
Who We Work With

& Many More

Fresh
Hand cut Fries

Truffle Parmesan Fries 6
 Side of herb aioli dipping sauce

  Loaded Hand Cut Cheese Fries 8
Melted jack and cheddar cheese, bacon,

sour cream and a side of ranch
 Pulled Pork Fries 8

Melted cheese & BBQ
 Crabby Fries 6

Hand cut fries with crab seasoning
side of cheese sauce

Guinness Beer Cheese Fries 8
With tomato salsa 

A Dozen Wings or Dirty Wings
Dozen — original or boneless 12 

Served with potatoes and vegetables 16

Steamed Clams Dozen 7 
Side melted butter or tossed in garlic sauce

Baked Crab Pretzel 9
Homemade Maryland crab dip baked on 

Bavarian pretzel topped with cheddar jack cheese 
 

Creole Fish Tacos 7
Cajun seasoned breaded cod, house
slaw, cilantro, lime and chili aioli in

soft shell tacos  
 

 Southwest Chicken Egg Rolls 8
 Chicken, black beans, corn, pepper jack 

cheese, red peppers and spinach, cajun ranch

 Bavarian Pretzels 7 
Side whole grain mustard & cheese sauce 

Pot Stickers 7
Served with side of teriyaki sauce 

 Cheesesteak Egg Rolls 8
Steak, onion, green pepper, cheese wiz,
mozzarella cheese & American cheese,

sriracha dipping sauce 

Cajun Butter Pierogies 7
 Caramelized onions & sour cream

Boom Bang Shrimp 9
Fried  shrimp tossed in spicy sauce

 
Loaded Tater Tots 9

Melted jack & cheddar cheese, crumbled 
bacon, sour cream and a side of ranch 

 
  Beer Battered

Mozzarella Sticks 6
Served with side of marinara

Fried Pickles 6
Hand breaded and fried pickles 

side of cajun ranch 

Jamaican Beef Pies 6 
Turnover with curried ground beef, onion,

garlic and Scotch Bonnet pepper

Chicken Tenders
& Hand Cut Fries 9

Fresh hand breaded chicken breast 

Homemade Fried Chicken
Sandwich 9

Green chili aioli, pickle
 

Cheesesteak  9
Shaved ribeye, American cheese,

fried onions and marinara
 

Turkey Club  9
Double stacked with turkey, bacon,

tomato, lettuce, onion and mayo

Grilled Turkey Reuben 9
Sliced turkey breast, Russian dressing, slaw, 

Swiss cheese, Texas toast

Homemade Maryland Crab
Cake Sandwich 12
Remoulade & old bay fries 

 
Pulled Pork BBQ Sandwich 9

Carolina BBQ topped
w/ house made coleslaw

Pork Roll
Egg & Cheese Sandwich 8

Grilled on brioche Brioche bun

Grilled Cheese 7 
Brioche texas toast, American cheese   

1/2 lb burgers
 

The Standard Burger 11
Pork roll, fried egg, bacon, cheese, pickle,

boom boom sauce served on a toasted brioche bun 

Cheeseburger 9
American cheese on a toasted brioche bun

 Smokehouse Burger  9
Cheddar cheese, bacon, BBQ sauce,

raw onion served on a toasted brioche bun 
 Grilled Cheese Burger 10

1/2 lb burger between 2 bacon grilled cheese 
sandwiches, American cheese & tomato

All Served with Hand Cut Fries

sliders
with Pickle

Angus Beef Slider Trio 9
Smokehouse burger | Cheeseburger

Mushroom swiss burger
  Fried Chicken Slider Trio 9

Crispy with mayo | Buffalo & blue | BBQ

Maryland Crabcake Sliders 9 
With remoulade

Sriracha Pulled Pork Sliders 9

nacHos
Standard Nachos 10

Homemade chili and three cheese blend, sour 
cream, jalapenos, tomatoes and guacamole.

