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216 Boulevard of the Allies
Pittsburgh, PA 15222

412-471-8484
412-471-8497 fax

For your convenience, we have simplified the process for providing pertinent information for your upcoming visit 
to our facility.  Please check the corresponding boxes of the items which you wish to order on the following 
pages to request recording needs, menu selections and your additional facility requirements. 
 
Please copy form and submit a menu for each day during your project.  Return completed form(s) to your Project 
Manager by fax to (412) 471-8497. 
 
Company Name:    

Your Name:    

Date(s) of Project:    

Campos Inc  
 Project Manager:   

Number of Observers to Attend (including moderator):   

 Expected Time of Arrival: _________ am/pm 

Moderator Name(s):   

Recording Needs: (please check your selections) 

Video

 ½” VHS  DVD  Not Required 

 Stationary  Operator Assisted (need one week notice) 

Audio 

 CD Audio Recording  Cassette  Not Required 

 

Additional Equipment 

 DVD/VCR Playback with Monitor 

 LCD Projector/Screen 

 Computer – Number Required:   

 

 Video Conferencing (need 10 day notice)  

 Proxy Set-Up 

 No Additional Equipment Required 

 

Additional Equipment or Supplies:  _______________________________________________________ 

 _____________________________________________________________________ 

Respondent Meal(s): (please check your selections)

Breakfast Lunch Dinner

 7:00 am-10:00 start     11:00 am-12:30pm start  5:00 pm-6:30 pm start 



~ Catering Menu ~ 
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Please note that all meals are served buffet style. 
 

To place a food order for a project lasting more than one day, photocopy and submit a menu for each day during your project. 
If you or any Campos Inc guests have special dietary needs that should be addressed, or if you have a specific request that you 
do not see listed or have any other questions, please do not hesitate to contact your Project Manager. 
 
Continental Breakfast-  

~ Mix and match from the following ~ 
 

 Bagels with cream cheese 

 Assorted muffins 

 Assorted danish 

 Fresh fruit tray or salad 

 Assorted breakfast bars 

 Assorted yogurts 

 Cold Cereal (specify brand/type) 

 Assorted juices, coffee, and hot tea

Lunch and Dinner Appetizers 
 Fresh Vegetables and Dip 

 Fresh Fruit Tray 

 Cheese and Crackers 

 Shrimp Cocktail 

 Buffalo Wings and Dip 

 Swedish Meatballs 

 Assorted Mini-Quiches 

 Filled Puff Pastries 

 Chicken Eggrolls with Sweet and Sour Sauce 

 Stuffed Mushrooms with Crab Meat 

 Spanikopita 

 Polynesian Chicken and Pineapples Skewers 

 Roasted Vegetables in Phyllo Cups 

 Maryland Crab Cakes with Yogurt Sauce 

 Shrimp Maryland ~ Shrimp wrapped in Bacon  

 Marinated Artichokes wrapped in Bacon 

 Water Chestnuts wrapped in Bacon 

Deli Platters 
 Deli ~ An assortment of luncheon meats and cheese, sandwich bread and rolls, spreads and relishes 

 Deli Sandwich Wrap ~ Plain tortilla stuffed with lettuce, tomato and choice of assorted meats or roasted veggies 

 Salads ~ A sampling of Tuna, Ham, Chicken, and Seafood salads served with bread, rolls and/or croissants  
~ Each of the above served with your choice of two side salads ~ 

Side Salads 
 Potato Salad 

 Cole Slaw 

 Pasta Salad 

 Macaroni Salad 

 Tossed Vegetable Salad 

 Mixed Greens 

 Spinach Salad 

 Pasta Salad 

 Fresh Fruit 

Boxed Lunches: Individually boxed sandwich, side dish and dessert served with Fresh Fruit Cup 
Sandwich Choice of: Dessert 

 Ham 

 Turkey 

 Roast Beef 

 Cole Slaw 

 Potato Salad 

 Pasta Salad 

 Cookie 

 Brownie 
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Light Entrees 
 Grilled Swordfish ~ Grilled swordfish served Cajun style with black bean salsa or Grilled with lemon butter 

 Grilled Salmon ~ Fresh grilled salmon filet served with choice of fresh dill sauce or lemon butter or fruit salsa 

 Grilled Lemon Chicken ~ Boneless breast of chicken grilled with lemon pepper seasoning and lemon butter 

