—— Yoder's Country Breakfast —

YODER'S CHICKEN STACK

Toasted homemade bread, hand breaded chicken covered
with sausage gravy, bacon, shredded cheese and topped
with an egg made to your liking 12.99

HAYSTACK

Homemade biscuits, hash browns, scrambled eggs
& diced ham covered with sausage gravy and
shredded cheese - an Amish favorite! 11.99

COUNTRY SPECIAL

am or country fried steak, two eggs, h
browns, biscuits or a pancake 12. 99

All the below include homemade white or wheat toast
or English muffin

MEATLOVER'S OMELET

With sausage, bacon, ham and cheese 12.59

VEGETARIAN OMELET

With mushrooms, onions, tomatoes, green peppers
and cheese with toast 8.99 Add Ham 1.99

MEAT & CHEESE OMELET choice of

bacon, ham or sausage with toast 10.99

CHEESE OMELET 7.99

With a side of bacon or sausage & toast 9.99

SPINACH OMELET

With fresh spinach, mushrooms and baby Swiss
cheese with toast 10.59

TWO EGGSanyst e 639

With bacon or sausage

Friday & Saturday Mornings

ENJOY OUR BREAKFAST BUFFET

7:00 am - 10:30 am

Featuring Homemade Donuts, Scrambled Eggs,
Biscuits & Gravy, Mush, Fresh Fruit, Sticky Buns,
Bacon, Sausage, and many more Hometown
Favorites! Only 12.99

SIDES ——

EGG 2.29 GRILLED BOLOGNA3.49
BACON OR SAUSAGE 2.99  MusH (1 piece) 2.99
HAM3.29

SAUSAGE GRAVY 2.99 PANCAKE 3.59

OATMEAL 2.99

WAFFLE 3.59 HASH BROWNS 2.79
HOMEMADE WHITE Add Peppers & Onions for .79
OR WHEAT TOAST1.99 AMERICAN FRIES 2.79
ENGLISHMUFN2.59 COUNTRY FRIED

CINNAMON SWIRL STEAK (1 piece) 3.59

TOAST 2.59

BLUEBERRY PANCAKE 4.99

SWEET POTATO TOTS 4.99

CHICKEN & WAFFLE

Hand breaded chicken on top of a home style
waffle, sprinkled with powdered sugar 12.99

CASUALTY

Three eggs scrambled together with hash browns,
cheese & choice of bacon, ham or sausage, served
with toast and a side of sausage gravy 11.99

STUFFED FRENCH TOAST

Two pieces of our delicious French toast surrounding a
layer of cream cheese and your choice of: Peach,

Black Raspberry or Strawberry fruit filling 11.99

FRENCH TOAST Full order 9.99 Half 5.99

Made with our homemade cinnamon swirl bread,
with bacon 11.79 with ham or sausage 11.99

TWO PANCAKES 6.99

With bacon 8.79 with ham or sausage 8.99

BREAKFAST WRAP

Scrambled eggs, cheese, peppers, onions and your choice of
bacon, ham, or sausage, served with salsa 9.99

HOMEMADE MUSH & SYRUP (2 pieces)

6.99 With bacon or sausage 8.79 with ham 8.99

BISCUITS & GRAVY

1/2 order 4.99 Full Order 7.69

HOMEMADE BAKED OATMEAL 499

SWEET SIDES ——

HOMEMADE CINNAMON ROLL
The size of a plate! 4.99
HOMEMADE DONUT 1.9

CINNA-SWIRL 2.5

BREAKFAST —
SANDWICHES

All served on grilled homemade bread or
English muffin

BOLOGNA, EGG & CHEESE &9
HAM, EGG & CHEESE ¢.99
BACON, EGG & CHEESE &9
SAUSAGE, EGG & CHEESE 7.99



Yoder’s Kitchen - Our Story

Did you ever wish growing up that you could be just like someone
special that you looked up to and respected? This is how Anna
Herschberger, now the owner of Yoder’s Kitchen, felt everyday while
working with her mother. Anna was raised in a traditional Amish
home and her mother served homemade meals to many customers
g thru her business, Miller's Home Cooking. Anna loved working with
o her mother, being taught to cook and serve food, and meeting new
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imagined from her mother.

As Anna became an adult, she knew she wanted to continue in the line of work her mother had taught her. In 1994, Anna began working as a
waitress at Yoder’s Kitchen in Arthur, IL. Anna enjoyed putting her knowledge to work, as well as learning many new things about the restaurant
business. In 2002, after 8 years of working in the restaurant, Anna came upon the opportunity to take a big leap and buy the business. This

was a wonderful opportunity for Anna and her family and she was excited, yet nervous to take on this challenge. Anna’s oldest son, Daren
Herschberger, was already working at Yoder’s Kitchen when she became the owner. Her younger son, Derrick Herschberger, wouldsoon join his
mother and brother to work at the restaurant as well.

Daren and Derrick were both raised working in the restaurant, learning many things
from their mother, just as she did as a young girl with her mother. In the following
years, the Herschberger’s expanded Yoder's Kitchen, adding additional seating for
the growing business, along with adding space to the bakery, and growing their ever
so popular and unique gift shop. The Herschberger’s continued to operate a buffet-
style restaurant, while also adding many menu items. Catering began to become
more popular as well, with Yoder’s Kitchen now serving food at many banquets,
weddings and other large gatherings all around the area.

2016 began a project that Anna and her boys had been thinking about for a long
time. More and more space seemed to be something that was always needed and

a 4,500 square foot addition was the solution. The new addition was lovingly named
“The Porch” after memories from Anna’s time working with her mother. The expan-
sion added an additional 85 seats to the restaurant, a designated carryout entrance
and service counter, as well as a second kitchen to service the carryout and catering
operations. The buffets and dessert bar in the original space were also improved and
expanded for easier service of customers.

Anna Herschberger and her husband Nelson, are still the current owners of Yo-
der’s Kitchen, with both of their sons, Daren and Derrick, working as managers

in the restaurant. A great deal has changed since 2002 when the Herschberger’s
purchased the restaurant. While the traditional, Amish homestyle cooking will never
change, Yoder’s Kitchen does continue to grow and expand to serve customers,
both loyal and new.
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- BEVERAGES ——

PEPSI PRODUCTS Pepsi, Diet Pepsi, 7-Up, Mt. Dew, MILK Small 2.79 Large 3.29

Root Beer, Dr Pepper 2.99 Add .10 for Chocolate Milk

TEA Sweetened, Unsweetened or Raspberry 2.99 HOT CHOCOLATE 2.89

JUICE Orange, Apple or Tomato Small 2.79 Large 3.29 COFFEE & HOT TEA 2.33
LEMONADE OR RASPBERRY LEMONADE ;.29

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



