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Cocktail Receptions
HOT HORS D’OEUVRES

hors d’oeuvres

COLD HORS D’OEUVRES

Served in increments of 25 pieces (All Passed).
BACON WRAPPED GULF SHRIMP
BACON WRAPPED DIVER SCALLOP

DEVILED EGGS
(With Country Ham or Cured Salmon)

SHRIMP WONTON

SEAFOOD SALAD SLIDER

MUSHROOM WONTON

SHRIMP CEVICHE

CRAB WONTON

AHI TUNA CEVICHE

MINI HOT BROWN

CHICKEN SALAD SLIDER

REUBEN
STEAK SLIDER
COUNTRY HAM SLIDER
CHEESEBURGER SLIDER

FOIE GRAS PATE
CAPRESE SKEWERS
ANTIPASTO SKEWERS

SALMON SLIDER

BLOODY MARY SHRIMP / OYSTERS

CRABCAKE SLIDER

SPICY TUNA ROLL

FLATBREADS

CALIFORNIA ROLL

meatball & mozzarella
gulf shrimp with parmesan cream sauce
smoked bacon & caramelized onion

CRAB CAKES
MEATBALLS (bbq or marinara)
CHICKEN STICKS (fried/smoked) WITH HOT HONEY

LOBSTER ROLL
HUMMUS BITE ON CUCUMBER
MINI BLT SLIDER
TORTILLA CHIP WITH FRESH SALSA

ARTICHOKE & MOZZARELLA CHEESE SPHERES

TORTILLA CHIP WITH FRESH GUACAMOLE

SPINACH & CRAB CROSTINI

CURED SALMON CROSTINI

BEEF CROSTINI

BRUSCHETTA

MAC BALLS WITH BACON JAM

BENEDICTINE SANDWICH ON RYE CROSTINI

BUTTER POACHED LOBSTER SKEWER
PULLED PORK ON SWEET POTATO BISCUIT
OYSTERS ROCKEFELLER
GRILLED OYSTERS

SHRIMP COCKTAIL
EAST COAST OYSTERS ON ½ SHELL
WEST COAST OYSTERS ON ½ SHELL

CRISPY OYSTERS

COLOSSAL LUMP CRAB

STUFFED BABY PORTOBELLO

FRESH FRUIT SKEWER

BABY BACK RIBS

FRESH STRAWBERRIES WITH VANILLA YOGURT

FRIED AVOCADO BITE WITH SEAFOOD SALAD
CHAR-GRILLED OCTOPUS
BRUSSELS SPROUTS
SOUTHERN-FRIED QUAIL LEGS

Cocktail Receptions

display stations

DISPLAY STATIONS
Stations are produced to accommodate guests for (1) hour.
CHEESE DISPLAY
WITH DOMESTIC OR ARTISANAL*

CRUDITÉ

various cheeses from local farms and

cherry tomatoes, cucumbers, celery, bell peppers,

from across the world

broccoli, asparagus, and marinated vegetables.

served with apricot mustarda , smoked bourbon mustard,

hummus and buttermilk dipping sauce

local seasonal vegetables, heirloom carrots,

olive oil cured mushrooms, pickled vegetables and
seasonal fruits and berries. baguette crostini,
lavash and other assorted crackers

*Based on a minimum of (5) pieces per guest

QUESO
warmed queso served with fresh tortilla chips,
house-made salsa, guacamole, and
cilantro lime crème fraiche

CHARCUTERIE DISPLAY*
featured cuts of cured meats, local country hams
and sausages
served with apricot mustarda, smoked bourbon mustard,
olive oil cured mushrooms, pickled vegetables and
seasonal fruits and berries. baguette crostini,
lavash and other assorted crackers

Cocktail Receptions

display stations

DISPLAY STATIONS
Stations are produced to accommodate guests for (1) hour.
NOSH DISPLAY

