
 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

2019 Catering Packet 

Diamond Run Golf Club 

132 Laurel Oak drive Sewickley, PA 15143 

 Sarah Davis –Colussy 412-741-2020 x 211 

sarah.davis@clubcorp.com     



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Breakfast Options 
 

The Continental 

Variety of Breakfast Pastries 
Fresh Fruit 

Freshly Brewed Coffee & Tea 
Assorted Fruit juices 
$10.95 per person 

 

Healthy Start 

Scrambled Eggs or Vegetable quiche 
Turkey Sausage 
Assorted Yogurt 

Oatmeal with Assorted Toppings 
Freshly Brewed Coffee & Tea 

Assorted Fruit juices 
$16.95 per person 

 

Good Morning Breakfast Buffet 

Scrambled Eggs or Assorted Quiche 
Waffles or French Toast 

Fresh Strawberries, Whipped Cream, & Maple Syrup 
Bacon & Sausage 

Hashbrowns, Potato Pancakes, or Tater Tots 
Assorted Breads with Toaster 
Freshly Brewed Coffee & Tea 

Assorted Fruit juices 
$20.95 per person 

 

 

 

Change Eggs to a made to order omelet station for $8 per person 

Plus a $75 Chef Attending Fee 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

The Diamond Run Brunch 

Scrambled Eggs or Assorted Quiche 
Waffles or French Toast 

Fresh Strawberries, Whipped Cream, & Maple Syrup 
Bacon and Sausage 

Hashbrowns, Potato Pancakes, or Tater Tots 
Variety of Breakfast Pastries 

Fresh Fruit 
Lemon Grilled Chicken 

Seared Salmon with Orange Glaze 
House or Caesar Salad 

Seasonal Vegetable Medley  
Freshly Brewed Coffee & Tea 

Assorted Fruit juices 
$29.95 per person 

 
Change Eggs to a made to order omelet station for $8 per person 

Plus a $75 Chef Attending Fee 

 

 

 

 

 

A la Carte Breakfast Items 

Assorted Bagels with Cream Cheese, Butter, & Jelly  

Breakfast Pastries 

Freshly Brewed Coffee & Tea  

Assorted Juices   

Iced Tea & lemonade 

Assorted Soda & Bottled Water 

$15/dozen 

$15/dozen 

 $26.95/gallon 

$12.95/pitcher 

$6.95/pitcher 

$3/each 

Didn’t Find What You are Looking For? Ask About our Custom Built Menus! 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Lunchtime Served Menu Options 
Includes Choice of Fresh Fruit, Soup du Jour, House, or Caesar Salad 

Warm Rolls, Butter, Starch, Vegetable, & Dessert 
Freshly Brewed Coffee, Tea, Iced Tea, & lemonade 

 
Seared Faroe Island Salmon 

Grilled Lemon 
$22.95 per person 

 
Grilled Bruschetta Chicken 

$21.95 
 

Maryland Style Crab Cake 
Red Pepper Remoulade 

$26.95 
 

Grilled Flat Iron Steak 
Caramelized Onions 

$26.95 
 

Grilled Strip Steak 
Compound Butter 

$32.95 
 

 Citrus Broiled Flounder 
$20.95 

 
Blackened Catfish  

$21.95 
 

BBQ Glazed Chicken Breast 
$21.95 

Starch Selections 

Lemon Rice Pilaf 

Roasted Red Potatoes 

Baked Potatoes 

Baked Sweet Potatoes 

Black Beans & Rice 

Lentils 

Vegetable Selections 

Buttered Broccoli  

Green Bean Ammondine 

Roasted Cauliflower 

Vegetable Medley 

Grilled Squash 

Sugar Snap Peas 

Dessert Selections 

Cookies & Brownies per Table 

Cheesecake with Berry Topping 

Vanilla or Chocolate Ice Cream 

Seasonal Pie 

Seasonal Sorbet 

Lemon Tarts 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Lunchtime Salad and Sandwich Menu Options 
Includes Choice of Fresh Fruit, Soup du Jour, House, or Caesar Salad 

Freshly Brewed Coffee, Tea, Iced Tea, & lemonade 
Add Dessert for $8 per person 

 
Diamond Run Chicken Salad 

Grilled chicken salad on croissant with house chips or fruit cup 
$12.95 

 
Classic Burger 

Fire Grilled 8oz burger topped with lettuce, tomato, onion, & pickles 
Served on a Kaiser with French Fries, House Chips, or Coleslaw 

