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C E L E B R A T I N G  

NATIONAL CULINARY ARTS MONTH
gracie’s 21st Century Café & Catering

yellow House Hotel

gracie’s 21st Century Café & Catering is
celebrating 30 years of serving the area and
beyond — fresh organic gourmet dining
with just a hint of decadence. We also offer
Corporate & Celebration Catering in our
eclectic style, just for you, at
our beautiful location or at a
site of your choice.

Wednesday, our Blue Plate
Special night, has kept our
seasoned staff happily work-
ing and offering our guests
more frequent opportunities
to dine with us. A different entrée is offered
each Wednesday at a special price to
include salad and home-made bread. 

Date night Thursdays featuring a
shared appetizer, two entrées, and a bottle
of wine to entice a bit of romance, brings
you to the table to just “be together.”  

Fridays features Jazz on our beautiful
patio or in our neon bar, with fireplaces in
all three intimate dining rooms in the
winter.   

Saturday dining is always a special
event for family, friends or
clients.   

Mark your calendars for
our Annual Caribbean
Festival to benefit for the JDrF
on September 23, 2018. Join us,
won’t you, for some civilized
dining in Pine Forge, Alfresco

or in one of our lovely dining rooms. My
staff and I look forward to serving you and
to sharing a “good Vibe!”

gracie’s 21st Century Café is located at
1534 Manatawny road, Pine Forge, PA
19548; 610.323.4004; www.gracies21stcen-
tury.com.

The yellow House Hotel, located at 
6743 Boyertown Pike, Douglassville, 
surrounded by the rolling farmlands of
rural Berks County, Pennsylvania, provides
a delightful departure from the everyday...
fine dining and comfortable overnight
accommodations await you.

The restaurant includes three separate
dining rooms and a pub/tavern area for
your dining pleasure. yellow House Hotel
offers intimate and cozy yet casual dining
with a variety of seafood, steak and poultry
entrées gracing the dinner menu.  

The house specialties are jumbo lump
crab cakes and baby-back ribs, prepared 
in our own savory barbeque sauce. And 
for the sweet tooth, a luscious sampling 
of homemade desserts completes the 
dining experience. The lighter appetite 
will find a generous selection of soups, 

salads and sandwiches offered throughout
the day.

The yellow House Hotel, built in 1801 at
the intersection of routes 662 and 562 in the
scenic Oley Valley, originally served as a
stagecoach stop and country store for trav-
elers between reading and Philadelphia.
Since then, the yellow House Hotel has
evolved into a restaurant and hotel with a
fine dining reputation for its delectable bill
of fare and pleasing, comfortable atmos-
phere.  While the ownership of the yellow
House Hotel has changed hands over the
years more than 25 times, the hotel has
remained a charming focal point of the Oley
Valley, both inside and out. gift Certificates
are available for purchase year round.

For additional information or reserva-
tions, please call 610.689.9410, and visit
www.yellowhousehotel.com.
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CALL 610.323.6253 TO PLACE 
Y        OUR AD IN THE DINING GUIDE.
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