
 
      
   +Service charge of 20% and tax of 6% will be added to final invoice  

BREAKFAST BUFFET 
$14.50 / pp ++ (35 person minimum) 
 

ORANGE AND CRANBERRY JUICES 
SAUSAGE AND BACON 
SCRAMBLED EGGS 
HOME FRIES 
ASSORTED DANISH, MUFFINS AND BAGELS 
CREAM CHEESE, BUTTER AND JELLY 
SLICED FRESH FRUIT 
PANCAKES WITH BUTTER AND SYRUP 
COFFEE SET-UP WITH SUGAR AND CREAM 
HOT WATER WITH ASSORTED TEAS AND CONDIMENTS 
 

  
 

CONTINENTAL BREAKFAST 
$8.50 / pp ++ 
 

ORANGE AND CRANBERRY JUICES 
ASSORTED DANISH, MUFFINS, AND BAGELS  
CREAM CHEESE, BUTTER, AND JELLY 
SLICED FRESH FRUIT 
COFFEE SET-UP WITH SUGAR AND CREAM 
HOT WATER WITH ASSORTED TEAS AND CONDIMENTS 
 

OMELET STATION 
**$12.95 / pp ++ 
*7.50 / pp when purchased with Breakfast Buffet, 
Continental Breakfast, or Brunch Package 
*$75 Chef Attendant fee applies for every 50 guests 

EGGS AND EGG WHITES WITH ASSORTED TOPPINGS 
 

WAFFLE STATION 
**$12.95 / pp ++ 
*7.50 / pp when purchased with Breakfast Buffet, 
Continental Breakfast, or Brunch Package 
*$75 Chef Attendant fee applies for every 50 guests 

FRESH MADE WAFFLES WITH WHIPPED BUTTER AND 
ASSORTED TOPPINGS 
 
 

  BRUNCH MENU 
$21.50 / pp ++ (35 person minimum) 
 

ORANGE AND CRANBERRY JUICES 
SAUSAGE AND BACON 
SCRAMBLED EGGS 
HOME FRIES 
ASSORTED DANISH, MUFFINS AND BAGELS 
CREAM CHEESE, BUTTER AND JELLY 
SLICED FRESH FRUIT 
PANCAKES WITH BUTTER AND SYRUP 
CHICKEN MARSALA 
CHEF’S CHOICE OF VEGETABLE 
NEW ENGLAND COD 
COFFEE SET-UP WITH SUGAR AND CREAM 
HOT WATER WITH ASSORTED TEAS AND CONDIMENTS 
 

 

CARVING STATION 
Ask your Salesperson for pricing 
*$75 Chef Attendant fee applies for every 50 guests 
 
HERB CRUSTED ROAST BEEF 
ROASTED TURKEY BREAST 
GLAZED HAM 
BISTRO MEDALLIONS 
TENDERLOIN 
 

 

THE 
CLUBHOUSE 

GRILLE 
      BREAKFAST MENUS 

215 State Route 981, Belle Vernon 
724.929.8300  

www.cedarbrookgolfcourse.com  
 
 



+Buffet Menu include Rolls and Butter, Coffee, Hot Tea, and Iced Tea and Chef’s Choice of Dessert 
+Service charge of 20% and tax of 6% will be added to final invoice  
Minimum of 35 people required 
 

STARTERS 
CHOOSE ONE 

MIXED GREEN SALAD   

SEASONAL SOUP 
 

ENTRÉES 
CHOICE OF TWO    21 / pp ++ 
CHOICE OF THREE    23 / pp ++ 

CHICKEN MARSALA   
mushroom, marsala-wine sauce 

ROSEMARY PORK TENDERLOIN 

RICOTTA STUFFED SHELLES IN HOUSEMADE 
MARINARA 

HERB GRILLED CHICKEN BREAST 

CHICKEN PICATTA   
lemon, capers, white wine 

CHICKEN ROMANO   
romano cheese 

SLOW ROASTED BEEF 
in mushroom gravy 

BISTRO MEDALLIONS 
mushroom demi-glace 

BAKED COD 
lemon, thyme, white wine 

SALMON 
teriyaki sesame 

 

