Banquet Menu

051712050

Breakfast
Includes freshly brewed regular and decaf coffee, hot tea, iced water and chilled fruit juices.

CONTINENTAL BREAKFAST

SUNSHINE BRUNCH

RIVERSIDE CONTINENTAL | 11

Minimum of 15 guests

Seasonally inspired sliced fresh fruit and berries, assorted freshly
baked pastries with butter and jellies

HEALTHY START CONTINENTAL | 13
Seasonally inspired sliced fresh fruit and berries, assorted freshly
baked pastries with butter and jellies, oatmeal with assorted toppings
including brown sugar, shredded coconut and an assortment of dried
fruits and nuts

EXECUTIVE CONTINENTAL | 15
Minimum of 15 guests
Seasonally inspired sliced fresh fruit and berries, assorted freshly
baked pastries and bagels with butter, jellies and flavored cream
cheeses, warm buttermilk biscuits with peppered gravy

PLATED BREAKFAST

Sunshine brunch includes seasonally inspired sliced fresh fruit
and berries and assorted freshly baked pastries with butter
and jellies

FRESH AND COLD | 36
Smoked salmon with capers and thinly sliced red onions,
peeled jumbo shrimp and crab claws on ice with sliced lemons,
cocktail sauce and water crackers. Served with fresh baby spinach
and field green salad with goat cheese, strawberries, blueberries,
sliced almonds, ranch and balsamic dressings

HOT AND SAVORY | 36
Scrambled eggs topped with cheddar cheese and chives,
applewood smoked bacon and sausage patties, fried chicken
and waffles with hot maple syrup and butter, panko crusted
tilapia with lemon caper butter sauce, garlic whipped potatoes
and sautéed asparagus spears

Minimum of 15 guests

CLASSIC COUNTRY | 16
Scrambled eggs topped with cheddar cheese and chives,
served with applewood smoked bacon or sausage patties
and potatoes o’brien

BRIOCHE FRENCH TOAST | 17
Brioche french toast dipped in house batter with wild berries
and amaretto cream, served with applewood smoked bacon
or sausage patties

FRIED GREEN TOMATOES AND EGGS | 18
Poached eggs and fried green tomatoes on an english muffin,
topped with a slice of smoked ham and Tabasco hollandaise
sauce, served with applewood smoked bacon or sausage
patties and potatoes o’brien

GREEN CHILI BURRITO | 19
Flour tortilla filled with scrambled eggs, chorizo, onions,
peppers and monterey jack cheese, topped with pork green
chili sauce and served with seasoned home fries with onions
and peppers

BREAKFAST BUFFET
Minimum of 15 guests
Breakfast buffets include seasonally inspired sliced fresh fruit
and berries and assorted freshly baked pastries with butter
and jellies

ALL AMERICAN | 17
Scrambled eggs topped with cheddar cheese and chives with
fresh salsa, chef’s seasoned home fries, applewood smoked
bacon and sausage patties

SUNRISE AND SHINE | 19
Scrambled eggs with sausage crumbles and caramelized onions
topped with cheddar cheese and chives with fresh salsa, chef’s
seasoned home fries, warm buttermilk biscuits with peppered
gravy, applewood smoked bacon and sausage patties

RIVERSIDE EYE OPENER | 21
Scrambled eggs with ham, swiss cheese and asparagus, chef’s
seasoned home fries, buttermilk pancakes with hot maple syrup
and butter, hash brown casserole, applewood smoked bacon
and sausage patties

Breakfast

continued

Includes freshly brewed regular and decaf coffee, hot tea, iced water and chilled fruit juices.

