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Dinner and Dessert @irectory

Bud’s Place.......coovvvveininnieecceensins 4740 Rt 434 ... Apalachin............. 625-9918.....coviiree In this issue on p. 2B
Cortese Restaurant ..........ccccveevevcinricecnnen, 117 Robinson St. ......ocvvevercrceecceee Binghamton.......... 723-6440, 723-6477 ........cuvu.... In this issue on p. 4B
Good Eats Deli & Buffet........cccccovvviiieiccnnns 778 Main St. (River Plaza) ..........c.cccoovevennnee Johnson City........ B77-0433.....c.ceeeeeeeee, In this issue on p. 3B
Lost Dog Cafe/Coffeehouse ...........cccveuveeenc. 222 Water St.......cccveeniereeneeseeseeseeis Binghamton.......... T71-6063.......coveeereiees In this issue on p. 3B
NUMDET 5. 33 S. Washington St........cccooevvviieninininn. Binghamton.......... 723-0555 ... In this issue on p. 2B
Scoopy Dooby Ice Cream........cccccvrveeererincnnen. 45 Lewis St. (by NYSEG baseball stadium) .... Binghamton.......... 743-3818.....coeirrrr In this issue on p. 7B
Social on State ......covveerrierre, 201 State St Binghamton.......... 296-4017 ..o In this issue on p. 5B
Spiedie & Rib Pit.......ccccovvvriierricrssiinne, 1268 Upper Front St........ccoovevviceriicinnne, Binghamton.......... 722-T6B28.....oceeeeieeieeieieinn, In this issue on p. 6B
3908 Vestal Parkway E. ......ccccocoveivininennn Vestal.......cccoenueee 729-2679
The Old Mill ... ROULE 8. Mt. Upton.............. 764-8300.......ccirrireeiriririeinas In this issue on p. 6B
The Silo Restaurant..........cccovevvveccvcnnnnnn 203 Moran Rd.......ccceeeeeniennersisesesseenns Greene.......ccoeuu.... B56-4377 ..o, In this issue on p. 7B
The Whole inthe Wall..........cccooovevnnicnnnnns 43 S. Washington St........cccccevenennenicins Binghamton.......... 722-5138.....oiiiiii, In this issue on p. 5B

The Reporter thanks all of these restaurants that
have advertised in the past year!

WW settle 6(9’1/ cmgﬁum] less than the @%t? We have a place set just for you...

UMBE Voted The Best in ‘Fine Dining’ & ‘Catering’ and your a d ’
One of the best in Se&foogl Cocktails, Greek, & Spiedies To advertise, contact Bonnie Rozen at
by Readers Choice Awards 724-2360, ext. 244 or bonnie@ thereportergroup.org

Prime Steaks, Fresh Seafood 00O [{EEPQRTER

33 S. Washington St, Binghamton | www.number5restaurant.com | 607-723-0555
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N'gl"ﬂl’ Specm's

, Served with gl
the ext;
Fine ‘[‘ood Rese"‘/aﬁons M as our regular mem;as
& Drink 50 X onjay Somy We're Closed/ Never on Monday
Since 1 9 CCePfed “‘]:; ayd Queen Veal Parmigiano)
T nesday  Rigaton; Parmigian,
From all of us at Bud'’s Place, thank you for this opportunity to serve you! We will do our best to ensure your visit is most enjoyable. Fn:rSday Eettucine Alfreds
a
We won 't try to influence you with fancy fanfare or elaborate decor. Instead, our energies go intfo old-fashioned hard work,creating Satueray I‘;W:te Clam Sauce
down-home-cooked meals so YOU may relax and enjoy. Sunday A(; ed Mc;nlcott[
eature ) Ky
Many of our customers have become our friends, a most important part of our Bud’s Place Family. We invite you to find your rom our charbroiler

“something special” here af Bud's. If by chance we do not succeed at winning your heart and pleasing your palate, tell us. We Open 4 to 10pm Tuesday - Sunday

[BU D'!'S PLACE_] redlize the virtue of constructive criticism. Improvement, as all good things, comes with time. Never on Monday
’ Dou Sorry, no credit cards accepted
/APALACHIN NY. \ vour Fiends, The Badley ¢ & Staff ATM available

Homemade Hot Pies We make our own secret dough on the premises & hand toss it. TJtalian Specualhes Served with Hot Bread, Butter and Salad

Then we shred and blend our cheese by hand to special proportion to make you an unforgettable pizza. White Clam Sauce
Traditional Hot Pie Our family recipe that has made Bud’s Place a Southern Tier institution! A seasoned white clam sauce with fresh garlic, herbs, wine and hand-diced clams on a bed of homemade pasta.
Toppings Fettucine Alfredo
Pepperoni, Fresh Mushrooms, Sausage, Bacon, Onions, Green Peppers, Meatballs, Seasoned fettucine noodles with mushrooms in a cheesy Mornay sauce, topped with blended, hand-shredded
Black Olives, Fresh Broccoli, Fresh hand-sliced Tomatoes, Hot Peppers, Extra Cheese. cheeses and melted to perfection! With fresh broccoli or with chicken (mushrooms may be omitted if you wish)
White Garlic Pie Cheese Ravioli
A secret blend of oil, garlic and seasonings topped with 3 hand-shredded cheeses.
Excellent with your favorite toppings!

Cooked to your order, topped with blended cheeses and baked. Served with salad, hot bread and butter or
with 2 meatballs or sausage
From The Charbroiler We use USDA choice beef ONLY! All meals below are served Rigatoni Parmiagiano

with hot bread, butter, salad and your choice of rice, pasta, broccoli, baked or Italian potato (when available). Rigatoni pasta topped with our homemade sauce, with hand-shredded, blended cheeses. Served with salad,
Salads are served with our Italian House or ranch dressing. hot bread and butter or with 2 meatballs or sausage

(USDA Choice Prime Rib Slow roasted. Friday and Saturdays while supply meats demand! Market pn’ce) Chicken Parmigiano
Pork Chops Fresh boneless chicken breast seasoned in our own classic crumbs and topped with homemade sauce and

Two 8 oz. chops marinated in our special BBQ sauce and char-broiled. three bleﬁ.‘dEd cheese§. Served with a side of pas?a . )
. Gnocchi Topped with our homemade spaghetti sauce or with 2 meatballs or sausage.
Pork Chops Milanese

. ; ) . - 5 Cheese Lasagna
2-1 inch thick ch d with fresh mush d herb, garlic & wh .
N Ymgtrtipzc chops topped with fresh mushrooms and our own herb, garlic & white wine sauce We left the meat out so you can put in as you choose! Cheese lasagna also available with 2 meatballs or sausage.

Fresh Veal Cutlet Parmigiano

Freshly-cut right here at Bud’s. A first quality cut of beef, char-broiled to your specification!
Steak Milanese Cooked to order so we can top it with sauce and blended cheese and bake it to golden perfection! Excellent when topped with

Freshly cut NY Strip topped with fresh mushrooms and garlic sauce. mushrooms! S"T‘Wd w.ith aside of pasta. Queen size, queen size with mushrooms, king size or king size with mushrooms
Marinated Chicken Baked Manicotti

Marinated in our delectable recipe and char-broiled and presented on a bed of rice. Baked to order in our own special sauce and smothered in 3-blended cheese until golden brown and piping hot.
Chicken Milanese Served with salad, hot bread and butter. Also available with 2 meatballs or sausage.

Fresh boneless char-broiled chicken breast topped with fresh sauteed mushrooms in a blend of Meatball Dream
garlic herb butter and white wine sauce. Served on a bed of chicken flavored rice. Our own version of a meatball lover’s dream! We hand-cut our bread and stuff it with meatballs and homemade

( Open Face N.Y. Strip A fresh NY Strip Steak atop a toasted garlic loaf topped with fresh mushrooms, ) sauce then top it with our blended cheese and bake ‘tl crispy golden brown. Served with house salad and chips.

Sautéed in our herb and wine buiter sauce. Served with salad and house dressing. Stuffed Rigatoni . ) ] .
Rigatoni, pasta stuffed with seasoned ricotta cheese. Topped with our homemade sauce. Served with salad,

hot bread and butter. Al ilable with 2 meatballs or 2 sausages.
SMV‘]( Fresh Catch every Thursday, Friday & Saturday changes weekly, market price (O redc dne outten 750 duaraDle Wi 2 Medihs o 2 Sausdses

Signature Salad Fresh California lettuce, tomato, onion, black olives, shredded cheeses, croutons, topped with
a marinated charbroiled fresh chicken breast. Italian House dressing served on the side.

Orange Roughy
A sea skipper’s delight! Stuffed with real crab meat stuffing and broiled with Milanese sauce and fresh mushrooms. Homemade Spaghetti Handmade the old-fashioned way with eggs and flou

Sea Scallops An old art of traditional quality and family pride.

S ) . o ) .

IS /IZ1 {b. of lzgge fresi} sea scallops broiled in our special seasonings and 100% butter, mixed with freshly cut mushrooms. Jmported Spaghet Imported fiom lal - similr 0 1what youwordd by from your favorite spcialey shop.
rimp Scampi )

Large shrimp atop our homemade pasta, sauteed in our classic herb-butter wine sauce. Children’s Menu (12 years and under, please.)