 
Buffalo Chicken Nachos 10

Breaded chicken, homemade cheese sauce,
topped with jack & cheddar, jalapenos, sour cream,

tomatoes, guacamole with choice of sauce
 

Pulled Pork Nachos 10
House smoked pulled pork, with our homemade 

cheese sauce, topped with  jack & cheddar,
sour cream, jalapenos, tomatoes, guacamole

salads or Wraps
Blackened Chicken Salad 12

Blackened chicken breast, mangos, guacamole, 
tomatoes, shredded jack & cheddar cheese, 

southwest ranch dressing 

Crispy Chicken 12
Hand breaded chicken, salad mix, cucumbers, 

tomatoes, onions & your choice of dressing

Chicken Caesar 12
 Spring Salad 12

Spring mix, grilled chicken, fresh mozzarella, 
mangos, Kalamata olives, tomatoes, onions 

and balsamic vinaigrette

Buffalo Chicken  12
Crispy chicken tossed in choice of buffalo sauce, 

mixed greens, tomato, onions, blue cheese dressing

Caprese 12
Fresh mozzarella, Kalamata olives,

tomatoes, onion and balsamic vinaigrette

sandWicHes with Fries appetizers  

Mild | Hot | Spicy | Sweet Asian | BBQ | Cajun
Garlic Parm | Chipotle Lime | Garlic Hot 

HousemadeTeriyaki | Suicide | Sweet-n-Sweaty 

Monday
$5 Moscow Mules (till midnight) 

$4 Bombs (10-12)
$5 Quesadillas

Taco Tuesdays
$3 Corona Bottles (till midnight)

$4 Any Tequila Shots (10-12)
99¢ Taco’s 

Wednesday
$3 Pounder Cans (till midnight)
$4 & $6 32 oz Liquor Pitchers 

(10-12)                      
$5 Burgers

Thursday
99¢ Well Drinks (10-12)

$3 Corona Bottles (till midnight)
50¢ Wings

Friday
$2 Well Drinks (10-12)

$2.50 Miller Lite Bottles
(till midnight)

$5 Nachos

saTurday
$2 Well Drinks (10-12)

$2.50 Miller Lite Bottles
(till midnight)

$2 Angus Sliders

sunday Fun day
$3 Craft Draft (10- 12)

50¢ Wings
Downtown Easton Employees 

15% off

Made With 100% Fresh
ANGuS BEEF

 Gyro 9 Taziki sauce, lettuce, tomato, onion

KitcHen open
everyday till 1 aM

BAR CLOSES 2 AM

ny strip
steaK 

WingsWings

ny strip
steaK Quesadillas

Jack & cheddar cheese, tomatoes &
jalapenos, Side of sour cream and salsa

 Pork 10   Chicken 10   Steak 10

❑ Homemade Chips & Salsa  $5 

❑ Homemade Chips & Guac  $8

❑ Tostones w/Crema  $5

❑ Sweet Potato Salad $5

❑ Elotes Street Corn on the Cob $4

❑ Beans  $4

❑ Cilantro Lime Rice  $4  

❑ Seared Veggies  $4 

❑ Guacamole  $3 

❑ Salsa $2 

❑ TACOS
$3 per Taco 

HOW MANY: 

1  2  3  4  5  6  7  8  9

Corn Tortilla

❑ BURRITO
$9

CHECK ONE: 

❑ White Tortilla

❑ Wheat Tortilla

❑ BOWL
$9

 Build
Your Own

❑ Pork Carnitas

❑ Ancho Chicken

❑ Seared Vegetables

❑ Carne Asada* 

❑ Seared Mahi Mahi* 

❑ Black Beans or 

❑ Pinto Beans

❑ Lettuce

❑ White Rice

❑ Tomato

❑ White Onion or

❑ Pickled Red Onion 

❑ Slaw  

❑ Lime

❑ Cilantro

❑ Radish

❑ Queso Fresco

❑ Chihuahua 

❑ Cotija

❑ Pico De Gallo

❑ Verde

❑ Roja

❑ Avocado Cream 
❑ Chipotle Cream

❑ Crema Mexicana

❑ Chipotle Buttermilk   ❑ Cilantro Honey Lime Vin

1. Pick Your Protein CHECK ONE

2. Pick Your Ingredients 

3. Pick Your Topping CHECK ONE 

4. Pick Your Sides 

O n e  O R d e R  P e R  S L I P

nAMe:

Pick One

❑ Guacamole +75¢ per taco, + $2.00  bowl or burrito 

* FOR STEAK AND FISH: 

+50¢ per taco  +$1.50 burrito or bowl 

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Labels, Stickers & Decals
Eye-catching, durable, waterproof decals to help 
brand your business or products. Custom sizes 
available & no minimum order quantities!

