
 

 
 

 

 

River Forest Country Club 

130 Clubhouse Drive 

Freeport, PA 16229 

724.295.2298 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

APPETIZERS 
 
Black ‘n Bleu Shrimp        $9 
Jumbo shrimp blackened with Cajun spices in melted 
 bleu  cheese.  
 
Buffalo Chicken Egg Rolls  $6 
Crispy golden egg rolls, filled with buffalo chicken.   
Served with bleu cheese sauce. 
 

Zucchini Strips   $7 
Lightly battered and fried zucchini served with house 
marinara sauce. 
 
Mozzarella Cheese Sticks   $6 
Mozzarella sticks fried to a golden brown and served  
with house marinara sauce.  
 
Chicken Tenders  $8 
Served with your choice of BBQ, honey mustard or our  
own Bubba Sauce for dipping. 
 
Chicken Quesadilla    $10 
Chicken and cheese nestled between two  flour tortillas 
and grilled to perfection.  Served with salsa and 
sour cream. 
 
 
 

Chicken Wings   Market Price 
½ dozen or whole dozen seasoned wings.  
 

SALADS 
 

Dressings: Ranch, Italian, Oil and Vinegar, 
Balsamic Basil Vinaigrette,   

 Raspberry Vinaigrette, Champagne Vinaigrette 

     
   Caesar Salad  $8 
   Fresh hearts of Romaine, croutons, Caesar dressing, 
   Fresh    shaved parmesan cheese.   
   Add chicken $3, Add Shrimp $4 
   
   Grilled Chicken Salad  $13 

Seasoned, grilled chicken breast with tomato, cucumber, 
French fries and hard-boiled egg wedges over mixed 
greens and topped with cheese. 

    
  Grilled Steak Salad   $15 

Seasoned steak, with tomato, cucumber, French fries, 
and hard-boiled egg wedges over mixed greens and 
topped with cheese. 

    
   Seafood Salad       $16 

Seared shrimp and jumbo lump crab meat with 
crumbled  bleu cheese, cranberries, walnuts and 
cucumber atop  a bed of mixed greens. 
 
Salmon Salad   $17 
Seared salmon, organic mixed greens, walnuts,  
feta cheese and champagne vinaigrette. 

              SANDWICHES 
 

  Served with fresh cut fries, potato chips or coleslaw 
 

The Crabby Patty   $14 
A lightly pan fried crab cake served on a Brioche roll 
with zesty mustard aioli. 
 

New York or Turkey Reuben    $10 
Corned beef or turkey, sauerkraut, Swiss cheese, and 
Thousand Island dressing between two thick-cut slices  
of marble rye bread. 
 

Quarter Pound Hot Dog      $6 
Grilled frank on a hot dog bun. 
 

 

BLT Sandwich  $7 
A classic!  Bacon, lettuce and tomato stacked high on 
toasted Italian bread. 
 

 
 

Chicken Bacon Swiss   $10 
Breaded chicken breast topped with bacon and Swiss  
cheese on a Brioche roll. 
 
 

Open-Face Steak Sandwich     $12 
8 oz seasoned strip steak served open-faced on a 
provolone covered bun. 
 

 

Fish Sandwich       $10 
Fried, breaded fish fillet served on a Ciabatta bun. 
 
 

Angus Burger   $10 
½ lb ground Angus Steak grilled to order and served 
with toppings on a Brioche roll. 
 

 

Chicken Sandwich    $9 
Grilled chicken, served on a Brioche roll with your 
choice  of cheese. 
 
 
 

The Dagwood “The Club”   $10 
Ham, turkey, bacon, Swiss cheese, lettuce and tomato 
sandwiched  between two  slices of  Italian bread.   
 

Tex Mex Burger     $11 
½ lb ground Angus Steak, topped with onion rings,  
cheddar cheese, chipotle aoli,  jalapenos, bacon and 
 served on a Brioche roll 
 

The Double Eagle    $13 
Slow roasted thick slices of prime rib grilled to perfection,  
topped with carmelized onion and white cheddar cheese  
and served on Ciabatta bread with homemade horsey sauce. 
 

Turkey and Avocado Wrap   $9 
Freshly sliced, oven-roasted turkey, avocado, cucumber, 
lettuce, tomato and chipotle. 

 

SOUPS 
  Our soups are made from scratch.   

Ask your server about the soup du jour. 
        

 Soup Du Jour  $3 Cup           $4 Bowl 

 



 

DINNER ENTREES 
 

All entrees served with fresh bread, farm fresh 
vegetables, and choice of one side. 

 
All Steaks cooked to order: 

Rare – cool red center 
Medium Rare – warm red center 

Medium – warm pink center 
Medium Well – hot slightly pink center 

Well – completely cooked 

 
 
Jumbo Lump Crab Cakes   $24 
Two (2) lightly pan fried crab cakes, served with a  
zesty mustard aioli. 
 