Complemented with fresh mushrooms and broiled to perfection Spaghetti Served with Imeatball or sausage & salad, hot bread & butter

Plus, don’t fowgef our Homemade Desserts!
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Deli Breakfast Deli Lunch

On a Bagel, Roll, Muffin, or Bread On a Wrap, Bagel, Roll, or Sub Roll

Bacon OR Ham OR Sausage with
Egg and Cheese
Pastrami, Egg and Cheese
Turkey, Egg and Cheese . Pepperoni
Eggs on a Roll . Roast Beef
Bacon OR Ham OR Chicken Cutlet

E Salad
Sausage and Egg TSr?a Salad

Pastrami and Egg : Chicken Salad

Turkey and Egg GOOd Eats American Hero - Roast Beef, Turkey, Ham,
Eggs and Cheese : American Cheese, and Lettuce, Tomato,

Deli & Buffet Onion & Mayo

Bagels, with... in the Home Depot talian H p i Salami
Butter . Riverside Plaza alian Hero - Pepperoni, Salami,

788 Main Street Capicola, Provelone, and Lettuce, Tomato,

Johnson City, NY 13790 O”‘C:”S & Mayo : :
607-677-0433 Giant Deli Sandwiches

Call in. your order Cheese Steak - Roast Beef, Sauteed Peppers
so it’s ready & Onions, with Melted Cheese

/
when you get here! Chicken Parm - Breaded White Meat
Peanut Butter and Jelly : OPEN Chicken Breast Topped with Tomato Sauce
Butter and Jelly . Mon - Sat. 6 AM - 6 PM & Mozzarella

Www.goodeatsjc.com Sundays 6 AM - 4 PM The Cuban - Ham, Roast Pork, Salami,
Swiss Cheese, Pickles, & Mustard,

Buffet Menu Grilled Golden Brown

. P 1 . Meatball Parm - Savory Meatballs, Topped
You can count on us having real, “home made” and fresh foods daily! )
9 y with Tomato Sauce & Mozzarella $7.99

Breakfast B.Uffet ?9'99 Lunch BUff.et $9_'99 The Ruben - Corned Beef OR Pastrami,
Mon - Sat 8:00 - 11:30 ¢ Mon - Sat 11:30 - 5'_00 served with Sauerkraut, Swiss Cheese &
Sunday ALL DAY Taco Bar, Salad Bar & Fruit Bar, 1000 Island Dressing. Served on Grilled

Eggs*, Pancakes*, and French Toast*, Fresh Home-made Soups, Meatloaf, Rve Bread
) y
Bacon, Sausage, yogurts, Roast Pork, Chicken, Beef Stew,

fruit bar, fruit salad, etc. Baked Potatoes, Hand Mashed The Rachel - Turkey Breast, served with
*Made to order, all you can eat! Potatoes, Vegetables, Rolls, & Desserts. Sauerkraut, Swiss Cheese& 1000 Island
Dressing

dog house salad (g7/v)
tomatoes, cucumbers,

222 water street red onion & garbanzo beans

mediterranean shrimp (¢

downtown binghamton baby spinach, feta, kalamata g/?/es,
cucumber, tomatoes, artichoke hearts,
607 . 771 . 6063 L lunch ol red onion, & grilled shrimp
4! y aye chihuahua
|OStdOg 'Cafe D dinner only b/acken‘e’d chicken, b/aé%ﬂbeans,

tomatoes, red onion

- o 30__ cheddar cheese, fried tortilla strips
mon Sat 1 1 g 10p grilled chicken caesar (gfo)

romaine, grilled chicken,
house-made croutons, caesar
W dressing, & grated cheese
char chicken gqfof)
swiss cheese, tomato, leaf lettuce, m
garlic mayo, french bread

grass-fed beef burger (gfo rigatoni ala vodka ,(%fo-vo)
tomato, red onion, lettuce, pickies, our signature dish!

appetizers gariic mayo, mustard, brioche roll garlic & tomatoes flamed in vodka,

. . w/cream, fresh basil & grated cheese
roasted garlic quinoa burger (Vo)

our fabulgus SOLRS gf }:he day tomato, red onion, lettuce, pickles, ey sphofc])l greek (/:(hi/ckert\ (97;9)
made in house dai : ; arlic, spinach, capers, kalamata olives,
! y ) garlic mayo, mustard, brioche roll 9 lsrmon, white wine, oregano.
hsvgegt t? sg;cv/calamaﬂ D turkey cuban k feta cheese, brown fice
ana battered W/pepper jam roast turkey, braised pork, citrus- amore (gfoevo)

buffalo brussels sprouts (Vo garlic dljonnaise, swiss, pickles, parsley, roasted red peppers, Spinach,
blue cheese d/pp/%g saucg 4 on pressed french bre eaop artichoke hearts, penne pasta
i ; ) brie and berry chicken L in an asiago cream sauce
Ch'cke%ég“}%‘e%?&%%%?p"“gs D griled chicken, raspberry sauce, melted sesame ginger salmon fgﬂ
d/"p ping sauce brie, organic greens, french bread Sesayr/”S/ ginger marinated salmon,
; rilled,”organic spring greens,
spin artichoke dip voodocgjlggle%kﬁnc,;jggzb?creg)fu (970) brogwn rice, oastec? sesga?ne seeds
tortila chips pan b/acklened. /ett%ce, tofr]n?to, red grille,ltlll ny strljp, S’tl?all(< @) D
i onion, garlic mayo, honey hot sauce, grilled ny strip steak,
%2',‘2;?5';2"‘0“,3,’,‘}5,38 gﬁ, e’;‘?) ona roll mashed potatoes, roasted

tahini, garlic,lemon, warm pita garmeSear.‘ sage-crusted chicken br USSE/E :Dfroebgf‘,ssgfg);‘ SiﬁO/e(S;%CG
vodka flat bread alsamic grilled asparagus, sun-dried g P (9

q braised escarole, bacon, onions,
lost dog’s vodka sauce, tomatoes, smoked gouda cheese, & mayo g s s

, chile flakes, garlic, reduced asiago
fresh mozzarella, fresh basil on french bread cream sauce, gsaUTéeO' shrimp, Deg””e

berry baked brie D sweet & sour cauliflower wrap L in white wine butter satice
toasted walnuts, berry melba, 8’? geodufgg/bﬂgev’v 2?] Ifggggdslfé’gecoa’ gtvjvaeeé, N /?gocado,burr;;coé)ogvgl (%O)d y
aspara;l:sST; kes (1) cucumber; lettuce, herb spread, wheat wrap ac p%lggenggilg, /irr%e grer%ae al,
, french dip L | fo
srirache, creamy herb sauce roast beef, citrus-garic djonnaise crseac‘)/oer)l/) §%’er§/‘ &5%?%362% SV)
grilled creole shrimp (gf0)D on french bread with au jus in creole spices, brown rice, sautéed
five grilled shrimp tossed in a tofu spiedies ggfo.v) L brussels sprouts, escarole, & spinach
spicy creole sauce, finished marinated non-gmo tofu, lettuce, __massaman curry (gfev)
with reduced cream tomatoes, “creamy” garlic herb spread thai curry, chickpeas, carrots, cauliflower,
on french bread peppers, spinach, chopped peanuts, rice

"
o
Q

0
0
o

LOST
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sl Restaurant
Making life better since 1947

RSVP call 723-6440
Take-out orders & PIZZA call
723-6477

Hours: Sun Noon - 9PM
Mon 11:30AM - 10PM ¢ Tues Closed
Wed-Thurs 11:30AM - 10PM
Fri-Sat 11:30AM - 11PM
117 Robinson $t. Binghamton

& Blackened Chicken Breast Salad: Mixed field
greens, shredded carrots, diced tomato, shredded
Cheddar, chopped egg and blackened chicken
breast served with a Cucumber-Bacon Ranch

& Vermicelli Toss: Mixed field greens, shredded
carrots, diced tomato, shredded Cheddar, chopped egg
and blackened chicken breast along with a nest of
vermicelli pasta served with honey mustard dressing
& (Chicken Caesar Salad: Seasoned chicken breast
atop a mound of tossed romaine, Pecorino Romano
and a traditional Caesar dressing with croutons

& (alifornia Harvest Salad: Mixed greens,
shredded chicken breast, dried cranberries,
cherries glazed walnuts, crumbles of bleu cheese
served with homemade balsamic Italian dressing
& Fresh Baby Spinach Salad: baby Spinach leaves
topped with bean sprouts, chopped egg, bacon and

& Antipasto Salad: Crisp iceberg lettuce, fresh
vegetables, a variety of meats and cheeses. We
recommend our famous house Italian dressing for
this colossal salad! Served with crusty French bread
& Garden Vegetable Salad: of all the fresh
vegetables in our kitchen

& Buffalo Chicken Ranch Salad: Tender, crisp
chicken tossed in our incredible wing sauce over
crisp fresh salad greens. Served with ranch dressing
& (hefs Salad: With Ham, Turkey, and American Cheese

@ Pesto Chicken Sandwich: With provolone and
roasted peppers, on toasted Ciabatta bread

& Grilled Turkey Reuben on Panini:

& Buffalo Ranch Chicken Wrap: With bacon,
lettuce, tomato and shredded cheddar

& Beef or Chicken Teriyaki Wrap: Sauteed with
homemade teriyaki sauce, peppers, and onions
all wrapped in a soft whole wheat wrap

& Homemade Pesto Turkey Wrap: Sliced turkey
breast, homemade pesto, shredded lettuce onions,
cheddar, diced tomato wrapped in a tomato basil wrap
& Honey Mustard Chicken Wrap: Your choice
of crispy or charbroiled chicken breast, honey
mustard dressing, shredded lettuce, cheddar,
diced tomato, wrapped in a soft flour wrap

& (Chicken Caesar Salad Wrap: diced seasoned
chicken breast, tossed with Romain, homemade
croutons, Pecorino Romano, and traditional
Caesar dressing in whole wheat wrap

Sandwiches & Subs

And of course we always offer the tried
and true classics.. Grilled Cheese - Ham,
Tomato or Bacon optional, and the BLT
& Hamburger Platter: with French fries and tossed salad

& Hamburger: of extra lean ground beef

& Tenderloin Sandwich: on French Bread

& Turkey or Ham Club: on toast with cottage
cheese or applesauce

& Roast Beef Sandwich: thinly sliced with Au jus for dunking
& (heese Steak: Served with sauteed onions and
green peppers covered in melted American cheese
& Charbroiled Chicken Breast: with lettuce and
tomato on a hard roll

& Homemade Italian Sausage: Sandwich Patty
Sub - links with homemade tomato sauce

With melted American or mozzarella cheese
With sauteed fresh green peppers and onions
& Homemade Hot Meatball: Served open faced
covered with tomato sauce on your choice of
Italian or French Bread

& (Chicken Cutlet Sandwich: Boneless breaded
chicken breast with lettuce, tomato and mayo
& Battered Haddock Filet Sandwich: with
homemade tartar or cocktail sauce

& Veal and Peppers Sandwich: A sandwich
portion of our homemade specialty

& American Sub: with Roast Beef, Ham, Turkey,
and American cheese

& Meatless Sub: with Swiss or American cheese
& |[talian Sub: with Salamai, Capicollo,
Pepperoni, Mozzarella, and Pepperoncini

& Roast Beef, Turkey or Ham Sub

& Chicken Parmigiana Sub: Two breaded cutlets
with melted cheese and tomato sauce

& Eggplant Parmigiana Sub

& Chicken Rosemary Sub: Two chicken breasts
sauteed with rosemary, topped with lettuce,
tomato, onions, mayo, Italian dressing, and

\ melted American cheese

sliced mushrooms served with raspberry vinaigrette.