SLIDER BAR*

lump crab, artichoke and spinach dip, hummus,

smoked salmon, grilled steak, cheeseburger, pulled pork,

beer cheese dip and benedictine spread served

crab cake, chicken salad, seafood salad, benedictine and

with toasted baguettes, flat bread, local assorted bread,

marinated portobello *based on a minimum of

lavash and other assorted crackers

guest

SHRIMP COCKTAIL BAR*

ASIAN FUSION BAR

colossal gulf shrimp cocktail served with several

assorted wontons, asian bbq ribs, tempura fried shrimp,

varieties of cocktail sauce, cucumber jalapeno mignonette,

chicken satay, sesame beef skewers

fresh lemon and seafood accompaniments

*Based on a minimum of (3) pieces per guest

*Serves (3) pieces per guest

(3) pieces per

/ host is to pick (3) types

RAW BAR

FLATBREAD BAR

colossal gulf shrimp cocktail, jumbo lump crab cocktail,

smoked bacon and caramelized onion jam, bbq four cheese,

east coast and west coast oysters on the half shell,

meatball and seafood alfredo

poached and chilled pei mussels, chilled seafood salad

*Based on a minimum of (3) pieces per guest

and alaskan king crab bites. served with
cocktail sauce, cucumber jalapeno mignonette, fresh lemon
and seafood accompaniments

LATE NIGHT BITES
SUSHI BAR
ahi tuna, california, vegetable and lobster rolls
served with wasabi, pickled ginger, sriracha,
wakame salad and soy sauce

spicy pork rinds, fried or smoked chicken skewers,
quesadillas, cheese spheres, bbq ribs and
mac

& cheese balls

*Based on a minimum of (3) pieces per guest

Cocktail Receptions

live stations

LIVE STATIONS
Stations are produced to accommodate guests for (1) hour.
All Live Stations are subject to a 24% service charge and 6% Kentucky sales tax.
BUILD YOUR OWN PASTA STATION *

TACO BAR

choose (2) pasta types from cavatappi, linguine, bucatini

slow-braised beef short rib, bbq pulled pork,

and farfalle

chipotle chicken and classic seasoned beef. served

vegetables: spinach, mushrooms, sun dried tomatoes,
red onions, bell peppers, zucchini, yellow squash
and broccoli

with soft flour or soft corn tortillas, shredded cheese,
house-made guacamole, sour cream, salsa, shredded lettuce
and fresh diced tomatoes

meats: chicken, italian sausage, meatball or shrimp
sauces: fresh marinara, basil pesto and parmesan cream

ASIAN STIR FRY STATION *
choose (2): rice, lo mein, thai rice noodles, fried rice
vegetables: bok choy, heirloom carrots, bell peppers,
julienne vegetables, mushrooms, napa cabbage
meats: chicken, gulf shrimp and marinated beef
sauces: teriyaki, asian bbq and sweet chili

*One chef is required for every 50 guests at $200 each

FLAMBÉ DESSERT
bananas foster, apple pie, cherries jubilee and pineapple rum

Cocktail Receptions
CARVING STATIONS
Stations are produced to accommodate guests for (1) hour.
All Carving Stations are subject to a 24% service charge and 6%
MAKER’S 46 BARREL PLANK-SMOKED SALMON
served with oven roasted potatoes, sautéed seasonal vegetables
and lemon-caper aioli.

Serves 20 guests

CERTIFIED BLACK ANGUS BEEF TENDERLOIN
served with butter whipped potatoes, grilled asparagus
and a natural reduction.

Serves 20 guests

ROASTED PORK LOIN
served with butternut squash and goat cheese au gratin,
sautéed seasonal vegetables and dried cherry and sorghum glaze.

Serves 35 guests
PRIME RIB
served with butter whipped potatoes, grilled asparagus,
horseradish sauce and natural au jus.

Serves 50 guests
ROASTED TURKEY
in-house roasted with fresh thyme and rosemary,
cornbread and sweet potato stuffing, herb gravy
and fresh cranberry chutney.

Serves 50 guests

WHOLE BRISKET OF HOUSE CURED PASTRAMI
served with mustard seed coleslaw, oven roasted potatoes
and smoked bourbon mustard.

Serves 50 guests

GARLIC AND ROSEMARY ROASTED TOP ROUND
served with butter whipped potatoes, sautéed seasonal vegetables,
horseradish sauce and au jus.

