
Thank you for considering Shakespeare’s Restaurant & Pub as a possible host for your upcoming event.   
Enclosed in this packet you will find sample menus and general information that we hove found to be most effective 

for planning your event.    If you feel that this format is not appropriate for your event,  
we will be happy to work with you to try and accommodate your particular needs.  
 Please read the following information and do not hesitate to call with questions. 

 
G Please select one of the pre-set menus you would like to have for your event. 

 
wMenu 1 includes: entrée, beverage, 6% tax & 18% gratuity  

wMenu 2 includes: entrée, beverage, ice cream, 6% tax & 18% gratuity  
 

G Substituting or adding entrees to a menu can be considered. However,  prices may change. 
      Please call and speak with a manager, who will be able to help you with those changes. 

. 
 

G Assorted Appetizers, selected by Shakespeare’s, served “family style”, can be added to either menu, 
      for approximately $ 4.50 per person 

 
G Upgrading the dessert selection can be offered for approximately $ 4.00 per person 

 
G Children ten and under may order off our children’s menu the day of your event. 

 
G Obtain from your guests the entrée selection they would like to have the day of your event.  
       Please call us with your complete “pre-order” one week prior to your event. 

 
G Please provide name cards for your guests the day of the event.   
       You should include the name of your guest and their entrée selection, on the same side of the card. 

 
         Example  
 
 
G A single check will be issued to the Host for the entire party.  Two different scenarios are: 

 
Single check ~ one person is treating / paying for all food, beverages, alcohol, taxes & gratuities. 

 
      Host Check ~ each person is paying individually for their own food, beverage, alcohol tax & gratuity, 

                       however pre-payment of the money is paid to the host prior to the day of the event. 
Any alcohol ordered will be on an individual (pay as you go) basis. 

 
 
If this format is not suitable for your party, a “limited menu” of the same items 
enclosed here, can be personalized for your event and your guests can choose their entrée that afternoon. 
A sample menu is attached on the last page. 
 
Please call us if you should have any questions.  We look forward to hosting your party. 
 
 
Sincerely, 
 
 
Dale Thomson 
General Manager 

Shakespeare’s Restaurant & Pub 
At Olde Stonewall Golf Club 

1495 Mercer Rd ~ Ellwood City, PA 16117 ~  
724.752.4653 ~ www.shakespearesrestaurant.com 

 

 

John Smith 
Grilled Sirloin 

wMain Dining Room Lunch Packetw 



Shakespeare’s Restaurant & Pub 
At Olde Stonewall Golf Club 

1495 Mercer Rd ~ Ellwood City, PA 16117 ~  
724.752.4653 ~ www.shakespearesrestaurant.com 

 

 

Table Fare 
 

CHICKEN POT PIE 
Diced chicken breast and fresh vegetables baked in a creamy supreme sauce,  

topped with a flaky puff pastry   $ 14.57 
 

GRILLED SIRLOIN 
Grilled sirloin steak cooked to your liking   $ 14.57 

 
HERB HADDOCK 

Fresh haddock fillet encrusted with a blend of bread crumbs and fresh herbs,  
baked and topped with a delicate reduction of lemon and white wine   $ 14.57 

 
CHEESE TORTELLINI 

Ricotta cheese filled tortellini nestled in Gorgonzola cream sauce  
and dusted with parmesan cheese    $ 14.57 

 
PASTA PRIMAVERA 

Fresh roasted vegetables and red onion sautéed  
in a red pepper tomato sauce and served over penne pasta    $ 14.57 

 
 

Above entrees include   
 

house salad wfreshly baked dinner rolls 
 

wvegetable of the day wbeverage wtax & gratuity  
 
 

wIf you have chosen to do a pre-order, please obtain from your guests which entrée they would like to have  
the day of your event.  After receiving all of your guests’ selections,  

call us with the final count, one week prior to your event.   
 

wIf you have chosen to do a “limited menu”,  the above menu will be personalized for your event  
and your guests can chose their entrée that afternoon.   

 
wPlease call and speak to a manager one week prior to your event to finalize all details.  

Menu 1 
The prices on this menu include 

 

BEVERAGE, TAX AND GRATUITY  
 

Along with the other accompaniments listed below 



Shakespeare’s Restaurant & Pub 
At Olde Stonewall Golf Club 

1495 Mercer Rd ~ Ellwood City, PA 16117 ~  
724.752.4653 ~ www.shakespearesrestaurant.com 

Menu 2 
The prices on this menu include 

 

 BEVERAGE, HOMEMADE ICE CREAM, TAX AND GRATUITY  
 

Along with the other accompaniments listed below 

 

Table Fare 
 

CHICKEN POT PIE 
Diced chicken breast and fresh vegetables baked in a creamy supreme sauce,  

topped with a flaky puff pastry   $ 17.05 
 
 

GRILLED SIRLOIN 
Grilled sirloin steak cooked to your liking   $ 17.05 

 
 

HERB HADDOCK 
Fresh haddock fillet encrusted with a blend of bread crumbs and fresh herbs,  
baked and topped with a delicate reduction of lemon and white wine   $ 17.05 

 
 

CHEESE TORTELLINI 
Ricotta cheese filled tortellini nestled in Gorgonzola cream sauce  

and dusted with parmesan cheese    $ 17.05 
 
 

PASTA PRIMAVERA 
Fresh roasted vegetables and red onion sautéed  

in a red pepper tomato sauce and served over penne pasta    $ 17.05 
 
 
 

wIf you have chosen to do a pre-order, please obtain from your guests which entrée they would like to have  
the day of your event.  After receiving all of your guests’ selections, 

 call us with the final count, one week prior to your event  
 

wIf you have chosen to do a “limited menu”,  the above menu will be personalized for your event  
and your guests can chose their entrée that afternoon.   

 
wPlease call and speak to a manager one week prior to your event to finalize all details.  



Shakespeare’s Restaurant & Pub 

 

Happy 50th Anniversary 
Mom & Dad 

October 19, 2011 

 

 

Table Fare 
 
 
 

CHICKEN POT PIE 
Diced chicken breast and fresh vegetables baked in a creamy supreme sauce,  

topped with a flaky puff pastry    
 
 

GRILLED SIRLOIN 
Grilled sirloin steak cooked to your liking    

 
 

HERB HADDOCK 
Fresh haddock fillet encrusted with a blend of bread crumbs and fresh herbs,  

baked and topped with a delicate reduction of lemon and white wine    
 
 

CHEESE TORTELLINI 
Ricotta cheese filled tortellini nestled in Gorgonzola cream sauce  

and dusted with parmesan cheese     
 
 

PASTA PRIMAVERA 
Fresh roasted vegetables and red onion sautéed  

in a red pepper tomato sauce and served over penne pasta     
 
 
 

Above entrees include   
 

whouse salad wfreshly baked dinner rolls 
 

wvegetable of the day wbeverage wtax & gratuity  
 
 
 


