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welcome

"Eating is not merely a material pleasure. Eating well gives a spectacular joy to life

and contributes immensely to goodwill and happy companionship."

— Elsa Schiaparelli

Reintroduce yourself to the fine art of dining – the pleasure of leisurely sharing a great meal.  Savor the tastes, textures and aromas

of the food and beverage, admire the presentation and be surrounded by pleasant conversation and laughter.

Reunite by coming together in an age old tradition built on a foundation of community and comfort. To break bread together and

share a meal is to share a moment in time with comrades and to nourish the body and soul.

Reconnect with the land and the origins of food. Our commitment to preparing the best meal extends beyond production and

presentation to include the entire food purchasing process. By partnering with local farmers, growers, ranchers and producers and

by expanding our supply chain to include diverse vendors we have access to the best available ingredients and a network of

suppliers that share our dedication to sourcing sustainable menus.

The best events are successful when conversations are open, participants are engaged and the experience exceeds expectations.

The best meals are prepared from the freshest, seasonal ingredients. Simple, honest food should excite the senses, tempt the

palette and enhance the atmosphere.  By combining great meals with great events we hope to provide you and your guests with an

experience they’ll always remember.

The enclosed menus provide a preview of our culinary capabilities. The entire team at the Consol Energy Center welcomes you.

We are thrilled to open our kitchens and extend our service and look forward to enhancing your event experience. Please do not

hesitate to contact your sales manager directly for more information.

Consol Energy Center

412.642.2155

www.consolenergycenter.com
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chef profile

Carl Van Wagner

Consol Energy Center and ARAMARK are pleased to feature Carl Van

Wagner as their executive Chef. Chef Carl has extensive experience in

the world of culinary arts having recently served as Banquet Chef at

Lambeau Field.

Originally from Detroit, Michigan, Chef Carl received his training on

the job starting in country clubs and eventually crossing over into

stadiums and arenas. Chef Carl also has a CIA Pro Chef Level 2

certification.

Prior to joining ARAMARK Chef Carl served as Executive Sous Chef at

Wrigley Field.  In addition to his many awards, citations, and

contributions, Chef Carl also effectively manages a staff of over 20

cooks and pantry personnel. He is an active member in the ACF.

Some of his outstanding accomplishments include:

Super Bowl XL at Ford Field in Detroit

Three Major League Baseball All Star Games. US Cellular Park in

Chicago, Comerica Park in Detroit and in 2006 at PNC Park in

Pittsburgh.

The 2005 NBA All Star Game at the Pepsi Center in Denver, Colorado

2 Stanley Cup Championships at Mellon Arena in 2008 and 2009

And the four Kentucky Derby’s from 2002-2006

Consol Energy Center gives you unparalled access to one of the

nations finest sport facilities and Chef Carl and his staff looks forward

to the opportunity to serve you and your guests.

Bon Appetit!

Carl Van Wagner

Consol Energy Center

412.642.2155

www.consolenergycenter.com
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breakfast
continental

*All local taxes and fees apply.  Pricing subject to change.         © 2009 ARAMARK – All Rights Reserved

Rise and Shine  10.00

Fresh Brewed Coffee, Tea and Decaf, Fruit Juice, Assorted

Breakfast Pastries, Seasonal Fruit

Healthy Start  12.00

Fresh Brewed Coffee, Tea and Decaf, Fruit Juice, Assorted

Breakfast Pastries, Seasonal Fruit, Yogurt, Granola and Bananas

Morning Glory  14.00

Fresh Brewed Coffee, Tea and Decaf, Fruit Juice, Assorted

Breakfast Pastries, Seasonal Fruit, Yogurt, Granola, Bananas,

Assorted Cereals, Whole, Skim and 2% Milk

Consol Energy Center

412.642.2155

www.consolenergycenter.com
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breakfast
buffet

*All local taxes and fees apply.  Pricing subject to change.         © 2009 ARAMARK – All Rights Reserved

hot buffet
Buffets serve a minimum of 25 guests. Prices listed are per person.

All selections include freshly brewed tea, regular and decaffeinated coffee,

assorted fruit juice, assorted breakfast pastries, seasonal fruit, yogurt, granola,

bananas and assorted cereals with milk.

Bacon and Eggs  19.00

Scrambled Eggs, Apple Smoked Bacon, Sausage and Roasted

Breakfast Potatoes

Frittata and Pancakes  20.00

Vegetable Frittata, Pancakes, Canadian Bacon, Fresh Seasonal

Berries, Apple Compote, Warm Maple Syrup

action stations
A perfect accompaniment to your breakfast buffet.

All stations require a chef or attendant.

Omelet Station  10.00

Made-To-Order

Belgian Waffle Station  8.00

Made-To-Order

Yogurt Station  10.00

Fresh Yogurt, Assorted Dried Fruit and Nuts, Fresh Berries and

Granola

Consol Energy Center

412.642.2155

www.consolenergycenter.com
        

0007641_19



breakfast
entrées
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breakfast
entrées

*To best align with variability in sustainable seafood guidelines, substitutions to an approved comparable seafood

choice may periodically occur. Our commitment to the highest culinary standards will be paramount in these

decisions.

*All local taxes and fees apply.  Pricing subject to change.         © 2009 ARAMARK – All Rights Reserved

cold entrée
All selections include assorted fruit juice and freshly brewed tea, regular and

decaffeinated coffee.

Smoked Salmon Platter  14.00

Smoked Salmon with Bagels, Cream Cheese, Capers, Tomatoes

and Red Onions

Breakfast Box On The Go  10.00

Granola Bar, Whole Fresh Fruit, Yogurt, Muffin, Fruit Juice

hot entrée
All selections include breakfast pastries, assorted fruit juice and freshly brewed

tea, regular and decaffeinated coffee.

Scrambled Eggs  13.00

Apple Smoked Bacon, Breakfast Potatoes, Grilled Tomato

Cinnamon Brioche French Toast  14.00

Maple Syrup, Sausage, Grilled Pineapple and Fresh Berries

Consol Energy Center

412.642.2155

www.consolenergycenter.com
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lunch
first course & dessert

*All local taxes and fees apply.  Pricing subject to change.         © 2009 ARAMARK – All Rights Reserved

first course

Seasonal Field Greens  7.50

Seasonal Field Greens with Prosciutto di Parma, Roasted Peppers,

Olives and Sherry Vinaigrette

Roasted Asparagus Salad  7.50

Roasted Asparagus Salad with Caramelized Shallots, Shaved

Asiago and Oven Roasted Tomatoes with Champagne Mustard

Vinaigrette

Spinach Salad  7.50

Spinach Salad with Oranges, Shaved Parmesan, Candied Pecans

and Shallot Vinaigrette

Traditional Waldorf Salad  7.50

Traditional Waldorf Salad with Apples, Walnuts, Celery and

Grapes

dessert

Flourless Chocolate Cake  6.00

Panna Cotta with Macerated Berries  6.00

Grilled Pound Cake with Fresh Berries  6.00

Crème Brûlée with Whipped Cream and Fresh Berries  6.00

Apple Tart with Caramel and Crème Anglaise  6.00

local favorite(s)

Baklava with Organic Honey  6.00

Consol Energy Center

412.642.2155

www.consolenergycenter.com
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