Serves 75 guests

*All Carving Stations are served with an assortment of fresh rolls.

carving stations

Cocktail Receptions

dessert stations

DESSERT STATIONS
Stations are produced to accommodate guests for (1) hour.
All Dessert Stations are subject to a 24% service charge and 6% Kentucky sales tax.
CHEF’S SELECTION OF PASTRIES

LOADS OF CHOCOLATE

bourbon balls, pecan bars, cakes and pies

chocolate dipped strawberries, chocolate truffles,
chocolate and peanut buckeyes, white chocolate mousse
trifle and homemade chocolate bars

BUILD YOUR OWN SUNDAE BAR
toppings: nuts, cherries, chocolate chips,
rainbow sprinkles, chocolate and caramel sauce

S’MORES
graham crackers, homemade chocolate bars,
homemade marshmallows

FRESHLY BAKED GOODIES
cookies, brownies, blondies, rice crispy treats

VENETIAN HOUR
dazzling array of pastries, fruits, coffees, cakes,
napoleons, mousses, petit fours, tarts and ice creams

* One chef is required for every 50 guests at $200 each.

Dinners

plated dinners
dinner buffets

Dinners

plated dinners

PLATED DINNERS
Your plated dinner will include Soup or Salad, Entrée, Dessert, Coffee / Decaffeinated Coffee / Tea and Bread Service.
All Plated Dinners are subject to a 24% service charge and 6% Kentucky sales tax.
FIRST COURSE
choose either a salad or soup to be included with your entrée

SALAD CHOICES

SOUP CHOICES

baby greens

lamb lentil

caesar

smoked chicken chowder

apple salad

butternut apple bisque

heirloom tomato {seasonal}

lobster bisque

spinach, pistachio with goat cheese

tomato artichoke basil

kale salad

gazpacho
clam chowder

Dinners

plated dinners

ENTRÉE CHOICES
beef
FILET MIGNON
grilled Certified Angus Beef ® topped with herb compound butter,
served over butter whipped potatoes, grilled asparagus and

seafood
PECAN ENCRUSTED CALIFORNIA WHITE BASS
pan seared and topped with honey jalapeno butter, served
with molasses whipped sweet potatoes, sautéed vegetables

natural reduction

GRILLED SALMON
FLAT IRON STEAK

topped with an orange bourbon glaze, served

grilled flat iron steak topped with natural reduction and

with cream cheese grits, sautéed haricot verts

bacon, onion jam served over mac and cheese casserole

with caramelized onions

and sautéed vegetables

CHILEAN SEA BASS
BRAISED BONELESS SHORT RIB

served with lump crab risotto, grilled asparagus,

boneless beef short rib topped with bbq pan sauce

roasted heirloom carrots and finished with a

and topped with crispy onion straws, served over

balsamic onion compote and lobster butter sauce

butter whipped potatoes and sautéed vegetables

CHEF’S SEASONAL CATCH

12 OZ PRIME NEW YORK STRIP

prepared to your specifications with seasonal influences

grilled prime new york strip served with pepper jack cheese
potato gratin, brussels sprouts and a red wine demi-glace

GULF SHRIMP

or

LUMP CRAB CAKES

served over cream cheese grits, sautéed southern

Add-ons: Oscar Style $7 | Hollandaise $3 | Lobster Butter $3

succotash and finished with a smokey corn butter sauce

Dinners

plated dinners

ENTRÉE CHOICES
chicken
SOUTHERN CORDON BLEU CHICKEN
layered with country ham and havarti cheese and
finished with smoked corn butter sauce over
butter whipped potatoes and sautéed vegetables

pork

& game

BOURBON BARREL
SMOKED BONELESS PORK CHOP
served with a pepper jack cheese potato au gratin,
sautéed vegetables and finished with an apple,
neuske bacon chutney

CRISPY OR GRILLED CHICKEN PARMESAN
topped with homemade marinara and mozzarella
served with creamy parmesan risotto and broccoli

BACON WRAPPED OR PLAIN
GRILLED PORK TENDERLOIN
served with a butternut squash and goat cheese au gratin,

BBQ OR COUNTRY FRIED ½ CHICKEN

(leg, thigh and breast)

sautéed vegetables and finished with a dried cherry
bourbon sorghum glaze

served with mac and cheese casserole and
stewed green beans

LEG OF LAMB
slow roasted leg of lamb served with cheddar whipped

GRILLED CHICKEN TORTELLINI
tossed in a gorgonzola cream sauce, toasted pine nuts,

potatoes, stewed green beans and a smoked mustard
pan sauce

grape tomatoes, crimini mushrooms, spinach and
crispy prosciutto

BROKEN ARROW RANCH QUAIL
herb roasted quail with cornbread and sweet potato
stuffing, sautéed haricot verts with wild mushrooms and
a bourbon roasted shallot sauce

vegetarian
CHEF JOHN’S VEGETABLE PLATE

VEGETARIAN OPTION

a seasonally inspired vegetable

layered eggplant casserole with fresh garden vegetables,
mozzarella, parmesan cheese, fresh herbs and served with

