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AKELEY,PENNSYLVANIA

Fireside Grille
A K E L E Y, P E N N S Y L V A N I A

Thank you so very much for choosing the Fireside Grille for your event. Please look over
our menu and choose up to three items. To give you the best service possible, please provide us
with a listing of your guests and their choices. A spreadsheet is a great tool to organize that
information. Simply make a top row with headings for “name” and “meal choice” and then fill
in your guest’s name and selection accordingly.
In addition to the price of the menu items, please add $2 for beverage and $3 for dessert. To
tabulate your bill, we then add 20% gratuity and 6% Pennsylvania sales tax. So, if you ordered
our Reuben sandwich ($10) and had a beverage ($2) and dessert ($3), the final bill would look
something like the following:
Reuben on Rye
Coffee
Dessert
Sub-total
Gratuity
PA Sales Tax
TOTAL

$10
$2
$3
$15
$3
$0.90
$18.90

For those wanting legal beverages with their meal, the Fireside Grille has an accommodating
B.Y.O.B. policy, and for a nominal setup fee we will gladly service that request.
If you’d like to bring in a special dessert, we will handle that with ease. We can setup a table, if
needed, and supply you with all the necessary table service.
If pre-ordering, please forward your selections to us 7 days in advance. This gives us enough
time to order the freshest ingredients from our suppliers so we can give you the best dining
experience. Otherwise, we will review our banquet choices with you and build a menu that best
suits your event.
We are here to serve you, so don’t hesitate to call with any questions. You can call/text me at
814.688.4633 or email me at jbortzjr@grilledgreat.com. Thanks again for choosing us for
your special occasion!
Sincerely,

John Bortz, Jr.
Club Manager
Fireside Grille
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LUNCHTIME FAVORITES
Reuben on Rye

10

Corned beef, swiss cheese and kraut with thousand island dressing.
Stacked right and served on marbled rye.

Soup and half Croissant

9

The perfect pair: A cup of hot soup paired with a half croissant made your way.
Choice of ham, turkey, chicken salad or tuna salad. No hot sandwich with this choice.

Turkey Club 11
Try out or turkey club, served on a ciabatta and layered just right
with turkey, bacon and all the fixin’s!

Fireside Croissant 11
Flaky French pastry with tomato, lettuce, and pickle, with your choice of the following:
Chicken salad, egg salad, tuna salad, ham or roasted turkey.

Soup Du Jour Cup 3 Bowl 5
Some days you just want soup. By itself or part of a meal. Ask your waitress what
we are serving up hot today.

Chicken Tenders 8
Chicken tenders are a guilty pleasure. We take tender strips of chicken, and coat it with
breading, deep fry them, and serve them with a pile of fries.

SALADS
Caribbean Island 12
This salad brings all the best flavors together for your enjoyment.
Chicken salad paired with a fruity selection topped with
shredded coconut and our house
Caribbean Island Dressing.

Crispy Chicken 9
Fresh blend of leafy greens, tomatoes, onions, bacon, and shredded
cheddar with fried crispy chicken tenders, topped with fries.

Fireside Caesar 11
Romaine halves served basted with olive oil and lightly grilled chicken.
Garnished with tomato, onion, croutons, and olives. Topped with a
marinated chicken breast and homemade dressing.

Cranberry Chicken 10
Chicken breast with sundried cranberries, feta cheese, mandarin oranges,
and toasted almonds with our sweet Italian dressing.
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BURGERS
All American 9
Char-grilled classic that is always on point. A half-pound
hand pressed burger topped with a thick slice of cheese.
You choose the toppings to make it the way you like.

Down Towner 10
We layer sautéed mushrooms and bacon strips and cover it with
a slice of swiss cheese. Then we give it enough heat to melt
the flavors to perfection.

Bleu Moon

11

Bleu cheese and beef just go together and when we pile fresh
bleu cheese crumbles on bacon and onion straws, you’ll agree.

San Antonio 10
When you bring BBQ beef and cheddar together, great things
always happen. We layer fresh onion straws with strips
of bacon. A stampede of flavors coming your way.
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DINNER
Fireside Caesar with Salmon 15
Romaine halves basted with olive oil and lightly grilled.
Garnished with tomato, onion, croutons, and olives. Topped
with our homemade dressing Caesar.

Seafood Alfredo Sinatra 18
Our alfredo is a special blend of Mediterranean cheeses, the freshest cream, and
seasonings. Shrimp, scallops, and crabmeat are sautéed and
served over a piping hot bed of fettucine noodles.

Maryland Soft Shell Ciabatta 15
We have a limited supply of this seasonal favorite, so get it while you can! Served on a fresh
Ciabatta roll, and stacked with tomato, bacon, asparagus, spring greens, and our
special crab dressing, a battered crab is served along
with our wedge fries and cole slaw.

Hand-cut Delmonico 22
We carefully trim each steak from a side of ribeye, and season it with our secret blend of
Fireside Grilling spices. We then prepare it to your order, but we recommend
“medium rare” to savor all the flavor of this select cut of beef. Served with
a side of bearnaisse sauce, broccoli a la parmesan, and baked potato.

Club Sirloin 16
Prime cut sirloin served over our onion straws and topped with a saute of
portabello mushrooms and bleu cheese. Served along with our very own
bearnaisse sauce, broccoli a la Parmesan, and a side
of our fresh made mashed potatoes.

Deep Fried Haddock 14
A delicately sweet haddock is lightly battered and served with our wedge fries and fresh
hushpuppies. We complete this classic dish a generous serving of cole slaw and
all the cocktail and tartar sauce you can ask for!