”

”

“

“

”

“The Easton Farmers’ Market and the Easton 
Public Market have benefited from working 
with Cliff Ross. The company has met all 
our printing needs from posters and rack 
cards to vinyl banners, window lettering 
and permanent signage. Cliff Ross remains 
cutting edge - constantly updating their 
materials and products as well as offering 
design and marketing assistance. Cliff Ross 
offers fast efficient service and reasonable 
pricing - important factors for our busy 
non-profit organization. This company has 
definitely contributed to the growth and 
success of our markets. 

Cliff Ross has been integral to the acceleration of 
both the More Than Q and Taylor Taco Shop brands.  
Their expertise with both print and social media has 
driven both companies to higher heights.

Cliff Ross’ redesign of my product labels was a key factor in 
the growth of my hot sauce and salsa business. I noticed a 
significant increase in sales almost immediately. 

-Megan McBride
  Easton Market District Director

-Matt Martin
  Founder & Owner 
  Taylor Taco & More Than Q

-Arthur Skrzenski
  Founder & Owner 
  Easton Salsa Company

Menu Signage

Menus & Placemats

Aluminum signs & 
window Decals

WE DO PHOTOSHOOTS TOO!

Temporary
Signage

Custom made 
signage can make
an impact & help 
your business stand 
out from the crowd.

Professionally designed & 
printed menus, single use 
menus and placemats serve 
as a powerful selling tool.

Custom window vinyl & aluminum 
signs help you create a storefront 
that draws customers in.

High quality photos for use in 
advertising & social media.
*more info on next page

Temporary & table-
top signage can help 
you promote specials 
or featured products. 

net wt 6.5 oz

INGREDIENTS: Russet Potatoes cooked in Canola Oil, Garlic,
Nutritional Yeast, Sun Dried Tomato Powder, Himalayan Pink Salt.

Hello, Flavor! The taste of an Italian summer tossed together
with hand-sliced potatoes. Ciao Gusto chips are smothered with hearty,

local garlic and savory sun-dried tomatoes for a snack that's truly "delizioso." 
Fried until perfectly crisp and golden brown, then finished off

with just a dash of Himalayan pink salt.

TRY OUR OTHER POTATO CHIPS

ORDER ONLINE:
www.EastonChips.com

RAJA
Curry, Ginger & Turmeric

GREENBACKS
Green Tea Matcha

POTATO  CHIPS
All Natural

Easton Chips

L ET  ’ S  KICK     START     YOUR    
BUSINESS        ,  TOGETHER        !
For years, we’ve worked with companies just like you, helping them create a stronger 
brand image through professionally designed & printed marketing materials, labels, 
signs and more.

Let’s do lunch and discuss the possibilities. Give us a call at 610-829-1333
or email cliff@cliffross.com with questions or to request more information.

Downtown Easton

610-829-1333
CliffRoss.com

CliffRossPrints.com



Contact us to get started
kristina@cliffross.com   |   610-829-1333

PICTURE PERFECT
FOOD PHOTOSHOOT

PROFESSIONAL SHOOT INCLUDES:

• On site photoshoot of food menu items.
   Please provide complete list of items prior to shoot.

• Color correction and editing of all digital images.
• Batched digital photos ready to use on social media and digital or print ads.



GHOST    KITCHENS 
SET UP • LAUNCH • ADVERTISING • MANAGEMENT 

By Angela Vendetti & Cliff Ross
Nothing scary about Ghost Kitchens - we can help you maximize profit for

your kitchen and build a strong delivery business to weather any storm.

