
www.cpvalleyforge.com

Breakfast Menu 
Served Monday thru Friday 6:00am – 10:00am 

Served Saturday and Sunday 7:00am – 11:00am

D
IN

IN
G

 &
 E

N
T

E
R

TA
IN

M
E

N
T

 / G
U

E
S

T
 R

O
O

M
 D

IN
IN

G

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

All Room Service Orders Are Subject To 21% Service Charge, State Sales Tax & $2.50 Sales Charge.

We use zero transfat oil for our frying.

EGGS (YOUR WAY)
Eggs styled your way, home-fried potatoes & toast served with:
Smoked Bacon - $10.50   8oz. Tuna Steak - $16.50
Country Sausage - $10.50  6oz. Filet Mignon - $14.50
Canadian Bacon - $11.00  Jumbo Lump Crab - $16.00
Philadelphia Scrapple - $10.50  Egg Whites - $1.25 additional

ALL ABOUT THE OMELETTE
Start with a plain omelette with home-fried potatoes & toast .................................................
Customize your omelette (for additional charges)

*Included choices are:
CHEESES: American Cheese, Swiss Cheese, Provolone Cheese, Pepper Jack Cheese,  
Cream Cheese
MEATS: Smoked Bacon, Ham
VEGETABLES: Bell Peppers, Onion, Black Olives, Tomatoes, Jalapeños, Mushrooms
OTHER: Sour Cream

Additional choices are:
Grilled Chicken - $4.00 Spinach - $2.75 Sun-dried Tomatoes - $1.50
Feta Cheese - $2.75 Roasted Red Peppers - $1.75 Salsa - $2.00  
Portabella Mushroom - $2.25 Asparagus - $2.50  Smoked Salmon - $6.50 
Goat Cheese - $3.00 Avocado - $2.75  Jumbo Lump Crab - $6.50

A BETTER BATTER
Served with your choice of meats (Smoked Bacon, Country Sausage or Philadelphia Scrapple)

BELGIAN WAFFLE ................................................................................................................
Dusted with powdered sugar, your choice of adding strawberries or whipped cream.
CHALLAH FRENCH TOAST ..................................................................................................
Thick slices of Challah dunked in our special blend of vanilla bean & cinnamon.
RAISIN BREAD FRENCH TOAST .........................................................................................
Raisin bread dunked in our special blend of vanilla bean & cinnamon.
BUTTERMILK PANCAKES .................................................................................................... 
Add Blueberries $2.50  Add Chocolate Chips $2.00 Add Strawberries $2.50
SMOKED SALMON PLATE ................................................................................................... 
Smoked salmon served with capers, onion and cream cheese with your choice of toast. 

GRAINS, FRUITS & SIDES
White Bread, Rye Bread, Wheat Bread, Pumpernickel, Raisin Bread, English Muffin............
Country Sausage - $2.95  Half Grapefruit - $3.50 Cottage Cheese - $2.50
Smoked Bacon - $2.95 Yogurt - $2.50 Strawberries - $3.50
Philly Scrapple - $3.00 Fresh Fruit Plate - $5.50 Bagels with Cream Cheese - $3.00 

EYE OPENERS
Coffee Small Pot - $4.00 Coffee Large Pot - $6.00 Regular/Decaf Tea - $2.50 
Hot Chocolate - $2.50 Specialty Tea - $2.75 Variety of Milks - $2.00  

Juice Choices: V8, Orange, Cranberry, Apple, Grapefruit, Tomato - $2.50

If you don’t see what you would like to eat and we have the ingredients, we would be more than happy to 
make it for you! Just ask your server and it would be our pleasure! 
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

All Room Service Orders Are Subject To 21% Service Charge, State Sales Tax & $2.50 Sales Charge.

