
 

 

 

 
Welcome to  

The Genesee River Restaurant  
and Reception Center 

 
Our family has been proudly serving this community for over 40 

years, and is proud of our cuisine and service. 
 

We hope that you have a pleasant and enjoyable 
 Dining experience.   

If there is anything we can prepare for you specially,  
Please do not hesitate to ask your server. 

 
Thank you very much! 

Marty Estruch 
 Owner 

 

We specialize in… 
Parties! Weddings! Banquets! 

10 to 1,000 guests! 
 

 



 
 
 

Appetizers 
 
 

Soup du jour cup $1.95 French Onion Soup                         $3.95 
 Bowl $2.95 Topped with croutons, Parmesan and provolone cheese 

 

Jumbo Shrimp Cocktail 4 pieces  $8.95 Bruschetta $4.95 
Served with classic cocktail sauce  Grilled Italian bread with tomato relish 
 

Artichokes French  $5.95 
Egg-dipped artichoke hearts 
 with a white wine and lemon sauce 

 
Beef 

 
 

PRIME RIB OF BEEF 
Seasoned and slow-roasted to retain natural juices  Duchess – 12 oz. $16.95 
   Queen – 14 oz. $18.95 
 

NEW YORK STRIP STEAK 
12 oz. choice sirloin, char-broiled to taste and served with natural juices $15.95 
        with sautéed mushrooms and onions $16.95 
 

VEAL PICCATA    $14.95 
Lightly breaded and sautéed veal cutlet with a light lemon and parsley sauce 

 
Poultry 

 
 

CHICKEN PARMESAN    $13.95 
8 oz. breaded chicken breast with mozzarella and fresh marinara sauce, served over pasta 
 

CHICKEN SCARPIELLO   $14.95 
Chicken breast pieces with Italian sausage, sautéed mushrooms, onions, peppers, and spicy-sweet Italian sauce 
 

CHICKEN MARSALA    $13.95 
Topped with a mushroom Marsala Sauce 

 
CHICKEN GENESEE    $15.95 
Chicken in a light puff pastry shell with ham, mushrooms, and asparagus, topped with a sage-cream sauce 

 

 



 
 

Seafood 
 

SCALLOPS PORTOBELLO   $16.95 
Sea scallops and Portobello mushrooms, sautéed with prosciutto and served in a fresh basil-cream sauce 
 

SHRIMP AND SCALLOP SCAMPI   $16.95 
Sautéed with garlic, tomato, and scallions, finished with whole butter 
 

CUPINO    $17.95 
Mussels, clams, shrimp, scallops, and white fish in a spicy red sauce, served over linguini 
 

CURRIED SALMON    $15.95 
Grilled 8 oz. filet, finished with a beurre blanc, accompanied by crabmeat stuffed mushroom caps 
 

FRESH HADDOCK    $10.95 
10 oz. filet, served either broiled or, breaded 

 
 

Pasta 
 

CHICKEN ALFREDO    $13.95 
Strips of grilled chicken breast and asparagus, tossed with a classic Alfredo sauce and linguini 
 

LASAGNA    $12.95 
Layers of fresh pasta, mozzarella, ricotta, Parmesan, and meat sauce; oven-baked and topped with extra sauce 
 

CAPELLINI POMODORO    
Angel hair pasta, smothered in homemade tomato sauce   $9.95  
With sausage or meatballs    $11.95 

 
 

Vegetarian 
 

EGGPLANT PARMESAN   $12.95 
Fresh eggplant, breaded and baked, homemade marinara sauce and mozzarella cheese over angel hair pasta 
Accompanied by three (3) ricotta-stuffed baked cherry tomatoes 
 

PASTA PRIMAVERA    $11.95 
Sautéed seasonal vegetables and a light garlic-cream sauce, served over choice of pasta 
 

All dinners include house salad, potato, vegetable, and freshly baked rolls 
 

Ask your server about our daily specials! 
 

 
 



 

 
 
 

Senior Citizens’ Menu 
Available Monday-Thursday 5:00 – 9:00 p.m. 

 
All entrees $8.95 

 

CHICKEN FRENCH    
Boneless, skinless breast, egg-dipped and sautéed with lemon and white wine 
 

FISH FRY    
Lightly breaded and deep fried (also available broiled, with lemon-pepper) 
 

ROAST BEEF AND GRAVY    
Sliced top sirloin, served with a fresh au jus gravy 
 

BAKED HAM     
Tavern-style, with pineapple rings 
 

SHRIMP IN A BASKET    
Served with cocktail sauce and lemon 
 

CAPELLINI POMODORO   
Angel hair pasta, homemade tomato sauce, and choice of meatballs or sausage 

 
All dinners include House salad, potato, vegetable, and fresh baked rolls 

 
Children’s Menu 

All dinners $6.95 
 
 

GRILLED CHEESE 
 

KIDDIE BURGER 
 

CHICKEN FINGERS 
 

SPAGHETTI WITH MEATSAUCE 
 

All dinners (except spaghetti) served with French fries 
 

 


