
 

 

The Royal George Inn 
              On South River Street in Maytowne 

County of Lancaster, Province of Pennsylvania                       
Est. 1760 A.D. 

Honoring our Sovereign Lord, His Majesty, George, the Third, By the Grace of God,  

King of Great Britain, Ireland, and the British Dominions beyond the seas, Defender of the 

Faith, etc. etc. 

 

                      Frederick Gelbach, Innkeeper 

All patrons are cordially invited to partake of their choice of the finest of 

victuals at the following prices, to wit: 
 

Soup & Sandwich or Salad Plate, Dessert 
   &  Beverage……………… $10 Colonial 
Soup or Sandwich or Salad with Dessert      
   &Beverage……………. $  8  Colonial 
Dessert & Beverage……….. $  5  Colonial 
 

Kindly pay the maitre d’hotels when entering the establishment. 

You will be given the Bill of Fare as your proof of payment.  

Should you decide to indulge in a second dessert after dining on the first, 

please pay your waiter or waitress before leaving.  All profits benefit the 

Maytown Historical Society. 
 

 

 



 

 

HOURS:     11:00 AM until 4:00 PM    (Last seating: 4 PM) 
 

Serving you this day are:   Glenn Bachert, Maitre d’hotels 

      Waiting Staff:  Gail Barclay, Linda Good, Joy Glatfelter, Margot Herzog, 

Beryl Kuhn, Tina Nell, and Danielle Noone. 

      Kitchen Staff:  Pascale Herzog, Chief Cook, and Rose Barr, Ruth Faus,  

Doris Schoelkoph and Vernetta Wallander. 
 

A Special Thanks to the Herzog family, for the use of the Maison Historique!   
 
               Bill of Fare 
 

I. POTAGES/ SOUPS 

 

     Chicken Corn Soup Pennsylvania   Deutsch, 

mit Rivels! 
     
    No doubt, the iconic Soup of our German-dominated local culture  

    and cousine, Maytown’s  “National Dish” at Memorial Day, this rich 

    soup  fashioned of chicken, corn, milk, eggs, and  delectable  

    “rivels”----doughy noodles----will fill you up and put a smile on your  

    face for sure!     Guten Appetit zu Allen!  
 

     Potato Soup 
 

Talk about a close second to many Maytown hearts!  This creamy soup may 

lack meat, but it more than makes up for the omission in flavor and a feeling 

of well-being and home.    

 

       

      Both soups are absolutely perfect for a cold  

     day and  a post-prandial stroll through Maytown’s streets! 

 



 

 

 
              

 

 

 

 
 

II. SANDWICH OR SALAD 

 

      HAM SALAD SANDWICH ON A FLAKY  

     CROISSANT 

 

                                    Or 

 

      CHICKEN SALAD ON A BED OF CRISP 

      ROMAINE LETTUCE WITH A GARNISH 

      OF GRAPES. 

 

 

        Both offerings have multi-colored, natural 

        Potato chips on the side. 

 

 

III. DESSERTS 

 
 

Chocolate Mousse Cake with Crème Anglaise 

          This Cake is rich in flavor and texture. Bittersweet, creamy, and full 

           Of chocolate flavor--the chef says it is NOT for everyone! Choc- 

           olate lovers need only indulge!  As the name of the confection  

           suggests, both King George and King Louis love it! 

 

 



 

 

 
 

Pecan Pie 

          Not only those in the Southern colonies are excited by this rich 

          Dessert which is always among the first to be devoured at  

          Church suppers and banquets! 

 

 

 

Cherry Crumb Pie 

          Not only the Virginia Planter, George Washington, enjoys this 

          Sweet favorite.  You don’t even have to cut down your own tree 

          To enjoy it!   A la Mode anyone? 

 

 

Ice Cream Sundaes 

          A wee bit of an anachronism  for 1760, but if you don’t rat on us 

          To the historical society, who cares!  French vanilla   

          ice cream, topped with chocolate syrup, butter- 

           scotch, wet walnuts, whipped cream, or cherries!   Order this 

          In peace, and we won’t breathe a word of it to the  town’s cooks! 

 

 

Shoo-Fly Pie 

          If you love Chicken Corn Soup with rivels, Pork and Sauerkraut,  

         Snitz and Knepp, Chow-- Chow and other delicacies of the area, 

         Then, you’re sure to love this famous pie made with gooey  

         Molasses from the Plantations of the Caribbean!   Es schmeckt! 

 

 

Pumpkin Pie 

          Our Indian neighbors taught us to really love the Pumpkin, and  

          There is probably no more quintessential confection of the  

          American table than Pumpkin Pie---especially if you are a Pilgrim! 

          Thanksgiving may not yet be an official holiday in our colonial  

          Calendar, but as our town parsons are always telling us, we 

          Should give thanks to God every day---and what better way to  

          celebrate  the Creator’s largesse than by enjoying some pie! 

 

 

Apple Crumble Pie 

          Not only “cookies” crumble, but sometimes pie toppings do too. 

          Enjoy what is arguably the most universally loved pie and re- 

          member  how much Adam  and Eve coveted  it’s fruit.  Small  

          Wonder! 

 

 



 

 

IV.  BEVERAGES 

 

         Lemonade 

        Hot Tea (Choice of teas at table) 

        Decaf Coffee 

        Hot Chocolate 

        Hot Cider 

 

        (Water with Lemon served upon Request.) 

 
 

We thank you for your patronage! 
 

Your checked coats will be returned to you as you leave 
the establishment for the street via the door through 
which you entered, at the rear of the inn. 
Note that there is one interior restroom in the inn. 
It is accessed via the waiting parlor. Kindly lock 
the door to the room when using it so as to avoid 
unhappy situations! 
 
 
     

 

 