Basket Dinners & Wings

& Jumbo Breaded Shrimp Basket: With
homemade cocktail sauce

& Finger Foods Basket: An assortment of crispy
golden shrimp, scallops, homemade mozzarella
sticks, homemade onion rings, chicken fingers and
breaded mushrooms served with tartar, cocktail,
honey Dijon, and tomato sauces for dipping

& Breaded Juicy Scallops Basket: Served with a
homemade tartar sauce

& Chicken Fingers Basket: Strips of all white breast
meat in seasoned breading, served with honey
Dijon sauce.

& Chicken Wings: Hot, Mild, or Garlic served with
celery sticks and our creamy bleu cheese dressing.

Pizza Menu

& Tomato and Cheese Pizza: With mozzarella,
Romano, and our homemade pizza sauce.

8 slice or 4 slice

& Double Dough Pizza: 8 Slice only

& White Garlic Pizza: 8 Slice or 4 Slice

& Florentine Pizza: Fresh spinach, sour cream
and onions with Romano and mozzarella cheeses
8 Slice or 4 Slice

& Pesto Pizza: Fresh sweet basil, garlic and pine
nuts with Romano and mozzarella cheeses

8 Slice or 4 Slice

& Buffalo Chicken Ranch Pizza: Chicken cutlet
tossed in our delicious wing sauce, topped with
cheese and drizzled with Ranch Dressing. Hot or
Mild

& Buffalo Blues: Chicken cutlet tossed in our
delicious wing sauce, topped with cheese and
drizzled with Bleu Cheese Dressing. Hot or Mild
& 0ld Fashioned Hot Pie: A Cortese Original
Favorite Pizza, with our homemade pizza sauce,
oregano, and a sprinkle of aged peccorino

& The Cortese Special Pizza: Loaded with
pepperoni, sausage, meat-sauce, mushrooms,
green peppers, onions, and black olives covered
with a thick layer of mozzarella and Romano cheeses
8 Slice or 4 Slice

& Chicken BBQ Bacon Pizza

& Breakfast Pizza: With egg, cheese, finely
chopped roasted peppers, and your choice of
chopped ham, sausage, or bacon

Toppings: 8 Slice or 4 Slice

Fresh Spinach Homemade Sausage
Fresh Sliced Tomatoes Double Mozzarella

Bacon Genoa Salami

Sliced Homemade Fresh Green Peppers

Meatballs Pepperoni, Anchovies

Eggplant Homemade Meat-sauce

Fresh Homemade Fresh Diced Onions

Sausage Black Olives

Chicken Spiedies Broccoli Florets
Mushrooms

All Pasta dishes include a House Salad.
Whole Wheat and Gluten-Free pastas are also
available.

Any Spaghetti items may be substituted with
Linguine, Cappellini, Shells, Rigatoni, Ziti,
Fettuccine, or Angel Hair

® Rigatoni Parmigiana

& Homemade Spaghetti: Our tender macaroni
with rich homemade tomato sauce.

& Linguine with Fresh Mussels: Sauteed to order
in red or white sauce.

® Spaghetti: With tomato sauce.

& Festa Corrado: Inspired by Grandpa Cordy’s
prodigious appetite, this dish is served on two
platters - One for a bed of linguine heaped

with fresh scallops, mussels, clams, and shrimp
sauteed in your choice of red or white sauce. The
other bearing a junior cut of prime rib simmered,
Milanese style, in an oil and garlic sauce.

Also available without the prime rib, for a less
renowned appetite. Includes tossed salad

& Shells Vincenzo: Jimmy Cortese’s delicious
concoction of shell macaroni, fresh ricotta cheese,
and homemade meat-sauce, baked perfectly.

& Fettuccine Alfredo: made to order with heavy
cream, butter, and Pecorino Romano cheese

& Fettuccine Carbonaro: our Alfredo with spiced
Italian ham and sweet diced onions

& Fettuccine with Pesto Sauce: fresh sweet basil,
garlic, pine nuts, and Romano cheese

Tortellini Primavera: Hearty Cheese Tortellini tossed
with chef's choice of fresh vegetables and served
with our rich Alfredo style sauce

® Penne Bolognese: A rich vodka sauce sauteed
with slices of homemade sausage served over penne
& Fettuccine Ignazio: Ignatius Cortese, better known
as Nate, combined our richest pasta dish, Fettuccine
Alfredo with our most precious seafood, cold water
lobster tail. The result is unforgettable, and most fulfilling!
& Fettuccine with Pesto Alfredo Sauce:
Homemade Lasagna: Layers of meat-sauce, ricotta,
sausage, and macaroni

® Homemade Cheese Ravioli: of the finest ricotta
and our own dough. Served in your choice of
tomato or butter sauce

* Homemade Gnocchi: Small dumplings, individually
made.

& (hef's Spaghetti Plate: A traditional favorite of
pasta lovers. Our rich homemade meat-sauce covers
a bowl of piping hot homemade spaghetti, sauteed
fresh mushrooms, green peppers, and a link of our
homemade sausage

Pasta Additions & Sauces

Additons
Two Homemade Meatballs-Marinara Sauce
(prepared to order)-Homemade Meat-sauce- One
Thick Pork Chop-Two Thick Pork Chops-Melted
Mozzarella Cheese-Two Homemade Sausage Links-
Fresh Sauteed Mushrooms-Fresh Sauteed Green
Peppers-Homemade Veal and Peppers-Breaded
Veal Cutlet-Chicken Cutlet Parmigiana-Chicken in
Marinara Sauce-Homemade Sausage Patty

Sauces

Pesto Sauce-Anchovies, Oil, and Garlic-Red or White
Clam Sauce-Red or White Shrimp Sauce- Red or
White Shrimp Sauce-Red or White Calamari Sauce:
Vodka Sauce

Beef & Pork

The entrees include:

Soup of the Day or Fresh Tossed Salad, and a choice
of one of the following: Vegetable, Pasta of the Day,
Baked, French Fried or Franconi Potatoes, Rice.
Upon request, these items will be prepared and
served within the Creative Cuisine guidelines of the
American Heart Association.

& Chateaubriand for Two: The heart of choice beef
tenderloin, served on a sizzling platter.

& Filet Mignon: Of tenderest beef loin.

& Petite Filet Mignon: Served on toast.

® New York Strip Sirloin Steak.

® Delmonico Rib-eye Steak:

Petite Cut-Thick Cut-King Cut

& Broiled Pork Chop: Thick, Juicy, and very Tender,
with Applesauce on the side.

Single Pork Chop-Double Pork Chop

* Tenderloin Tips ala Cortese: A family recipe of
tenderloin chunks sauteed with celery, mushrooms,
peppers, onions, and delicate seasonings, then
finished with a touch of cream sherry.

® Prime Rib of Beef: Au Jus, boneless, and roasted

to perfection.

Junior Cut-Thick Cut-Brute Cut

All can be ordered with the following: Burgundy Garlic
Sauce-Pizzaola-Topped with Fresh Mushrooms or Bacon-
For an unforgettable meal, may we suggest ordering your
Steak, Prime Rib, or Pork Chops “Milanese Style”

surf and Turf

The entrees include:

Soup of the Day or Fresh Tossed Salad, and a choice
of one of the following: Viegetable, Pasta of the Day,
Baked, French Fried or Franconi Potatoes, Rice.
Upon request, these items will be prepared and
served within the Creative Cuisine guidelines of the
American Heart Association.

Choose any two dishes listed below, and enjoy your favor-
ite seafood with one of our fine meat or poultry entrees.
If you wish, you may select two surfs or two turfs.
Cortese’s Famous Surf and Turf: Petite Filet Mignon

and a Lobster Tail.

Surf Selections:
Sea Scallops: Fresh Broiled or Breaded.
Fresh Broiled Haddock Filet
Broiled Salmon: Fresh, with lemon and butter.
Golden Fried Jumbo Shrimp
Shrimp Scampi: On a bed of linguine optional.
Single Lobster Tail

Tunrf Selections:
Prime Rib: Of beef, junior cut
Delmonico Rib Steak: Petite cut.
Filet Mignon-Petite Filet Mignon
Veal Cutlet Piccata: Covered with fresh sauteed
mushrooms.