 Quiche of the Day ~ Selection of vegetable or  meat quiche 

 Eggplant Parmigiana ~ Served with tomato sauce and topped with mozzarella cheese  
~ Above served with Rice Pilaf or Baked Potato; Vegetable or Garden Salad; and rolls ~ 

 Grilled Salads ~ Your choice of Grilled Chicken or Delmonico Steak atop a bed of Mixed Greens with tomatoes, onions, 
mushrooms, peppers, and mozzarella cheese 

Specialties 
 Honey Mustard Chicken ~ Boneless chicken breast grilled with honey mustard sauce 

 Chicken Ambassadness ~ Boneless chicken breast stuffed with homemade stuffing with a light Voluta sauce 

 Raspberry Chicken ~ Boneless chicken breast served with a light raspberry sauce 

 Salmon in Philo Crust ~ Salmon fillet wrapped in Philo Dough, baked and served with dill sauce or fruit salsa 

 Mixed Grill ~ A mix of chicken, beef, shrimp, green peppers, onions, & mushrooms, grilled Cajun style with rice 

Poultry 
 Chicken Marsala ~ Sautéed mushrooms with Marsala wine sauce 

 Chicken Parmesan ~ Breaded and served in a fresh marinara sauce crowned with cheeses 

 Chicken Kabobs ~ Skewered chicken in a sweet and sour sauce served with rice and egg rolls 

 Chicken Stir-Fry ~ Strips of tender chicken served on a bed of Chinese vegetables with rice and egg rolls 

 Fried Chicken ~ Battered dipped and fried golden brown 

 Chicken Romano ~ Chicken fillets seasoned with Romano cheese 

Beef 
 Roast Beef Filet ~ Tender roast beef served in Burgundy Wine Sauce or with Mushroom Caps 

 Beef Tips ~ Beef tips simmered in Burgundy Wine Sauce and served over Rice or Noodles 
 

~ Unless otherwise noted, all Specialties, Poultry and Beef Entrees are served with dinner rolls and one choice from each: ~ 
Vegetables Rice/Potatoes Salads 

 Green Beans ~ Traditional 

 Green Beans ~ Almandine 

 Cauliflower 

 California Mix 

 Carrots ~ Glazed or Buttered 
 

 Steamed white rice 

 Rice Pilaf 

 Buttered parsley rice 

 Buttered parsley potatoes 

 Twice baked potatoes 

 Mashed with gravy 

 

 Mixed Greens 

 Spinach Salad 

 Garden Salad 

 Fresh Fruit 

South Western 
 Chicken Santa Fe ~ Boneless chicken breast Cajun style served with black bean salsa and Mexican rice 

 Burritos ~ Tender grilled steak or chicken rolled in a flower tortilla with cheese, black means and salsa, lettuce, onion, cheese, sour 
cream and tomato. Chips and salsa served on the side 

 Quesadillas ~ Steak or chicken sautéed with a blend of peppers and sauce folded into a flour tortilla with cheddar cheese, lettuce, 
onion, sour cream and tomato. Chips and salsa served on the side 

 Taco Bar  ~ Seasoned ground beef served with hard and soft shells with cheese, lettuce, tomato, onion and sour cream served with 
salsa and chips 
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Pasta 
 Seafood Fettuccine ~ Pasta and fresh seafood served in a rich, creamy Alfredo sauce 

 Spaghetti and Meatballs ~ Angel hair, penne, or linguine served in tomato or meat sauce topped with cheese 

 Traditional Lasagna ~ Layers of pasta, ricotta and mozzarella cheeses, in marinara sauce with ground beef 

 Vegetable Lasagna ~ Layers of pasta, ricotta cheese and vegetables in a white or marinara sauce 

 Pasta Primavera ~ Vegetables and pasta in a rich, creamy cheese sauce 

 Baked White Fettuccine ~ Fettuccine with Prosciutto in a creamy sauce, topped with cheese and baked  

 Potato Cheese Pierogies ~ Pierogies sautéed in butter and onions 

 Eggplant Parmesan ~ Breaded eggplant baked and served in marinara sauce topped with cheese 
~ Above served with choice of salad; rolls and butter, or garlic toast ~ 

Sweet Endings 
 Cheesecake served plain or with 

fruit toppings  

 Chocolate Fudge Mousse Cake  

 Carrot Cake  

 Cookies and Brownies  

 Ice Cream / Frozen Yogurt / 
Sherbet  

 Lemon Cloud Cake 
 


