2017 Sit Down Luncheon Menu Selection
2 entrée selections permitted
Turkey Devonshire
$13.95
A Pittsburgh classic and a delightful lunch! Crisp bacon and slices of turkey placed on a toast
points and covered with a rich creamy cheese sauce
Jumbo Crab Cake
$14.95
A tasty jumbo crab cake broiled to perfection served with a side of vegetable medley
Ravioli
$13.95
Cheese stuffed ravioli in a house marinara topped with parmesan and Mozzarella cheese. Served
with a side of vegetable medley.
Grilled Chicken Salad
$13.95
Marinated chicken breast served on a bed of fresh mixed greens with tomato, olive, cucumber
and French Fries. Topped with shredded cheese
Grilled Steak Salad
$14.95
Marinated NY strip steak served on a bed of fresh mixed greens with tomato, olive, cucumber and
French Fries. Topped with shredded cheese
Croissant Sandwich Platter
$13.95
A scoop of both chicken salad and tuna salad served over atop leaf lettuce accompanied by
croissants
Chef Salad
$13.95
Julienned ham, turkey, Swiss and American cheeses, tomato, cucumber, black olives and hardboiled egg wedges atop mixed greens
English Style Cod
$14.95
8 oz. cod filet baked in a white wine sauce and topped with an English-style crust. Served with a
side of vegetable medley.
Seafood Salad
$14.95
Seared shrimp and jumbo lump crabmeat with cucumber, cranberries and walnuts on a bed of
mixed greens topped with crumbled bleu cheese

Child Meals $9.50 (Includes Apple Sauce)
Chicken Fingers and Fries
Macaroni & Cheese
Hot Dog and Fries

Desserts
Ice Cream
Sherbet
Fruit Cobbler
Apple Pie
Cherry Pie
NY Cheesecake
Pecan Ball

$3 per person
$3 per person
$4 per person
$4 per person
$4 per person
$5 per person
$5 per person

You are welcome to provide your own dessert. A cut and serve fee will apply to all cakes.
Customer is responsible for traying their own cookies prior to the event. A list of local bakeries
is available upon request.








It is imperative that the customer create and provide place cards indicating meal selections for ALL
sit down dinner events
Includes room set up, coffee, iced tea, and lemonade
A non-refundable rental fee is required to rent the banquet facility
6% tax and 20% gratuity is applied to all banquets
Prices subject to change
Reservations and available date inquiries, please call Lori Spisak at 724.295.2298
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