Veal & Chicken

The entrees include:

Soup of the Day or Fresh Tossed Salad, and a choice
of one of the following: Vegetable, Pasta of the Day,
Baked, French Fried or Franconi Potatoes, Rice.
Upon request, these items will be prepared and
served within the Creative Cuisine guidelines of the
American Heart Association.

ceccecee

cecee

& Veal Angelina: Honoring our Grandma Angie, we
offer a succulent veal cutlet pounded thin, dipped
in a light egg batter, and pan fried until fluffy and
golden brown. Served with garlic butter for dipping.
& \Veal Piccata: a tender veal cutlet, pounded thin
and sauteed in butter, garlic and seasonings, and
topped with fresh mushrooms.

& Veal Marsala: a tender veal cutlet pounded thin,
floured and sauteed to order with fresh mushrooms
in marsala wine.

)

& Chicken Marsala: Two chicken breasts pounded
thin, floured and sauteed to order with fresh
mushrooms in marsala wine.

& Veal Cutlet Parmigiana: a solid veal slice,
breaded and topped with our tomato sauce and
fresh mozzarella cheese.

& \Veal Soltimbocca: a tender veal cutlet

sauteed in butter with fresh garlic, prosciutto,

and seasonings topped with melted Swiss and
mozzarella cheeses and finished with cream sherry.
& Chicken Soltimbocca: Two tender chicken
breasts sauteed in butter with fresh garlic,
prosciutto, and seasonings topped with melted
Swiss and mozzarella cheeses and finished with
cream sherry.

& Veal and Peppers: Chunks of Veal sauteed in red
sauce with Green Peppers, Onions, Rhine Wine, and
Seasonings.

& Eggplant Parmigiana: Slices of fresh eggplant
dipped in flour and egg, sauteed and layered with
tomato sauce and topped with mozzarella.

& Charbroiled Chicken Breast

& Chicken Breast Rosemary: Pan fried and
delicately seasoned with rosemary.

& Broiled Half Chicken: Basted in Rhine Wine or
seared with barbecue sauce.

& Boneless Chicken Cordon Bleu: Stuffed with
Ham and Swiss Cheese.

& Chicken Scallopini: Chunks of Chicken

Breast floured and sauteed to order with fresh
mushrooms in Marsala Wine.

& Chicken Cacciatore: Your choice of broiled or
boneless chicken, sauteed with mushrooms, green
peppers, and onions in a light red sauce.

& Chicken Piccata: Two fresh boneless chicken
breasts, sauteed lightly in butter, garlic and
seasonings, and topped with fresh mushrooms.

& Chicken Angelina: Two fresh boneless chicken
breasts floured, dipped in egg, pan fried, and served
with garlic butter.

& Chicken Cutlet Parmigiana: Two tender, boneless
cutlets with our homemade sauce and browned
mozzarella cheese.

& (Chicken Palermo: Sliced floured breast of chicken
sauteed in Alfredo style sauce with spinach, diced
tomato, and seasonings served over fettuccine.

The entrees include:

Soup of the Day or Fresh Tossed Salad, and a choice
of one of the following: Vegetable, Pasta of the Day,
Baked, French Fried or Franconi Potatoes, Rice.
Upon request, these items will be prepared and
served within the Creative Cuisine guidelines of the
American Heart Association.

& Fresh Scallops Marinara: Plump, succulent sea
scallops, sauteed in our rich red marinara sauce.
& fresh Sea Scallops: Broiled with a hint of lemon,
or glazed with Cream Sherry.

& Breaded Sea Scallops: With homemade tartar
sauce.

@ Blackened Sea Scallops: Seasoned, pan seared
and finished in a Cream Sherry reduction.

& fFresh Haddock Filet: Broiled or Breaded.

& Haddock Parmigiana: A fresh haddock filet
breaded to order, then topped with tomato sauce
and melted mozzarella.

Fresh Salmon: With lemon wedge, broiled.
Orange Roughy: Broiled.

Calamari: Sauteed in our red or white sauce.
Fried Calamari

Barbecued Shrimp: New Orleans style with
garlic, Dijon, and bacon. Deliciously spicy.

& Shrimp Pizzola: You'll want to save a crust of
bread to mop up the zesty sauce.

& Shrimp Scampi: Sauteed to order in a light,
delicate sauce. (Served over Linguine optional).

& Golden Breaded Shrimp: Served with
homemade cocktail sauce.

® Single Lobster Tail

® Two Lobster Tails

& Seafood Platter: Of one lobster tail, clams
oreganato, broiled shrimp, and broiled scallops.
& |obster Pizzaola: Two Lobster tails prepared in
our rich red sauce.Single Lobster Tail.

Gift Certificates

For the perfect gift idea, try a Cortese gift
certificate. At Cortese we do many things and
we do them well, from pizza to surf & turf. Our

menu versatility and consistant high quality makes
a Cortese Gift Certificate appropriate for any
occasion, at any dollar value you choose.

Dinners “To GO”

For those times when you need a break, let us do the
work. Our staff will prepare any item on our menu,
from a snack to a self-tailored feast at no extra cost.

ceccece

All major credit cards accepted

Visit us online
www.corteserestaurant.com
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201 State St
Binghamton, New York
(607) 296-4017

www.socialonstate.com

CHEF JAY PISCULLI

Here at Social on State, our menu is comprised of items that are designed for sharing. Instead of typical appetizer and entrée courses,
our tapas dishes are made to order and delivered to the table throughout your dining experience. We believe that tapas are the Social way to eat!

SMALL PLATES SOUPS & SALADS
STICKY CHICKEN “CREAM” OF MUSHROOM (v)
Chicken Drumsticks. Honey. Garlic. BBQ 3 for 10- Vegan Mushroom Puree. Coconut Milk. Mushroom "Bacon” 8-
ROASTED GARLIC HUMMUS (v) ARUGULA & BURRATA (CV - GF)
Crispy Chick Peas. Kalamata Olive. Paprika. Grilled Naan Bread 9- Fresh Cream Stuffed Mozzarella. Baby Arugula. Strawberries. Crispy Prosciutto
Small 9- Large 14-
STEAK SKEWERS (GF)
Fingerling Potato. Bleu Cheese Fondue 12- BO_STON WEDGE (V-GF)
Bleu Cheese. Pickled Shallot. Apple. Toasted Walnut.
CRISPY PORK BELLY TACOS Caramelized Shallot Vinaigrette Small 8- Large 12-
Grilled Pineapple. Queso Fresco. Pickled Shallot 2 for 12- CAESAR SALAD ©h
CHEESE PLATE Artisan Romaine. 6 Minute Egg. Crispy Chick Peas. Garlic Chips Small 8- Large 12-
Today's Offeri 14-
ocays e FLATBREAD PIZZAS
SOURDOUGH BREAD LOAF (v) Tie Dye
Herb Garlic Butter. Basil Pesto. Olive Oil. Balsamic 7- Vodka Sauce. Burrata. Pesto 12-
BAKED BRIE (v-GFO) BBQ Chicken

Baby Arugula. Toasted Walnut. Granny Smith Apple. Crosfini 12- Caramelized Onion. Bacon. Beer BBQ Sauce. Sharp NY Cheddar 12-

GRILLED OCTOPUS (cF) Mushroom
Cherry Tomato. Kalamata Olive. Caper. Parsley. Roasted Garlic Hummus 15- Mushroom Puree. Shallot. Fontina. Microgreens 12-
BEET "TARTARE"
Roasted Beet. Mango Sphere. Homemade Ricotta. Local Honey. Lemon Zest 12- STLIJ-FAFES'FEEIB?EE(SNN
STEAK TARTARE TOWER Two 4 oz. Filet Mignon. Spinach. Ricotta. Milanese Sauce. Risofto 36-
Raw Beef Tenderloin. Caper. Shallot. Dijon. Egg Yolk 16- BLACK ANGUS MEATBALLS
SPICY TUNA TOWER (cFo) Angel Hair Pasta. San Marzano Marinara. House Ricotta 18-
Yellowfin Tuna. Avocado. Sriracha Aioli. Seaweed Salad. Crispy Wonton 16- 32 oz. BONE IN PORKCHOP
FRIED BURRATA Honey, Garlic & Thyme Glaze. Steak Frites 25-
Vodka Sauce. Prosciutto. Grilled Garlic Bread 12- SHRIMP & CHORIZO
2 Ib. Cajun Shrimp. Ground Pork Chorizo. Paprika. Cri Polenta 20-
MAC & CHEESE o) 2 j p nd Porl orizo. Paprika. Crispy Polenta
Smoked Gouda Cheese Sauce. Corkscrew Cavatappi Pasta 12- . RACK OF LAMB ) )
12 oz. New Zealand Rack. Crispy Brussels Sprouts. Fingerling Potatoes. Red Wine Reduction 36-
ROASTED CAULIFLOWER V+-GF) NY STRIP AU POIVRE

Coconut Milk. Red Curry. Basil. Lime 12- 14 oz. Hand Cut Strip Steak. Cognac Cream Sauce. Steak Frites 28-

Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food

born illness, especially if you have certain medical conditions. WWW.FACEBOOK.COM/SOCIALONSTATE n

(V) Vegetarian (GF) Gluten Free (GFO) Gluten Free Option Menu items subject to change.

We're on a mission!  ——— =

Join the
Whole in the Wall Gang!

o Enthusiast ($35/year; $37.80 with tax)

You get a glass of wine ora beer, a pack of pesto to
take home, or a raspberry chocolate chip big tease
brownie sundae every time you come for a meal.

¢ Friend of the Family ($100/year; $108 with tax)

A restaurant T-shirt, 10% off your meals, and a
glass of wine or a beer, pack of pesto FO take home,
or a big tease brownie sundae every time you come
for a meal.

