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January-June 2021

What ’s New
Down On the Farm

Resilience
 2020 will forever be instilled in history. The pandemic 
has had an effect on every single person in the world 
in some way. As a small family owned and operated 
restaurant business, we have felt this horrible impact 
tremendously. Although the pandemic has had a ripple 
effect on us, we are resilient. The values that have built 
Hickory Bridge Farm, hard work and dedication, will pull 
us through. We are determined to be better than ever!

 This year we have a few “new” and “outside of the box” 
things happening at Hickory Bridge. We never thought we 
would ever enter the world of carryout meals as we are 
different from many restaurants. Through some trial and 
a little more error we have our carryout dinners down to 
a science. We are now able to offer everything you love 
about Hickory Bridge food as a well packaged carryout. 
This includes favorites such as; spiced peaches, warm 
bacon dressing, crab imperial, corn fritters and selected 
popular entrees. It has been very humbling to have 
support from so many of our customer friends through 
the carryout venue. We have enjoyed the same support in 
our attempts to open back up for inside dining. We are 
hoping that 2021 will be even better after the smoke clears 
and we are back to full capacity again. We will continue to 
offer the carryout as well as inside normal dining in 2021. 

 The other addition to Hickory Bridge is the “Red 
Shed.” We completed a major project in part of what 
used to be the museum and have created a beautiful 
multipurpose venue for weddings and special events. We 
look to host a few barn dance parties throughout the year 
with live bands and DJ’s. The decision to make this special 
venue was based on the demand to host weddings on our 
beautiful property as well as special occasions with the 
availability of the Bed and Breakfast. 

 All of us here at Hickory Bridge are looking forward 
to what 2021 will bring us. We cannot say thank you 
enough to those who have reached out to us in support of 
our family and our business. This truly means so much. 
The resiliency of the Hickory Bridge family will make us 
stronger in the new year. We hope to see everyone very 
soon!

Bert, Family & Staff 

Snail mail goes to e-mail
    Our newsletter mailing list has grown to over 
10,000 guests. We would like to continue the mailed 
newsletter but also offer a digital version via email 
to keep everyone informed of what is happening 
on the farm.  If you would like to continue to 
receive a printed copy, please call our office or 
send a note, and we can keep you on that list.  Our 
e-mail list is a great option and can easily be found 
on our web site: www.hickorybridgefarm.com. We 
hope to have all of this updated by the time the 
next newsletter is due out. 

Valentine’s Day 
February 14th

     Enjoy a quiet afternoon with your Valentine at 
Hickory Bridge Farm. A delicious dinner menu will 
showcase Roast Pork with a cherry sauce, Oven 
Fried Chicken and Crab Imperial.  Make weekend 
plans by staying at our Bed and Breakfast. Guest 
rooms feature a variety of choices-king size beds, 
whirlpool baths, gas fireplaces, Wifi and cable 
television.  Full breakfast is included except on 
Sunday morning, when breakfast is served to 
your room. There is no better way to spoil your 
Valentine! Call soon for reservations! 

Murder Mystery & Dinner
     It is time to have some fun!  The Spring Murder 
Mystery evening will be on March 24th & 25th.  
The evening will begin with dinner following with 
a three actor interactive show including comedy 
and mystery.  The menu for the evening features 
Boneless Breast of Chicken with a Cordon Bleu 
Sauce, Baked Ham, Crab Imperial and all the 
trimmings. Tickets must be purchased in advance 
and will cost $65.00 per guest including the tax 
and gratuity. Don’ miss this fun event. Call our 
office or order online for tickets from our website 
www.hickorybridgefarm.com.



Easter- 
Time to Rejoice!

     It is time to embrace the Easter 
season where the flowers will be 
blooming and a great dinner will 

be prepared. Guests will enjoy 
a delicious dinner including 
Boneless Breast of Chicken with 
a Cordon Bleu sauce, Baked Ham 
with a pineapple glaze and Crab 

Imperial. Reservations for 
Easter dinner will be accepted 

starting at 9:00 a.m. Monday, 
March 1st.  

