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BEVERAGES

all items are priced per person

ALL DAY COFFEE/TEA STATION (UP TO 8 HOURS) - 12

freshly brewed regular/decaf coffee, assorted hot teas

HALF DAY COFFEE/TEA STATION (UP TO 4 HOURS) - 10

freshly brewed regular/decaf coffee, assorted hot teas

TWO HOUR COFFEE/TEA STATION - 6

freshly brewed regular/decaf coffee, assorted hot teas

ALL DAY BEVERAGE STATION (UP TO 8 HOURS) - 16

freshly brewed regular/decaf coffee, hot teq, iced tea, assorted pepsi products

HALF DAY BEVERAGE STATION (UP TO 4 HOURS) - 12

freshly brewed regular/decaf coffee, hot teq, iced tea, assorted pepsi products

TWO HOUR COLD BEVERAGE STATION - 6

Iced Tea and Assorted Pepsi Products

FIJIBOTTLED WATER - 6
ORANGE, CRANBERRY, AND GRAPEFRUIT JUICE - 6

ASSORTED PEPSI PRODUCTS -5

All food & beverages are subject to service charge (currently 22%) & sales tax (currently 7%)
Pricing valid through Dec 31, 2025



LUNCH BUFFET

Minimum of 15 guests for lunch buffets, priced per person, For groups less than 15, please add $4 per guest.

Menu includes Freshly Brewed Regular & Decaffeinated Coffee and Assorted Hot Teas

RIVERS LUNCH BUFFET - 38
fresh seafood & meat selection, hot pasta,
vegetable & starch of the day, three fresh

salads, sliced fruit, and soup du jour

RIVERS DELI BUFFET - 32

assorted sliced breads

grilled chicken breast, sliced turkey, roast
beef, ham, and salami

swiss, provolone, and american cheeses

relish tray with sliced tomatoes and onions
soup du jour

choice of three fresh salads:

baby greens and raspberry vinaigrette, classic
caesar, sunburst salad with mandarin oranges
and fresh berries, dill potato salad, fresh cole
slaw, fruit salad, roasted vegetable orzo salad,

or broccoli cheddar and bacon salad

All food & beverages are subject to service charge (currently 22%) & sales tax (currently 7%)
Pricing valid through Dec 31, 2025

ASSORTED WRAP BUFFET - 30

served with club made chips

choice of three wraps:

turkey bacon ranch, curried chicken salad, ham and
swiss with dijonnaise, country fried chicken with
honey mustard, tuna fish salad, chicken caesar, and
roast vegetable hummus

choice of three fresh salads:

baby greens and raspberry vinaigrette, classic
caesar, sunburst salad with mandarin oranges and
fresh berries, dill potato salad, fresh cole slaw, fruit
salad, roasted vegetable orzo salad, or broccoli

cheddar and bacon salad

DESSERT

assorted cookies & brownies - 36 per dozen
chocolate covered strawberries - 40 per dozen
assorted mini cheesecakes - 42 per dozen



PLATED LUNCH

All prices are based on two courses including choice of starter and entree. Please select one starter and two to
three entree choices. Entree counts must be finalized ten (10) business days prior to event, meal indicators are
required.

Menu includes Rolls & Butter, Freshly Brewed Regular & Decaffeinated Coffee, and Assorted Teas.

STARTERS
SOUTHWEST CHOPPED SALAD

baby iceberg, tomato, cucumber, corn, black beans, crispy tortilla chips, and avocado ranch

CLASSIC CAESAR SALAD

cherry tomatoes, parmesan cheese, and garlic herb croutons

RIVERS CLUB SALAD

mixed greens, tomatoes, cucumber, carrot, onion, and raspberry vinaigrette

SUNBURST SALAD

crisp romaine, mandarin oranges, fresh berries, candied pecans and balsamic vinaigrette
SEASONALITEM | AVAILABLE SEPTEMBER - MARCH
BUTTERNUT SQUASH SOUP

SEASONAL ITEMS | AVAILABLE APRIL - AUGUST

TOMATO GAZPACHO SOUP
CHILLED THAIMELON SOUP

SPRING SALAD

spinach, goat cheese, dried cherries, and white balsamic vinaigrette

ARTISAN GREENS
black pepper parmesan crisp, heirloom tomatoes, and garlic herb
vinaigrette