« Guardian Angel (s500/vear; $540 with tax)
Two restaurant T-shirts, 10% off your
meals, and a glass of wine or a beer,
pack of pesto to take home, or a big

i time you
éven ha : rious| tease brownie sundae every

Certifieg b)? re(?,pes and techmq);-eWe / come for a meal. You also may use the

Vegan an v: Nationg| Organization ,; restaurant or second-floor banquet

Separately frogffzre’a? dishes are prépaf room once a year for free!
at and dgaj
We've ; . « Benefactor ($1,000/vear; $1,080 with tax)
to Tomn;zg;c}lénner for €veryone from p I Two restaurant T-shirts, 15% off your meals, and a
Back 1 > fenny G, steyije Wonder a:dan to Phish GP eat homemade glass of wine or a beer, pack of pesto -tO take home,
ba N 1978, Elio Fiks w, . Metallica, or a big tease brownie sundae every time you
Bing,?'s In his apartment a:; bak-' N9 whole Wheat natural fOOdS come for a meal. You may use the restaurant or
o ? amto Niversity f, selling them ¢ the < second-floor banquet room twice a year for free!
o Iestanant Started ang 4 €0-0p. It helpey ot 43 S Washington St.

Ole grains joca) also helpeq introg Binghamton, N.Y. * Numero Uno et
Our buijigi Y uce -~ We are also looking for members extraordinaire a
resto Ulcl’dmg is a piece of Bingh aAzzas=130 larger amounts/year, details to be discussed in person.

red our ilding’ 9 amto i . - ) di junction with
e also want - 19N9'S original 1gp0 1 IStOMY. We (¢ ~—=Open T1a.m. -9 p.m. A dscounts aply to memer ol nd oL 0 e e

’Shed Binghamrgto d Mmber of abOUt ‘?/OZdWork_ - ThurSday = Saturday menus. Membership is taxable.

Rose Mansi ON mansijons (i - "t0-be-demog|- = NOW Tues e =

sion Nnclugj s & Wed 11am-2pm with a limited express memu!
and raiiper2™ 10 S3ved beg i 19 the famous : Home of the Best Pesto
and retro-fittey them t Wood moldings wholeinthewall.com
0

our restaurant. follow us on Facebook & Instagram m the Universe l
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Binghamton ¢ 607-722-7628
1268 Front Street e Binghamton, NY 13901

Vestal « 607-729-2679
3908 Vestal Parkway East » Vestal, NY 13850

www.spiedieandribpit.com
Follow us on Twitter @ Spiedieribpit

BUFFALO STYLE CHICKEN SPIEDIE“‘@

Chicken Spiedies, char-broiled in our tangy wing
sauce & topped with lettuce, tomato & bleu cheese dressing. Hot! Hot! Hot!

ENDWELL STYLE SPIEDIE™

Chicken or Pork Spiedies, smothered with mushroom & melted cheese.

CAESAR CHICKEN SPIEDIE™

We drag our world famous chicken spiedies "through the garden " & top them
with lettuce, tomatoes, onions, sprinkle on some "lite" Caesar dressing & wrap it
all up in a handmade pita. Julius would approve!

SPIEDISSIMO™

We take our char-broiled chicken spiedies and smother them with tangy
provolone cheese, roasted peppers and onions and serve them in a seasoned
grilled pita... "BRAVISSIMO"

BLEU CHEESE CHICKEN SPIEDIE ™

Chicken Spiedies, topped with lettuce, tomatoes, onions & bleu cheese dressing.

GREEK STYLE SPIEDIE™

Chicken Spiedies, wrapped in a handmade pita, topped with a cucumber sauce,
purple onions, lettuce, tomato & Feta cheese. - Zorba's Favorite!

SPIEDIE CAPRESE

Char-broiled chicken spiedies served on a grilled pita, topped with fresh
bruschetta, basil, garlic, pesto, melted mozzarella cheese & shredded lettuce.

ORIGINAL PORK SPIEDIE

Plain and simple, this is the spiedie that made our family famous - our juicy
pork spiedies served all by themselves on a fresh Italian roll - Magnifico!

SANDWICHES - $4.19  SUBS - $7.29
ORIGINAL CHICKEN SPIEDIE

We start with the best quality boneless, skinless chicken breast, marinated
in our famous family marinade, char-broil and serve them “solo” on a fresh
Italian roll - You’ll be chirping for more!

SANDWICHES - $4.19 SUBS - $7.29

$7.99 - Our choice of a sandwich from the
SPIEDIE SPECIALTY MENU with a regular
order of fries and a 22 oz drink.

Sub Size $11.49

TURKEY $5.99 BBQ BABY BACK RIBS $10.09
(lettuce, tomato & mayo) SPIEDIE CHIPOTLE BBQ RIB DINNER $12.99
World famous chicken spiedies topped with fresh red onions, tomatoes, lettuce. (fries, cole slaw, roll)
Finish it all with our new chipotle sauce. South Western Flair
TURKEY $3.79 SANDWICHES - $4.59 SUBS - $7.99
HAMBURGER $1.99
REGULAR  LARGE CHEESEBURGER $2.19
SAND. SuB FRENCH FRIES $2.09 $369 DOUBLE CHEESEBURGER.................... $3.19
CHEESEBURGER SUB......covvereennee $3.19 - 6" $5.29 - 12" CHEESE FRIES $2.59 $429 BACON CHEESEBURGER $2.59
(lettuce, tomato, onion & sauce) GS
HAMBURGER SUB . . ONION RIN $229  $439 DOUBLE BACON CHEESEBURGER............ $3.69
etuce, tomate. onon & eaney” $3.09- 6" $5.19 - 12 CHICKEN NUGGETS..........oooeee e $4.69 (8pcs) HOTDOG $1.59
(lettuce, tomato, onion & sauce) COLE SLAW $2.49 $379
PHILLY CHEESESTEAK SUB......... $4.39-6" $6.99 - 12" MACARONI SALAD $2.49 $3.79
(fried peppers & onions) RED POTATO SALAD W/ €8S ............c.c.. $259  $am
TURKEY BBQ SANDWICH................. $3.79 - 6" $6.09 - 12" GARDEN SALAD $3.29 MUSHROOMS S:\S"“D- Sl;g
FISH SANDWICH...............ccooerrrrrmmrrrirnns $3.99-6" GARDEN SALAD w/ Chicken Spiedie $6.59 FRIED PEPPERS .49 .79
(All salads made on the premises - Italian, Ranch, Balsamic Vinager, ’ '
Lite Caesar or Bleu Cheese Dressings available) FRIED HOT PEPPERS (dangerous)...................... 49 .79
GREEKSALADw/ Chicken Spiedies.. $7.79 CHEESE 49 .79
COKE, SPRITE, NESTEA, (Served with Feta, Kalamyata Olives & Onions) LETTUCE & TOMATO 49 79
g:;EI;I'F(E:gKE, PINK LEMONADE...... $1.79 $1.99 s:.;z BUFFALO CHICKEN SALAD $7.19 BACON - 49 .89
: BUFFALO STYLE CHICKEN WINGS............. doz. $6.79 BBQ SAUC o 39 59
(Hot or mild served w/ bleu cheese & celery.) Bucket of 50 $29.99 HOT PEPPERS (Pepperonicini).................... -39 59
CHICKEN WINGS......ossessses doz. $6.79 CARAMELIZED ONIONS .. 4379
(Breaded and deep fried.) Bucket of 50 $29.99 Sub Sauce, Ketchup, Onions, Mustard & Pickles are on us!
Sauces available for dipping - add $ .50
Bleu Cheese, BBQ Sauce, Cocktail Sauce. Prices - Subject To Change
DCCP Fried Artichoke Hearts Specialties of the house and our three most popular dishes since 1946. Broiled Filet Mignon Steak
Served with Hollandaise sauce 895  Chicken Old Mill Topped with fresh sauteed mushrooms 295
Shrimo in Beer B A casserole of boneless breast of chicken and broccoli florets topped with a rich Petite Filet 295
S rimp in Beer Batter _ Mornay sauce & parmesan cheese 1850 New York Strip Steak
ccompanied with a pungent fruit sauce. 9.50 ] )
. . 13 oz. steak topped with garlic herb butter 28.95
Maryland Crabcakes ihrlmp[O;d[ Md}? ; ild rice and topped with a rich M. Tournedos of Beef Tenderloin
. . casserole of large shrimp over wild rice and topped with a rich Morna
J crabeakes served with salsa mayonnaise 875 sauce andparmesagn clzeesep P y 2095 One half topped with Bernaise sauce, the other a sauce of mushrooms,
Escargot Chablisene ) wine and cream 28.95
6 snails baked with fresh herbs in aromatic garlic butter.......mmmsr. 925 B“lscd Beef ] ) ) Premium Loin Lamb Chops
OId Mill Shri Cocktail Beef brisket seasoned and slow cooked until fork tender. Topped with a richly Two 7 oz. chops served with mint ell 29.50
L rlm.P ocktat flavored sauce from its own juices 1950 - ohop sy ,
Served with cocktail sauce and lemon 9.50 Single lamb chop 20.95
Crunchy Coconut Shrimp Tovvorete Roast Prime Ribs of Bccf (Fri. Sat. & Sunday Only)
With creamy pineapple coconut sauce 950  Veal Marsala Slow roasted beef served with Au Jus.
Alaskan Mushroom C aps Veal cutlets topped with a rich demiglace simmered with mushrooms & Marsala wine.........20.95 Petite ut 80z 295 Regular Ctc e 25.50
Topped with crabmeat and Dejohn butter. 895  Broiled Marinated Chicken Breast Served with Hollandaise sauce.....16.95
Toasted Raviolis Chicken with Cordon Bleu Sauce . Mﬂ%@
Cheese filled, served with marinara sauce for dipping .....smreserssssens 6.95  Breast of chicken breaded and baked with a creamy Jarlsberg and ham sauce....18.50 Alaskan ng Crab chs
French Onion Soup Au Gratin 475 Mushroom and Wild Rice Casserole One pound of broiled & split crab legs, served with clarified butter...Mkt. price
S D A creamy and comforting dish enhanced with toasted pine nuts, gruyere cheese, and Crunchy Coconut Shrimp
oup Uu ]our 395 a splash of light cream 16.95 With creamy pineapple coconut sauce 20.95
. ) /2 A Hearty Ratatouille .
%’W’é ;/ Eggplant, zucchini, tomatoes, and sweet bell peppers, slowly simmered and As?s;zfagj:r;;l;;vorites coconut shrimp, fried shrimp, and shrimp in
. served with a topping of bread crumbs and parmesan cheese .........rmrwerwerern 15.95 beer b : : : 2195
Fresh Spinach Salad with chicken 18.50 eer batter .
Top/j;d w_ith bacon, mlzsﬁroom, and egg. Served with hot bacon dressigggj Pasta Marinara Broilc.d Scallops
or a dressing of your choice - Angel Hair pasta topped with a fresh tomato marinara SQUCe......wwwvmewersrsersrns 15.95 Served in lemon butter. 2595
Sfl'aWbCl'rY Sa]ad ) Served Sunday Only Fried Scal]ops
Assorted greens with fresh strawberries, 9[‘12?‘11)““"5' and crumbled Boneless Chicken and Biscuits 1550  Fresh sea scallops hand breaded and served with tartar SQuCe......vwvrrrr. 2595
bleu cheese. Served with a fresh strawberry vinaIgrette mmmmrmmrreiens 6.95 A . .
Classic C Salad Broiled Ham Steak Served with a maple pineapple sauce ... 1495 Shrimp in Beer Batter
assic lacsar oalad ) Roast Loin of Pork Accompanied with a pungent fruit sauce and cocktail sauce and served with
Crunchy Romaine tossed with our own Caesar dressing, parmesan cheese Oast Loin ol I'or clarified butter 20.95
and croutons 695  Served with homestyle dressing and topped with pork gravy....eweweeeeeveveres 16.95 : ’
Crumbled Bleu Cheese 1.25 extra Roast Leg of Lamb PoaChed Salmon _Flkt
Topped with lamb gravy and served with a garnish of mint jelly......oowwwrrrseree. 19.95 Served with creamy dill sauce 22.50
Roast Turkey P2 rrelinseats:
All white meat served with homestyle dressing & topped with turkey gravy............ 18.50 Have a combination of your favorite steak with your favorite seafood.
Fresh Sautc.cd Mushrooms 1255 Coconut Shrimp 950
Steamed Wild Rice 450 Shrimp in Beer Batter 9.50
Divereer Wﬂghzer options to a full meal gr?l::; Slclallops 1.5
Shrimp, Artichoke and Asparagus Salad ried Scatops 1150
Assorted greens and five large shrimp mixed with marinated artichoke hearts and Alaskan King Crab Legs 1216 Mkt. price
asparagus,.crunchy sweet red pepper, celery and cucumber served with a creamy Australian Lobster Tail Mkt price
herb»a’ressmg 1595 Seafood discounted for combos only.
Chicken Caesar Salad . .
The Old Mill Opens for the season three days before Easter Our classic Caesar salad topped with grilled marinated chicken...owowweroeser. 1395 gllt?:t h;l:{?noﬁ/lsmak St 2895
and closes the day after Thanksgiving. House Tossed Salad 7.95 13&:t1tcs ! _CtS 1g]1:on tea .95
Ot 1 28.
Wednesday - Saturday - 4:30 to 9:00 p.m. St”Wbc”y Salad 9.95 0z. Strip Sica Fridav and Saturday Onlor %
} : . Spinach Salad 9.95 Y e
S;liday Noon thJ 7:30 pl.m. Cf:osccli Mond;y. 'Il'uc?day C: Wl\;dnesday C}; g oy 9-95 Petite Prime Rib 2195
i i - . 8. .8, 1mi L . assic Laesar Dala A . .
ake Sidney exit off 188, turn left onto Rt. 8., located on Rt. 8, I mile North of Mt. Upton chular Prime Rib 25.50