Spring Tea Luncheon
April 20th & 21st

     Welcome a new season by 
attending the Spring Tea at 
Hickory Bridge Farm on April 
20th or 21st. The atmosphere 
will be set with fresh flowers 
and beautiful harp music 
by Anita Smith. The menu 
includes an appetizer, a 
delicious crab & corn chowder, 
green salad with fresh strawberries, blueberry scones, 
lemon poppy seed bread, an entrée assortment and 
desserts! The cost of the luncheon will be $27.00 per 
guest plus tax and gratuity. Reservations will be taken 
for 11:30, 12:00 or 12:30. We hope to see you for this 
lovely event!

Mother’s Day Luncheon
     Mother’s Day is a popular day at Hickory Bridge 

Farm. Since Mother’s Day reservations book quickly, 
we will be offering a special luncheon on Saturday, 
May 8th.  

    The menu will include Roast Pork with an Apple 
Dressing, Oven Fried Chicken and Crab Imperial.  
The cost will be $29.95 and does not include tax or 
gratuity. Make your plans early to celebrate Mother’s 
day!

Open for Lunch
     Mark your calendar for “Open for Lunch” dates! 

On April 7th guests will enjoy a family 
style meal featuring Chicken over 
Biscuits & Baked Ham, on   
June 9th, Open Pit Pork & 
Oven Fried Chicken. The 
cost for Open for Lunch is 
$20.95 and does not include 
the tax and gratuity. Reservations 
are taken for 11:30, 12:00 & 12:30.

Open for Lunch 
with Patsy Cline

     Many guests have enjoyed entertainment with 
their “Open for Lunch” experience. On May 5th, 
we have the pleasure of Forever Young, a country 
couple that will be coming to Hickory Bridge Farm. 
Highlighting their musical performance will include 
an impersonator showcasing Patsy Cline. The lunch 
menu is Oven Barbequed Chicken and Baked Ham 
with a pineapple dressing. This is going to be a great 
afternoon you will not want to miss.  The cost for 
lunch and entertainment is $35.00 including tax and 
gratuity. Purchasing a ticket in advance is necessary 
and can be done by calling the office or ordering 
online through our website. We hope to see you on 
this special day! 

Country Barn Dance & Dinner
     Saturday, May 29th, Hickory Bridge Farm will host 

their first event in the Red Shed showcasing a Country 
Barn Dance. The evening will begin with a light 
dinner featuring Pit Brisket and Oven Fried Chicken. 
Dancing begins at 7:00 concluding at 11:00 p.m. 
Music will be provided by DJ Ethan Tipton. Guests 
must be 21 years old and tickets can be purchased 
through our web site or by calling our office. The cost 
of the evening will be $35.00 per guest and includes 
dinner, dance, non-alcoholic beverages, tax and 
gratuity. Guests may not bring their own beverages.  
Beer, wine and a specialty drink will be an additional 
cost. Buy your tickets early for this fun evening. 



Bed ‘n Breakfast • Country Dining
96 Hickory Bridge Road • Orrtanna, PA 17353

www.hickorybridgefarm.com • (717) 642-5261

January
1,2,3 Roast Pork Tenderloin with sauerkraut, Oven Fried Chicken, Crab Imperial
8,9,10 Chicken and Biscuits with gravy, Baked Ham lightly browned & Crab Imperial 
15,16,17 Braised Beef Brisket with garlic mashed potatoes, Oven Fried Chicken & Crab Imperial 
22,23,24 Baked Ham with a pineapple dressing, Oven Fried Chicken & Crab Imperial
29,30,31 Oven Fried Chicken, Roast Beef with dressing & Crab Imperial

February
5,6,7 Baked Ham with a maple raisin sauce, Boneless Breast of Chicken with a Cordon Bleu sauce & Crab Imperial
12,13,14 Roast Pork with a cherry sauce, Oven Fried Chicken & Crab Imperial
19,20,21 Oven Fried Chicken, Open Pit Beef Brisket with a corn bread dressing & Crab Imperial
26,27,28 Baked Ham with a pineapple sauce, Roast Turkey with dressing, Crab Imperial