ENHANCEMENTS
Minimum of 15 guests
Add any of these items to your continental or breakfast buffet

TEX AS FRENCH TOAST | 4
Texas french toast served with mascarpone cheese, warm fruit
compote, hot maple syrup and butter

FRIED GREEN TOMATOES AND EGGS | 5
Poached eggs and fried green tomatoes on an english muffin,
topped with a slice of smoked ham and Tabasco hollandaise sauce

BREAKFAST BURRITOS | 5
Scrambled eggs with seasoned taco beef and chorizo, shredded
cheddar cheese, pico de gallo, fresh salsa and flour tortillas

OATMEAL STATION | 5
Oatmeal with assorted toppings including brown sugar,
shredded coconut and an assortment of dried fruits and nuts

POACHED EGGS WITH GRITS | 6
Poached eggs with jalapeño cheddar grits and green chili queso

OMELET STATION | 8
One and a half hour minimum; chef’s fee $100
Made-to-order omelets with a variety of meat and vegetable options

ADDITIONAL BREAKFAST
ENHANCEMENTS
Warm buttermilk biscuits with sausage gravy | 3
Waffles with maple syrup and butter | 4
Pancakes with maple syrup and butter | 4
Breakfast quesadillas with salsa | 4

Morning and Afternoon Breaks

BREAKS

A LA CARTE

PICK ME UP | 9

Price per item
Whole fresh fruit | 2
House potato chips with ranch dip | 3
Flavored popcorn | 3
Flavored yogurts with granola | 4
Vegetable crudité with ranch dip | 5
Sliced fresh fruit and berries | 6
Domestic and imported cheese platter | 6
Antipasto platter | 8

Freshly brewed regular and decaf coffee, assorted hot teas
and iced water

JUICE AND SMOOTHIES | 12
Maximum 100 guests
Freshly brewed regular and decaf coffee, assorted hot teas and
iced water, assorted chilled fruit juices, strawberry banana smoothies,
peach strawberry and mango ginger kale smoothie shots

CELEBRATION TIME | 12
Freshly baked celebration cake (with writing), citrus infused
iced water, assorted soda, freshly brewed iced tea and regular
and decaf coffee

FULL OF ENERGY | 14
Sweet and salty trail mix, energy bars, whole fresh fruit,
assorted energy drinks, assorted soda and bottled water

CRISP | 14
Labneh with toasted flatbread, lemon thyme hummus with crisp
carrots, broccoli and celery sticks, fresh salsa with white corn tortilla
chips, roasted pumpkin seeds, bottled water and sparkling water,
freshly brewed iced tea

VEGGIE DELIGHT | 14
Roasted red pepper hummus with assorted raw vegetables
including baby carrots, celery, sliced bell peppers, broccoli florets,
grape tomatoes and yellow squash sticks, gazpacho shooters with
avocado cream, kale chips, sparkling and cucumber infused water

COOKIE TIME | 15
Assorted freshly baked cookies and double fudge brownies,
freshly brewed regular and decaf coffee, white and chocolate milk,
assorted soda and bottled water

YESTERDAY | 16
Rice crispy treats, lemon bars, Twinkies, warm soft jumbo
pretzels with hot cheese sauce, sparkling lemonade, fruit punch
and iced water

Price per dozen
Assorted granola bars | 28
Assorted freshly baked pastries | 28
Assorted freshly baked cookies | 28
Double fudge brownies | 28
Assorted dessert bars | 32
Assorted bagels with cream cheese | 30
Energy bars | 36
Price per pound
Sweet and salty trail mix | 15
Mixed nuts | 20

BEVERAGES
Price per item
Hot tea packet | 2
Bottled water | 2
Assorted canned soda | 3
Assorted bottled fruit juice | 3
Whole or chocolate milk | 4
Sparkling water | 4
Assorted energy drinks | 5
Price per gallon
Citrus or cucumber infused iced water | 18
Sparkling lemonade | 24
Sparkling fruit punch | 24
Freshly brewed iced tea | 24
Regular or decaf coffee | 32

Cold Plated Lunch
Includes preset chef’s choice dessert, iced tea, iced water, regular and decaf coffee service.