VEGETARIAN OPTION
cheese tortellini tossed in marinara with wild mushrooms,
edamame, broccoli, sundried tomatoes and seasonal squash

roasted potatoes

VEGAN OPTION
roasted spaghetti squash accented with fresh
tomato and lemon, accompanied by broccoli, pepitas,
balsamic onion compote over quinoa salad with a
fresh herb vinaigrette

Dinners

plated dinners

ENTRÉE CHOICES
duets
6 OZ FILET MIGNON AND (3) GULF SHRIMP
WITH 5 OZ COLD-WATER LOBSTER TAIL

topped with herb compound butter, served over
butter whipped potatoes, grilled asparagus and
natural reduction

BRAISED SHORT RIB AND GRILLED CHICKEN
WITH BOURBON BARREL
SMOKED BONELESS PORK CHOP
served with a pepper jack cheese potato au gratin,
sautéed vegetables and finished with an apple,
neuske bacon chutney

6 OZ FILET MIGNON AND 4 OZ CHILEAN SEABASS
served with lump crab risotto, grilled asparagus,

SOUTHERN CHICKEN CORDON BLEU
AND GULF SHRIMP
WITH COLD-WATER LOBSTER TAIL

roasted heirloom carrots and finished with a

stuffed with country ham and havarti cheese and

balsamic onion compote and lobster butter sauce

finished with smoked corn butter sauce over

WITH CALIFORNIA WHITE BASS
WITH GRILLED SALMON

butter whipped potatoes and sautéed vegetables

6 OZ FLAT IRON STEAK AND GULF SHRIMP
WITH CALIFORNIA WHITE BASS
WITH GRILLED SALMON
WITH GRILLED CHICKEN

BBQ OR COUNTRY FRIED ½ CHICKEN
(leg, thigh and breast) WITH GRILLED SALMON

topped with natural reduction and bacon onion jam

cream cheese grits, sautéed haricot verts

served over mac and cheese casserole and

with caramelized onions

sautéed vegetables

BBQ OR COUNTRY FRIED
½ CHICKEN (leg, thigh and breast)
WITH CALIFORNIA WHITE BASS

topped with orange bourbon glaze served with

served with mac and cheese casserole and
stewed green beans

Dinners

plated dinners

DESSERT SELECTIONS
Choose (1) Dessert
CHOCOLATE-PEANUT BUTTER LAVA CAKE

WHITE CHOCOLATE BREAD PUDDING

PECAN PIE

FRENCH VANILLA CRÈME BRULEE

KEY LIME PIE

CHOCOLATE DIPPED CANNOLIS

STRAWBERRY AND WHITE CHOCOLATE TRIFLE

TIRAMISU

SEASONAL FRUIT AND BERRIES

FRIED BANANA CORNBREAD PUDDING

BANANA SPRING ROLLS

S’MORES PIE

APPLE TURNOVER

Dinners

dinner buffets

DINNER BUFFETS
A minimum of 25 or 50 guests required for this menu and not to exceed 200 guests.
Price is based on up to 2 hours of service. All Buffets are served with an assortment of bread and rolls.
All Dinner Buffets are subject to 24% service charge and 6% Kentucky sales tax.
FRANKFORT AVE