  VEGETABLES 
CHOOSE ONE 

CHEF’S SEASONAL VEGETABLE   
   
MIXED VEGETABLE   
broccoli, cauliflower, carrot 
 

STARCHES 
CHOOSE ONE 

WILD RICE PILAF   
GARLIC MASHED POTATOES 
ROASTED RED SKINS 
PASTA MARINARA 
SWEET POTATO SOUFFLÉ 

 
CARVING STATIONS 

PRIME RIB    $8 / PP++ 
TURKEY BREAST    $5 / PP++ 
HAM    $5 / PP++ 

 
 
 
 
 

THE 
CLUBHOUSE 

GRILLE 
  LUNCH BUFFET MENU 

215 State Route 981, Belle Vernon 
724.929.8300  

www.cedarbrookgolfcourse.com  
 
 



+Menus include Coffee, Hot Tea, Iced Tea and Water 
+Service charge of 20% and tax of 6% will be added to final invoice  
 

 

SANDWICHES 
CHOOSE TWO SANDWICHES (OR ONE SANDWICH AND ONE 
SALAD) 

CHOICE OF ONE SIDE:  HOMEMADE CHIPS, SIDE SALAD, OR 
CUP OF SOUP 

TUSCAN CHICKEN SANDWICH 
$19.49 / pp++ 
pesto mayo, vinaigrette-dressed greens, tomato, red 
onion, focaccia 

CLUB SANDWICH 
$18.50 / pp++ 
ham, bacon, turkey, Swiss, American, lettuce, tomato, 
mayo 

TUNA SALAD CROISSANT 
$15.00 / pp++ 

CHICKEN SALAD CROISSANT 
$15.00 / pp++ 
 

SALADS 
CHOOSE TWO SANDWICHES (OR ONE SALAD AND ONE 
SANDWICH) 

CHOICE OF ONE SIDE:  HOMEMADE CHIPS OR CUP OF SOUP 

 
GRILLED CHICKEN SALAD 
$17.25 / pp++ 
mixed greens, fresh-cut fries, grilled marinated 
chicken, cucumbers, tomatoes, cheddar jack cheese, 
egg, carrots, choice of dressing 
 
GRILLED STEAK SALAD 
$19.95 / pp++ 
mixed greens, fresh-cut fries, grilled steak, cucumbers, 
tomatoes, cheddar jack cheese, egg, carrots, choice of 
dressing 
 
 

 

  
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

THE 
CLUBHOUSE 

GRILLE 

LUNCH MENU 
PLATED SANDWICHES 

AND SALADS 
215 State Route 981, Belle Vernon 

724.929.8300  
www.cedarbrookgolfcourse.com  

 
 



+ Buffet Menu include Rolls and Butter, Coffee, Hot Tea, and Iced Tea and Chef’s Choice of Dessert 
+Service charge of 20% and tax of 6% will be added to final invoice  
 

STARTERS 

MIXED GREEN SALAD   
Italian dressing 
 

ENTRÉES 
$25.50 / pp ++ 

CHICKEN MARSALA   
mushroom, marsala-wine sauce 

HERB GRILLED CHICKEN BREAST 

CHICKEN PICATTA   
lemon, capers, white wine 

CHICKEN ROMANO   
romano cheese 

BISTRO MEDALLIONS 
mushroom demi-glace 

BAKED COD 
lemon, thyme, white wine 

SALMON 
teriyaki, sesame  

RICOTTA STUFFED SHELLS 
marinara 

STUFFED CHICKEN BREAST 
gravy 

CHARGRILLED FILET MIGNON 
consult your Banquet Coordinator for pricing 
 
 
 