SALADS

SANDWICHES AND WRAPS

Minimum of 15 guests

Minimum of 15 guests

Served with assorted dinner rolls with butter

Choose a side from potato chips, zesty pasta salad,
creamy dill potato salad or sliced fresh fruit and berries

TRADITIONAL CAESAR SALAD
Crisp romaine lettuce, garlic croutons and shredded parmesan
cheese with peppered caesar dressing
Grilled chicken | 16
Salmon | 18
Grilled steak | 22

RIVERSIDE CLUB CROISSANT | 16
Oven roasted turkey breast, crispy bacon and swiss cheese
on a croissant with leaf lettuce, sliced tomatoes and mango
rosemary mayonnaise

ROAST BEEF AND CHEDDAR | 16

SOUTHWESTERN FAJITA SALAD

Roast beef and cheddar on white hoagie bread with leaf lettuce,
sliced tomatoes and tiger sauce

Crisp salad greens, black beans, corn, diced tomatoes,
sautéed onions and green peppers, shredded cheddar cheese
and crispy tortilla strips with a jalapeño avocado ranch dressing

CALIFORNIA CHICKEN WRAP | 17

Grilled chicken | 16
Shrimp | 18
Grilled steak | 22

SWEET AND CRISP CHICKEN SALAD | 18
Grilled chicken with fresh baby greens, golden pineapple chunks,
sliced strawberries, blueberries, spiced pecans and crumbled goat
cheese with sweet champagne vinaigrette

GREEK TO ME SALAD | 18
Crisp romaine lettuce with grilled chicken, kalamata olives,
sliced red onions, cucumbers, grape tomatoes and crumbled feta
cheese with toasted naan bread and greek vinaigrette

Grilled breast of chicken with leaf lettuce, crispy bacon,
muenster, sliced tomatoes, red onions, sliced avocado,
baby greens and chipotle mayonnaise

ROASTED VEGETABLE SANDWICH | 17
Balsamic glazed and roasted portobello mushrooms, yellow squash,
sauteéd onions and pequillo peppers, spinach, basil and tomatoes
on a potato bun

CLASSIC ITALIAN SUB | 18
Pepperoni, ham, genoa salami and provolone cheese on white
hoagie bread with shredded iceberg lettuce, thinly sliced white
onions, tomatoes and pepperoncini peppers served with oil
and vinegar herb dressing

SPICED PECAN CHICKEN
SALAD SANDWICH | 18
Chicken salad on a croissant with spiced pecans, grapes,
crispy bacon, fresh baby greens and sliced tomatoes

Hot Plated Lunch
Served with assorted dinner rolls with butter, your choice of house or caesar salad and a classic dessert,
iced tea, iced water, regular and decaf coffee service. Minimum of 15 guests.

APPETIZERS
CHEESE DISPLAY | 4

BUTTERNUT SQUASH RISOTTO | 21

Assorted domestic and imported cheeses presented at each table

Creamy risotto with butternut squash purée, peas and fresh sage

ANTIPASTO DISPLAY | 5

POBLANO CORN CREAMED CHICKEN | 22

Assorted cured meats, fresh cheeses, olives and pepperoncini
peppers presented at each table

ENTRÉES
CITRUS BRINED CHICKEN | 19
Airline citrus brined chicken breast with lemon thyme au jus
served with sour cream mashed potatoes and green beans

ADOBO MARINATED PORK CHOP | 19
Pork marinated in cola, orange juice, garlic, cilantro and
chipotle peppers served on a bed of creamy cheddar grits

GLAZED MEATLOAF | 19
Home-style meatloaf with a brown sugar ketchup glaze served
with smashed Yukon Gold mashed potatoes and green beans

THREE CHEESE RAVIOLI | 19
Three cheese ravioli in marinara sauce topped with shredded
parmesan cheese

PORTOBELLO MUSHROOM NAPOLEON | 20
Maximum 100 guests
Grilled portobello mushroom with spinach, roasted onions
and peppers, yellow squash, carrots and goat cheese with
a red chili sauce

PORTERHOUSE PORK CHOP | 21
Seared pork chop and smoked sausage drizzled with apple cider
sauce served with oven roasted potatoes, caramelized onions
and sautéed spinach