Tore Resevratiors 60/ ~76F~8300

All dinner salads are served with relish trays and rolls.

* Entrees are served with hot rolls, relish tray, soup or House salad, starch, and vegetable. You may substitute French onion soup for soup du jour or salad for $2.50 *
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DOOBY’S ICE CREAM
SOF T

Kiddie /| Baby Bear......cccccceeeeeeiicccnneneeeeecccicenneeen. $2.75

Medium / Mama Bear .....ceeveeeeenvenniineineennrenneenns.$3.25

Large | Papa Bear .....ccccccceeeeeevueeeeccnneeeecsneeeennnnees 33,75

HARP

1SC00p / Baby Bear ....cccccevvunireeeeeeicccnnneeeeeeeeeeenn $3.25

2 Scoops / Mama Bear .......ccceeeeeeeeeeeeccecnnnnnnnnnennnn. $3.75

3 Scoops / Papa Bear.......ccceeeeeeeeeeeeeeccecccecrennnnnnns 94,25

*Gluten Free Cone .50 extra

* Waffle Cone .50 extra

* Additional Toppings (non-sprinkles) .50 each

OTHER TRCATS

MILKSNAKES eveiieniiieieteieeeeineeeneecnneeenesnnnsennesenneees $4.50

(One size, 20 oz)

POIAT PIUNGE .....ceeeereierrnenneeeerereccnnneneeesesseccnnneeees 34.50
(Italian Ice mixed with vanilla soft serve)

Floats (Root Beer, Orange Cream).............ccceuvee.... $4.00

Cookie Sandwiches........ccccccevereervereeericneeeeeennnneee. $4.00
(Choice of cookies and I scoop of ice cream)

COOKIR ceeeeeeneeeeeneeeeeneeeenneeeeneseenneeennnessenseseennneeees S1.25

45 LeWiS St-, Binghamton, NY 13901 next to NYSEG baseball stadium
Monday-Friday 5-10pm ¢ Saturday & Sunday 3-10pm

\T Is Kosher « We maintain a Kosher Certificate on premises

DOOBY’S SPECIALTY SUNDAES

Ariella’s Gone Nuts: Chocolate peanut butter ice cream, hot fudge, peanut
butter sauce, Reese’s Pieces, whipped cream, brownie topping ............ $5.25

Ash Bash: Vanilla ice cream, hot fudge, caramel sauce, Heath Bar,
whipped cream, topped with a cherry...

Lila’s Palooza: Smores ice cream, half a banana, peanut butter sauce,

MArSAMQAUOW SQUCE ..ottt $5.25
Kangaroo Kick: Coffee ice cream, hot fudge, whipped cream,

COCOQ POWAEN ..ottt ettt $5.25
The Nonna: Chocolate, Vanilla, and Strawberry ice cream, biscotti,

cannoli cream, chocolate chips, hot fUAGe ............ccccceeeevvieeiiieiieeeene, $5.25
The Cookie Monster: 3 cookies, 2 scoops, one topping............cccceeuen.... $5.25
The Caboose: Choice of 2 scoops, 2 toppings with whipped cream,

topped with a cherry. Whatever suites your Caboose!...............ccceu...... $5.25
The Polar Express: Vanilla ice cream, coconut flakes, vanilla wafers,
whipped cream, marshmallow SQUCE.............ccccveecvveeeceeeeiiecie e, $5.25

Bearpaws: Cookies and cream ice cream, mint cookie fudge, walnuts,
chocolate crunch, whipped cream, hot fudge.............ccccovveeeeveceveeennnnn.. $5.25

Blackbear: Blackberry ice cream, strawberry sauce, whipped cream,

tOPPEA WIth Q CREITY ..., $5.25
Pheobe Snow (Our Banana Split): Vanilla or chocolate ice cream,

hot fudge, whipped cream, topped with a Cherry .............cceoeveeevvennnne. $5.25
Double Trouble: Chocolate peanut butter ice cream, mint chocolate

chip ice cream, hot fudge, peanut butter sauce, Reese’s Cup,

WHIPPEA CTEAM ... e, $5.25
Bye Felicia: Cotton candy ice cream, gummy bears, shaved almonds,
whipped cream, pink sprinkles, topped with a cherry ...........cccoeeuveu.... $5.25

The Trainwreck: Five scoops of choice ice cream, three toppings, hot

fudge, whipped cream, caramel sauce, topped with a cherry................ $9.95
Appetizers Steak and Chops Seafood Early Bird
Stuffed Mushroom Caps 12.95  New York Strip Steak - 10 oz. Shrimp Scampi 23.95  Available Tuesdays through Saturdays 4 - 5:30 PM
Stuffed with our own crabmeat stuffing or Greek New York Strip Steak - 14 oz. .. Large, tender shrimp, sautéed with fresh garlic, parsley and and Sundays 1 PM - 4 PM
stuffing with spinach, garlic, and Feta cheese. New York Strip Steak - 20 oz. a hint of white wine, and served over angel hair. Ham Steak Hawaiian 14.95
Escargot 12.95  gip, eye Steak - 14 oz. Crab Legs 23.95  Thick cut of delicious ham broiled with our Hawaiian glaze.
Snails baked in garlic and shallot butter in fresh Ribeye Steak - 20 oz. One pound of Alaskan Snow Crab clusters. Broiled Swai 15.95
mushroom caps. Ribeye Steak - 32 oz. Scallops 26.95  Filet of mild white fish seasoned with butter and lemon
Shrimp Cocktail 12.95 Fresh sea scallops, broiled with lemon and lightly seasoned, pepper seasoning.

Iced, crisp, fresh shrimp served with our own tangy

cocktail sauce.

Deep Fried Battered Cheese Sticks ...........ccueuuue.

Served with marinara sauce.
Baked French Onion Soup Gratinee
Soup Du Jour

...6.95

...7.50
3.95

Steamed Clams

12.95

One dozen with drawn butter.
Clams Casino

12.95

Half dozen clams baked with onions, peppers, celery, bacon.

