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The“Art”
of Speck’s 
Culinary art is the creative skill

of turning simple ingredients into
something special—where chop-
ping, mixing, cooking, and serving
come together like a performance. While
many restaurants showcase their artistry
with elaborate plating, using elegant dishes,
sauces, and edible flowers, Speck’s offers a
different kind of beauty: timeless flavor, fast
service, and unbeatable value.

For over 70 years, Speck’s has been serv-
ing quality food at reasonable prices. Their
motto—Fast, Affordable & Delicious—is
the foundation of everything they do. And
in keeping with their down-to-earth
approach and environmental values, most
meals are served simply, in paper wraps,
boxes, or on classic paper plates.

Though famous for their award-win-
ning fried chicken and coleslaw, Speck’s
has much more to offer. Customers also
rave about their burgers, hot dogs, cheeses-
teaks, hoagies, salads, daily soups and 
specials. Whether you dine in or take out,
Speck’s is a perfect choice for parties, 
picnics, tailgates, or just a quick bite.

You can order online for pickup or
delivery at Specks.dine.online.

Come taste a tradition that’s stood the
test of time—they’d love to share their “art”
with you!

St. Peter’s Bakery: 
A Tradition of Fresh 

Baking and Community
Nestled in the heart of St. Peter’s Village

at 3441 St. Peters Road, St. Peter’s Bakery
has long been a destination for locals and
visitors seeking fresh baked goods, quality
coffee, and a welcoming atmosphere.
Surrounded by the natural beauty of the
village and nearby trails, the bakery serves
as a gathering place where neighbors,
families, hikers, cyclists, and travelers can
slow down and enjoy good food together.

Every day, our team prepares artisan
breads, croissants, pastries, cookies,
desserts, and café favorites using quality
ingredients and traditional baking meth-
ods. From rustic loaves and buttery pas-
tries to homemade pies and specialty
tortes, we take pride in offering products
that are made fresh and crafted with care.
Our commitment to quality extends
beyond our baked goods. We strive to pro-
vide friendly service and an experience
that keeps customers coming back.

As the new owner of St. Peter’s Bakery,
I am honored to continue a tradition that
has been an important part of the commu-
nity for many years. My goal is to preserve
the bakery’s character and reputation
while introducing new ideas and offerings
that reflect the needs and interests of our

customers. Whether it’s expanding our
menu, featuring seasonal specialties, or
creating events that bring people together,
we are always looking for ways to enhance
the bakery experience.

Small businesses thrive because of the
communities that support them, and we
are incredibly grateful for the encourage-
ment and loyalty we receive every day.
Whether you have been visiting the bak-
ery for years or are discovering it for the
first time, we invite you to stop in, enjoy a
fresh-baked treat, and become part of the
St. Peter’s Bakery family.

We look forward to serving the com-
munity for many years to come and con-
tinuing to make St. Peter’s Bakery a place
where great food, warm hospitality, and
lasting connections come together.
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CALL 610.323.6253 TO PROMOTE Y        OUR BUSINESS IN THE DINING GUIDE

Here at Hares Hill Brewing Company,
we share a commitment to supporting the
good people and organizations
of our community. It’s always
been about working hard, hav-
ing fun, and giving back. We
believe that great beer and food
brings people together. Our team
aims to cultivate community
through handcrafted brews, American
comfort food, and superior hospitality.

Our menu features a variety of
scratch-made foods that were created in
collaboration with our staff. We’re proud
to provide our guests with fresh, locally-
sourced ingredients. Everything on our
menu was created with our guests’ expe-
rience in mind and we believe it shows!
If someone is unsure of what to try, our
enthusiastic staff is happy to provide rec-

ommendations based on our guests’
needs.

Our goal is not to be a “big
brewery.” Our goal is to bring
you a small portfolio of great craft
brews that complement our culi-
nary driven craft food. We want
to give you the whole package.
You won’t find 14 beers on tap,

but you will find a good time, great beer,
and great food with smiles and exception-
al service. We strive to do everything we
do with perfection, so we have chosen to
partner with one of the area’s best local
breweries to brew our beers to perfection.
You will always find our five flagship
beers on tap, as well as two or three sea-
sonal brews.

We look forward to serving you and
welcoming you to the Hares Hill family! 

Hares Hill Brewing Company

Introducing Matthew Alan’s
Tasty Treats!

Matthew Alan’s Tasty Treats™ is a fully
independent bakery located at 600
Heritage Dr. #102 in Pottstown, serving
Pottstown, Sanatoga, and the surrounding
Tri-County area. Our story began in
November 2021, when we first opened as
a licensed affiliate of a well-known sticky
bun brand. From day one, we focused on
high-quality ingredients, a professionally
trained barista crew, a custom-designed
coffee blend, and a strong commitment to
baking excellence

Over time, our menu expanded well
beyond its original offerings, with many
customer favorites developed in our own
Pottstown kitchen. Today, our menu
highlights include specialty bun toppings,
classic eclairs, fruit tarts, cakes, our signa-
ture breakfast sandwiches, and a growing
selection of gluten-free treats. That contin-
ued growth led to the official launch of
Matthew Alan’s Tasty Treats™ on May 9,
2026, featuring an expanded menu of
independently developed baked goods,
including our all-new sticky bun and cin-
namon bun recipes, which are already
receiving positive reviews from customers
as being better than ever.

Today, we are pleased to introduce our-
selves to fellow local businesses, organiza-
tions, schools, offices, and community
groups. In addition to our daily bakery
offerings, we provide catering trays and

big box coffee suitable for meetings, par-
ties, conferences, staff appreciation events,
and special gatherings. We also support
culinary training and internship opportu-
nities for students from local vocational
and community college programs. As we
continue to grow, we look forward to
building relationships throughout the
local business community and sharing
with the people and organizations that
make this area special.

For additional information, please call
610.550.3680 and visit www.Matthews
Treats.com.