WHAT IS A GHOST KITCHEN?	  
	 Ghost Kitchens are one of the most current trends in the restaurant industry today, but there’s a lot of substance behind 
all that buzz. If your restaurant has been impacted by the pandemic, a “Ghost Kitchen” model might be the answer for you. 
	 You can launch a ghost kitchen within a matter of months or even weeks. Whether you have an existing space, a food 
truck or simply a delivery-only concept in mind, we can work with you to develop a comprehensive strategy and put that 
plan into action. From menu engineering to brand identity and marketing, we can get you up and running swiftly.

WHY A GHOST KITCHEN?  
• Increase sales with existing BOH cost and reduced FOH cost

• Maximize sales per square foot while dining room is 
   unoccupied or under utilized

• Test market a new concept or menu without affecting 
   your existing brand

• Maximize brand awareness for your existing restaurant 
   through delivery 

• Capture more of the abundance of delivery 
   opportunities out there 

• MORE MONEY IN YOUR POCKET 
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HOW DOES IT WORK?	 

CONCEPT 
We work with you to develop a

concept for your delivery only brand.

TRAINING 
We help you develop procedures  

for operating a delivery only kitchen.

MENU 
We engineer a simple menu based 
on the existing ingredients you use.

BRANDING 
We design and implement all the

needed branding materials.

ONLINE ORDERING 
We set you up on all the most 

popular delivery apps.

ADVERTISING 
We aggressively market your

menu and create a loyal following.

1

4

2

5

3

6

cliff@cliffross.com  (610) 829-1333

Concept
Have an idea? We can help you flesh it out and come 
up with the perfect concept for your Ghost Kitchen. 

target market
Together, we can determine who and where your 

target market is and how to reach them. Then, we can 
deploy a variety of marketing methods to do just that. 

Menu development
We’ll help you create your menu based on

what makes the most sense and what has the
highest profit margin.

Menu engineering
menu item costing, pricing, design

Along with aiding you in developing your menu, we 
can help you with item costing and pricing. Then, our 

design team will create and print your menus.

Location search/expansion
If you’re a new brand, we can help you locate where to 

hold your Ghost Kitchen and set you up for success. 

Operational tools
for prep cooks, line cooks, and expediters

Your Ghost Kitchen won’t need a full restaurant staff, 
just a few solid employees to fulfill orders. We can 

help you find great candidates.

 Financing
We’ll connect you to the right funding

opportunities to back your Ghost Kitchen concept. 

Interface design/branding
 design elements for online ordering

Our professional designers will make your online
ordering presence fit perfectly with your

brand concept and style. 

Costs and Projections 
Start-up costs, sales projections, break even analysis

You want to make sure you
know what to expect financially.

Technology
for online ordering and fulfillment

Since your Ghost Kitchen will be takeout and delivery 
only, a user-friendly online ordering platform is key. 

We can help you set this up.

BRANDED Packaging
Proper, safe packaging is critical right now.

We can brand your packaging as well as
create safety seal stickers.

Staffing and training tools
Our years in the restaurant industry as owners, man-

agement and staff members have given us all the 
experience necessary to be able to help you lay out 

the tools needed to train a successful team. 

Advertising & Marketing
Our marketing and advertising experts can set up your 

social media, manage it and help build a following. 
Direct mail marketing will also be deployed along with 
digital marketing efforts, such as paid search ads on 
Google, to create a totally cohesive, effective brand 

awareness campaign.

We help you launch virtual brands from your existing commercial kitchen
so you can reach new customers and diversify your income through delivery sales.

Contact us today to get started!

 	 We know now how important it is to be adaptable 
in today’s market. You need a backup plan, just in case. 
It’s so important for the survival of your restaurant for 
your brand to thrive in a post-pandemic world. The 
rules from even just 6 months ago no longer apply. We 
now know we have to be ready to switch to a takeout 
only system at a moment’s notice.    
	 By working on the local level instead of an out of 
state, larger company, you know we have your back. 
Your success is our success. We’re fully invested in 
helping you thrive.