www.cpvalleyforge.com

Casual Dining Menu
Served Daily 11:30am – 11:00pm

We use zero transfat oil for our frying.
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SOUPS & APPETIZERS
CRAB & MUSHROOM BISQUE ...........................................................................................  
 Creamy Maryland style.
CLASSIC ONION SOUP ....................................................................................................... 
 Caramelized onions in broth topped with croutons, Swiss and Provolone cheeses.
SOUP OF THE DAY .............................................................................................................. 
 Chef’s daily creation!
THE “NORWEGIAN” FLAT BREAD.....................(sharing portion) $18.95 | (single portion)
 Smoked salmon on top of dilled cream cheese, topped with arugula and fresh bruschetta.
WILD MUSHROOM & GOAT CHEESE FLATBREAD...(sharing portion) $17.95 | (single portion)
 Crispy, thin crust topped with sautéed mushrooms & Montrachet cheese drizzled with a  
 balsamic glaze.
CHICKEN NACHOS ..............................................................................................................
 Tri-colored tortilla chips topped with Cheddar cheese sauce, olives, jalapeños,  
 tomatoes, grilled chicken, sour cream and guacamole on the side.
PAN SEARED DIvER SCALLOPS........................................................................................
 Three large scallops wrapped in smoked salmon strips served with baby lettuces tossed  
 in balsamic dressing and served with a lemon, caper and dill herb aioli.  
PHILLY CHEESE STEAK DUMPLINGS.................................................................................
 Fried dumplings filled with a Philly favorite and served with a spicy blush remoulade,  
 Provolone cheese sauce and fried onion & potato garnish. 
SHRIMP DUMPLINGS............................................................................................................
 Fried dumplings filled with shrimp and served with a sweet & sour dipping sauce. 
SMOKED CHICKEN QUESADILLA .....................................................................................
 Tender chunks of smoked chicken, Pepper Jack cheese, fire-roasted peppers drizzled   
 with lime cilantro aioli.
BLACKENED TUNA..............................................................................................................
 Fresh tuna loin rubbed with Cajun seasonings then blackened (served rare) with herb   
 roasted vegetable couscous, mango puree and wasabi sauce. 
BUFFALO CHICKEN WINGS .....................................................................
 Breaded wings tossed with your choice of sauce: hot, BBQ or honey mustard; served   
 with celery sticks and Bleu cheese dressing.
BEER-BATTERED CHICKEN FINGERS ..............................................................................
 Tender nuggets served with fries and your choice of BBQ or honey mustard sauce.

SALADS
GREEK SALAD.....................................................................................................................
 Crisp romaine, Kalamata olives, feta cheese, red onions, cucumbers, plum tomatoes   
 and fresh oregano dressed with fresh squeezed lemon and extra virgin olive oil. 
ASIAN CHICKEN SALAD.....................................................................................................
 Grilled chicken with Napa cabbage, romaine lettuce, mandarin oranges, toasted  
 almonds, Asian pear, crisp noodles and mandarin ginger dressing.
vALLEY CAESAR SALAD ...................................................................................................
 Romaine hearts tossed with shredded Parmesan cheese and croutons with our own  
 Caesar dressing.
 Add Grilled Chicken $9.95
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

All Room Service Orders Are Subject To 21% Service Charge, State Sales Tax & $2.50 Sales Charge.

We use zero transfat oil for our frying.

LOBSTER SALAD ..............................................................................................................
 Fresh lobster meat, cucumbers, julienned peppers, grape tomatoes and baby lettuces,    
 served with a cilantro lime vinaigrette.
CROWNE SALAD ................................................................................................................
 A house favorite! Mesclun lettuce topped with goat cheese, candied walnuts, dried  
 cranberries and served with our house-made raspberry vinaigrette. 

SPECIALTY SALADS
STEAK SALAD .................................................................................................................... 
 Certified Angus Beef® flat iron steak grilled then sliced and served over baby spinach,   
 roasted peppers and tomatoes tossed with Parmesan and pepper dressing.
CHESAPEAKE COBB SALAD ............................................................................................
 Romaine hearts topped with lump crabmeat, smoked bacon bits, avocado, Bleu   
 cheese and grape tomatoes with honey dijon dressing served on the side.
BLACKENED TUNA SALAD  .............................................................................................. 
 Fresh tuna, steamed and chilled green beans tossed with balsamic dressing, spring   
 mix, hard-boiled eggs and tomato wedges drizzled with red pepper aioli. 