RIVER ROAD

lamb and lentil soup

smoked chicken and corn chowder

caesar

baby greens

apple salad

apple salad

smoked bourbon barrel pork chop

braised beef short rib

grilled salmon

grilled salmon

pepperjack potato au gratin

oven roasted potatoes

cream cheese grits

molasses sweet potatoes

seasonal sautéed vegetables

stewed green beans

white chocolate bread pudding

banana corn bread pudding

apple turnover

white chocolate

chocolate dipped cannoli

key lime

FALLS CITY BOAT WORKS

PAST TIME

new england clam chowder

lobster bisque

apple salad

kale salad

kale salad

spinach, pistachio and goat cheese

prime ny strip

grilled filet mignon

california white bass

chilean seabass

& cheese casserole
butternut squash & goat cheese au gratin

grilled gulf shrimp

roasted lemon broccoli

butternut squash

smores pie

oven roasted potatoes

tiramisu

grilled asparagus

white chocolate bread pudding

chocolate lava cake

mac

& strawberry trifle

cheese grits

& goat cheese au gratin

banana spring rolls
pecan pie
fresh tomato artichoke

& basil

caesar

SOUTHERN BBQ

spinach, pistachio and goat cheese

smoked chicken and corn chowder

crispy or grilled chicken parmesan

baby greens

grilled chicken or beef tortellini

bbq or fried chicken

fried brussels sprouts

bbq smoked salmon

creamy parmesan risotto

deviled eggs

roasted lemon broccoli

mac

tiramisu

butter whipped potatoes

chocolate dipped cannolis

stewed green beans

white chocolate

& strawberry trifle

| ribs

& cheese casserole

apple turnover
banana cornbread pudding
pecan pie

Breakfast

continental breakfast
plated breakfast
breakfast buffets
breakfast buffet action stations

Breakfast

continental breakfast

CONTINENTAL BREAKFAST
Served with freshly brewed locally roasted coffee, decaffeinated coffee and selection of teas.
Minimum of 15 guests required for these menus.
All Continental Breakfasts are subject to a 24% service charge and 6% Kentucky sales tax.
FRESH START

IRON MAN BREAKFAST

organic oatmeal

seasonal fresh cut fruit

seasonal fresh cut fruit

/ whole fruit

/ whole fruit

assorted bagels, pastries and mini muffins

assorted bagels, pastries and mini muffins

plain and flavored cream cheeses

plain and flavored cream cheeses

local preserves, jams and butter

local preserves, jams and butter

assorted selection of yogurts

yogurts

orange

orange

/ apple / cranberry juices

/ apple / grapefruit / cranberry juices

house-made granola
deviled eggs
cured salmon gravlax

breakfast sandwiches:

bread choices: wheat, biscuits and brioche
meats: bacon and country ham

cheeses: muenster and white cheddar
eggs: whole eggs and egg whites

Breakfast

plated breakfast

PLATED BREAKFAST
Served with freshly brewed locally roasted coffee, decaffeinated coffee and selection of teas.
All plated breakfasts come with seasonal fresh fruit, Selection of Juices, warm biscuits with local preserves and butter.
Minimum of 15 guests required for these menus.
All Plated Breakfasts are subject to a 24% service charge and 6% Kentucky sales tax.
EGGS BENEDICT

GRILLED Certified Angus Beef ® RIBEYE & EGGS

two medium poached eggs served over

cooked to a perfect medium rare, topped with an

home-made biscuits, country ham,

herb compound butter, served with scrambled eggs

herb hollandaise and hash brown potatoes

and hash brown potatoes

With Steak $7 per person
With Salmon $20 per person
With Crab Cake $23 per person

TRIO BREAKFAST
scrambled eggs, choice of meat,

EGGS & MEAT
scrambled eggs served with your choice of
thick cut bacon, sausage, or country ham
and hash brown potatoes

two slices of french toast and
hash brown potatoes

Breakfast

breakfast buffets

BREAKFAST BUFFETS
Served with freshly brewed locally roasted coffee, decaffeinated coffee and selection of teas.
Minimum of 25 guests required for these menus.
All Breakfasts Buffets are subject to a 24% service charge and 6% Kentucky sales tax.
POWER BREAKFAST BUFFET

RIVER HOUSE BREAKFAST BUFFET

organic oatmeal

organic oatmeal

seasonal fresh cut fruit

seasonal fresh cut fruit

deviled eggs

deviled eggs

assorted bagels, pastries and mini muffins

assorted bagels, pastries and mini muffins

plain and flavored cream cheeses

plain and flavored cream cheeses

local preserves, jams and butter

local preserves, jams and butter

yogurts

assorted selection of yogurts

orange

/ apple / cranberry juices

orange

/ apple / grapefruit / cranberry juices

scrambled eggs

scrambled eggs

spinach and vegetable frittata

spinach and vegetable frittata

hash brown potatoes

hash brown potatoes

home-made biscuits and sausage

home-made biscuits and sausage

with black peppercorn gravy

with black peppercorn gravy

french toast

french toast

bacon or sausage

ginger
peel

& pineapple glazed ham

& eat shrimp

cured salmon with accompaniments
avocado toast bites
bacon
sausage links

Breakfast

buffet action stations

BUFFET ACTION STATIONS
Minimum of 25 guests required and can be added to any continental breakfast or breakfast buffet.
All Breakfast buffet action stations are subject to a 24% service charge and 6% Kentucky sales tax.
OMELET STATION

