaw | pickle | brioche bun

Crab Cake Slider $12
jumbo lump crab | avocado | tomato | arugula | PITCH sauce | brioche bun

Roasted Brussels Sprouts $220 full pan/$110 half pan
roasted garlic | pancetta | parmesan

Spicy Pistachio Sprouts $220 full pan/$110 half pan
roasted garlic | spicy pistachio

Goat Cheese Peppadews $4/piece
balsamic reduction drizzle

Bruschetta $5/piece
Pepperonata | burrata | prosciutto | basil pesto aioli

Artichoke Bite $4/piece
lemon garlic aioli | parmesan

Crab Cake Bite $4/piece
jumbo lump crab | cherry pepper aioli

Caprese Skewers $3/piece
cherry tomato | fresh mozzarella | basil
with shrimp $4

Charcuterie Skewer $5/piece
machego cheese | calabrian salami | sopressata | goat cheese peppadew

Build Your Own
Slider Bar
Available...
just ask!




SALADS & PASTA
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CATERING MENU

Full pan feeds about 30 people | Add Chicken or Shrimp +$80
Ad(ditional dressings $5 each

Mixed Greens $120 full pan/$70 half pan
garbanzo beans | oven roasted tomato | croutons | parmesan | sweet onion vinaigrette

Chop Salad $120 full pan/$70 half pan
artichoke hearts | cherry tomato | red onion | peppadews | goat cheese | basil pesto vinaigrette

Arugula Salad $120 full pan/$70 half pan

candied walnuts | sliced pear | gorgonzola crumbles | balsamic vinaigrette | prosciutto | balsamic reduction

Roasted Beets Salad $120 full pan/$70 half pan

roasted pistachios | roasted butternut squash | goat cheese | red wine vinaigrette | balsamic reduction

Caesar Salad $120 full pan/$70 half pan

cherry tomato | croutons | parmesan | avocado anchovy dressing

Thai Salad $120 full pan/$70 half pan
candied walnuts | cherry tomato | mandarin oranges | bean sprouts | thai peanut vinaigrette

Full pan feeds about 25 people/Half pan feeds about 10 people

VIP Smoked Cheddar Mac & Cheese {with or without veggies} $180 full/$90 half
house elbow noodles | smoked cheddar bechamel

with or without veggies - mixed mushrooms, asparagus, sauteed spinach

Add chicken, fennel sausage or bourbon bacon $250 full pan

Bolognese $240 full/$120 half

house-made Bolognese | house elbow noodles [ ricotta | truffle oil | parsley

Chicken Alfredo Tortellini $240 full/$120 half
cheese tortellini | pancetta | oven roasted chicken | parmesan



SANDWICHES & MC FEATURES

CATERING MENU
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Full pan feeds about 30 people/Half pan feeds about 15 people

Grilled Salmon Piccata $300
white wine caper beurre blanc | heirloom potatoes
{40 - 50z salmon filets per order}

Grilled Chicken Piccata $300
white wine caper beurre blanc | seasonal vegetables
{40 - house marinated chicken breasts per order}

Short Ribs $500
creamy polenta | braised carrots | brussels sprouts
{40 - 40z portions per order}

Jambalaya $300
house-made jalapeno chicken sausage, chorizo, shrimp, mirepoix, jalapeno rice, creole
sauce.... it’s hotl

All Sandwiches Cut into Quarters

Short Rib Grilled Cheese $17

white cheddar | cheddar | balsamic onions | sourdough

Turkey Melt $17
bacon | tomato | avocado | white cheddar | cherry pepper aioli | sourdough

Reuben Panini $17
house-made red sauerkraut | swiss | PITCH sauce | certified angus beef corned beef | marble rye



BUILD YOUR OWN
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CATERING MENU

MEXICAN CUISINE

$30/person
Includes: house fortilla chips . street taco flour & corn tortillas . jalapeno rice . black beans .
shredded lettuce . tomatoes . pickled red onion . shredded cheddar cheese . jalapeno slaw .
jalapeno vinaigrette . salsa verde . sour cream

Choice of Three Proteins: adobo seasoned pulled chicken . house carnitas . spicy shrimp .
arrabiata ground beef . pepperonata {vegetarian}

Add House Made Guacamole $30 {serves 8-10 guests}

PROTEIN BOWL
$30/person

Includes: brown rice . jalapeno rice . roasted corn . carrots . broccoli . zucchini .
edamame . black beans . mixed mushrooms . red onion . queso fresco . tortilla stips .
avocado crema

Proteins: chicken. shrimp

A LA CARTE

House Made Dressings: creamy gorgonzola . jalapeno vinaigrette . red wine vinaigrette
. balsamic vinaigrette . avocado anchovy vinaigrette . ranch . basil pesto vinaigrette . thai
peanut vinaigrette . sweet onion vinaigrette . oregano vinaigrette

$16/deli

House Aioli & Sauces: lemon garlic aioli . cherry pepper aioli . basil pesto aioli . ginger
hoisin . buffalo sauce . thai peanut . sweet & spicy rosemary

House Protein:

Fennel Sausage $18/deli
Chicken Tinga $8/Ib
Arrabiata Ground Beef $8/lb



COAL FIRED PIZZAS
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CATERING MENU

Starting at $26 - 13"/8 slices

The Doc
olive oil. roasted garlic. pepper flakes. mozzarella & goat cheese. pepperonata. asparagus. fennel sausage. pancetta.

basil

Margherita

San Marzano tomato sauce. dry & fresh mozzarella. basil

Mia

San Marzano tomato sauce. dry & fresh mozzarella. pepperoni. fennel sausage

Shrooms
thyme cream. mozzarella. oven roasted tomato. mixed mushroom. parsley. truffle oil

Basil Pesto Chicken
basil pesto. mozzarella. oven roasted chicken & tomato. balsamic reduction

Bianco Verde
thyme cream. mozzarella & ricotta. caramelized onion. prosciutto. arugula. olive oil

Meatball Pie
Calabrese sauce. mozzarella. basil. romano

Dos OR Tres Peps
San Marzano tomato sauce. mozzarella. pepperoni. peperoncini. Add fresh jalapeno to make it a Tres!

Thai Pie
Thai peanut. mozzarella. oven roasted chicken & carrofs. bean sprouts. green onion. spicy pistachio. sriracha drizzle

Marsala
fig sauce. mozzarella & goat cheese. sliced pear. arugula. truffle oil

The Tin Man
san Marzano tomato sauce. mozzarella. fennel sausage. mixed mushrooms. jalapefios. cherry pepper aioli

The Proteina
San Marzano tomato sauce. mozzarella & goat cheese. pancetta. fennel sausage. prosciutto

Buffalo Chicken
thyme cream. mozzarella & gorgonzola. buffalo chicken. carrots. celery. red onion. gorgonzola drizzle

The BBP

thyme cream. mixed mushrooms. mozzarella. artichoke hearts. bourbon bacon. honey bourbon drizzle



DESSERTS
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CATERING MENU

PITCH Dessert Bites Board - starting at $170/board
bite size house desserts
{2 bites/person - serves about 30 people }

Chocolate Chip Cookies $2/cookie

Whole Cakes Available with Pre-Order
please give us at least a 24 hour notice

$60

DON'T SEE YOUR
PITCH FAVORITE....

Just ask us!



