
 
 

Church Brew Works Dinner Sit Down Menu and Services 
Revised 5-18-26 

 
The following is a representation of the types of packages and services we offer. The 
Church Brew Works will gladly cater to any size group, large or small. Please choose 
the type of culinary and dining experience you would like to enjoy. Prices for 
variations are available upon request. Please contact our Event Coordinator to start 
planning your party today at 412-688-8200.  
 

Booking Information: 
 

• Group reservations require a signed contract and a 10% deposit of the 
anticipated total or $200.00 deposit to reserve the space. Whichever is 
greater. 

• Requires a minimum of twenty-five guests.  

Sunday –Thursday requires a minimum of $26 per guest plus any set 
up fees, tax, and gratuity.  
 

Friday requires a minimum of $37 per guest plus any set up fees, tax, 
and gratuity. 
  

Saturday requires a minimum of $42 per guest plus any set up fees, 
tax, and gratuity. 
 

• The food menu and final guest count are required ten business days in 
advance.  

• One check will be presented that includes 7% sales tax. 
• In accordance with local health department regulations The Church Brew 

Works recommends not taking leftover food or beverage home.  
• Full payment is required at the conclusion of your event.  
• The Church Brew Works accepts Visa, MasterCard, Discover, American 

Express, and cash. 
• The Church Brew Works does not allow balloons or confetti. 
• Host Bar- Charges are accrued on actual consumption. A county alcohol tax of 

7% is added to the total beverage tab. 
• Cash Bar- Approval required. 

 
 

  
  



PPllaattiinnuumm  TTiieerr  
 
Prime Filet Mignon- Grilled to medium-rare and served with a loaded twice baked 
potato, oven roasted asparagus and red wine demi-glace. 
Lobster Ravioli – Served with charred tomato, roasted corn, crispy leeks and 
saffron cream. 
** Zucchini Spaghetti – This vegan friendly dish consists of freshly spiralized 
zucchini noodles tossed with caramelized roasted cauliflower, red onions, and 
savory mushrooms, bathed in a velvety, charred tomato and red pepper sauce. (v) 

 
A.  Entrée only.  $market 
B.  Served with house salad.  $+6 
C.  Served with house salad and dessert.  $+12 
D.  Served with appetizer and house salad.  $+12.5 
E.  Served with appetizer, house salad, and dessert.  $+18.5 
 
Add soft drinks, coffee, and tea for an additional $3 per guest. 

 
  

GGoolldd  TTiieerr  
  
Beef Tenderloin – Roasted to medium-rare* and served with roasted garlic 
smashed potatoes, French green beans, and fried onion; finished with red wine 
demi-glace. 
Crab Cakes – Oven baked and served with rice pilaf, mango slaw and roasted red 
pepper aioli. 
** Zucchini Spaghetti – This vegan friendly dish consists of freshly spiralized 
zucchini noodles tossed with caramelized roasted cauliflower, red onions, and 
savory mushrooms, bathed in a velvety, charred tomato and red pepper sauce (v) 

 
A.  Entrée only.  $40 
B.  Served with house salad.  $46 
C.  Served with house salad and dessert.  $52 
D.  Served with appetizer and house salad.  $52.5 
E.  Served with appetizer, house salad, and dessert.  $58.5 
 
Add soft drinks, coffee, and tea for an additional $3 per guest. 
 
 
 
 
 
 
 
 

NO SUBSTITUTIONS ON STEAK TEMPERATURES 
**VEGGIE SPAGHETTI WILL BE CHARGED BRONZE TIER PRICING 

 
 
 
 



SSiillvveerr  TTiieerr    
  
Beef Tenderloin Tips – Pan seared and tossed with broccoli, mushrooms and red 
peppers.  Finished with Thai chili sauce and served with rice. 
Salmon - Lightly seasoned and grilled. Served with rice, sautéed broccoli, and lemon 
dill aioli. 
** Zucchini Spaghetti – This vegan friendly dish consists of freshly spiralized 
zucchini noodles tossed with caramelized roasted cauliflower, red onions, and 
savory mushrooms, bathed in a velvety, charred tomato and red pepper sauce (v) 
 

A.  Entrée only.  $30   
B.  Served with house salad.  $36 
C.  Served with house salad and dessert.  $42 
D.  Served with appetizer and house salad.  $42.5 
E.  Served with appetizer, house salad, and dessert.  $48.5 
 
Add soft drinks, coffee, and tea for an additional $3 per guest. 
  
 

BBrroonnzzee  TTiieerr  
  
Twin Chicken Breasts – Grilled and served with roasted potatoes, steamed 
broccoli, and chicken jus lie. 
Pasta Primavera w/Shrimp – Cavatappi pasta tossed with shrimp and an array of 
fresh vegetables.  Finished with an herb-garlic cream sauce and grated parmesan 
cheese or Buffalo Shrimp Pasta – Cavatappi pasta tossed with shrimp and celery.  
Finished with a zesty buffalo cream sauce. 
** Zucchini Spaghetti – This vegan friendly dish consists of freshly spiralized 
zucchini noodles tossed with caramelized roasted cauliflower, red onions, and 
savory mushrooms, bathed in a velvety, charred tomato and red pepper sauce (v) 

 
A.  Entrée only.  $27 
B.  Served with house salad.  $33 
C.  Served with house salad and dessert.  $39 
D.  Served with appetizer and house salad.  $39.5  
E.  Served with appetizer, house salad, and dessert.  $45.5 
 
Add soft drinks, coffee, and tea for an additional $3 per guest. 
 

 

 

 

Appetizers for the sit-down banquet menu are served as family style 

platters. The platters consist of Soft Pretzels, Crispy Brussels Sprouts and 

Potato & Cheese Pierogies. 

 

For dessert options please choose one of the following: Malted Bread 

Pudding with Caramel Sauce or Chocolate Mousse. 

 

 
 


