
Gather & Grow
Simply Corporate

seasonal menu collections

fresh, local, chef crafted catering for celebrations, meetings & gatherings



time for
   LUNCH



Simple Corporate!
Lunch or Dinner 

family style meals to share or individually packaged

entrees
Grilled Chicken or Steak Fajitas (GF) 
Chicken $18pp I Steak $19pp | Seasoned Black Beans 
(Vegan) $18pp 
soft flour tortillas • salsa • sour cream • wild rice 
grilled vegetables • simple salad • roll & butter 

Wild Mushroom Marsala Chicken $18pp 
mashed potatoes • dill green beans  
simple salad • roll & butter 

Crispy Chicken with Honey Mustard $18pp 
spring vegetable medley • mashed potatoes  
simple salad • roll & butter 

Lemon Piccata Chicken $18pp 
vegetable medley • garlic mashed potatoes  
simple salad • roll & butter 

Chicken Parmesan $18pp 
chef crafted pasta & sauce • melted mozzarella  
vegetable medley • simple salad • roll & butter 

Balsamic Glazed Salmon (GF) $18pp 
charred brussels sprouts • rosemary roasted potatoes 
simple salad • roll & butter 

Grilled Honey Mustard Salmon (GF) $19pp 
dill green beans • roasted Yukon gold potatoes  
simple salad • roll & butter  

Extra entrées: $4 per person per choice  
Extra sides: $2 per person per choice 

salads $16pp 

Simple Artisan Salad 
balsamic vinaigrette (GF/vegan) 

Strawberry Sugared Pecan Salad 
Mixed greens • fresh strawberries • feta cheese  
sugared pecans • raspberry vinaigrette (veg) 

Bistro Power Bowl 
Kale with mixed greens • quinoa • cilantro • scallions 
avocado • tomato • cucumber • chickpeas • cranberries 
sunflower seeds • balsamic vinaigrette (vegan) 

All salad meals include grilled carved chicken 
sea salt chips • cookie

sandwiches $16pp 
Mr. Pepper turkey • provolone • peppered bacon  
French Suite ham • swiss 
Caprese tomato • basil • mozzarella 
Grilled Chicken Cheddar on a wrap
Ratatouille roasted vegetables • hummus (vegan)

All sandwich meals include choice of side, sea salt 
chips, and a cookie.

vegan entrees 
Sweet Potato Grain Bowl $17pp
kale • corn • black beans • quinoa • wild rice • pepitas 
cilantro lime vinaigrette • naan bread 

Sweet ‘Sausage’ Pasta Bowl $18pp 
Beyond meat sausage • balsamic glazed tofu 
grilled vegetables • wild rice • roll

Bottled Beverages water $2 • assorted vintage locally brewed sodas & iced teas $3 

Paperware & a cookie included 

to order:  412.231.0218 #3 or email nikki@bistro-togo.com | 415 East Ohio Street, Pittburgh, PA 15212



sandwich collection
BISTRO

CHEF INSPIRED

THE QUICK COLD LUNCH 
Bistro Sandwich Tray: Choice of sandwiches, sea salt chips & cookies.  

Includes eco-friendly paperware. With one side $17pp • with two sides $19pp 

Bistro Box Lunch: Choice of sandwich, cold side dish, sea salt chips & a cookie $17pp 

add additional sides for $2pp 

MR. PEPPER Carved roast turkey • provolone cheese 
peppered bacon • roasted tomatoes • mixed lettuce 
balsamic vinaigrette • asiago cheese ciabatta 

CRANBERRY ALMOND CHICKEN SALAD CROISSANT 
roma tomato • leaf lettuce 

THE FRENCH SUITE Thin sliced maple ham • baby swiss 
herb roasted tomatoes • red onion • spring mix • glazed 
with a touch of honey mustard • asiago cheese ciabatta 

CAPRESE DEL SOL Buffalo mozzarella • roasted tomato 
basil pesto • preserved lemons • mixed lettuce • basil 
vinaigrette • parmesan • asiago cheese ciabatta (veg) 

BUFFALO CHICKEN WRAP Buffalo crispy chicken  
provolone • romaine • roasted tomato  
spicy ranch herb flour tortilla 

RUSTIC TUSCANY Rustic baguette 
rosemary infused oil • with carved ham • pepperoni  
genoa salami • roasted tomato • provolone cheese 
crispy prosciutto bits • mixed greens • herb vinaigrette.

