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Crock of Onion Soup Au Gratin $2.95

Our own recipe

Appetizers

Stuffed Mushrooms
Rockefeller $4.75
Crab Imperial $5.95

Golden Fried Shrimp w/ cocktail sauce  $6.95

Shrimp Cocktail w/lemon and cocktail ~ $9.95
sauce large enough for two or as an entrée

Fresh Chicken Bites boneless 1/21b. $4.50
Wing, bourbon, bbq sauce 11p. $7.95
Mozza~Babies $3.95

Breaded wedges of mozzarella served with
honey mustard or marinara sauce

Steamed Clams w/butter (dz.) $5.95
Clams Casino (1/2 dz.) $4.25
Fresh Fruit Cup — $1.95

Cup of Fresh Soup & Salad Bar
Included with all dinner entrees plus your choice
of 1- baked potato, freedom fries, pasta, broccoli
for Caroline, cauliflower, green beans, mixed
vegetables, asparagus, Brussels sprouts.

Extra side $1.00
Baked stuffed potato $1.00
Cup of Soup & Salad Bar Only $7.95
With sandwich & Kids menu $2.95
Bottomless Beverages

Regular or Decaf Coffee/Tea $1.75
Iced Tea (Sweetened or unsweetened) $1.75
Soda $1.75
Water $0.55
Ice Cream or Home made Rice Pudding $1.50
Cheese Cake $2.75  w/topping $3.25
Specialty items when available $2.00
Austin’s Kids Corner Menu $4.99

Choice of one-Hamburg, Chicken Fingers, Grilled

Cheese Sandwich & Fries. Pasta & Meatball, Pizza,
soup & salad bar. (Upon request — kids eat firstT)

Farly Bird (mini meals) available until 7:00pm
Green Menu Items $8.95

Pasta and...... W

Chicken Breast Scampi $12.95

Garlic & white wine sauce. Try it Miss Caroline’s style!

Chicken Breast Alfredo $12.95
Creamy Romano cheese sauce. (Cajun add $1.00)
Shrimp Scampi $12.95
Creamy garlic sauce the Manor’s way!

Joanne’s Penne Pasta Calabraise $10.95

A healthy dish!
Onions, peppers, tomatoes, garlic, olive oil, wine
Add Chicken $2.00, Shrimp or Scallops $4.00

Scallop Scampi $12.95
If you like scallops, you have to try this!
Pasta & Meatballs $9.95
Home made meatballs & marinara sauce
Manicotti & Meatballs $9.95

Pasta tubes stuffed with Ricotta cheese

* From the Char Broiler
(If you like Cajun Style— add $1.00)

“ Bree’s Full Rack of BBQ Ribs
$14.95

Y2 Rack of Ribs and BBQ Chicken
2 Rack of Ribs and Fried shrimp
$14.95

Y2 Rack of Ribs

$10.95

Margo’s BBQ Chicken tenderloin  $11.95

$12.95

“ Rick’s Road House Sirloin Steaks
8 ounce cut $10.95
11 ounce cut (Cajun hot for Mike) $14.95

*

Terra’s Special Stuffed Steak
$16.95

Stuffed with Swiss cheese, sautéed onions &
mushrooms-~topped with an Alfredo sauce.



“Tender Slices of Roast Beef Au Jus $9.95

* Char-Grilled Chicken Breast Calabraise or
Pork Tenderloin Calabraise $12.95

Onions, peppers, tomatoes, garlic, olive oil, wine.

Char-Glazed Ham Steak $10.95
Thick and juicy. Try it cajun add $1.00



* Chicken & Veal

Chicken Francaise
$12.95

Sautéed in egg batter with lemon — wine sauce

Chicken Marsala w/ mushrooms $12.95
Lia’s Cajun Chicken w/Vodka Sauce ~ $13.95
Served over pasta

Chicken Parmigiana $11.95

Tender chicken, marinara sauce, cheese, & pasta
Helen loves the sauce.

Veal Cutlet Parmigiana $14.95

“Real” veal ~ lightly breaded with Italian seasonings,
layered with marinara sauce & cheese

Veal Marsala Just ask Diane. $14.95

or Francaise, Hilsher’s favorite meal (w/angel
hair pasta add $1.00)
The “real” thing! Tender & delicious.