$15.95 
 

Buffalo Chicken Wrap 
Crispy chicken tenders, cheddar cheese, lettuce, tomato, & buffalo sauce 

Served with French Fries, House Chips, or Coleslaw 
$14.95 

 
Classic Caesar Salad 

Chopped romaine, house-made croutons, parmesan cheese, & Caesar dressing 
Chicken -$17.95 
Salmon - $21.95 

 
Greek Salad 

Seasonal greens, Kalamata olives, cucumbers, & feta,  
served on a garlic grilled flatbread with oregano dressing 

$14.95 
 

 BBQ Grilled Chicken Salad 
Romaine lettuce, tomatoes, bacon, cheddar cheese, corn, & chipotle ranch 

$15.95 
 

Cornmeal Fried Catfish Sandwich 
Topped with lettuce, tomato, onion, & pickled 

Served on a Kaiser with French Fries, House Chips, or Coleslaw 
$17.95 

 
Santa Fe Ribeye Sandwich 

Shaved prime rib, tomato, cheddar jack cheese, &  
roasted red peppers served on grilled sourdough 

$17.95 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Lunch Buffet Options 
All Buffets Come with Coffee, Tea, Iced Tea, & lemonade 

Fresh Fruit, Cookies, & Brownies 
 

Ultimate Cook—Out 

Choice of Two: Hamburgers, Hot Dogs, Sweet Sausage with peppers & onions, 
 Hot Sausage with Spicy Tomato Sauce, Kielbasa with sauerkraut, & Chicken Breast 

Served with Appropriate Accompaniments  
Coleslaw & Potato Salad 

$20.95 per person 
 

Gary Player Buffet 

French Dip Sandwiches with Beef Jus 
Lemon Grilled Chicken Breast 

Roasted Red Potatoes or French Fries 
Italian Pasta Salad or Coleslaw 

House or Caesar salad 
$22.95 

 
The Italian Buffet 

Chicken Parmesan, Marsala, or Piccata 
Meatballs or Italian Sausage  

Penne Pasta with Marinara, Alfredo, or Garlic Parmesan* 
Garlic Toast 

House or Caesar salad 
$21.95 

*Substitute Live Action Pasta Station for $8 
 

On Lighter Side 

Mediterranean Shrimp Orzo Salad 
Chicken and Tuna Salad 

Grilled Vegetable Platter with Hummus 
House Salad Bar 

$22.95 
 

Memphis BBQ Buffet 

Pulled Pork Sandwiches 
Honey Glazed Chicken Breast 

House Chips and Carolina Coleslaw 
Cheddar Cheese Cornbread 

Fresh Corn on the Cob 
House or Caesar salad 

$20.95 
 
 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Tea Sandwich Lunches $22.95 
 

Sandwiches Choice of Three: 

Slow Roasted Beef: Cheddar Cheese, Caramelized Red Onions, Shredded Lettuce, & Tangy BBQ 

Vegetable Wrap: Grilled Seasonal Vegetables, Mozzarella Cheese, Balsamic Reductions, & Roasted Garlic 

Chicken Salad Croissant: Chunked White Meat, Grapes, Almonds, & Lemon Aioli  

Italian: Ham, Salami, Pepperoni, Lettuce, Tomato, Banana Peppers, Provolone Cheese, & Italian Dressing 

Tuna Salad Sandwich: Traditional Tuna Salad on Wheat Bread 

Egg Salad Croissant: Traditional Egg Salad on Croissant   

Sides Choice of Three: 

Mediterranean Greek Salad: Mixed Greens, Tomatoes, Olives, Feta, & Oregano Vinaigrette  

Italian Orzo Salad: Sundried Tomatoes, Olives, Artichokes, Red Onion, & Red Wine Vinaigrette 

Marinated Soba Noodles: Red Onions, Peppers, Scallions, Peas, Carrots, & Spicy Sesame Dressing 

Southwest Corn Salad: Charred Corn, Black Beans, Red Onions, Roasted Garlic, Spinach, & Chipotle Ranch 

Ambrosia Salad: Mandarin Oranges, Cherries, Coconut, & Marshmallows 

Lemon Garlic Hummus with Pita Chips 

House Salad with Assorted Dressings 

Loaded Potato Salad 

Coleslaw 

Caesar Salad  

Fruit Options Choose One: 