SMOOTHIE BAR

choice of eggs: whole eggs, egg whites

flavored proteins powders, matcha, fruits,

meats: bacon, sausage links and ham

vegetables and organic sweeteners

vegetables: spinach, bell peppers, sliced mushrooms,
jalapeños, red onion, tomato

cheeses: muenster and white cheddar

EL PASO BAR
soft flour and corn tortillas, scrambled eggs,
hot peppers, pulled pork, chipotle chicken,

BUILD YOUR OWN
FRENCH TOAST STATION
enhancements: chocolate chips, strawberries, blueberries,
bananas, candied pecans, brown sugar, granny smith apples
caramel sauce, maple syrup and whipped cream

*All Stations require (1) chef per every 50 guests at additional $200 per chef.

chimchurri, salsa, fresh guacamole,
cilantro creme fraiche, shredded cheese,
and pico de gallo

plated luncheon
lunch buffets

Lunch

plated luncheon

PLATED LUNCHEON
Your plated lunch will include soup or salad, entrée, dessert, coffee, decaffeinated coffee, Pepsi products, brewed iced tea.
All plated luncheons are subject to a 24% service charge and 6% Kentucky sales tax.
FIRST COURSE
choose either a salad or soup to be included with your entrée

SALAD CHOICES

SOUP CHOICES

baby greens

lamb lentil

caesar

smoked chicken chowder

apple salad

butternut apple bisque

heirloom tomato {seasonal}

lobster bisque

spinach, pistachio and goat cheese

tomato artichoke basil

kale salad

gazpacho
clam chowder

Lunch

plated luncheon

ENTRÉE CHOICES
beef
6oz FILET MIGNON
grilled Certified Angus Beef ® topped with herb compound butter,
served over butter whipped potatoes, grilled asparagus and

seafood
PECAN ENCRUSTED CALIFORNIA WHITE BASS
pan seared and topped with honey jalapeño butter, served
with molasses whipped sweet potatoes, sautéed vegetables

natural reduction

GRILLED SALMON
6oz FLAT IRON STEAK

topped with an orange bourbon glaze, served

grilled flat iron steak topped with natural reduction and

with cream cheese grits, sautéed haricot verts

bacon, onion jam served over mac and cheese casserole

with caramelized onions

and sautéed vegetables

GULF SHRIMP

or

LUMP CRAB CAKES

8oz PRIME NEW YORK STRIP

served over cream cheese grits, sautéed southern

grilled prime new york strip served with pepper jack cheese

succotash and finished with a smokey corn butter sauce

potato gratin, brussels sprouts and a red wine demi-glace

Add-ons: Oscar Style | Hollandaise | Lobster Butter

chicken
CRISPY OR GRILLED CHICKEN PARMESAN
topped with homemade marinara and mozzarella
served with creamy parmesan risotto and
roasted lemon broccoli

BBQ OR COUNTRY FRIED CHICKEN
served with mac and cheese casserole and
stewed green beans

GRILLED CHICKEN TORTELLINI
tossed in a gorgonzola cream sauce, toasted pine nuts,
grape tomatoes, crimini mushrooms, spinach and
crispy prosciutto

Lunch

plated luncheon

DESSERT SELECTIONS
Choose (1) Dessert
CHOCOLATE-PEANUT BUTTER LAVA CAKE

CHOCOLATE DIPPED CANNOLIS

PECAN PIE

TIRAMISU

KEY LIME PIE

FRIED BANANA CORNBREAD PUDDING

SEASONAL FRUIT AND BERRIES

APPLE TURNOVER

WHITE CHOCOLATE BREAD PUDDING

WHITE CHOCOLATE TRIFLE

Lunch

luncheon buffets

LUNCHEON BUFFETS
Buffets are served with coffee, decaffeinated coffee, Pepsi products and brewed iced tea.
A minimum of 25 guests required for the buffets.
All Luncheon Buffets are subject to a 24% service charge and 6% Kentucky sales tax.
NYC DELI

