Mother's Day



Starters

Shrimp Cocklail

#CA610,5/2 Lb
Hidden Bay White Shrimp
Cooked Peeled And Deveined 16-20 Tail On

#CA612,5/2 Lb

Hidden Bay White Shrimp
Cooked Peeled And Deveined 21-25 Tail On

#CAWb614,5/2 Lb
Hidden Bay White Shrimp
Cooked Peeled And Deveined 25-30 Tail On

Burrata Cheese

#PB724,2/5 Lb
Piancone 40z. Burrata Cheese Balls

Tomato Bruschetta

#MLOI10, 6/8 Oz
Delallo Italion Tomato Bruschetta

#58488, 64 Cnt.
9" Partial Baked French Hoagie Roll



Fresh Salads

Greek Goddess

#HB276: Chopped Romaine Lettuce

#78222: Cherry Tomatoes

#B5154: Cucumbers

#13570: Red Onions

#FJ404: Luigi Red & Green Pepper Strips
#30046: Bountiful Harvest Black Pitted Olives
#DA658: Roma Feta Cheese Crumble

#13740: Culinary Secrets Athena Greek Dressing

Raspberry
Pecan

#GC934: Peak Spring Salad Mix

#77244: Fresh Raspberries

#MK504: Glazed Pecan Pieces

#DA658: Roma Feta Cheese Crumble

#13744: Culinary Secrets Raspberry Vinaigrette



A Celebration of Italy's Finest

Piancone® Epicureo is Performance
Foodservice's exclusive chef-centric
epicurean brand of carefully selected
products measured to the highest
gastronomic standards. Products that
bear the Piancone® Epicureo brand
name carry an assurance they are
carefully selected and produced to the
highest standards of superior and
craftsmanship.

Thick, rod shaped long pasta with a hollow center; made
from 100% non-GMO North Dakota semolina.

#CN382
Bucatini Pasta, 3/3lb

Decorative pasta named for its “trumpet”
shape; made from 100% non-GMO
North Dakota semolina.

#CN386
Trombette Pasta, 2/3lb

Tender, slowly braised beef short rib with puréed carrots, caramelized onions, and a sprinkle of
mozzarella, wrapped in fresh egg pasta in a jumbo round ravioli. 20z each.

#FB692
Jumbo Braised Short Rib Ravioli, 2/31b

100% Vegan & Plant Based — Freshly
roasted carrots, string beans, cauliflower,
broccoli, sweet peas, sweet corn,
caramelized onions, and red peppers,
wrapped in egg-free fresh pasta in a large
medallion shaped ravioli. 1.50z each.

#FB690
Mediterranean Roasted
Vegetable Ravioli, 2/3lb

Freshly roasted Porcini, Portobello, Shiitake,
Oyster, Wood Ear, and Black Trumpet
mushrooms, mozzarella, caramelized shallots,
and fresh thyme; wrapped in fresh egg pasta in a
large round sunflower shaped ravioli.

#FB686
Wild Porcini Mushroom Ravioli, 2/3lb

Large chunks of North Atlantic lobster
meat, caramelized shallots, fresh herbs,
and just a dash of ricotta and mascarpone
cheeses, wrapped in fresh egg pasta in a
large round sunflower shaped ravioli.
1.50z each.

#HDO56
Large Lobster Ravioli, 2/3lb

Fresh pears folded with gorgonzola
cheese and ricotta cheese, wrapped in
a fresh egg pasta “purse.” 0.40z. each.

#CN388
Pear & Gorgonzola
Sacchetti Pasta, 2/4lb



HIDDEN-
BAY-

#CES538, 4/12 Cnt.

Hidden Bay 30z. Maryland Style Crab Cake
with 70% Real Crab Meat

#11022, 10 Lb

Hidden Bay 3oz Crab Cake with Real &
Imitation Crab



HIDDEN-
BAY-

#15736, 10 Lb

Hidden Bay 40z. Keta Alaskan Salmon Fillet
Boneless & Skinless

#BW480, 10 Lb

Hidden Bay 60z. Atlantic Salmon Fillet
Boneless & Skinless, Individually Packed

#NRO40, 20/80z

Sea Best Atlantic Salmon Portion
Boneless & Skinless, Individually Packed



#12430, 2/5 Lb
Nautifish Sea Scallops Dry U-10

#12410, 2/5 Lb
Nautifish Sea Scallops Dry 10-20

#26298, 2/5 Lb
Hidden Bay Sea Scallops 10-20 Water Added

#12418, 2/5 Lb
Nautifish Sea Scallops Dry 20-30

#13824, 2/5 Lb
Nautifish Sea Scallops Dry 30-40

#25856, 2/5 Lb
Hidden Bay Bay Scallops 80-100 Dry



WEST© CREEK

#NH832, 6/9 Lb
West Creek Boneless Center Cut Pork Loin
1pc/bag, 6 bags, 6/91b

#NH840, 12/1.25#
West Creek Pork Tenderloin
2pc/bag, 6 bags,

Medallions with Port
Wine & Blueberries

Servings: 4
Prep Time: 5 mins.
Cook Time: 10 mins.
Marinate Time: 2 hrs.
e 1 pound leg filet, sliced into 4
medallions

Marinade
e 4 tablespoons vegetable oil

, Nl
e 1/2 cup blueberries \W
e 4rosemary leaves #FC402,10/1LB @

4 tablespoons port Boneless Veal Butt Tenderloins
2 tablespoons fresh garlic, minced
2 tablespoons ground pepper

Preparation
e Mix all marinade ingredients in a dish and add medallions. Marinate at least 2 hours in refrigerator.
e Remove medallions from marinade and drain. Save remaining marinade.

¢ Grill the medallions until desired degree of doneness or until the internal temperature reaches 150°F.
¢ In a skillet on the barbecue, heat the saved marinade, and pour the marinade directly over the medallions.



#FN894, 2/35Lb #HV454, 2/2 Cnt.

Sweet Encore Mixed Berry Cake Assorted Petits - Mocha, White Chocolate
10" 14 Slices Strawberry, Italian Rainbow Raspberry
#21752, 2/128 Oz. #W1104, 2/105 Oz.

Brickfire Bakery New York Style Tall Plain Eli's Berry Moscata Tiramisu Cheesecake
Cheesecake - 10" 16 Slice 9" 14 Slice

View Our Full Dessert Catalog Online!

Performancefoodservice.com/Our-Locations/Pittsburgh




Check out our other catalogs online!
Scan the QR Code above or visit
Performancefoodservice.com/
Our-Locations/Pittsburgh
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