Seared breast of chicken in a poblano corn cream served with
sautéed spinach and fried potatoes

SOY GINGER SALMON | 23
Lemon soy marinated salmon, seared and served on a bed
of coconut mango rice drizzled with soy ginger sherry cream
sauce with chef’s choice vegetable

CHICKEN PEPPERONCINI | 23
Grilled breast of chicken and pepperoncini with a cherry pepper
butter sauce served with caramelized onion risotto and chef’s
choice vegetable

SARDINIA GRILLED FLAT IRON STEAK | 26
Grilled flat iron steak and red pepper tomato coulis served with
kalamata and green olives, fresh basil, mozzarella cheese and
roasted roma tomatoes

DESSERTS
CLASSIC | INCLUDED
Carrot cake, italian cream cake, cheesecake, chocolate fudge cake,
brownie with bourbon cream

SIGNATURE | PRICES VARY
Ask your catering sales manager about our delicious signature
dessert options

Themed Lunch Buffets
Includes regular and decaf coffee, iced tea and iced water. Minimum of 15 guests.
One and a half hour maximum on buffet service.

BACKYARD BARBECUE | 22

EUROPEAN PASTA BAR | 26

Quarter pound hamburgers and all beef franks with buns,
condiments including leaf lettuce, sliced tomatoes, sliced american
cheeses, thinly sliced white onions, shredded cheddar cheese, chili,
mayo, mustard, ketchup and relish packets, barbecue baked beans,
potato chips and strawberry shortcake bar

Chopped italian salad, antipasto salad, green beans with garlic
and balsamic syrup, garlic breadsticks, chicken piccata with
a lemon caper sauce, penne all’arrabbiata with garlic, pancetta,
tomatoes, basil and pecorino romano, bow tie farfelle with italian
sausage, ricotta cheese and mini tiramisu and cannoli

DELI BELLY | 25

SANDWICH TRIO | 26

Mixed garden salad with assorted toppings and dressings,
zesty pasta salad, sour cream and dill potato salad, assorted sliced
deli meats and cheeses, assorted sandwich breads, condiments
including leaf lettuce, sliced tomatoes, thinly sliced red onions,
pickles, potato chips, cookies, brownies and lemon bars

OKLAHOMA RANCH
BLT salad, mustard potato salad and coleslaw, barbecue baked
beans, cilantro corn, sweet cornbread with butter, barbecue sauce,
apple pie and peach cobbler
Choice of two meats | 25
Choice of three meats | 32
Barbecue brisket, smoked sausage, barbecue chicken or pulled pork
(pulled pork and brisket served with slider buns)

SOUTHERN COMFORT
Chopped green salad, mustard potato salad, zesty pasta salad,
sour cream mashed potatoes, macaroni and cheese, southern
green beans, biscuits with butter and apple butter, pecan pie
and chocolate fudge cake
Choice of two meats | 26
Choice of three meats | 33
Glazed meatloaf, fried chicken, chicken fried steak,
chicken biscuit pot pie or pot roast

Maximum 100 guests
Mixed garden salad with assorted toppings and dressings,
macaroni salad, mustard potato salad, potato chips,
assorted cookies, brownies and lemon bars
Choice of three pre-made sandwiches
Riverside club croissant, roast beef and cheddar, spiced pecan
chicken salad sandwich, classic italian sub, california chicken
wrap or roasted vegetable sandwich

NEED A FAJITA! | 28
Southwestern corn, cilantro and black bean salad, tortilla chips,
fresh salsa, guacamole, sour cream, shredded cheese, black olives,
scallions, pico de gallo, warm flour tortillas, sautéed onions and
peppers, grilled chicken and beef fajita strips, spanish rice and
refried beans and cinnamon dusted cream-filled churros

Hot Plated Dinner
Served with assorted dinner rolls with butter, your choice of house or caesar salad and a classic dessert,
iced tea, iced water, regular and decaf coffee service. Minimum of 15 guests.