BACKYARD BBQ

meats: pastrami, turkey, ham, roast beef, salami

bbq or fried chicken

cheeses: muenster, mozzarella and white cheddar

bbq pork ribs

breads: wheatberry, white, marble rye, brioche bun

bbq salmon

lettuce, tomato, house-made pickles, onions, mayonnaise,

baby greens salad

dijon, red wine vinaigrette

mac

house-made potato chips

stewed green beans

chicken salad

potato salad

mustard seed coleslaw

apple turnover

apple salad

pecan pie

& cheese casserole

caprese skewers
chocolate dipped cannolis

THURBY – TACO BAR

tiramisu

slow-braised beef short rib

STEAMBOAT
BUILD YOUR OWN BURGER / CHICKEN SANDWICH
apple salad

pulled chicken
classic seasoned ground beef
served with soft corn and flour tortillas

baby greens

shredded cheese

Certified Angus Beef® tenderloin burgers

house-made guacamole

grilled chicken breasts
toppings: lettuce, tomato, onions, pickles, bacon,
pulled pork, fried onion straws, guacamole, jalapeños,
sautéed mushrooms

bbq pulled pork

& onions

salsa
shredded lettuce
pico de gallo

bread: brioche bun, white and marble rye

fresh sliced jalapeños

house-made potato chips

queso

cheeses: muenster, mozzarella and white cheddar

fresh corn tortilla chips
fried banana chimichanga

potato salad

seasonal fruit and berries

mac-n-cheese casserole
apple turnover
white chocolate trifle

DERBY
lobster bisque

OAKS
fresh tomato artichoke

spinach salad with pistachio and goat cheese

& basil

apple salad

caesar

grilled flat iron

fresh baked breadsticks

grilled gulf shrimp

various flatbreads

grilled salmon

hot italian sausage with sautéed peppers

& onions

mac and cheese casserole

meatballs

cheese grits

pasta marinara or alfredo

butternut squash and goat cheese au gratin

fried brussels sprouts

seasonal vegetables

roasted lemon broccoli

chocolate-peanut butter lava cake

chocolate dipped cannolis

pecan pie

tiramisu

Meetings, Beverages & Snacks

coffee breaks
snacks

& quick bites

package breaks

Meetings, Beverages & Snacks
All Meetings, Beverages and Snacks are subject to a 24% service charge and 6% Kentucky sales tax.

COFFEE BREAKS & BEVERAGES
LOCALLY ROASTED COFFEE

ASSORTED PEPSI PRODUCTS 12OZ CANS

regular and decaffeinated

BOTTLED WATER
BREWED ICED TEA
RED BULL & SUGAR FREE RED BULL
INFUSED WATER

(4) flavors
FRESH LEMONADE

SAN PELLEGRINO
FLAVORED SPARKLING WATERS
orange, blood orange, grapefruit

SNACKS & QUICK BITES
FRESHLY BAKED ASSORTED COOKIES

WHOLE FRESH FRUIT

FRESHLY BAKED CHOCOLATE BROWNIES

HUMMUS ON CUCUMBER BITE

CHOCOLATE DIPPED STRAWBERRIES

HOUSE-MADE POTATO CHIPS

FRESH FRUIT & SEASONAL BERRIES CUP

POPCORN BAGS

MINI MUFFINS & PASTRIES

HOUSE-MADE BOURBON BALLS

ASSORTED MIXED NUTS (2OZ CUP)

PECAN BAR BITES

HOUSE-MADE GRANOLA (3OZ CUP)

& lemon

Meetings, Beverages & Snacks
PACKAGE BREAKS
Package breaks include coffee, decaffeinated coffee, assorted Pepsi products and bottled waters.
All Package Breaks are subject to a 24% service charge and 6% Kentucky sales tax.
FRESH GROVE & GARDEN

NOSH

local seasonal vegetables, carrots, cherry tomatoes,

lump crab, artichoke and spinach dip

cucumbers, celery, bell peppers, broccoli, asparagus,

hummus

and marinated vegetables

mixed nuts

sliced apples and whole fruit

beer cheese

fresh berries

benedictine spread

hummus and buttermilk dipping sauce

served with toasted baguettes, flat bread,
local pretzel bread, lavash and other assorted crackers

