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SPRING/SUMMER 2007 

 
New Menus each season:  
Chef William creates his own menus with his staff. 
It includes the freshest seafood to the prime meats, 
from the best producers in America. Chef William 
brings over 20 years of experience to your table each 
time with its own tastes and Flavors. 
 
Wine tasting Dinner to Continue  
Chez Gerard’s wine tasting dinners will resume on 
Friday March 30, with a  European Wine Tasting 
will be surveyed. On Friday, April 27, wine From 
Pennsylvania will be tasted. On Friday, June 29, 
wine from Australia will be served with a 4 course 
meal. Call for price and information’s. 
 
Elegant Easter Lunch Planned. 
Chef William Severac and his wife will be offering 
and elegant four-course Easter Sunday Luncheon, on
April 8. Each guest will  receive a complementary 
glass of Champagne. Easter Lunch will be served 
from 11 am to 4pm and is prices at $30.00 per 
person. 
 
Special Mother’s Day Lunch 
Take your mother, mother-in-law or that special 
friend to Chez Gerard’s for Lunch on Sunday, May 
13. Chef William will be serving Lunch from 11 am 
to 4pm. Price is $30.00 per person. That will include 
a four course meal with complementary glass of 
Champagne and a rose for the lady.  
 
Father’s Day Outdoor Lunch 
Father’s are always forgotten most of the time. But 
not this year. We will have a special Barbecue Lunch 
on Sunday, June 17 2007in the garden for dads and 
their guests. $30.00 per person will includes, salads, 
Cheese tray, beef, chicken, duck on the grill served 
with sauces, and desserts. Taking reservation until 
June 14. Call the restaurant for more information’s. 



The Perfect Party spot 
Chez Gerard’s is the ideal setting for a casual or 
elegant event, be it an office party or an intimate 
cocktail party for friends and family. Chef William 
will prepare a special custom made dinner or buffet 
for you and your guests. Up to 80 people can be 
accommodated. 
 
We’ll cater, too… 
Prefer to entertain at home or off site, but don’t want 
to cook? Chef William will prepare  menu, buffet, and 
hors d’oeuvres for parties to serve in the comfort of 
your home. Enjoy the party with your guests without 
the stress of cooking. Call for details. 

 
 

 
Personal Chef at your Service 
Home Cooking Classes  $120.00 per person. With 
Groceries $180.00 per person. Minimum 4 people.  
Call directly Chef William Severac at 724-317-8375 
for information. 

 
Have your Own Pampered Chef 
Chef William will work with you to create a party 
theme custom menu or can either choose from our 
Chef’s popular recipes. On the schedule day, Chef 
William will do all the grocery shopping or not, 
depending on the package, even at the end, the 
cleaning will be done.  Choose from our Dinner Party 
Gift Certificate, Romantic Dinner Gift Certificate or 
even Wine Tasting Dinner Certificate. Call Chef 
William at for information’s about prices. 
 
Dates to Remember: 
March 30- European wine  Tasting Dinner 
April 8- Easter Luncheon 
April 27- Pennsylvania Wine Tasting Dinner 
May 13- Mother’s Day Luncheon 
June 17- Father’s Day Grill Out 
June 29- Australian Wine Tasting Dinner 
 
 724-437-9001(reservation)  

724-317-8375 (chef’s direct line ) 
724-366-5389 (Manager/Event/Catering) 

www.chezgerard.net 
chezgerardrestaurant@atlanticbb.net 

 