 

  VEGETABLES 

CHEF’S SEASONAL VEGETABLE   
   

 
STARCHES 
CHOOSE ONE 

WILD RICE PILAF   
GARLIC MASHED POTATOES 
ROASTED RED SKINS 
BAKED POTATO 
PENNE MARINARA 

 
 
 
 
 
 

 
THE 

CLUBHOUSE 
GRILLE 

PLATED LUNCH MENU 
215 State Route 981, Belle Vernon 

724.929.8300  
www.cedarbrookgolfcourse.com  

 
 



+Dinner Buffet Menus include Rolls and Butter, Coffee, Hot Tea, Iced Tea, and Chef’s Choice of Dessert 
+Service charge of 20% and tax of 6% will be added to final invoice  
Minimum of 35 people required 
 

STARTERS 
CHOOSE ONE 

MIXED GREEN SALAD 

SEASONAL SOUP   
 

ENTRÉES 
CHOICE OF TWO    24 / pp ++ 
CHOICE OF THREE    28 / pp ++ 

CHICKEN MARSALA   
mushroom, marsala-wine sauce 

ROSEMARY PORK TENDERLOIN 

RICOTTA STUFFED SHELLES IN HOUSEMADE 
MARINARA 

HERB GRILLED CHICKEN BREAST 

CHICKEN PICATTA   
lemon, capers, white wine 

CHICKEN ROMANO   
romano cheese 

SLOW ROASTED BEEF 
in mushroom gravy 

BISTRO MEDALLIONS 
mushroom demi-glace 

BAKED COD 
lemon, thyme, white wine 

SALMON 
teriyaki, sesame  

 

  VEGETABLES 
CHOOSE ONE 

CHEF’S SEASONAL VEGETABLE   
   
MIXED VEGETABLE   
broccoli, cauliflower, carrot 
 

STARCHES 
CHOOSE TWO 

WILD RICE PILAF   
GARLIC MASHED POTATOES 
ROASTED RED SKINS 
PASTA MARINARA 
SWEET POTATO SOUFFLÉ 
 
 

CARVING STATIONS 

PRIME RIB    $8 / PP++ 
TURKEY BREAST    $5 / PP++ 
HAM    $5 / PP++ 

 

 

 

 
 

THE 
CLUBHOUSE 
GRILLE 
 DINNER BUFFET MENU 

215 State Route 981, Belle Vernon 
724.929.8300  

www.cedarbrookgolfcourse.com  
 
 



+Menu include Rolls and Butter, Coffee, Hot Tea, and Iced Tea 
+Service charge of 20% and tax of 6% will be added to final invoice  
 

STARTERS 
CHOOSE ONE 

MIXED GREEN SALAD  

SEASONAL SOUP  
 

ENTRÉES 
$30 / pp ++ 

CHICKEN MARSALA   
mushroom, marsala-wine sauce 

HERB GRILLED CHICKEN BREAST 

CHICKEN PICATTA   
lemon, capers, white wine 

CHICKEN ROMANO   
romano cheese 

CHICKEN WELLINGTON 
puff pastry, mushrooms, thyme 

BISTRO MEDALLIONS 
mushroom demi-glace 

BAKED COD 
lemon, thyme, white wine 

SALMON 
teriyaki, sesame  

CHARGRILLED FILET MIGNON 
consult your Banquet Coordinator for pricing 
 
 
 

 

  VEGETABLES 

CHEF’S SEASONAL VEGETABLE   
   

 
STARCHES 
CHOOSE ONE 

WILD RICE PILAF   
GARLIC MASHED POTATOES 
ROASTED RED SKINS 
BAKED POTATO 

 

 
 
 
 
 
 

 
THE 

CLUBHOUSE 
GRILLE 

PLATED DINNER MENU 
215 State Route 981, Belle Vernon 

724.929.8300  
www.cedarbrookgolfcourse.com  

 
 


