
Indulge in UNPARALLELED
Flavors of GRANDEUR

I N - R O O M  A M E N I T I E S  G U I D E



Elevate your celebration with exquisite gourmet creations at Fairmont Pittsburgh.
Whether indulging yourself  or delighting a loved one, our bespoke offerings bring
a touch of luxury to every occasion.

To place your special order,  please call  Royal Service  at +1 (412)  773 8800 ext.  8 .  
A minimum of 24-hour notice  is  required. There is a delivery charge of  $5.00  per
order,  applicable taxes,  plus a 21%  service charge  

Amenities may contain al lergens.  Please disclose any dietary restrictions when
placing your order.

AMENITIES tailored for 
every UNFORGETTABLE moment



Del ight in the s imple luxury of r ich seasonal f ru it ,  a
perfect blend of nature's  sweetness and vibrant
indulgence.

LUXURY SEASONAL FRUIT | 26

*Bottles of wine or champagne are not included but may be added
upon request for an additional charge.

By recommendation of our Executive Chef,  Prosecco
Rocchina, Veneto, Italy ($75)  or  Veuve Cliquot Yellow
Label, Reims ,  France ($185) is  the perfect pair ing for our
Cherry Luxe amenity.
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(Vegan, GF)

Delivery charge of $5.00 per order, applicable taxes, plus a 21% service charge.



Savor the art isanal touch of homemade honeycomb
paired with del icately candied pecans, offer ing a
harmonious balance of crunch and golden
sweetness.  

HONEYCOMB DELIGHT | 29
Homemade Honeycomb & Candied Pecans

By recommendation of our Executive Chef,  Moscato
Terrabianca. Piedmont, Italy (80)  i s  the perfect pair ing
for our Honeycomb Del ight amenity.
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(Vegan, GF)

*Bottles of wine or champagne are not included but may be added
upon request for an additional charge.

Delivery charge of $5.00 per order, applicable taxes, plus a 21% service charge.



Indulge in the f inest pistachios,  complemented by a
handcrafted Pittsburgh chocolate bar-a r ich tr ibute
to local f lavor and elegance. 

STEEL CITY SWEETS | 38
Pistachios and Pittsburgh Chocolate Bar

By recommendation of our Executive Chef,  Sangiovese
La Spinetta, Tuscany, Italy  (80)  i s  the perfect pair ing for
our Steel City Sweets amenity.
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*Bottles of wine or champagne are not included but may be added
upon request for an additional charge.

(Vegetarian, GF)

Delivery charge of $5.00 per order, applicable taxes, plus a 21% service charge.



Refreshing duo of creamy hummus and cr ispy taro
chips,  crafted to nour ish the body whi le tantal iz ing
the palate.

HEALTHY SEASONAL OFFERING | 28
Hummus and Taro Chips
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*Bottles of wine or champagne are not included but may be added
upon request for an additional charge.

(Vegan, GF, NF)

Delivery charge of $5.00 per order, applicable taxes, plus a 21% service charge.



Luxur iate in the decadence of r ich chocolate
truff les and a luscious chocolate-dipped strawberry
— a t imeless pair ing crafted for moments of pure
indulgence and sweet sophist icat ion.

CHOCOLATE DELIGHT | 38
Chocolate Truffles

By recommendation of our Executive Chef,  Veuve
Cliquot Yellow Label, Reims, France  (185) i s  the
perfect pair ing for our Chocolate Del ight amenity.
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(Vegetarian)

*Bottles of wine or champagne are not included but may be added
upon request for an additional charge.

Delivery charge of $5.00 per order, applicable taxes, plus a 21% service charge.



A custom dessert ,  thoughtful ly crafted by our
pastry team, is  avai lable to make your special
occasion even more memorable.

By recommendation of our Executive Chef,  Veuve
Cliquot Yellow Label, Reims, France  (185)  i s  the
perfect pair ing for our Celebrat ion amenity.
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CELEBRATION | 32
Seasonal Cake with Buttercream Icing Garnished 
with Chef’s Choice of Sweets
(Vegetarian)

*Bottles of wine or champagne are not included but may be added
upon request for an additional charge.

Delivery charge of $5.00 per order, applicable taxes, plus a 21% service charge.



Be captivated by the Chocolate Skyl ine, 
a masterpiece of art ist ry and f lavor that
transforms dessert  into an unforgettable visual
and cul inary journey.

CHOCOLATE SKYLINE | 65
Chocolate Skyline

By recommendation of our Executive Chef,   Veuve
Cliquot Yellow Label, Reims, France  (185)  i s  the
perfect pair ing for our Chocolate Skyl ine amenity.
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(Vegetarian)

*Bottles of wine or champagne are not included but may be added
upon request for an additional charge.

Delivery charge of $5.00 per order, applicable taxes, plus a 21% service charge.
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WINE SELECTIONS

A delivery charge of $5.00 per order, applicable taxes, plus an 21% Service Charge. 