CALIFORNIA CLUB Carved roast turkey • Avocado  
Plum Tomato • Leaf Lettuce • Basil Mayonnaise 
Soft Whole Grain Bread

CHICKEN CHEDDAR WRAP Grilled chicken   
cheddar • spinach • tomato • ranch • flour tortilla 

RATATOUILLE Grilled vegetables • charred red peppers 
green peppers • roasted tomatoes • hummus 
fresh basil • balsamic vinaigrette • focaccia (vegan) 

INDIVIDUAL SANDWICHES $7 each  
ANY SANDWICH CAN BE PREPARED ON A WRAP  
GLUTEN FREE BREAD - add $1 each  
All sandwiches come labeled & wrapped in cellophane bag 

cold sides
Heirloom Tomato Caprese Salad  
Farmers Market Pasta Salad  
Corn, Cilantro, Black Bean Salad  
Seasonal Fresh Fruit & Berry Bowl  
Cucumber Tomato Salad 
Broccoli Bacon Salad  
American Potato Salad  
Strawberry Sugared Pecan Side Salad add $1  
Simple Artisan Side Salad 
Spinach Orzo 
Greek Chop Salad



salad collection
BISTRO

THE QUICK COLD LUNCH 
Bistro Salad Box Lunch: Choice of entrée salad 
(grilled carved chicken on side), cold side dish,  
roll & butter, & a cookie. Includes eco-friendly 
paperware. $18pp 

Bistro Salads to Share: Choice of two entrée salads 
(grilled carved chicken on side), cold side dish, rolls & 
butter, & cookies. Includes eco-friendly paperware. 
$18pp 

add additional sides for $3pp 

SIMPLE ARTISAN SALAD  
Romaine & spring lettuce • plum tomatoes • cucumbers  
red onions • balsamic vinaigrette (vegan) or  
buttermilk ranch (veg) 

STRAWBERRY SUGARED PECAN SALAD 
Mixed greens • fresh strawberries • feta cheese  
sugared pecans • raspberry vinaigrette (veg) 

GREEK TRADITIONAL SALAD  
Romaine & spring lettuce • lemon feta vinaigrette 
tomato • olives • cucumber (veg) 

COBB SALAD 
Mixed greens • tomatoes • cucumbers • blue cheese  
eggs • scallions • crispy bacon

BUFFALO DIPPED CHICKEN SALAD 
Tomatoes • celery • cucumber • blue cheese  
mixed greens • spicy ranch

HEIRLOOM CAESAR SALAD  
Romaine lettuce • asiago cheese 
heirloom cherry tomatoes • asiago croutons 
caesar dressing (veg) 

SWEET PEAR SALAD  
Mixed Greens pears • cranberries • goat cheese  
balsamic vinaigrette (veg) 

BISTRO POWER BOWL  
Kale with mixed greens• quinoa • cilantro • scallions  
avocado • tomato • cucumber • chickpeas  
cranberries • sunflower seeds • balsamic vinaigrette 
(vegan) 

SUMMER PEACH SALAD 
Mixed greens • peaches • goat cheese 
black berries • champagne vinaigrette

All salads include grilled chicken on the side

making salads
healthyART

DELICIOUS,is a

cold sides
Heirloom Tomato Caprese Salad (veg)  
Farmers Market Pasta Salad (veg)  
Corn, Cilantro, Black Bean Salad (vegan)  
Seasonal Fresh Fruit & Berry Bowl (vegan)  
Cucumber Tomato Salad (vegan) 
Spinach Orzo (veg) 
Broccoli Bacon Salad  
American Potato Salad (veg) 
Simple Artisan Side Salad (vegan) 
Greek Chopped Salad 
Strawberry Sugar Pecan Salad (veg)



FRESH ARTISAN SIDES           
                               & SIDE SALADS

$5 per serving

Heirloom Tomato Caprese Salad (veg|GF)  
basil & mozzarella • white balsamic vinaigrette 

red onion • parmesan

Farmers Market Pasta Salad (veg) 
red pepper • cherry tomato • fresh basil • mozzarella  

broccoli • cucumber • herb vinaigrette

Cucumber Tomato Salad (vegan|GF) 
in a light Italian vinaigrette

Broccoli Bacon Salad 
raisins • red onion • cheddar 
sweet sour cream vinaigrette

American Potato Salad (veg|GF)   
eggs • celery • red onion • dijon • olive oil 

white basamic vinegar • mayonnaise

Corn, Cilantro, Black Bean Salad (vegan)

Seasonal Fresh Fruit  & Berry Bowl (vegan|GF)

Simple Artisan Salad  
tomato • cucumber • red onion 

balsamic vinaigrette (vegan)

Strawberry Sugared Pecan Salad (veg|nuts)  
fresh strawberries • feta cheese • sugared pecans 

raspberry vinaigrette

Caesar Caprese Salad 
asiago cheese • heirloom cherry tomatoes  

parmesan crisps • caesar dressing

Greek Salad 
 lemon feta vinaigrette • tomato • olives  

cucumber • feta

DESSERTS

Cannoli with sprinkles $3.50

Meyer Lemon Bar $3.50

Gourmet Cookies chocolate chunk • snickerdoodle 
white chocolate macadamia nut $1.50 each

Brownie $3.50

Gourmet  Cupcakes $3.75

side dishes &    
        desserts

fresh artisan