Mr. Pete’s Honey Dip’t Chicken — $9.95

Old favorite — deep fried to a golden brown

Hand Held Foods

All served with Freedom Fries (we use vegetable oil)

=
= Char-Broiled Burger 8oz * §5.95
boz $4.99

Lean ground beef, lettuce, tomato, & pickle served
on a hard roll. Cheese or cajun $.50.

Bacon $1.00 Gary and Jim, ask for Cajun mayo.

Char-Chicken Breast
Lettuce, tomato, & pickle on a hard roll.

Cheese or cajun $.50. Bacon $1.00

“$6.95

MnT Cheese Steak (on a long roll) * $6.95

Tender I round, our spices & lots of cheese

Freedom Dip (formerly French Dip) * $6.95
Thin sliced warmed roast beef served on a long
roll with au jus and horseradish

Burt’s Chicken Tender Plate $7.95

5 tenders with honey mustard, marinara, or BBQ

Ms. Judy’s Meatball sub “$6.95

Served on a hard roll
(Parties of 6 or more: 18% gratuity added)

~ Tuesday Martini~-Man Night ~

. @/J i
* Seafood ~ Fish C’%ﬁﬁ\*’
Bourbon Glazed Tuna Steak $11.95

or Lemon butter sauce. (Cajun add $1.00)

Filet of Catfish

Lemon butter sauce.
Tony says do it Cajun hot!

$10.95
(Cajun add $1.00)

Coach Jerry’s Crabmeat Cutlets

$13.95
Lump crab, we season & lightly bread, fry & bakel!

Lobster Tail Market Price

Served with drawn butter... Sweet!

Jumbo Fantail Shrimp $12.95
Lightly breaded & served with cocktail sauce

Baked or Fried Sea Scallops
$12.95

Lemon butter wine sauce- tartar or cocktail sauce.
Cajun Pan seared Scallops (m~m-h) $14.95

Tom’s Shrimp & Chicken $12.95

Both golden fried and served w/sauce

Haddock so many healthy ways!

Rockefeller

$13.95

Spinach, onion, and cheddar cheese. WOWT!
Three generations of the Bavitz family order this.

A must try!

Stuffed with Crab Imperial $16.95
Lemon butter-wine sauce. Great dish!

Try this Cajun! add $1.00

Francaise Bob and Jane rate it #1 $13.95

Light egg batter, butter, & white wine sauce

The Easy One Barb every time! $12.95
Fresh fried or baked. Cajun off the grill add $1.00



Calabraise Very Healthy DishT  $12.95
Onions, peppers, tomatoes, garlic, olive oil, wine.
Try it Cajun! Add $1.00

Coupons, Press Pass, Ent. card, can not
be used for mini meals, lobster. Gift Cert. lobster.

Heart Healthy Dinners also available on reguest —
ask your server or John G.

~ Ask about our Wedding Receptions ~



Wine

Martini ~ Manhattan up please!
by the glass or carafe:

Merlot

Pinot Noir

Chardonnay

Pinot Grigio

Yellow Tail Shiraz

Taylor Port

Riunite Lambrusco & Bianco
Riunite Blackberry Merlot
White Zinfandel

Frozen Specialties:

Draft

Bottle

Margaritas

Daiquiris (Strawberry & Raspberry)
Pina coladas

Also available as non-~alcoholic

Beer:

Budweiser Light
Coors Light
Miller Lite
Yuengling Lager

Beer:

Beck’s Light
Budweiser

Coors light

Fosters

Genny Light
Heineken
Michelob Ultra
Miller Lite & MGD

We also offer:

O’Doul’s ~ Bacardi 03

Every night is Martini~Man~ Night!
with all your favorite gin, vodka, rum,
whiskey, scotch, flavored cordials.

The Alden Manor Complex also offers:

~ Creative Catering ~

Wedding Reception
Bridal Showers
Baby Showers
Rehearsal Dinners
Class & Family Reunions
Sports Banquets
Corporate Parties
Holiday Parties
Funeral Dinners or Breakfast
Parties to Go!

Ask your server for a menu or

570~735-2225

The entire Dining Room is
NON-Smoking!

Credit Cards Accepted
As well as Debit/Check Cards

Bar opens at 4:30 p.m. Tuesday thru Friday
with Happy Hour until 6:30 p.m.
Saturday we open at 5:00 p.m.

Dinner Served-
Tuesday thru Friday Open 4:30 p.m.
Saturday at 5 p.m.

Rethermalization = Boil-in-Bag
Restaurant chains pre-~cook food for you!
Not here, at the Alden Manor Complex!

* “Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of]
food borne illnesses.”