Fruit Salad 

Watermelon Wedges 

Grape Clusters 

Strawberries with Yogurt Dip 

Whole Fruit 

Chips and Pretzels Choose One: 

Lays Chips 

 Pretzels 

Bar Nut Mix 

Fresh Popped Popcorn  

Something Sweet Choose One: 

Assorted Cookies 

Fudge Brownies 

Seasonal Pie 

Fresh Fruit & White Cake Trifle  



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Grab and Go Lunches 
All Lunched Include A Bottle of Water  

$18.95 

 

Sandwiches Choice of Three: 

Slow Roasted Beef, Provolone Cheese, Lettuce, Tomato, & Onion 

Vegetable Wrap: Grilled Seasonal Vegetables, Mozzarella Cheese, Balsamic Reductions, & Roasted Garlic 

Chicken Salad, Lettuce, Tomato, & White Bread   

Ham, Cheddar Cheese, Lettuce, & Red Onion 

Tuna Salad, Lettuce, Tomato, & Wheat Bread 

Turkey, Swiss Cheese, Lettuce, Tomato, & Red Onion    

Sides Choice of Two: 

Loaded Potato Salad 

Carolina Coleslaw 

Pasta Salad 

Broccoli Cheddar Salad 

Coleslaw 

Fruit Options Choose One: 

Fruit Salad 

Watermelon Wedges 

Grape Clusters 

Whole Fruit 

Chips and Pretzels Choose One: 

 Assorted Lays Chips 

 Pretzels 

White Cheddar Popcorn 

Cheez-It  

Something Sweet Choose One: 

Assorted Cookies 

Brownies 

Fig Newton Bars 

Granola Bars 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Kids Menu Options 
All Menus Include Juice, milk, and lemonade 

Assorted Cookies 

 

Kids Favorite 

Chicken Tenders 
French Fries 

Macaroni & Cheese 
Grapes & Applesauce 

$12.95 per person 
 

Finger Food 

Mini Corn Dogs 
Cheese Pizza 
French Fries 

Carrots & Celery Sticks 
Grapes 
$11.95 

 
Kids Italian Buffet 

Penne with Marinara 
Buttered Noodles 

Mozzarella Meatballs   
Garlic Toast 
Applesauce 

$10.95 
 

On Lighter Side 

Grilled Chicken Breast 
Broccoli 

Chicken Noodle Soup  
Carrots & Celery Sticks 
Grapes & Applesauce 

$14.95 
 

Comfort  

Grilled Cheese 
Tater Tots 

Buttered Corn 
Grapes & Applesauce 

$12.95 
Add Vanilla Ice Cream and Sprinkles for $5 To Any Kids Buffet 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Hors D’ oeuvres 

Seafood Hors D’ oeuvres  

Mini Crab Cake 

Scallops Wrapped in Bacon 

Shrimp Cocktail 

Oysters on the Half Shell 

Tuna Nigiri 

Crab Stuffed Mushrooms 

Coconut Shrimp 

Oysters Rockefeller 

 

$3.25ea 

$3.50ea 

$3.25ea 

$3.50ea 

$3.75ea 

$3.50ea 

$3.50ea 

Market 

Chicken Hors D’ oeuvres 

Pecan Crusted Chicken Bites 

Pineapple Chicken Skewers 

Chicken Romano  

Chipotle Crusted Chicken  

Boneless Chicken Wings 

Chicken Wings 

Sesame Crusted Chicken 

Brown Sugar Glazed Chicken  

 

$3.25ea 

$3.25ea 

$3.25ea 

$3.00ea 

$15 dozen 

$15 dozen 

$3.00ea 

$3.25ea 

Beef Lamb & Pork Hors D’ oeuvres 

Rosemary Lamb Chop 

Beef Wellington 

Sausage Stuffed Mushroom Caps 

Beef Sliders 

BBQ Glazed Meatballs 

Blacked Beef Tenderloin 

Beef & Blue Cheese Crostini 

Pulled Pork Sliders 

House-Dipped Mini Corn Dogs 

Bacon, Cheddar, & Corn Fritters 

 