Champagne | 185
Veuve Cl iquot Yel low Label | Reims, France

Moscato | 80
Terrabianca | Piedmont,  I taly 

Riesling | 70
Wente | Central  Coast,  Cal i fornia

Pinot Grigio | 80
Benvol io | Fr iu l i -Venezia Giul ia,  I taly 

Chardonnay | 90
Carpe Diem | Anderson Val ley, Cal i fornia

Sauvignon Blanc | 75
Crowded House | Marlborough, New Zealand 

Prosecco | 75
Rocchina | Veneto, I taly

Rosé | 80
Oak Farm | Lodi,  Cal i fornia

Pinot Noir | 95
Carpe Diem | Anderson Val ley, Cal i fornia

Sangiovese | 95
La Spinetta, Tuscany, I taly

Cabernet Sauvignon | 70
L iberty School,  Paso Robles

Super Tuscan | 90
San Felo, Tuscany, I taly
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	LUXURY SEASONAL FRUIT | 26
	(Vegan, GF)
	Delight in the simple luxury of rich seasonal fruit, a perfect blend of nature's sweetness and vibrant indulgence.
	*Bottles of wine or champagne are not included but may be added upon request for an additional charge.

	By recommendation of our Executive Chef, Prosecco Rocchina, Veneto, Italy ($75) or Veuve Cliquot Yellow Label, Reims, France ($185) is the perfect pairing for our Cherry Luxe amenity.

	HONEYCOMB DELIGHT | 29
	Homemade Honeycomb & Candied Pecans
	(Vegan, GF)

	Savor the artisanal touch of homemade honeycomb paired with delicately candied pecans, offering a harmonious balance of crunch and golden sweetness.
	*Bottles of wine or champagne are not included but may be added upon request for an additional charge.
	By recommendation of our Executive Chef, Moscato Terrabianca. Piedmont, Italy (80) is the perfect pairing for our Honeycomb Delight amenity.



	STEEL CITY SWEETS | 38
	Pistachios and Pittsburgh Chocolate Bar
	(Vegetarian, GF)

	Indulge in the finest pistachios, complemented by a handcrafted Pittsburgh chocolate bar-a rich tribute to local flavor and elegance.
	*Bottles of wine or champagne are not included but may be added upon request for an additional charge.
	By recommendation of our Executive Chef, Sangiovese La Spinetta, Tuscany, Italy (80) is the perfect pairing for our Steel City Sweets amenity.

	HEALTHY SEASONAL OFFERING | 28
	Hummus and Taro Chips
	(Vegan, GF, NF)

	Refreshing duo of creamy hummus and crispy taro chips, crafted to nourish the body while tantalizing the palate.
	*Bottles of wine or champagne are not included but may be added upon request for an additional charge.


	CHOCOLATE DELIGHT | 38
	Chocolate Truffles
	(Vegetarian)

	Luxuriate in the decadence of rich chocolate truffles and a luscious chocolate-dipped strawberry — a timeless pairing crafted for moments of pure indulgence and sweet sophistication.
	*Bottles of wine or champagne are not included but may be added upon request for an additional charge.
	By recommendation of our Executive Chef, Veuve Cliquot Yellow Label, Reims, France (185) is the perfect pairing for our Chocolate Delight amenity.


	CELEBRATION | 32
	Seasonal Cake with Buttercream Icing Garnished  with Chef’s Choice of Sweets
	(Vegetarian)

	A custom dessert, thoughtfully crafted by our pastry team, is available to make your special occasion even more memorable.
	*Bottles of wine or champagne are not included but may be added upon request for an additional charge.
	By recommendation of our Executive Chef, Veuve Cliquot Yellow Label, Reims, France (185) is the perfect pairing for our Celebration amenity.


	CHOCOLATE SKYLINE | 65
	Chocolate Skyline
	(Vegetarian)
	Be captivated by the Chocolate Skyline,  a masterpiece of artistry and flavor that transforms dessert into an unforgettable visual and culinary journey.
	*Bottles of wine or champagne are not included but may be added upon request for an additional charge.

	By recommendation of our Executive Chef,  Veuve Cliquot Yellow Label, Reims, France (185) is the perfect pairing for our Chocolate Skyline amenity.


	WINE SELECTIONS
	Champagne | 185 Veuve Cliquot Yellow Label | Reims, France
	Moscato | 80 Terrabianca | Piedmont, Italy
	Riesling | 70 Wente | Central Coast, California
	Pinot Grigio | 80 Benvolio | Friuli-Venezia Giulia, Italy
	Chardonnay | 90 Carpe Diem | Anderson Valley, California
	Sauvignon Blanc | 75 Crowded House | Marlborough, New Zealand
	Prosecco | 75 Rocchina | Veneto, Italy
	Rosé | 80 Oak Farm | Lodi, California
	Pinot Noir | 95 Carpe Diem | Anderson Valley, California
	Sangiovese | 95 La Spinetta, Tuscany, Italy
	Cabernet Sauvignon | 70 Liberty School, Paso Robles
	Super Tuscan | 90 San Felo, Tuscany, Italy