CHARCUTERIE & CHEESE BREAK
featured cuts of cured meats, local country hams

CHIPS & CHEESE

and sausages

warmed queso

served with apricot mustarda, smoked bourbon mustard,

fresh tortillas chips

olive oil cured mushrooms, pickled vegetables and
seasonal fruits and berries. baguette crostini,
lavash and other assorted crackers

house-made potato chips
fresh jalapeños
house-made salsas
house-made guacamole
cilantro lime crème fraiche
chimichurri

Bar Services

billed on consumption
open bar

| cash bar

package options

Bar Services
All liquor, beer and wine must be purchased through Savor at River House. Cash Bars are not available for wedding receptions.
BILLED ON CONSUMPTION PRICES
domestic beers

OPEN BAR BILLED ON CONSUMPTION

import beers

the host of the event will pay for the bar services

craft beers

based on the number of drinks served.

house wines
call wines
premium wines

CASH BAR PRICING

ultra premium wines

cash bars uses the same prices as billed on consumption

call brand liquor

with the addition of sales tax and then rounded up to the

premium brand liquors
ultra premium brand liquors

next whole dollar.

pepsi products

PACKAGE OPTIONS
An open bar package with flat rate pricing is a great way to accommodate all budgets and always can be customized to suit any
preference. All liquor packages includes juice mixers and soft drinks. Please add 20% for table side bottle wine service.
*All Packages can be customized to the mix specific brand levels and pricing will be adjusted.
Our Captains List Wines and Reserve bourbons may be available in addition to any package
based on availability and uniqueness of requested products.

Bar Services
All liquor, beer and wine must be purchased through Savor at River House. Cash Bars are not available for wedding receptions.

HOUSE WINES AND BEERS
HOUSE WINES

DOMESTIC BEERS

PREMIUM BEERS

CRAFT BEERS

ck mondavi chardonnay

budweiser

corona

goodwood

proverb pinot grigo

bud light

heineken

deschutes

cupcake sauvignon blanc

coors light

modelo

southern teir

ck mondavi cabernet sauvignon

michelob ultra

sam adams

ck mondavi merlot

miller lite

stella

proverb pinot noir

yuengling

woodchuck

(pick 4)

non-alcoholic brew

(pick 4)

CALL BRANDS
SPIRITS

CALL WINES

BEERS

deep eddy vodka or effenvodka (pick 1)

folie a deux chardonnay

pick 4

bombay gin

banfi le rime pinot grigio

bacardi rum

francis ford coppola sauvignon blanc

lunazul tequila or jose cuervo tequila (pick 1)

concannon cabernet sauvignon

dewar’s scotch

chateau st. jean pinot noir and
francis ford coppola red zinfandel (pick 4)

jim beam bourbon, evan williams bourbon and
old forester bourbon (pick 2)
seagrams vo whiskey
jim beam rye whiskey

| 2 premium & 2 domestic

Bar Services
All liquor, beer and wine must be purchased through Savor at River House. Cash Bars are not available for wedding receptions.

PREMIUM BRANDS
SPIRITS

PREMIUM WINES

ALL BEERS

crop vodka or absolut vodka (pick 1)

kendall jackson chardonnay

pick 4

farmer’s gin

banfi pinot grigio

marti rum

whitehaven sauvignon blanc

el tesoro tequila or milagro silver tequila (pick 1)

bonterra cabernet sauvignon

chivas 12yr scotch

rodney strong merlot

maker’s mark bourbon, maker’s 46 bourbon,
elijah craig bourbon, buffalo trace bourbon and
larceny bourbon (pick 3)

ruffino chianti

(pick 5)

jack daniels whiskey or jameson whiskey (pick 1)
michter’s rye whiskey

ULTRA BRANDS
SPIRITS

ULTRA PREMIUM WINES

ALL BEERS

grey goose vodka and haku vodka

sonoma cutrer chardonnay

pick 5

sipsmith gin

king estate pinot gris

cruzan single rum

kim crawford sauvignon blanc

patron silver tequila and herradura anjeo tequila

bellacosa cabernet sauvignon

glen livet scotch

meiomi pinot noir

knob creek bourbon, basil hayden bourbon,
woodford reserve bourbon, angel’s envy bourbon,
wild turkey rare bourbon and four roses single
barrel bourbon (pick 3)

1000 stories bourbon barrel zinfandel

(pick 5)

suntory toki whiskey and crown whiskey
knob creek rye whiskey

SIGNATURE COCKTAILS
maker’s smoked old fashion
maker’s rocktail

maker’s 46 mint julep

