


Our staff welcomes all community members and guests to Impressions.  We hope 
everyone enjoys our fresh intellect choices for our menu.  Our culinary staff has 
designed a menu only using the freshest products for our recipes.  Serving you is 
what we enjoy. 

Relax and let Rivers Run long-lasting Impressions stay with you forever. 

Sincerely, 

Director of Dining Services 
Executive Chef 
Matthew Cole 
Rivers Run Staff



Sweet Potato Pancakes 

Salmon Cakes 

Chicken Lettuce Wraps 

Artichokes French 
Bruschetta 

Italian, Bleu Cheese, Ranch, Thousand Island 

Additional Dressings 

Additional Sides 

please ask about our vegan, vegetarian & gluten-free options 

Cottage Cheese, Applesauce, Fruit Cup, Prunes 

Field greens, fresh beets, candied walnuts, 
bleu cheese crumbles, tossed with a 

zesty citrus-vinaigrette 

Romaine, kalamata olives, feta cheese, 
pepperoncini, sliced red onion tossed 

with greek dressing 

Fresh mixed greens, tomatoes, cucumbers, red 
onions and your choice of dressing 

Beet & Walnut Salad 

Greek Salad 

R.R. (Rivers Run) House Salad 

Arugula, roasted almond slices, aged Parmesan, 
mandarin oranges tossed with a sweet 

honey-lemon dressing 

Fresh baby spinach, smoked bacon bits, red 
onion, chopped egg, sliced mushrooms, tossed 

with hot bacon dressing 

Chopped romaine tossed with reggiano 
parmesan, fresh homemade croutons tossed 

with creamy caesar dressing 
add:  Chicken or Shrimp 

Arugula Salad 

Spinach Salad 

Caesar Salad 

Spaghetti tossed with chopped tomatoes, garlic, 
shallots, fresh basil in light tomato broth 

Linguine tossed with chopped baby clams, 
garlic, shallots, fresh basil in light clam broth 

Penne pasta tossed with fresh grilled veggies 
finished with homemade vodka sauce 

Spaghetti Pomodoro 

Linguine with White Clam Sauce 

Penne with Grilled Veggie & Vodka Sauce 

Fresh chopped tomatoes, basil, 
shredded mozzarella, tomato sauce 

Grilled chicken-fresh mozzarella & crispy 
prosciutto, shredded mozzarella & fresh basil 

Grilled eggplant, zucchini, squash, red onion & 
portabella mushrooms, shredded mozzarella, 

fresh basil & tomato sauce 

Margherita 

Grilled Chicken-Buffalo Mozzarella & 
Crispy Proscuitto 

Grilled Veggie



All entrees served with your choice of starch and veggie of the day 

�Chef�s Special of the Day� 

7 oz. Filet Mignon with Port Wine Sauce 

Grilled Pork Tenderloin with Warm Pear Salsa 

Almond Encrusted Lamb with Craisin Rosemary Yogurt Sauce 

Chicken Marsala 

1/2 Split Chicken with Fresh Herbs & Fruit Glaze 

�Ice Cream of the Week� 
- Regular or Sugar Free 

Sorbet 

Creme Brulee 

Cheesecake 
- Regular or Sugar Free 

Fruit Torte 

Chocolate Dream Cake 

Served with Grilled Polenta Cakes & Pomegranate Sauce 

served on Bed of Spinach and a Vegetable Veloute Sauce 

with Orange-Pineapple Glaze with Julienne Jicama 

with Fruit Salsa 

Smoky Pan-Seared Scallops 

Poached or Grilled Salmon 

Grilled Jumbo Shrimp 

Macadamia Nut Encrusted Tilapia