SANDWICHES
All sandwiches are served with a pickle, orange slice and your choice of sweet potato 
fries or waffle fries. 
THE CROWNE BURGER ....................................................................................................
 Eight-ounce Certified Angus Beef® ground beef burger cooked to your desire, served  
 with or without cheese on a toasted onion brioche roll.
BISON BURGER  ...............................................................................................................
 A leaner alternative to beef, the Bison burger is grilled to your desire and served on our    
    onion brioche roll, with or without cheese.
FILET MIGNON SANDWICH ...............................................................................................
 Six-ounce Certified Angus Beef® filet grilled to your desire, served with an onion demi   
 on a toasted Kaiser roll.
vALLEY FORGE CRAB MELT ............................................................................................
 Open-face English muffin topped with Maryland-style crab mix, tomato, smoked bacon   
 and Provolone cheese.
MARINATED PORTABELLA SANDWICH...........................................................................
 A perfect sandwich for vegetarians, grilled balsamic-marinated portabella mushrooms  
 served on an onion ciabatta roll with roasted red peppers, spring mix and sun-dried  
 tomato aioli.  
CLASSIC TURKEY CLUB ...................................................................................................
 Three layer classic with smoked turkey, lettuce, tomato, bacon and mayonnaise, 
    served with your choice of toasted bread.
GRILLED CHICKEN SAN FRANCISCO  ............................................................................
 Marinated then grilled breast of chicken topped with Monterey Jack cheese, sautéed   
 peppers, onions and guacamole served on a sourdough roll.
PHILLY CHEESE STEAK.....................................................................................................
 Authentic Philly cheese steak, your choice of either beef or chicken, fried onions,  
 peppers and mushrooms with choice of Swiss, American, Cheddar or Cheez Whiz®. 

Casual Dining Menu 
Served Daily 11:30am – 11:00pm
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GRILLED TURKEY REUBEN .............................................................................................
 Smoked turkey, sauerkraut and Swiss cheese served on rye bread with Russian dressing.
CHICKEN SALAD SANDWICH  .........................................................................................
 Classic chicken salad served on a toasted multigrain roll with lettuce, tomato, onion
 and celery.  
FRENCH DIP  ...................................................................................................................... 
 Thin slices of sirloin cooked in au jus, served on a steak roll with melting Brie cheese.
CHIPOTLE BBQ SAUCE CHICKEN SANDWICH................................................................ 
    Grilled chicken breast brushed with a chipotle BBQ sauce, served on a brioche roll with  
 smoked Gouda, banana peppers and topped with onion rings. 

   
   
     

ENTREES

SURF AND TURF ............................................................................................................... 
 Fresh lobster tail served with drawn butter, six-ounce Filet Mignon and finished with a  
 green peppercorn demi-glace.
NEW YORK STRIP STEAK ................................................................................................ 
 Twelve-ounce, center-cut Certified Angus Beef® sirloin rubbed with our special blend of  
 spices then grilled.
FILET MIGNON ................................................................................................................... 
 Eight-ounce, center-cut Certified Angus Beef® filet, center cut and grilled to your  
 specifications, finished with a truffle demi-glace.

SEAFOOD FETTUCCINE ALFREDO ................................................................................ 
 A seafood combination including shrimp, scallops and crabmeat, served with fettuccine  
 pasta and a lobster Alfredo sauce.
SAUTéED SEA BASS......................................................................................................... 
 Twin sea bass fillets sautéed and served with a vegetable quinoa salad and pecan butter. 
SAUTéED SALMON TERIYAKI ......................................................................................... 
 Marinated in our special teriyaki marinade, sautéed and served with a lime and  
 pineapple teriyaki sauce.
STEAK DIANE..................................................................................................................... 
 Three filet medallions of Certified Angus beef pan seared to your desire. Topped with  
 sautéed wild mushrooms, a touch of garlic and Dijon in our demi-glace sauce. 
MEDITERRANEAN CHICKEN ...........................................................................................
 Sautéed breasts of chicken topped with basil, tomatoes, kalamata olives and Feta cheese.
SMOKED PORK RIBS ......................................................... 
 Pork ribs with your choice of: House special blend rub or hickory-smoked BBQ sauce.
CHEF’S vEGETABLE PRIMAvERA................................................................................... 
    Fresh asparagus, zucchini, yellow squash and peppers tossed with a light Chablis,  
    tomato, garlic and fresh herbs served over capellini pasta, finished with shredded  
    Parmesan cheese.             

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

All Room Service Orders Are Subject To 21% Service Charge, State Sales Tax & $2.50 Sales Charge.

We use zero transfat oil for our frying.

We are among an elite group of restaurants serving Certified Angus Beef® brand entrées. 
Uncompromising standards ensure it’s the best-tasting beef available.

Half Rack $11.95...Full Rack $17.95
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Casual Dining Menu Cont’d. 
Served Daily 11:30am – 11:00pm

Dinner Menu
Served Daily 5:00pm – 10:00pm

In addition to the Casual Dining Menu enjoy these selected entrees