March
5,6,7 Braised Beef Brisket with garlic mashed potatoes, Oven Fried Chicken & Crab Imperial
12,13,14 Oven Fried Chicken, Country Style Barbequed Ribs & Crab Imperial
19,20,21 Chicken with Biscuits and gravy, Baked Ham lightly browned & Crab Imperial
26,27,28  Roast Beef with dressing, Oven Fried Chicken & Crab Imperial

April
2,3,4 Baked Ham with a pineapple glaze, Boneless Breast of Chicken with a Cordon Bleu sauce & Crab Imperial
9,10,11 Oven Fried Chicken, Open Pit Beef Brisket & Crab Imperial
16,17,18 Roast Pork Tenderloin with sauerkraut, Oven Fried Chicken, Crab Imperial
23,24,25 Braised Beef Brisket with garlic mashed potatoes, Oven Fried Chicken & Crab  Imperial
30 Oven Barbequed Chicken, Baked Ham with a Pineapple Dressing & Crab Imperial

May
1,2 Oven Barbequed Chicken, Baked Ham with a Pineapple Dressing & Crab Imperial
7,8,9 Roast Pork with an Apple Dressing, Oven Fried Chicken & Crab Imperial 
14,15,16  Roast Beef with dressing, Oven Fried Chicken & Crab Imperial 
21,22,23 Baked Ham with pineapple glaze’ Roast Turkey with dressing & Crab Imperial
28,29,30 Oven Fried Chicken, Open Pit Beef Brisket &Crab Imperial

June
4,5,6 Boneless Breast of Chicken with a Ranch Sauce, Baked Ham lightly browned & Crab Imperial
11,12,13 Open Pit Pork with a Corn Bread dressing, Oven Fried Chicken & Crab Imperial 
18,19,20 Braised Beef Brisket with garlic mashed potatoes, Oven Fried Chicken & Crab Imperial
25,26,27 Baked Ham with a Pineapple dressing, Oven Fried Chicken and Crab Imperial

* All dinners include our house salad, vegetables, stewed apples, fritters, beverage & dessert
* Special provisions can be made for those guests with restricted diets-24hr advance notice required

* Adult $29.95; 6-12 years old $10.95; 5~under $5.95; high chair guests are no cost.
* Rates do not include the tax or gratuity   •   *Spirited beverages are available

Featured Entrees
January-June 2021

Friday & Saturday 3:30-8:00 p.m.  
Sunday 12:00-3:00 p.m.

Reservations advised – 717-642-5261 
Carry Out, Fri., Sat. & Sun. (pre-order with a special price) 

Office Hours: Daily, 9:00-5:00



Bed ‘n Breakfast

In a charming old barn
specializing daily in

bus groups, banquets, luncheons

Serving Individuals Fridays 4:00 - 8:00,
Saturdays 4:00 - 8:00 and Sundays 12:00 - 3:00

Reservations Advised (717) 642-5261

RETURN SERVICE REQUESTED

Bed ‘n Breakfast • Country Dining
96 Hickory Bridge Road

Orrtanna, PA 17353

Presort Std

U.S. Postage

PAID

Permit 10

Greencastle, PA

www.hickorybridgefarm.com

Quality Approved B&B’s, Inns, and Small Hotels

Calendar of Events
February
14 Valentine’s Day

March
1  Accepting reservations for Easter
24 & 25   Murder Mystery & Dinner    

April
1          Accepting Reservations for Mother’s Day
4 Easter Day
7 Open for Lunch
20 & 21 Spring Tea Luncheon

May
5 Open for Lunch with Kip Young as Patsy Kline
8 Mother’s Day Luncheon
29 Hickory Bridge Farm’s Red  Shed Barn Dance

June
9 Open for Lunch
20 Father’s Day

Please take note that we have a new Facebook page, “Hickory Bridge Farm Restaurant and Bed & Breakfast”.  
If you use Facebook you will find current events, featured menus, recipes, discounts and even giveaways. 
“Friend us” and stay connected with Hickory Bridge Farm. 

The Winner is…
     Janet Moore from Hedgesville, WV,  

won a free night stay in the Bed & Breakfast. 

Congratulations! 


