
Whether you  

are having guests  

or being a guest, 

we have traditional

holiday specialties 

and desserts for

your celebration.

Everything is homemade 

in our kitchens and 

created with as much 

care as if it came out  

of yours. 

Grico’s offers catering for all occasions 

and situations:

• 	 Weeknight family meals 

	 to take home 

• 	 Corporate breakfast, 

	 lunches and dinners 

• 	 After-wedding brunches

• 	 Showers

• 	 Family celebrations: 

	 Holiday dinners 	

	 First Communions 

	 Christenings 

	 Bar mitzvahs 

• 	 Traditional high teas

• 	 Cocktail parties

• 	 Personalized weddings, 

	 as sophisticated or as 

	 casual as you like

Whatever your entertainment needs,

we can help create a memorable 

experience for both you and  

your guests. Please feel free 

to call and discuss the possibilities.

Pick-up at either of our locations

or delivery arrangements can be

made when you place your order.

the original

1074 wyoming avenue, exeter  • pa

570.654.9120
570.602.4008 fax

www.gricosrestaurant.com 



a t r a d i t i o n a l 
t h a n k s g i v i n g f e a s t

If dinner is at your house this year or  
you’re contributing to someone else’s,  

you can order all or part of your holiday 
meal by calling Grico’s in Exeter.   

Pick-up or delivery arrangements 
can be made at order time.

Each dish is packed in oven-ready 
disposable pans.  All you do is reheat 

(instructions included) and serve,  
then throw away the pans!

Dinner includes all of your favorites:

Roasted Whole Turkey 
basted with herbs and butter

Savory Bread Dressing
Creamy Mashed Potatoes
Hearty Gravy
Homemade Cranberry Sauce
with maple syrup and walnuts.
Complete meal serves 10 to 12.............. $150
Complete meal serves 12 to 20.............. $170

s t a r t e r s
Elegant Mushroom Bisque..................... $10 qt

Seafood Bisque...................................... $12 qt

Spinach, Cheese and Artichoke Dip 
	 serves 6-8............................................ $20
Cocktail Shrimp with Sauce................... $28 doz 
Mixed Greens Salad with  Apples,  
	 Blue Cheese and Walnut Vinaigrette 
	 Serves 10............................................. $33
Mixed Greens Salad with Feta, Almonds 
	 and Cranberry Vinaigrette 
	 Serves 10............................................. $33

a d d i t i o n a l i n d i v i d u a l s i d e s
Each serves approximately 10 people.

Savory bread stuffing ............................. $15
Chestnut stuffing with bacon.................. $30
New Orleans andouille  
	 sausage stuffing.................................. $30
Mashed potatoes.................................... $22
Candied sweet potatoes with  
	 maple syrup and pecans..................... $35
Mashed buttered sweet potatoes........... $24
Wild and brown rice  
	 with cranberries................................... $27
Honey orange carrots............................. $22
Green beans amondine.......................... $27
Pan-glazed root vegetables:  
	 carrots, beets, parsnips....................... $27
Baked brussel sprouts and  
artichokes with cheese........................... $35
Creamed spinach.................................... $30
Creamy corn pudding............................. $24
Gravy : pint/quart.................................... $5 / $9
Cranberry sauce: pint/quart.................... $5 / $9
Winter Squash with 
	 Grapes and Frangelico........................ $30

c h e e s e c a k e
Creamy vanilla...................................... $20.  
All others	 ........................................... $25.

Pumpkin with Gingersnap Crust
Maple with Cranberry Swirl
Caramel Apple
Butterscotch and Pecan
Pecan Pie  
Vanilla with Raspberry Swirl
Citrus with Lemon Top
Grasshopper  
Pina Colada
Bailey’s Irish Cream with Chocolate Chips
Oreo Cookie Crumb

c a k e s
Old-Fashioned Chocolate Layer.......... $22
Carrot Layer.......................................... $25
Apple Raisin Torte  
	 with Caramel Sauce........................ $25
Bailey’s Irish Cream 3-Layer................. $28
Banana Layer  
	 with Amaretto Frosting................... $25
White or Yellow Layer with Buttercream 
	 or Chocolate Frosting..................... $22
White Layer with Lemon Filing............. $27
Butter Pound Cake............................... $18
No-Fat Angelfood................................. $13
Strawberry Tunnel................................ $27
Red Velvet Layer................................... $27
Coffeecake:   
	 Old fashioned Cinnamon Streusel.. $15

d e s s e r t s
Cookies: chocolate chip,  
oatmeal raisin, peanut butter............... $6 doz 

The following are baked in a 9” x 13” pan
Apple Crisp........................................... $22
Pumpkin Mousse.................................. $22
Creamy Rice Pudding.......................... $22
Cinnamon Raisin Bread Pudding......... $18
Pumpkin Maple Nut  
Bread Pudding..................................... $21 
Caramel Apple Bread Pudding............. $20
Double Chocolate Fudge
Upside Down Cake.............................. $27 
Tiramisu................................................ $50
Vanilla Bean Flan.................................. $22

p i e s
Old-Fashioned Apple Pie..................... $13
Apple Crumb Pie.................................. $13
Creamy Pumpkin  Pie........................... $13
Pumpkin Pie  
	 with Pecans and Caramel............... $19
Carmelized Pear or  
	 Apple Tarte Tatin............................. $18
Maple Walnut Tart................................. $18

h o l i d a y  s p e c i a l
Finger-sized cakelets, pastries and  
cookies designed to make a colorful  
and carefree presentation for any  
holiday get together.........$3.50  per person

  minimum order 10 people