$4.25ea 

$4.00ea 

$3.75ea 

$3.50ea 

$3.00ea 

$4.50ea 

$3.75ea 

$4.00ea 

$2.50ea 

$3.75 

Vegetarian Hors D’ oeuvres 

Spinach & Feta  Mushroom Caps 

Spanikopita 

Cheese Flatbread 

Jumbo Soft Pretzels 

Tomato Basil Bruschetta 

Caprese Skewers 

Mini Grilled Cheese Bites 

Artichoke Romano 

Cheese Arancini 

Cheese Quesadillas 

 

$3.25ea 

$3.00ea 

$2.75ea 

$3.00ea 

$3.25ea 

$3.50ea 

$2.50ea 

$2.75ea 

$3.00ea 

$2.75ea 

Hot Reception Displays 

Buffalo Chicken Dip 

Spinach Artichoke Dip 

BBQ Chicken and Cheddar Dip 

Roasted Garlic and Crab 

Nacho Bar with Salsa, Sour 

 Cream, & Nacho Sauce 

Sundried Tomato & Garlic Dip 

 

$85 

$85 

$85 

$95 

$7ea 

 

$85 

Cold Reception Displays 

Hummus Platter 

Grilled Vegetable Platter 

Fresh Fruit 

Vegetable Crudité 

Italian Meat & Cheese Display 

Assorted Cheese Display 

 

 

$5.95ea 

$6.95ea 

$6.95ea 

$7.95ea 

$12.95ea 

$7.95ea 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Dinner Served Menu Options 
Includes Choice of Soup du Jour, Soup du Jour, House, or Caesar Salad 

Warm Rolls, Butter, Starch, & Vegetable 
Freshly Brewed Coffee, Tea, Iced Tea, & lemonade 

Beef  

Strip Steak (120z) 

Filet Mignon (8oz) 

Petite Filet Mignon (6oz) 

Braised Short Ribs (12oz) 

Flat Iron Steak (10oz) 

Stuffed Flank Steak 

Meatloaf 

Stuffed Peppers 

Prime Rib (Minimum Count 12) 

Sirloin Steak (10oz 

 

$36.95 

$46.95 

$38.95 

$35.95 

$28.95 

$31.95 

$22.95 

$22.95 

$38.95 

$29.95 

Vegetarian  

Seasonal Risotto 

Grilled Vegetable Stack 

Creamed Spinach Florentine 

Tofu Stir-Fry 

 

Pasta  

Chicken Parmesan 

Pasta Primavera 

Mediterranean Pasta  

Italian Pesto Pasta 

 

$21.95 

$20.95 

$19.95 

$22.95 

 

 

$26.95 

$22.95 

$22.95 

$23.95 

Lamb, Pork, & Veal 

Lamb Chops (8oz) 

Boneless Pork Chop (10oz) 

Bone-in Pork Chop (14oz) 

Veal Chop (14oz) 

Veal Marsala 

Pork Scallopini 

Veal Piccata 

Veal Oscar 

 

$41.95 

$28.95 

$34.95 

$46.95 

$35.95 

$27.95 

$35.95 

$48.95 

Chicken 

Stuffed Chicken Breast 

Chicken Marsala 

Chicken Piccata 

Chicken Cordon Blue 

Chicken Kiev 

Grilled Chicken Bruschetta 

Herb Grilled Chicken Breast 

Chicken Oscar 

 

$29.95 

$24.95 

$24.95 

$28.95 

$26.95 

$25.95 

$25.95 

$32.95 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Dinner Served Menu Options Continued  
Includes Choice of Soup du Jour, Soup du Jour, House, or Caesar Salad 

Warm Rolls, Butter, Starch, & Vegetable 
Freshly Brewed Coffee, Tea, Iced Tea, & lemonade 

Seafood 

Faroe Island Salmon 

Chilean Sea Bass Medallions 

Jumbo Lump Crab Cakes 

Parmesan Crusted Flounder 

Alaskan Halibut 

Crab Stuffed Shrimp 

Grilled Shrimp Scampi 

Grilled Swordfish 

Crab Stuffed Sole 

Grilled Ahi Tuna 

Sauteed Perch 

Blackened Catfish 

Fried Cod 

Skate Wing 

 

$31.95 

$35.95 

$38.95 

$23.95 

$39.95 

$32.95 

$31.95 

$34.95 

$32.95 

$36.95 

$21.95 

$21.95 

$19.95 

$28.95 

Duo Options 

Choose Two  

Salmon 

Crab Stuffed Shrimp  

Petite Filet (4oz) 

