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Hours of Operation: 
Monday - Friday (March - December) :  7am - 10:30am 
Saturday & Sunday (Year-round):  7am - 11am 
 

Daily Breakfast Buffet  
 

Make your own Belgium Waffles 
French toast 

Light & fluffy scrambled eggs and cheese eggs,  
Bacon and sausage 

Apple or Corn Fritters 
Cereal Selection 

Fresh Seasonal Fruit 
Bagels, Toast, Pastries 

Cranberry, Orange, and Apple Juice 
Coffee and Tea 

 

$9.95 per person 
$5.95 per person (Children 6-12) 

 

Continental Breakfast available for $5.95 per person 
 



Welcome to “Centuries on the Square.  We are proud to continue the tradition of gracious  
dining in the heart of historic Gettysburg.  Our aim is to make your dining experience as  

pleasurable as possible and truly worthy of the legend that is the Gettysburg Hotel. 
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Centuries Crudite 
Assorted fresh seasonal vegetables served with southwestern ranch dip. 

 
Spinach & Artichoke Dip 

Warm dip of spinach and artichoke hearts served with tortilla chips 
 

Imperial Crab Dip 
Lump crabmeat, piping hot with toast points.  Our house favorite. 

 
Stuffed Mushroom Caps 

Fresh large mushroom caps stuffed with crab imperial 
 

Brie en Croute 
A mild ripe cheese wrapped in a flaky puff pastry and served with a spicy apple relish 

 
Soup du Jour 

By the cup  
or 

By the Bowl  
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Mesclun Garden Salad 

Ala carte 
 

Caesar Salad 
With a dinner entrée or alacarte 



All entrees are served with a tossed mesclun garden salad, assorted rolls and butter. 
Our entrees are prepared fresh when you order,  

please allow us time to prepare your meal to your liking. 
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Prime Rib of Beef* 
Available on Friday and Saturday Evenings Only 

Black Angus Beef encrusted with our house blend of seasonings.  Slow roasted and hand carved. 
Served with homemade Yorkshire pudding and potato of the evening. 

 
Woodsman Steak* 

A hand selected New York Strip Steak, char-grilled to create the aroma of hickory wood; 
Add the flavors of fresh garlic, herbs and spices.  Served with the potato of the evening. 

 
 

Charred Lamb Chops* 
Tender young New Zealand lamb chops marinated in a peppercorn mint vinaigrette. 

Grilled to your liking and served with our house blend rice. 
 
 

Brandied Pork Noisettes* 
Boneless fresh pork sautéed with a variety of exotic mushrooms and 

Finished with a brandy cream sauce.  Served with our house blend rice. 
 
 

Chicken Chesapeake* 
Fresh breast of chicken, hand stuffed with our succulent crabmeat and our chef’s secret blend of 

seasonings.  Laced with a zesty whole grain Dijonaise sauce and our house blend of rice. 
 
 

Caribbean Chicken* 
Fresh chicken breast lightly seasoned with fragrant Caribbean spices.  Flamed with rum marinated 

tropical fruit compote.  Served with a medley of fresh vegetables. 
 

*  Consumer Advisory:  Steaks/Hamburgers/Eggs may be cooked to order.  NOTICE:  Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 
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Shrimp A la Greque* 

Gulf shrimp sautéed with fresh garlic, broccoli, sun-dried tomatoes and feta cheese. 
Served over angel hair pasta 

 
 

Grilled Fillet of Salmon* 
Our salmon is filleted in house to ensure the fresh quality of the fish.   

Grilled with a delightful tangy sun-dried tomato basil vinaigrette.   
Served with a medley of fresh vegetables 

 
 

Trout Amandine* 
Farm raised rainbow trout sautéed with local apples and almonds. 

Served with our house blend rice. 
 
 

Mediterranean Strudel 
A fresh selection of assorted mushrooms baked with spinach, feta cheese and Herbs de Provence. 

Served with a medley of fresh vegetables. 
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Spaghetti and Meatballs 
Chicken Fingers with French Fries 

Hamburger or Cheeseburger with French Fries 
Grilled Cheese with French Fries 

Macaroni & Cheese with French Fries 
(Comes with your choice of apple sauce or a scoop of ice cream) 

Five dollars & Ninety-five cents 

*  Consumer Advisory:  Steaks/Hamburgers/Eggs may be cooked to order.  NOTICE:  Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 
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We offer a wide selection of cakes and pies.  Please ask your server to see the dessert tray. 

 
Centuries Parfait 

Made with  rich and creamy ice cream and your favorite cordial.   
May we suggest Cream de Menthe, Chambord, Kahlua, Frangelico, Bailey’s, or Amaretto.   

 
Irish Coffee 

Jameson’s Irish Wiskey, Kahlua and Cream de Menthe  
 

The “1797” 
Bailey’s Irish Cream, Grand Marnier and Amaretto 

 
Heavenly Coffee 

With Bailey’s Irish Cream, Frangelico & Kahlua 
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We have a wide selection of  wines, beer and cordials to suit almost any liking. 

Be sure to ask your server for our complete wine list and drink menu.    