APPETIZERS
CHEESE DISPLAY | 4
Assorted domestic and imported cheeses presented at each table

ANTIPASTO DISPLAY | 5

GARLIC ROSEMARY CRUSTED PRIME RIB | 38
Prime rib rubbed with garlic, fresh rosemary, smoked sea salt
and natural drippings

Assorted cured meats, fresh cheeses, olives and pepperoncini

PAN ROASTED SEA BASS | 39

peppers presented at each table

Roasted sea bass with black barley rice pilaf and citrus beurre blanc

ENTRÉES

SEARED SEA SCALLOPS
WITH TANQUERAY NAGE | 40

CHICKEN PAPRIK ASH | 30

Served on a bed of wild mushroom risotto and fine green beans

Airline breast of chicken with paprikash sauce with roasted garlic
mashed potatoes

SEARED TENDERLOIN OF BEEF | 45

JERK SPICED PORK LOIN CHOP | 31

Served with a vidalia onion and grape jam on a Yukon Gold
potato cake

Spiced pork loin chop with strawberry barbecue sauce with
jamaican rice and beans

TENDERLOIN ANTHONY AND CHICKEN | 46

BLACK FOREST CHICKEN | 31
Seared breast of chicken with ham, swiss, parmesan cheese
and bacon sage cream

Seared tenderloin of beef topped with goat cheese, sun-dried
tomatoes, basil, artichokes, lemon butter sauce and marinated
grilled chicken

PETITE FILET AND ROASTED SHRIMP | 48
ROASTED SALMON WITH ORANGE-BALSAMIC | 35
Atlantic salmon brushed with garlic, white wine, house seasoning
and orange-balsamic syrup and jasmine rice with dried fruits

ROASTED GROUPER WITH CHOWDER SAUCE | 36
Pan roasted grouper with a New England clam chowder sauce
and fingerling potatoes

REDDENED KC STRIP | 37
House-seasoned KC strip with red chile sauce, served with
loaded mashed potatoes and Chef's choice vegetable

Petit filet with a wild mushroom tarragon cream and roasted
shrimp with a lemon thyme butter

DESSERTS
CLASSIC | INCLUDED
Cheesecake with raspberry coulis, raspberry white chocolate
cheesecake, carrot cake with caramel sauce, italian cream cake,
tiramisu

SIGNATURE | PRICES VARY
Ask your catering sales manager about our delicious signature
dessert options

Dinner Buffets
Includes regular and decaf coffee, iced tea and iced water. Minimum of 15 guests.
One and a half hour maximum on buffet service.

PIEMONTE | 38
Caesar salad with garlic croutons, parmesan cheese and caesar
dressing, tortellini anti pasto salad, green beans with garlic and
balsamic syrup, brasato al barolo beef braised in red wine, chicken
anthony with goat cheese, sun dried tomatoes, basil and artichokes
in a lemon butter sauce, wild mushroom risotto and farfalle with italian
sausage and ricotta, garlic breadsticks and chef’s italian
pastry display

OKLAHOMA RANCH II
BLT salad with lettuce, tomatoes, applewood bacon, bleu cheese
crumbles, croutons, buttermilk dressing and champagne vinaigrette,
southern potato salad, coleslaw, green chile and cream cheese
mashed potatoes, smoked cream corn, corn bread, apple pie
and berry cobbler
Choice of three meats | 45
Choice of two meats | 35
Barbecue brisket, smoked sausage, barbecue chicken,
pecan smoked ribs or pulled pork

RIVER SPIRIT SIGNATURE
Chopped green salad with cucumber, grape tomatoes, carrots,
croutons, ranch dressing and balsamic dressing, spinach salad with
strawberries, mushrooms, eggs, bacon bits and raspberry vinaigrette,
seafood pasta salad, roasted red pepper and garlic mashed potatoes,
chef’s choice of vegetable, assorted dinner rolls with butter and chef's
choice pastry display
Choice of three entrées | 46
Choice of two entrées | 36
Chicken scarpariello, grilled flat iron steak with onion, tomato and
balsamic vinegar compote, baked cod with chowder sauce

Reception
Ask your catering sales manager about customized menu items or creating a customized reception package.