Bacon Wrapped BBQ Shrimp

.12.95

Four large shrimp wrapped with bacon then broiled

with barbeque sauce.

Stuffed Potato Skins.
Four skins with real bacon and cheddar cheese.
Edamame Dumplings

9.95

6.95

Lightly fried and served with a pineapple-curry dipping sauce

Jumbo Shrimp Grillers

13.95

Tastes like baby lobster tails - 4 fresh water jumbo shrimp

grilled and served over roasted garlic cheddar orzo.

Surfand TquSelect one surf and one turf!

Surf

Lobster - 6 oz.
Lobster - 9 oz.
Fried Shrimp
Fried Scallops
Broiled Scallops
Alaskan Snow Crab Legs - 11b........cccceuvueurnennnnne
Bar B-Q Shrimp
Shrimp Scampi
Broiled Haddock
Turf

14 oz. New York Strip
10 oz. New York Strip
Petite Filet Mignon
Filet Mignon
Greek Tenderloin
12 oz. Pork Chop
Cajun Chicken Breast

Prime Rib 10 oz. (Thurs, Fri. and Sat.) ...............
Prime Rib 14 oz. (Thurs, Fri. and Sat.) .....
Prime Rib 20 oz. (Thurs, Fri. and Sat.) .....

Pasta
Fettuccine a la Silo

15.95
23.95
12.95
14.95
14.95
13.95
11.95
12.95
11.95

27.95
20.95
27.95
31.95
35.95
19.95
15.95
22.95

19.95

We add sauteed mushroom slices and broccoli to our

fresh cream sauce, made with imported pecorino
romano cheese and a hint of sherry wine.

With Grilled Chicken - $23.95

Pasta Primavera

16.95

Penne pasta sautéed with garlic, fresh tomatoes, and an

assortment of fresh vegetables in olive oil and Madiera wine.

Angel Hair Pasta

15.95

Baked Stuffed Manicotti
Topped with mozzarella cheese

16.95

Rack of Lamb 32.95
Delicately seasoned with garlic and rosemary. Served with
broiled tomato halves and mint jelly.

Prime Rib of Beef - 10 oz. 22.95
Prime Rib of Beef - 14 oz. 27.95
Prime Rib of Beef - 20 oz. 33.95

Prime Rib of Beef - 32 oz. - No Bone! ...........cccuuuens 44.95
Slowly roasted and seasoned to perfection!
Available Thursdays, Fridays & Saturdays

Filet Mignon - 6 oz. 27.95
Filet Mignon - 8 oz. 31.95
Filet Mignon - 10 oz. 35.95

Tender and juicy, served with fresh sautéed mushrooms.

Filet Oscar. 39.95
Served on a bed of asparagus, topped with lump crab and
hollandaise.

Greek Tenderloin 36.95
Broiled in lemon butter and olive oil, seasoned with orega-
no and lots of garlic.

Pork Chops 29.95
Two 12 oz. center cut chops, broiled to perfection!

1 Chop - $19.95

Greek Pork Chop 21.95

Broiled with lemon butter & olive oil with oregano & lots of garlic.

Calves Liver 19.95
Sautéed with bacon and onions.

Chicken

Chicken Parmesan 19.95

Fresh, boneless, skinless breast, breaded and topped with
marinara and mozzarella, served over angel hair pasta.
Chicken Picatta 20.95
Boneless, skinless breast sautéed with lemon, butter & a hint
of white wine, capers, served over angel hair pasta.

Chicken Cordon Bleu 21.95
Boneless, skinless chicken breast, stuffed with imported Swiss
cheese and ham, breaded in our own seasoned breadcrumbs and
sautéed with olive oil, butter and white wine.

Chicken Marsala 20.95
Boneless, skinless breast, sautéed with fresh sliced mush-
rooms, green onions, au jus, and Marsala wine. Served over
wild rice pilaf.

Coconut Chicken 20.95
Boneless, skinless breast, dredged in coconut, then sautéed
to a golden brown. Served with fresh pineapple chunks and
our famous coconut sauce.

Stuffed Greek Chicken Breast ..........ccoceuvurvrererneenenes 23.95
Boneless, skinless breast, lightly charbroiled, stuffed with spin-
ach and feta cheese stuffing and finished under the broiler with
our famous Greek sauce! (Lots of Garlic!)

Chicken Italiano 20.95
Breast of chicken topped with fried peppers, fried onions
and Marsala wine, served over angel hair pasta

Cajun Chicken and Shrimp
Served with cajun garlic greens.

22.95

or hand breaded and deep-fried.

Broiled Stuffed Shrimp 24.95
Your choice of crabmeat or Greek stuffing

Fried Shrimp 21.95
Lightly hand breaded and fried to a golden brown.

Jumbo Shrimp Grillers 24.95

Tastes like baby lobster tails! 6 jumbo fresh water shrimp
grilled and served over roasted garlic cheddar orzo.
Broiled Haddock
Lightly seasoned and broiled in lemon butter, or

Stuffed with your choice of crabmeat or Greek stuffing24.95
Fried Haddock 19.95
Lightly hand-breaded and deep fried to a golden brown.
Broiled Seafood Platter 36.95
Lobster tail, haddock, scallops, shrimp and crab legs, lightly
seasoned and broiled to perfection.

Fried Seafood Platter 26.95
Haddock, shrimp, scallops, crab cake, and clam strips, all
delicately breaded and fried to a golden brown. Served with
homemade cocktail & tartar sauce.

Lobster Tail - 6 oz. 26.95
Lobster Tail - 9 oz. 36.95
The finest from the sea, lightly seasoned and broiled to perfection.
Seafood Alfredo 27.95
Shrimp, scallops, and broccoli florets sautéed with butter,
fresh cream, and pecorino romano and a hint of sherry
wine, tossed with fettuccini.

20.95

Broiled Salmon Filet 23.95
Topped with our delicious lemon, caper and dill sauce.
Lump Crab Stuffed Salmon Filet .........ccccocevvururucncns 27.95

Fresh lump crab with our house seasoning, stuffed in Pacific salm-
on filet, brushed with butter and herbs then broiled to perfection.

Awesome Seafood Add Ons

3 Jumbo Shrimp Grillers 8.95
6 oz. Lobster Tail 15.95
Sautéed Mushrooms, Onions, or Both........................ 3.95
Grilled Asparagus Spears 3.95
Veal

Veal Marsala 24.95

Tender veal sautéed with Marsala wine, beef stock, fresh
mushrooms, and topped with a light sprinkle of imported
Swiss cheese.

Scallopini 24.95
Tender veal scallops, sautéed in olive oil and butter with
fresh mushrooms, tomatoes, green onion, parsley, and
sherry wine.

Breaded Veal Cutlets 24.95
Tender cutlets, dipped in egg and our Italian seasoned
breadcrumbs, and sautéed in olive oil.

Veal Picatta 24.95
Veal medallions sauteed with butter, lemon, capers and
white wine, served over angel hair pasta.

Swai Florentine 17.95
Mild flakey white fish topped with spinach and herbs.
Crab Stuffed Haddock 18.95
Fresh haddock stuffed with our incredible lump crab stuffing.
12 oz. Pork Chops 17.95
Broiled juicy center cut pork chop seasoned lightly with
special seasoning.

Turkey and Biscuits 14.95
Tender white meat turkey breast simmered in our own
turkey gravy and served with buttermilk biscuits.
Beef Tips Over Egg Noodles

Tender cuts of beef simmered slowly with Sherry wine,
mushrooms & beef au jus. Served with buttered egg noodles.
Sicilian Shrimp 17.95
Large shrimp sautéed with garlic, fresh Roma tomatoes,
mushrooms, spinach & white wine. Served over Angel Hair pasta.
Seafood Newburg 18.95
Shrimp, scallops, fish and crab served over toast points.
Chicken Marsala 15.95
Boneless, skinless chicken breast with mushrooms, green
onions, au jus and Marsala wine
Chicken Parmesan

Served over Angel Hair pasta.
New York Strip Steak - 10 0Z. .....coceuvuerceururncrcsusunnn 19.95
Prime Rib - 10 oz. 19.95
10 oz. cut of juicy prime rib served the way you like it.
Served Thursday through Saturday only.

14.95

15.95

All Early Bird dinners include full salad bar; choice of potato, rice
or vegetable; coffee or tea and dessert.

Tax and gratuity additional. Your server will inform you of
additional Early Bird Specials. Cannot be used with any coupons,
promotional gift certificates, or any other promotion except for
Clipper Magazines $2 off coupon.

TR % o
The Silo Restanrant
Now open Tuesday-Sunday (Dinner) 4-9pm
Friday - Saturday (Dinner) 4-10pm
Sunday (Brunch) 10am - 2pm « Sunday Dinner 1-8pm

Take Rt. 12 North to Greene, right at light, 6 mi. east on
Rt. 206 (approx. 30 min.) Make your reservations now!

