
An introduction to our Jeffries Landing Logo  
 
 
“A mythical bird that never dies, the Phoenix flies far ahead to the  
front, always scanning the landscape and distant space.  It represents  
our capacity for vision, for collecting sensory information about our  
environment and the events unfolding within it.  The Phoenix, with its great 
beauty, creates intense excitement and deathless inspiration.”  
 
The Snyder family, like the Phoenix, have a vision and have made  
Jeffries Landing our landscape.  We hope that you will join us in watching the 
environment around us and all of the events unfolding within it.   
We believe that you, our guests, will help to create an intense excitement and 
help to bring Jeffries Landing to a new level.   
 
Ziveli!!!!  
 
(Good Luck, Good Fortune)  
 
We appreciate your business…. 
Jeffrey, Georgene, Gloriann and Jonathan Snyder  
 
 
 
Jeffries Landing 
1440 Riverside Drive 
Beaver, PA 15009 
Phone  724.728.7878 
Fax  724.728.9118 
www.jeffrieslanding.com 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Appetizers  
 
Mediterranean Platter  
A platter consisting of vegetarian grape leaves, hummus, babaghanoush, 
kalamata olives and pita wedges.  8.95 
 
Stuffed Banana Peppers 
Hot banana peppers stuffed with spicy hot sausage served over homemade 
marinara sauce and topped with melted asiago.  6.95 
 
Spinach & Artichoke Dip 
A creamy delight - spinach, artichokes and cheese served warm with pita 
wedges.  6.95 
 
Quesadilla 
Flour tortilla stuffed with your choice of chicken and cheese or steak* and 
cheese.  Served with salsa and sour cream.  8.95 
Add guacamole for 1.00 
 
Shrimp Cocktail 
5 jumbo shrimp served with lemon and cocktail sauce.  7.95 
 
Jumbo Lump Crab Cake 
Fresh Maryland jumbo lump crab meat, lightly seasoned then broiled  
and served with remoulade sauce.  9.95 
 
Calamari 
Fresh calamari hand breaded and served with our own marinara sauce for 
dipping.  Know to be the “Best in the Valley”.  7.95 
 
Mozzarella Cheese Sticks 
6 deep fried cheese sticks served with our homemade marinara sauce.  5.95   
 
Jeffries Nachos  
Tri-colored tortilla chips, cheese, tomatoes, salsa, sour cream, olives, 
jalapenos.  7.95 
Add guacamole for 1.00 
Add chicken, steak* or ground beef for 3.00  
 
Jeffries Fried Vegetables 
Green beans, pickles and zucchini, fried to perfection and served with  
three sauces, marinara, honey mustard and horsey sauce.  7.95 

 



 
Soup 
At Jeffries, all soups are made fresh daily  
 
Chicken Noodle Soup  
Minestrone Soup 
Roasted Red Pepper Soup 
Wedding Soup 
Cup  2.50    Bowl  4.95 
Bread Bowl  5.25 
 
 
Side Salads 
Mediterranean Chop Salad 
Crisp romaine lettuce tossed with roasted red peppers, cucumber, celery,  
olives, balsamic vinaigrette then sprinkled with black pepper and  
shaved parmesan cheese.  4.95 
 
Jeffries House Salad 
Only the freshest ingredients.  4.95  Add egg or cheese for 1.00 each 
 
Caesar Salad 
Crisp romaine lettuce topped with red onion rings, parmesan cheese  
and crunchy croutons.  4.95 
 
Dressing:  Balsamic Vinaigrette, French, Honey Mustard, Italian, Lite Italian,  
Ranch, Sweet and Sour, Thousand Island, Bleu Cheese or Bleu Cheese 
crumbles add 1.00

 
Sandwiches 
Crab Cake Sandwich  
Lightly sautéed jumbo lump Maryland crab, seasoned to perfection and 
served with remoulade sauce on a fresh roll.  9.95 
Add cheese for 1.00 
 
Grilled Reuben  
Thinly sliced corned beef, sauerkraut, swiss cheese and thousand island  
dressing served on marble rye.  8.95 
 
Jeffries Portabella Sandwich  
A fresh portabella mushroom marinated and chargrilled with  
roasted red peppers and gorgonzola cheese served on focaccia bread.  
8.95   



 
Chicken Sandwich  
Fresh chicken breast made to your liking; grilled, crispy or spicy hot.  7.95 
Add cheese for 1.00 
 
Tuscan Grilled Chicken Caesar Sandwich  
Fresh grilled chicken breast, topped with a tomato and olive oil 
bruschetta, romaine lettuce and Caesar dressing served on ciabatta.  
7.95 
 
Half Pound Angus Burger*  
1/2 pound black angus patty seasoned and charbroiled to your liking.  
7.95 
 
4 oz Angus Burger*  
4 oz black angus patty seasoned and charbroiled to your liking.  4.50 
 
Bacon & Creamy Bleu Burger*  
A beef patty seasoned and charbroiled to your liking topped with bacon 
and bleu cheese dressing served on a Kaiser roll.  7.95 
 
12” Jumbo Fish Sandwich  
Jumbo fish sandwich lightly beer battered served on a large hoagie roll.  
8.95   Add cheese for 1.00 
 
Prime Rib Dip  
Slow roasted beef sliced thin and piled high on a roll topped with melted 
provolone cheese and a cup of our homemade au jus for dipping.  8.95 
 