HORS D'OEUVRES
Minimum of 3 dozen

COLD
Price per dozen
Hummus spoons with roasted grapes | 36
Olive tapenade and goat cheese crostini | 36
Marinated bocconcini and tomato skewers
with olive oil and fresh basil | 36
Gazpacho shooters | 36
Spiced candied bacon corn cakes | 36
Bleu cheese mousse with pear chutney in savory tart shells | 42
Barbecue pork and roasted garlic cream cheese | 42
Smoked salmon flapjacks with jalapeño cream cheese | 48
Thai shrimp cocktail shooters | 48
Chipotle roasted shrimp on polenta croutons | 51

HOT
Price per dozen
Stuffed mushrooms with bacon, green onions,
cheddar and cream cheese | 36
Mini italian sausage sliders | 36
Mini chicken quesadillas with chipotle cream | 36
Wings with buffalo sauce or sambal honey sauce | 42
Chicken satay with spicy coconut sauce | 42
Spanakopita | 42
Mini burger sliders with bleu cheese dip and fried onions | 48
Lobster empanadas | 48
Mini crab cakes with Meyer lemon butter sauce | 48
Fried shrimp with orange wasabi dipping sauce | 48

BEVERAGES
Price per item
Hot tea packet | 2
Bottled water | 2
Assorted canned soda | 3
Assorted bottled fruit juice | 3
Whole or chocolate milk | 4
Sparkling water | 4
Assorted energy drinks | 5
Price per gallon
Citrus or cucumber infused iced water | 18
Sparkling lemonade | 24
Sparkling fruit punch | 24
Freshly brewed iced tea | 24
Regular or decaf coffee | 32

Reception

continued

Ask your catering sales manager about customized menu items or creating a customized reception package.

DISPLAY STATIONS
Minimum of 15 guests

VEGETABLE CRUDITÉ DISPLAY | 6

SLIDER BAR | 16

Cucumbers, baby carrots, celery, grape tomatoes, broccolini,
yellow squash, sugar snap peas with spinach ranch dip,
olive and roasted tomato tapenade

DOMESTIC AND IMPORTED CHEESE DISPLAY | 7

Mini beef sliders and frankfurters with brown sugar candied bacon,
american cheese and bleu cheese crumbles, shredded lettuce,
cider glazed onions, caraway kraut, green relish, pickles, grilled
jalapeños, tomato onion compote, chipotle ketchup, jalapeño
mustard and mayonnaise

An assortment of domestic and imported cheeses with olive oil
crostini, Carr water crackers, garnished with fruit and nuts

SHELLFISH BAR | 18

SEASONAL FRUIT DISPLAY | 7
Seasonally inspired sliced fresh fruit and berries with honey greek
yogurt dip

Minimum of 50 guests, four pieces per person
Jumbo shrimp, crab claws and oysters on the half shell with lemons,
spicy cocktail sauce, lemon caper mayonnaise and Tabasco sauce

CHOCOLATE FOUNTAIN | 15
GOURMET MAC AND CHEESE BAR | 13
Mac and cheese made to order with shredded smoked cheddar,
parmesan cheese, bleu cheese crumbles in a white cheese sauce
with shrimp, chicken, bacon, smoked sausage, green chilies and
caramelized onions

Minimum of 50 guests
Assorted items for dipping including fruit, marshmallows, pretzel rods
and cookies

CARVING STATIONS

CURED SALMON STATION | 14

Served with silver dollar rolls; chef’s fee $100

House cured salmon, egg, capers, red onion, chives and crème
fraiche served with crostinis

ROASTED WHOLE TURKEY | 190

STEAMED BUN STATION | 14

Serves 35
Blackberry thyme aioli, roasted garlic mayonnaise

Steamed buns, char siu pork, hoisin sauce, quick pickles,
scallion, soy marinated mushrooms, cilantro, chopped peanuts
and sri racha sauce