Chilean Sea Bass 

Ahi Tuna (4oz) 

Braised Short Ribs (6oz) 

Grilled Shrimp 

Jumbo Lump Crab cake 

Grilled Chicken Breast 

Chicken Kiev 

Strip Steak (6oz) 

Grilled Pork Loin 

Broiled Lobster Tail 

 

 

$20.95 

$16.95 

$30.95 

$24.95 

$22.95 

$22.95 

$14.95 

$20.95 

$12.95 

$13.95 

$19.95 

$16.95 

$18.95 

Plated Starch Options 

Baked Potatoes 

Parmesan Risotto 

Baked Sweet Potato 

Wild Rice 

Lemon Rice Pilaf 

Roasted Red Potatoes 

Mashed Sweet Potatoes 

 

Garlic Whipped Potatoes 

Twice Baked Potatoes 

Brown Rice with Cranberries 

Creamy Polenta 

Roasted Fingerling Potatoes 

Parmesan & Herb Barley 

Red Pepper Cous Cous 

Plated Vegetable Options 

Honey Glazed Carrots 

Vegetable Medley 

Asparagus with Lemon 

Haricot Vert Ammondine 

Buttered Broccoli  

Cauliflower Au Gratin 

Sugar Snap Peas 

 

Asian Vegetable Medley 

Corn on the Cob 

Succotash 

Broccoli & Cauliflower 

Roasted Root Vegetables 

Roasted Brussels 

Balsamic Roasted Peppers 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Dinner Buffet Options 
All Buffets Come with Coffee, Tea, Iced Tea, & lemonade 

Warm Rolls, Butter, & Dessert Choice 
 

Chef’s Choice 

Carved Prime Rib served with Horseradish Cream &Au Jus* 
 Grilled Lemon Salmon 

Chicken Marsala  
Baked Potato Bar 
Vegetable Medley 

Caesar Salad 
$49.95 per person 

* Chef Attendee Fee of $75 Applies 
 

The Classic 

Marinated & Grilled Flank Steak 
Citrus Broiled Flounder 

Roasted Red Bliss Potatoes 
Broccoli& cauliflower Au Gratin 

House Salad Bar  
$34.95 

 
Italian Dinner Buffet 

 Chicken Parmesan 
White Wine & Garlic Mussels 

Italian Sausage or Mozzarella Meatballs 
Penne Pasta Bake  
Tortellini Alfredo  

Grilled Vegetable Platter 
Garlic Toast 
Caesar Salad 

$32.95 
 

Taco Lovers 

Traditional Beef Tacos 
Shredded Chicken tacos 

Appropriate Accompaniments, Hard & Soft Tortillas 
Rice & Beans 
Mexican Corn 

Nacho Bar 
$24.95 

 
 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Dinner Buffet Options Continued 
All Buffets Come with Coffee, Tea, Iced Tea, & lemonade 

Warm Rolls, Butter, & Dessert Choice 
 

Diamond Run Buffet 

 Marinated & Grilled Flank Steak 
Lemon Grilled Chicken Breast 

Seared Salmon 
Vegetable Medley  
Lemon Rice Pilaf 

$39.95 
 

Seafood Buffet 

White Wine & Garlic Mussels 
Orange Glazed Salmon 

Shrimp Scampi 
Chicken Piccata 
Lemon Rice Pilaf 

Seasonal Vegetables 
$36.95 

 
Homestyle Buffet 

Meatloaf, Stuffed Peppers, or Braised Beef Tips 
BBQ Glazed Chicken, Fried Cod, or Coconut Fried Shrimp 

Macaroni & Cheese, Au Gratin, or Loaded Mashed Potatoes 
Seasonal Vegetable Medley 

House Salad bar 
$29.95 

Additional Starch Options 

Baked Potatoes 

Lemon Rice Pilaf 

Roasted Red Potatoes 

Mashed Sweet Potatoes 

 

Loaded Mashed Potatoes  

Garlic Whipped Potatoes 

Rice Medley 

Au Gratin Potatoes 

Additional Vegetable Options 

Honey Glazed Carrots 

Haricot Vert Ammondine 

Buttered Broccoli  

Cauliflower Au Gratin 

 