656-4377

All major credit cards accepted
www.thesilorestaurant.com
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Special Sections Publication Date Ad Copy Due

R20-01.......... DINE OUT tttieitiiieiiieeeieeeeiiee ettt e eteeeesteeessaeeesseessssaesssssesssseessssesssssesssssssssseesssseenes January 3.......coe... December 27
R20-02.......... BUSINESS PROFILES ™ ™ ..eiiiiiiiieeeiiie ettt eeitt ettt e et e e eeiiveeeeenasaaesssssaaeeesesaaaennns January 10............... January 2
R20-03.......... TAX & FINANCIAL PLANNING 1eeieiiiiiieeiiiiieeeiiereeeiiieeeeitreeeeireeeeeiveeeeesavaaaesnnnes January 17 .............. January 9
R20-04.......... SUMMER CAMPS ...vvtieivieeiireetieeeteeeesseeessseeessseessssesssssssssesssessssessssssessssesssseanns January 24 ............. January 16
R20-05.......... DINE OUT 1ttiitiieieiiieeeiiieeeiite ettt eeveeeeseeeessaeeessaeessssesssssasssseessssesssssesssssssssseesssseenes January 31............... January 23
R20-06.......... BAR/BAT MITZVAH PLANNING GUIDE™ * ¥ ...iciiieiiieiieeiieeieeeieeieeeieeneeeveesneensaens February 7 .............. January 30
R20-07.......... WWOMEN IN BUSINESS ™ ™ ..tteeiiiteeiiiteeiiteesiite et et e eiteeeiveeeibaeesiseaesiseesnsnaeensseesnnns February 14 ............ February 6
R20-08 ......... HEALTH QU WELLNESS .ettvtteiiiieiiieeiiteeiieeeireeeiteesieeesireeesiseenssasensssesnsseessseesssns February 21 ............ February 13
R20-09.......... DINE OUT ctiiitteiiteeiiteeiite et et eeiteeeitteeeibaeesabeesssseasssseesssaesnssaessseasnsseessseenss February 28 ............ February 20
R20-10 ......... TAX & FINANCIAL PLANNING . ...cvtetietitieietietieteteiiets st ese st ess s s s ess s s sens March 6.....oeeueee.e. February 27
R20-11.......... WEDDING, PROM & PARTY PLANNING GUIDE* * % 1.iiiiioeiiiiieeeeeeeeieeeeeeeeeesanaeeeee e March 13 ...cvvveeen. March 5
R20-12.......... CAR CARE * PERSONAL & BUSINESS SERVICES ..uvvieevveeveeenieereenseeeseeesseesssessseennens March 20................ March 12
R20-13 ...... PREPARE FOR PASSOVER * SUMMER (CCAMPS ....eeeeuvirreerrirreeeeniireeeenerreeesnsrreesssesaeesnes March 27 .ccoeeuvnnee. March 19
R20-14 ......... PASSOVER™ ™™ 1.ttt ettt ettt ettt ettt et et e et e e abeeesteeabeeesbeesba e s b e ensaennbeensaenaseans April 3., March 26
R20-15 ......... PASSOVER II - HEALTH CARE ...vovvivieviiieierierieteiesieseeseetes e eseesesessess v esessessesseseesasnas April 10..cvieiiinen, April 2
R20-16.......... SPRING HOME IMPROVEMENT ¢ DINE OUT .vviiiiiiiiiiciiieieeerieeie e eevse e April 17 oo, April 8*
R20-17 ......... PERSONAL & BUSINESS SERVICES ...vveuvterveerreerienseeieenrenseenseeseesesssesssensessesseenseesses April 24 ..o April 14*
R20-18.......... GIFTS FOR MOMS & GRADS * DINE OUT ciiiiiiiiiiiiieeeeeiiiiieeeeeeeeiivre e e ee e May 1., April 23
R20-19.......... SUMMER CAMPS S PROGRAMS...cveteuiiteeeniiiieeeniireeessireeeenireeeenireeessssssessssmsaeesnnes May 8o April 30
R20-20.......... BUSINESS PROFILES™ * ¢ (COLLEGE SIMCHAS ....uvvvvivireeeeeerinrrrereeeeeeennnarreeesssssnssseees May 15, May 7
R20-21.......... SENIOR LIVING cetttteiiiiiiiiiiiieieeiiteeeeiteeeeitee ettt eiire e e eiaa e e ettt e e esaibaeesssesaaeennen May 22..cccovvverannne. May 14

SUMMER FUN INSERT™ ™ ¥ ..ottt eeiite e et eeave e e e eabaaesesasaaeeeans May 22...cccoivieannnne. May 6*
R20-22.......... DINE OUT tetiiiittteeiittteeeite ettt ettt ettt et eeabaa e s esisa e e ssstbaeesssssaaesnsssaeesnnns May 29.. ..o May 21
R20-23.......... GIFTS FOR DADS & GRADS .vveeeiiviieeeiiieeeeniiieeeenireeeenirresesisreesssssseessnssessssssseeens June 5....ooeiiiiiiiennne May 28
R20-24.......... SUMMER FUN * SUMMER CAMPS & PROGRAMS ....eeervirieeeiiiieeeniiieeeniireeeninneeennes June 12..cccvvvvennnenn. June 4
R20-25.......... PERSONAL & BUSINESS SERVICES © (GRADUATION SIMCHAS wecvvvvvemerviessisnssssssssssssssssnssssssssnnns June 19...ccvvveennnnn. June 11
R20-26.......... DINE OUT * SAFE DRIVING...ttttiiiieeiiiiiiieeeeeeiiiiireeeeeeeeeinrrreeeeeesesssssssseessssssnssssees June 26.....uivieeeeennnn, June 18
R20-27.......... FAMILY LIVING + PETS ARE PEOPLE TOO .cuuvvvveeeeireeeeniirreennireeeennrreeesnsreeesssesseesnnes July 3., June 27
R20-28.......... BEAT THE HEAT ¢ ICE CREAM SCOOPS™ ™ ..iiiiiioiiieiiieeiieeieeeiieeieeeeveeeneeenveesseenneens July 10, July 2
R20-29.......... ANNUAL COMMUNITY GUIDE * HEAITH CARE ..eoovvieiiiiiiieieeeiie et eeere e July 17 July 9

MMENUS™ 1ttt ettt ettt et ettt ae ettt eae e e teeeseeeteeereseteeenssesseenreaerseenreann July 17, June 4*
R20-30.......... PERSONAL & BUSINESS SERVICES....uvvievvieesieeieeesreereensseeseeesseesssessssesssesssessssesseens July 24....ccoevvenn. July 16
R20-31.......... DINE OUT 1ttitiieiieeiieeteeeie et eteeesteesseeessessssessseessaessseesseessssasssessssesssesssesssessseans July 31 i, July 23
R20-32.......... SUCCESS NETWORK ™ * ...t evtitierreeeereeeerreeeseeeeseseeseseosseseessesenssesossseesssseosessosesons August 7 coveeevveennen. July 30
R20-33.......... WWOMEN IN BUSINESS™ *..iiiiieiiieeeeeiite ettt ettt ettt e et seearbe e e e easnaeeeennes August 14 ............... August 6
R20-34.......... BACK TO SCHOOL 1. vvvtevievieiiivreieieteiesiesieeiseitestessestessesesessessessasseesssssessossossonsensensons August 21 .............. August 13
R20-35.......... DINE OUT 1ttiiiiieeiiieeeiiteeiiteeiieeetteeeieeeessaeesssaesssaesssssasssssessseesnsssessssessssseesssseenss August 28 ............... August 20
R20-36 ......... FALL HOME & GARDEN * PERSONAL & BUSINESS SERVICES...ccevuvvreeenirreeenirreeennns September 4............ August 27
R20-37 ......... PREPARE FOR ROSH HASHANAH.....ccoviiiiiiiiiieiiceiiceie ettt nse e ens September 11.......... September 3
R20-38 ......... ROSH HASHANAH L .oviiiiiiiieiiccieee ettt ae e ss e ens September 18.......... September 10
R20-39.......... ROSH HASHANAH II - HEAITH CARE ...cvviviieeiieeiieeiieeiieeie e esse e ens September 25.......... September 17
R2040.......... DINE OUT ottt eeve ettt eve et et easeeveeete st s esseeseesteesseerseesseeteenseenseessennis October 2 ..o September 24
R2041.......... BUSINESS PROFILES ™ * ...ettetieiirevieeteeeieeteeereestesseeseesteeseenseesseesseessessenseessenssenseesss October 9 ... October 1
R2042.......... CAR CARE. 1ttt ettt ettt ettt ettt ete e et e et eeae e e eate e e eaaeseeaseseeseeeerseeeenreseenreeeesreeens October 16 ............. October 8
R2043.......... WINTER HOME IMPROVEMENT * ELECTIONS...ccvteriieeiieniieeiieniieeieenreeieeeereeseennns October 23 ............. October 15
R20-44.......... WOMEN IN BUSINESS™ ™ ¢ ELECTIONS ..evvieiieeiiieniieeiieeniteeieeniieeieesnneeieeenseenseennns October 30 ............. October 22
R2045 ... HEALTH & WELLNESS ¢ DINE OUT cuiiiiiiiiiiiiieeiiieeiiteeiieeeiteeeveeesieeeireesiveans November 6............ October 29
R2046.......... TAX & FINANCIAL PLANNING ..vvvtieiiiieiiiieeiieeeiteette et eireeeiveeeieeesibaesivaesainees November 13.......... November 5
R2047 ... PREPARE FOR THANKSGIVING * CHANUKAH GIFTS c.vveveuirererererereresresesesesesesesessesesesesesenes November 20.......... November 12
R2048.......... PERSONAL & BUSINESS SERVICES * CHANUKAH GIFTS vovievviieeniieeenireeenieeeenreeenneens November 27.......... November 19
R2049 ....... CHANUKAH Lttt ettt ettt evs s eentaeeenre e e December 4............. November 25*
R20-50 ......... CHANUKAH I - HEALTH CARE..cvtiiotiiiiieeiieeiieeie et esseeeseeeseeenseesaessseeneas December 11........... December 3
R20-51 ......... DINE OUT 1tietitiietiee ettt eette ettt eae e eteeeertaeeeaseeeessesessesentessensseeensssensseeeesresens December 18........... December 10
R20-52.......... SAFE DRIVING 111ecvvteietieeeetteeeette e ettt eevreeeteeeerveseesseseessssessesenssssesssseensssenssessnssesons December 25........... December 17
R21-01.......... DINE OUT 1etiotiieieiiieeeiieeeeiite ettt eeteeeesteeessaeeesseeesssaesssssasssseessssesssssesssssssssseesssseenns January 1............... December 24

To adwvertise, contact Bonnie Rozen at 724-2360, ext. 244 or bonnie@thereportergroup.org




