
 Salad
   Supper Club House Salad 

Mixed Greens, Roasted Beets, Fresh Vegetables Toasted Walnuts, 
Dried Cranberries 
Honey – Grain Mustard – Tarragon Dressing

Entrées
   
   Chef’s Seasonal Vegetarian/ Vegan Feature

Freshest of the season vegetables and grains.  
   Roasted Natural Breast of Chicken

Buttermilk Mashed Potatoes, Sauteed Seasonal Vegetables, and Rosemary Pan Gravy

   Grilled Flat Iron Steak and Jumbo Sea Scallops
Roasted Fingerling Potatoes, Sauteed Broccolini and Blue Cheese - Chive 
Compound Butter

   Grilled Organic Salmon
Green Onion and Basmati Rice Cake, Roasted Butternut Squash and Thyme 
Beurre Blanc

   Roasted Pork Tenderloin
Pear & Cranberry Stuffing with Grilled Acorn Squash and Sage Pan Gravy

Dessert
Chef’s Choice Dessert Platters for the Table featuring ‘Petit’ Sized Versions of our 
Finest House Made Desserts such as Crème Brulee, Chocolate Mousse, 
Cheesecake, Flourless Chocolate Cake, Decadent Brownies.

   Plated Dinner $38.00 per person +

   + Sales Tax (6%) +Gratuity Charge (18%) +Service Charge (10%)

Inclusive Sit Down Dinner Menu
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The Supper Club  
at the Greensburg Train Station

101 Ehalt Street, Greensburg, PA 15601 | P: 724-691-0536 | F: 724-691-0537 | www.supperclubgreensburg.com