  

Corn on the Cob 

Succotash 

Broccoli & Cauliflower 

Dessert Selections 

Assorted Cookies & Brownies 

Assorted Miniature Tartlets 

Assorted Cakes 

Assorted Pies 

Ice Cream Sundae Bar ($5 Upcharge) 

Cheesecake 

Trifles and Gourmet Brownies 

Apple Strudel 

Layered Chocolate or Vanilla Cake  



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Dinner Buffet Options Continued 
 

Additional Buffet Add –Ons  

Prime Rib 

Beef Tenderloin 

Roasted Turkey Breast  

Stuffed Flank Steak  

$285 (Serves 30 people) 

$295 (Serves 20 People) 

Ice Cream Sundae Bar 

Choice of Two: Vanilla, Chocolate, Mint Chocolate Chip, or Butter Pecan 

Chocolate & Caramel Sauce 

Whipped Cream, Cherries, & Sprinkles 

Assorted Toppings*: May Include: Peanuts, Oreo Pieces, Brownie Bites, Cookies, Chocolate Chips, etc. 

$10.95 Per Person 

 

 

 

 

 

House– Made Chocolate Covered Strawberries 

Carving Stations 

All Chef Attending Stations are Subject to a $75 Fee 

Didn’t Find What You are Looking For? Ask About our Custom Built Menus! 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Private Wine Dinners 

Four Courses 

Five Courses 

Six Courses 

Seven Courses 

Eight Courses 

Nine Courses 

Ten Courses 

10 –20 people 

8 –16 people 

8 –12 people 

6 -12 people 

6 –10 people 

4 –10 people 

4 –8 people 

Menus are built to meet  the individuals wants and needs 

Pricing is based upon menu selection.  

For  more information contact Chef Michael Bauer 

412-741-2020 x202 

michael.bauer@clubcorp.com 

 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

  

Hosted Bar Options 

  

Full Service Hosted Bar Pricing  

Call Brands- $16.00 first hour / $9.00 each additional hour 

Premium Brands- $17.00 first hour / $10.00 each additional hour 

Super Premium Brands -$18.00 first hour/ $11.00 each additional hour 

Wine and Beer Bar- $11.00 first hour/ $6 additional hour 

 

 
Consumption Bar Pricing  

  

Call Brands 

~ Svedka Vodka, Beefeaters Gin, Bacardi Silver, Jim Beam Bourbon, 

Seagrams 7 Whiskey, Cutty Sark Scotch, Cuervo Tequila 

$7.00 

 

Premium Brands 

~ Absolut Vodka, Tanqueray Gin, Captain Morgan Rum, Jack Daniels Whiskey  

Makers Mark Bourbon, Dewars Scotch, Cuervo 1800 Tequila 

$8.00 

 

Super Premium Brands 

~ Ketel One Vodka, Bombay Sapphire Gin, 10 Cane or Captain Morgan Rum,  

Knob Creek Bourbon, Crown Royal Whiskey, Chivas Scotch, and Patron Tequila 

$10.00 

 

$75.00 Bartender Fee to apply (1 per 75 Guests) 

Bar Menu  

Liquor  



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 

Bar Menu  

Beer & Wine 

Domestic Beer 

~ Coors Light, Bud, Bud Light, Miller Lite, Yuengling, IC Light, Michelob Ultra 

$4.00 

 

Imported Beer 

~ Corona, Corona Lite, Heineken, Becks, Amstel Lite, Blue Moon, LaBatts, 

 Sierra Nevada, Stella Artois,  

N/A – O’Douls and Buckler 

$5.50 

 

House Wine 

(Per Glass) 

La Terre Chardonnay, Cabernet , Merlot and White Zinfandel  

$8.00  

 

Call Wine 

(Per Glass) 

Beringer Founders Estate Cabernet Sauvignon,  

Seven Falls Merlot, 14 Hands Chardonnay  

$11.00 

  

House Wine (Per Bottle) 

$32 

Champagne Punch, Sangria (Gallon) 

$45.00 

 

$75.00 Bartender Fee to apply (1 per 75 Guests) 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 



 

All food and beverage purchases are subject to an automatic 20% service charge, a portion of which may be distributed  

by the club to certain food and beverage service employees.  

A service charge is not a tip or gratuity. Food and beverage charges are subject to all applicable sales tax. 