Grilled Salmon    $21 
Fresh grilled salmon with herbs, yellow, red and orange 
peppers.  Blackened to perfection on request. 
 
Herbed Grilled Chicken   $16 
Herb marinated breast of chicken with sautéed vegetables. 
 
Pork Chop     $19 
12 oz. pork chop seared and topped with a port demi- 
glace and carmelized onions. 
 
Chicken Marsala    $18 
Tender chicken breasts sautéed with mushrooms in a 
 house Marsala wine sauce. 
 
Ribeye Steak     $23 
Seasoned 12 oz. choice cut of steak grilled to order. 

 

                      PASTA 
             Served with fresh rolls and choice of 
                           soup or House salad. 

 

Spaghetti and Meatballs          $11 
A bowl of spaghetti topped with our house meat sauce or 
marinara sauce and seasoned meatballs. 

 
Cheese Ravioli    $11 
Three (3) cheese ravioli, served with your choice of 
marinara or meat sauce. 
 
Alfredo     $12 
Broccoli and roasted red peppers tossed with fettuccine 
alfredo. Add chicken $3, Add Shrimp$4, 
Add Salmon $8 
 
Shrimp Scampi    $18 
Shrimp sautéed in a white wine-garlic lemon butter 
sauce, served over a bed of pasta. 
 
Lobster Purses    $19 
Lobster filled pasta pockets, served in a white wine  
cream sauce. 

 

      SIDES AND A LA CARTE 
     
    Baked Potato       $3 
     Fresh Cut French Fries   $3 
     Cole Slaw    $3 
     House Salad   $6 
     Garden Salad   $4 
     Vegetable Du Jour   $4 
     Mushroom Risotto   $4 
     Onion Rings   $5 

 
 
 
 

BEVERAGES…..$2.50 
Coffee, Hot Tea, Iced Tea, Pepsi, Diet 

Pepsi, Sierra Mist, Wild Cherry,  
Root Beer, Minutemaid Lemonade  

 

 
 

One check is prepared for 
parties of 8 or more.  Thank 
you for your understanding. 

 
Prime Rib served last  

Saturday of every month 
 
 
 

  All menu items are made to order.   
    Please discuss ANY special requests with your server! 
 

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

 

 
 

 

Remember to check out our 
calendar on our website for  

special events! 
 

www.riverforestgolf.com 
 

 



 

 

 

 

Bottled Beer 
 

     
     

Bud Light*         $3.00 
Budweiser*         $3.00 
Coor’s Light*       $3.00 
Corona         $4.00 
Corona Light   $4.00 
Dos Equis   $4.00 
IPA   $4.50 
Iron City Light            $3.00 
Guinness   $4.00 
Labatt’s Blue   $3.00 
Michelob Amber Bock          $3.00 
Michelob Ultra*     $3.00 
Miller High Life*         $3.00 
Miller Lite*         $3.00    
Red Stripe     $4.00 
Rolling Rock          $3.00 
Samuel Adams        $4.00 
Samuel Adams Seasonal  $4.00 
Shock Top   $4.00 
Yuengling*      $3.00 
 

 
 

 
 

 

 

Wines by the Glass 
House Selections $6.00/Glass 

 

 

       Now Serving Draft Beer 
 

Please ask your server about our  
seasonal  featured draft beer 

 
          Seasonal                              $4.00 
          Lite Beer $3.00 

 
Pitchers 

 
           Domestic         $  7.00 
           Import          $11.00 

 
 

Bucket of Suds 
 

 Domestic Suds  $ 11.00 
 Import Suds   $ 14.00 
 
 

 
 
 
 
 
 
 

 

 
 
 
 

 
 
 

 
 

  Visit our website at www.riverforestgolf.com or call 724.295.2298 
 
 
 
 
 
 

 

http://www.riverforestgolf.com/


 

FIRST TEE MENU – FOR GOLF’S NEXT GENERATION 

 
Children ages 10 and younger 

 

All entrees are served with your choice of a side for $7.95 
 
 

 
 

Hot Dog 
An all time favorite – a giant all beef grilled hot dog on a toasted bun. 

 

Chicken Fingers 
Our favorite – crispy chicken fingers. Choose from BBQ,  

Honey Mustard or Ranch for some delicious dipping! 
 

Grilled Cheese 
A grilled cheese sandwich that is toasted on the outside with melted  

American cheese in the middle.  Great for little hands! 
 

Macaroni Cheese Bites 
Lightly breaded creamy macaroni cheese bites. 

 
Spaghetti 

Oodles of spaghetti noodles served with meat sauce.  
 

Sides 
 

Cole Slaw 
French Fries 
Garden Salad 

Vegetable Du Jour 
Tater Tots 

 