Cuban Style Flatbread  
Pulled pork BBQ and ham topped with a spicy BBQ sauce, swiss  
cheese and sweet relish served on garlic flavored flatbread.  7.95 
 
 
Entrée Salads 
 
Grilled Chicken Salad  
Your choice of either charbroiled or deep fried chicken served with 
Jeffries fries, egg and cheese.  8.95   
 
Grilled Steak Salad* 
Grilled steak prepared to your liking served with Jeffries fries, egg and 
cheese.  8.95   
 



Chicken Caesar Salad  
The classic Jeffries Caesar salad topped with grilled chicken.  8.95   
 
 
Greek Village Salad  
A mixture of tomatoes, cucumbers, onions, kalamata olives and feta 
cheese served with an olive oil and balsamic vinaigrette dressing topped 
with a hint of oregano.  7.95 
 
Grilled Salmon Salad  
Grilled salmon served over romaine hearts topped with a smokey Caesar  
dressing and accompanied with our own toasted garlic bread sticks.  9.95 
 
Dressing:  Balsamic Vinaigrette, French, Honey Mustard, Italian,  
Lite Italian, Ranch, Sweet and Sour, Thousand Island 
Bleu Cheese or Bleu Cheese crumbles add 1.00 

 
 
Pasta Specialties
All pasta dishes are served with your choice of soup or side salad.   
 
Roasted Garlic Chicken with Angel Hair  
Garlic chicken and angel hair tossed with sun-dried tomatoes, roasted red 
peppers, zucchini and fresh spinach in a classic Aglio sauce.  13.45   
Add shrimp for 1.00 
 
Pasta Marinara  
Our homemade marinara  
sauce over angel hair pasta.  11.95   
 
Cajun Shrimp Fettuccini  
6 sautéed jumbo shrimp, fresh bell peppers, mushrooms and onions tossed 
with fettuccini in a light Cajun sauce.  17.45 
 
Penne Alfredo  
Creamy alfredo sauce atop penne pasta.  
With chicken  13.45  With shrimp  15.45 
 
 
 
 
 
 



Chicken Specialties 
 
Chicken Parmesan  
Chicken smothered with homemade marinara sauce and provolone 
cheese, served with a side of pasta.  15.45 
 
Chicken Marsala  
A tender chicken breast sautéed with mushrooms in a sweet  
marsala wine sauce.  14.45 
 
Chicken Picatta  
Sautéed chicken breast with a light sauce of capers, lemon, white  
wine and a little butter.  13.45 
 
Chicken Breast with Brie  
Fresh chicken breast breaded then pan seared and finished with a classic  
demi glace that has been enriched with creamy brie.  12.95 
 
 
Meat Specialties 
All dinners are served with your choice of 3 sides, baked potato, rice pilaf, 
french fries, onion rings, vegetable, side salad or coleslaw.  
Add mushrooms or onions for 1.00   
 
Prime Rib* (only Thur, Fri, Sat)  
Slow roasted and seasoned just right and served in au jus.  
16 oz King Cut  20.45    
14 oz Queen Cut  18.45 
 
12 oz House Sirloin*  
A lean cut sirloin steak charbroiled to perfection.  17.45 
 
6 oz Filet Mignon*  
Hand cut filet done to your liking.  19.49 
 
Colorado Rib Eye*  
Thick cut 12 oz rib eye, open flame grilled, smothered in pan fried 
mushrooms.  18.95   
 
Blackened Steak* & Shrimp Combo  
A combination of our 6 oz blackened sirloin and 3 blackened jumbo 
shrimp.  19.95   
 
 



Slow Roasted Pot Roast  
Slowly roasted pot roast with fresh onions, herbs and spices.  8.95 
 
Jeffries Award Winning BBQ Ribs  
Voted Best in the Valley!  St. Louis style pork ribs, glazed with our award 
winning BBQ sauce.  1/2 Rack  12.45  Full Rack  21.45 
 
 
Seafood Specialties 
 
Jeffries Crab Cakes  
Fresh Maryland jumbo lump crab meat, lightly seasoned then broiled and  
served with remoulade sauce.  20.45 
 
Beer Battered Cod  
Fresh cod dipped in our own beer batter then fried crunchy golden 
brown.  14.45 
 
Cod English  
Boston cod topped with seasoned bread crumbs and broiled in white 
wine .  14.45 
 
Shrimp Scampi  
6 jumbo shrimp sautéed in a garlic lemon butter and Chablis.  15.45 
 
California Ahi Tuna  
Sesame seared Ahi Tuna sliced and served over seasoned sushi rice 
topped with fresh avocado.  Paired with our own cusabi or sweet thai chili 
sauce.  14.95 
 
Bacon & Mustard Salmon  
Norwegian salmon topped with a Dijon mustard and toasted bread 
crumbs, finished with crumbled smokey bacon.  16.95 
 
Striped Pangasius  
This flakey whitefish is topped with our own tomato salsa with just the right  
amount of spice served over rice.  10.95 
 
 
 
 
 
 
 



Kids Menu  
 
For children 10 and under 
All items below 3.95 each  
Kids beverages available for an extra charge 
 
 
4 oz Hamburger* or Cheeseburger* 
Served with French Fries 
 
Grilled Cheese Sandwich  
Served with French Fries  
 
Kids Chicken Strips  
Served with French Fries  
 
Penne Marinara  
Topped with grated cheese  
 
Mini Cheese Pizza  
 
Macaroni n’ Cheese  
“The Cheesiest”  
 
Hot Diggity Dog  
Served with French Fries  

 
 

 