All food & beverages are subject to service charge (currently 22%) & sales tax (currently 7%)
Pricing valid through Dec 31, 2025



PLATED LUNCH ENTREES

All entrees paired with Chef’s Selection of Starch & Vegetables

CHICKEN MANCHEGO - 32 CARNE ASADA FLAT IRON STEAK - 28

panko and manchego cheese breaded pepper corn, parsley, and feta salad

chicken, pesto cream with blistered cherry

tomatoes SEARED CHICKEN BREAST PAILLARD - 27
mushroom, tarragon, and dijon pan sauce

STUFFED CHICKEN BREAST - 30

spinach & artichoke risotto with sundried

tomato cream

CRISPY TOFU AND VEGETABLE STIR FRY - 26
zucchini, peppers, broccoli, snap peas, scallion rice,

SOLE FRANCAISE - 30 and teriyaki sauce

f:gg“gjv?fg’;j;gg pattered, sauteed golden G RILLED VEGETABLE NAPOLEON - 26
portobello mushrooms, zucchini, yellow squash, and

SALMON PERSILLADE - 28 roasted peppers stacked beTV\(een roasted garlic and
parsley, panko, and dijon crust with lemon- rosemary mashed potatoes with truffled vegetable
thyme butter sauce glaze
SEASONAL ITEMS
AVAILABLE SEPTEMBER - MARCH AVAILABLE APRIL - AUGUST
HERB CRUSTED HALIBUT - 36 CHOP HOUSE STEAK SALAD - 29
blood orange reduction crisp romaine, tomato, cheddar cheese, bacon,
fire-grilled beef tenderloin, crispy potatoes, and
BEEF POT ROAST - 32 honey mustard dressing
jardiniére vegetable natural jus
YUCATAN SHRIMP SALAD - 28
CHICKEN SCHNITZEL - 30 crisp romaine, grilled shrimp, corn and black
white wine whole grain mustard demi bean salsaq, crispy tortilla strips, and avocado ranch
dressing

BUTTERMILK FRIED CHICKEN SALAD - 28
mixed greens, crispy chicken, avocado, tomato,
cucumber, cheddar jack cheese, and honey
mustard dressing

All food & beverages are subject to service charge (currently 22%) & sales tax (currently 7%)
Pricing valid through Dec 31, 2025




PLATED LUNCH DESSERTS

All items are priced per person

DESSERTS - 12
LIMONCELLO CHEESECAKE

new york cheesecake topped with lemon curd SEASONAL ITEMS AVAILABLE SEPTEMBER -

and whipped cream

TIRAMISU
classic italian dessert with coffee-soaked
ladyfingers and mascarpone cream

TRIPLE CHOCOLATE MOUSSE CAKE
layers of rich chocolate cake, filled with
chocolate mousse, and smothered in
chocolate ganache

TOASTED ALMOND TORTE
three layers of yellow cake with almond
flavored pastry cream

FLOURLESS CHOCOLATE SIN TORTE
whipped cream
*gluten free

JANUARY:

CAPPUCCINO CHEESECAKE

coffee flavored cheesecake in a biscotti crust

CARROT CAKE
spiced cake with walnuts, carrots
and cream cheese icing

SEASONAL ITEMS AVAILABLE APRIL -
AUGUST:

RASPBERRY MANGO CHEESECAKE

KEY LIME CHEESECAKE
tart key lime flavors

All food & beverages are subject to service charge (currently 22%) & sales tax (currently 7%)
Pricing valid through Dec 31, 2025



SNACK BREAKS

Must be added in addition to a buffet OR plated meal, not ordered alone. All items are priced per person

LET'S GO BUCS -17

choose 2: salsa, guacamole, spinach & artichoke dip, chili con queso, or roasted garlic
hummus

choose 2: club made potato chips, tortilla chips, or grilled naan bread

THE CLOSER -16
fresh vegetable crudité with ranch dip,
cheese and crackers, and tortilla chips with salsa

SID THEKID - 15

assorted fresh baked cookies, cheesecake brownies, and mini candy bars

HEALTHY HALFTIME - 14

mini fruit kabobs, whole fruit, trail mix bars, and low-fat yogurt (assorted flavors)

All food & beverages are subject to service charge (currently 22%) & sales tax (currently 7%)
Pricing valid through Dec 31, 2025




