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W E D D I N G  R E C E P T I O N
in the terrace  room
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CEREMONY INFORMATION
(optional, at an additional cost)

Terrace Location or Garden Location
(Garden also available for cocktail hour at an additional cost)

!ese rates include the space and set-up of chairs only; white chairs provided for Garden; 
standard café chairs for Terrace

!is package includes:

C O C K T A I L  H O U R 
One hour open bar featuring top shelf liquors

and a selection of four hors d’oeuvres served butler style.   

F O R M A L  L U N C H E O N  or D I N N E R 
A four-course luncheon or dinner with one appetizer, $sh course, meat course, dessert and petit fours.

Wine, beer, assorted soft drinks, co"ee and tea are included throughout the event.    
Champagne to be pre-selected and charged per bottle on consumption.

Mixed drinks will be charged per drink on consumption after the cocktail hour. 

prices vary seasonaly, please inquire

L U N C H
12:00pm to 4:00pm

(Optional ceremony to begin at 11:30am)

D I N N E R
6:00pm to 11:00pm

(Optional ceremony to begin at 5:30pm)

plus 20% administrative charge (NOT gratuity) and 8.875% sales tax

Food and beverage minimums and site fees apply
Please inquire for more information regarding speci$c dates and room rental fees

Maximum of 80 guests with in-room dancing using round tables
Maximum of 96 guests with in-room dancing using rectangular tables

(indoor/outdoor options available for additional guests)
!e River Café  has appointments (chairs, china, etc.) for 100 guests



H O R S  D ’ O E U V R E S  S E L E C T I O N
served but ler  s ty le  –  p lease  choose  four
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M U S H R O O M ,  T R U F F L E S  &  V E G E T A B L E S
Seasonal Vegetable Strudel

Grilled Artichoke “Hummus,” Candied Lemon, Crisp Crouton
Goat Cheese Crostini, Niçoise Olive and Red Piquillo Pepper

Ginger Tempura Vegetable Skewers
Potato Pancakes, Rosemary, Fresh Apple Purée

Cauli#ower “Mousseline” Caviar and Crème Fraîche



A P P E T I Z E R  S E L E C T I O N
please  choose  one

Chilled Vegetable Gazpacho
avocado salad, crisp cumin tortilla

Lobster Consommé
lobster wontons, fresh soy beans, sliced scallions

Savory Roasted Onion Flan
in eggshell with sautéed foie gras

sweet & sour shallots

Corn Flan with House Smoked Salmon Hash
served in eggshell, toasted brioche baton

Wagyu Steak Tartare
hand cut kobe style beef, quail egg yolk

Cognac gelée, traditional garnish and toast points

Roasted Quail
creamy sage polenta, $g marmalade, natural jus

Maryland Crabmeat Cake
avocado salad, smoked chili vinaigrette

Crisp Paci$c Oysters in their Shells
!ai spiced vegetable salad, sesame dressing

House Smoked Salmon
smoked salmon tartar, Sturgeon caviar

warm cornmeal Blini

Hot Smoked Rainbow Trout
$ngerling potato salad

horseradish ~ trout caviar sauce

Corn and Clam “Chowder”
smooth corn soup with fresh clams, chive

smoky bacon Julienne

Roasted Butternut Squash Soup (Seasonal)
apple Brandy sabayon

toasted spiced pumpkin seeds

Wild Morel mushrooms
black tru%e butter, Parmigiano Reggiano, chive

Sautéed Shrimp Risotto
oven roasted vine ripe tomatoes, basil oil

Handmade Maine Lobster Raviolo
light lobster cream, fresh herbs

Fresh Brooklyn Made Mozzarella Filled Raviolo
roasted vine tomato sauce, basil olive oil

Handmade Cavatelli Pasta
slow roasted pork shoulder, black tru%e fondue

River Café Classic Caesar
warm peppered croutons
shaved Parmigiano-Reggiano

Butterleaf Salad
red wine and shallots vinaigrette
“Boschetto al Tartufo” cheese
golden Brioche crouton

Arugula Salad
warm roasted mushroom vinaigrette              
white balsamic dressing, crisp goat cheese          
croquette

Fresh Melon and Prosciutto Salad (Seasonal)
curly Frisée, cider vinaigrette

Hearts of Romaine
creamy buttermilk dressing
seasonal vegetables, French Feta cheese

Pear Salad
fresh cider vinaigrette, roasted Anjou pear
maple glazed bacon, toasted walnuts
goat cheese fondue, curly frisée

Asparagus Soup
crème fraîche, asparagus tips, $nes herbs

Lobster and Scallop “Chowder”
poached lobster, Maine Sea scallops
Yukon gold potatoes, fresh herbs
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F I S H  C O U R S E  S E L E C T I O N S
please  choose  one

M E A T,  P O U LT R Y  a n d  G A M E
C O U R S E  S E L E C T I O N S
                    p lease  choose  one

Rare Seared Big Eyed Tuna
roasted peppers, toasted couscous, aged sherry vinegar and 
red pepper vinaigrette

Scottish Salmon Fillet
seasonal preparation varies, please inquire

Poached Maine Lobster (supplemental charge)
cucumber ribbons, Key lime and hearts of palm vinaigrette 

Black Cod Fillet
miso dusted, vegetable basmati rice stir fry, carrot lime leaf emulsion

Soft Shell Crabs
seasonal preparation and availability vary, please inquire

Chilean Sea Bass Fillet
shaved fennel, Asian pear, chilli citrus emulsion 

Sautéed Maine Sea Scallop
taro root purée, fresh hearts of palm, citrus vinaigrette

Roasted Tenderloin of Certi$ed Angus Beef
whipped Russet potatoes, mushroom “Chasseur” sauce

Colorado Rack of Lamb
couscous with Merguez sausage, garden peas and ginger,
lavender honey glaze

Herb Roasted Veal Loin
Parmigiano Reggiano risotto cake, rich red wine sauce, petite green beans

Crisp Duck Breast
seasonal preparation varies, please inquire

Cervena Venison Loin
chestnut spaetzle, root vegetables, lingonberry sauce

Pan Roasted Squab Breast
con$t leg, parsnip purée, black tru%e sauce
  



D E S S E R T  S E L E C T I O N S
please  choose  one

W E D D I N G  C A K E
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Additional Pricing Information

Deposit:
A deposit in the amount of 50% of the estimated total is required to secure a date.  For an event with less than one month’s notice, a deposit in full may be 
required.

Tenting:
A tent is available to cover the outdoor Terrace space.  A $500.00 non-refundable fee is required to reserve the tent.  If the tent is not cancelled by the given 
deadline (generally 2-3 days prior to the event date), an additional $3,200 fee will be charged, and the tent will be erected.  !e River Café reserves the right 
to tent the outdoor space at any given time.

Use of the Entire River Café:
A close down or buyout of the entire River Café may be possible.  If so, minimums start at $120,000 (plus 20% administrative fee, plus tax).  Please inquire 
for additional information.
 
Special Pricing:
• Vendors (e.g. photographers, musicians etc.) can be provided with meals at the request of the function’s host at $75.00 per vendor.
• 


