
The Kelly Ballroom
220 seated 350 cocktails 100 classroom

The Rambler
150 seated 250 cocktails

The Executive Boardroom
20 conference

The Turn
50 seated 100 cocktails

The Pavilion
150 seated 300 cocktails

2022
Private Dining 

Venues & Capacities

Jami Manafo  |  jami@golftheriverside.com
Jeremy J. Ball  |  Jeremy@golftheriverside

814.398.4692 ext 3



Hors D’oeuvres 
Antipasto Salad
$95

Shrimp Cocktail
$175

Crab Cakes
$175

Crab Stuffed Mushrooms
$175

Meat & Cheese Tray
$125

Tomato Bruschetta
$85

Fresh fruit tray
$95

Fruit Skewers
$95

Fresh Vegetable Tray
$85

Swedish Meatballs
$75

Mozzarella Sticks
$85

Artichoke Spinach Dip
$85

Spinach Dip w/ Pumpernickel
$85

Grilled Stuffed Portabellas
$95

Cheese Spread & Crackers
$70






All Hors D’oeuvres are priced for 50 pieces (or 25 people) unless otherwise noted.





. 

Mini Reubens
$85

Spanakopita
$95

Bacon Wrapped Scallops
$195

Rumaki
$130

Potstickers
$100

Veggie Pinwheels
$100

Pulled Pork Sliders
$85

Pretzel Bites
$85

Pizza Bites
$85

Mozzarella and Tomato Bites
$95

Smoked Salmon
$175

Quinoa Cups
$95

Avocado Toast
$95

Chicken/Tuna Salad on Melba
Toast
$95

Steamed Edamame
$75



Buffet Selections 

Potato Salad


Coleslaw


Macaroni Salad


Garden Salad


Caesar Salad


Greek Salad


Salads 

Stuffed Chicken Breast


Chicken Parmesan


Grilled Chicken


Roast Beef


Roast Pork Loin


Baked Ham


Lasagna

Meat or Vegetarian

Italian Sausage


Salmon


Haddock/Cod


Rigatoni w/ sausage


Beef Burgundy


Prime Rib


Entrées

Vegetables
Green Bean Almondines


Glazed Carrots


Fresh Vegetable Medley


California Blend Mixed Veg


Asparagus


Starches
Baked Potato


Mashed Potato


Parslied Red Potatoes


Wild Rice


Quinoa


CousCous


Specialty Cake

Buttercream Frosting

Shortcake w/ Berries


Ice Cream Sundaes


Sherbet/Sorbet


Fruit Cobblers


Lemon Bar


Fresh Baked Cookies


Desserts



Served Dinner Selections 

Filet Mignon


Prime Rib


New York Strip


Salmon


Haddock/Cod


Stuffed Chicken Breast


Chicken Parmesan


Grilled Pork Chop


Roast Pork Loin


Fettuccini Alfredo


Pasta Primavera


Vegetable Lasagna


Grilled Stuffed Portobello


Pot Roast


Soups 
Italian Wedding


Garden Vegetable


Broccoli & Cheese


Cream of Mushroom


Seafood Chowder


Pricing is subject to PA state sales tax and 20% gratuity. 



All food and beverage not consumed during your function becomes 
the property of Riverside Golf.



All prices are subject to change and will be confirmed 30 days prior to your function.

Wedding Served Dinner
 50
Select Three Entrees, One Starch, One Vegetable



The Pavilion Picnic Buffet
Chargrilled Sirloin


Chargrilled NY Strip


Hamburger


Smith’s Hot Dogs


Pulled Pork


Ox Roast


Fried Chicken


BBQ Ribs


Potato Salad


Macaroni Salad


Corn on the Cob


Baked Beans


Fruit Salad


Garden Salad


Homemade Brownies




Wedding Buffet Package
Wedding Buffet Dinner
 42

Select Three (3) Salads, Three (3) Entrées, one (1) starch & one (1) vegetable
$2.00 for each additional entrée selection

Carving Station
 +$2/person

Supplements
Soup Upgrade
 +$2

A wonderful addition to your buffet dinner for only $1.00 more per person
French Onion +$3

Sorbet
 $3
intermezzo course

Children
Chicken Fingers, Cheeseburgers or Grilled Cheese
 $15

All children’s meals come with your choice of fries, veggies or fruit. (Same choice for all)
6 and under Free


7 through 12 half-price for childrens’ meals, buffet & served dinners

13 and up, adult pricing

Pricing is subject to PA state sales tax and 20% gratuity.



All food and beverage not consumed during your function 
becomes the property of Riverside Golf

.  
All prices are subject to change and will be confirmed thirty (30) days prior to your 

function. 



Bar Packages

The Wellspring

Jacquin’s Vodka 


Jacquin’s London Tower Gin

Castillo Rum


Tortilla Tequila

Ezra Brooks Bourbon Whiskey


Inverhouse Scotch

Regency Amaretto


Kamora Coffee Liqueur 

Peachtree Schnapps

The Speakeasy

Absolut Vodka 


Bombay Gin

Bacardi Rum


Captain Morgan Spiced Rum

Jose Cuervo


Jim Beam

Jack Daniels 

J & B Scotch 


Kahlua Coffee Liqueur

Regency Amaretto 


Peachtree Schnapps

The Sophisticate

Ketel One Vodka

Tanqueray Gin

Bacardi Rum


Captain Morgan Spiced Rum

Maker’s Mark Crown Royal


Dewar’s 

Kahlua Coffee Liqueur

Disaronno Amaretto

Beer & Wine
 MP

These sample bar packages have been created to simplify your 
ordering process.



 Additional liquors & brands are available upon request.






All food and beverage not consumed during your function 
becomes the property of Riverside Golf.