NACHO BAR | 14

RASPBERRY-JALAPEÑO GLAZED HAM | 225
Serves 40
Raspberry-jalapeño sauce

Spicy beef, shredded pork carnitas, shredded lettuce, guacamole,
pico de gallo, cheddar, sour cream and tomatillo salsa with tortilla
chips and white queso

ROSEMARY-GARLIC ROASTED PRIME RIB | 300

SEAFOOD TOSTADA STATION | 17

ROASTED BARRON OF BEEF | 300

Scallop ceviche, marinated shrimp, refried beans, lettuce,
tomato, queso fresco, lime, sour cream, tomatillo avocado salsa,
pico de gallo and mild red salsa served with crispy tostada shells

Serves 40
Roasted vegetable au jus, confetti horseradish cream

Serves 75
Confetti horseradish cream, dijon mustard

ROASTED TENDERLOIN OF BEEF | 350
Serves 25
Roasted shallot and tarragon aioli, wasabi cream

Bar Menu
Bartender fee of $200 per bar. Waived if sales reach $500 or more in revenue.
Two hour minimum on all bar times. All banquet bars will close by 1AM.

CASH BAR
Cash bar prices include applicable taxes and service charges

PREMIUM LIQUORS | 7
Jack Daniel’s Whiskey, Absolut Vodka, Malibu Rum,
Jose Cuervo Gold Tequila

TOP SHELF LIQUORS | 9
Crown Royal Whiskey, Glenlivet Scotch Whisky,
Patron Silver Tequila, Grey Goose Vodka

DOMESTIC BOTTLED BEER | 5
IMPORT BOTTLED BEER | 6
HOUSE WINE | 7
BOTTLED WATER AND SODA | 3

HOST BAR
A 20% service charge and applicable tribal and liquor taxes
will be applied to all hosted bars

PREMIUM LIQUORS | 6
Jack Daniel’s Whiskey, Absolut Vodka, Malibu Rum,
Jose Cuervo Gold Tequila

TOP SHELF LIQUORS | 7.50
Crown Royal Whiskey, Glenlivet Scotch Whisky,
Patron Silver Tequila, Grey Goose Vodka

DOMESTIC BOTTLED BEER | 4.50
IMPORT BOTTLED BEER | 5
HOUSE WINE | 6
DOMESTIC KEG | 500
IMPORT KEG | 600
BOTTLED WATER AND SODA | 2

Policies
River Spirit Casino Resort’s food and beverage department is the provider of all food and beverage
services for conferences and events. Outside food or beverage is not allowed in our facilities.
Food provided by River Spirit may not be taken off premises.

BEVERAGE SERVICES
River Spirit Casino Resort is responsible for the administration of the laws pertaining to alcoholic beverages as set forth by the Oklahoma
ABLE Commission. Alcoholic beverages may not be brought into our facilities by guests, nor can they be taken off premises. River Spirit
Casino Resort has a right to refuse alcohol service to guests who appear intoxicated or underage and cannot provide a valid ID.
Additionally, River Spirit Casino Resort has the right to terminate the service of alcohol beverages if your event is in violation of federal,
tribal, state, county or city laws relating to the service of alcoholic beverages.

MENUS AND DECORATION
Our banquet menus guide you in the selection of food and beverage services for your event. Please ask your conference services manager
about any special dietary needs. Your conference services manager is also available to assist you with any specialty services that you may
need such as linens, décor, floral arrangements and entertainment.

PRICING
• A 20% service fee will be applied to all food and beverage sales, including alcohol.
• A 6% tribal tax will be added to all food, non-alcoholic beverages, labor, rental fees, floral arrangements and service charges.
• A 13.50% tax will be added to all alcoholic beverages.
The service charge is taxable under Oklahoma State Law. Pricing is subject to change prior to contract, but guaranteed prices will
be confirmed with a signed Banquet Event Order (BEO) and specified deposit.

PAYMENT
A deposit equal to 50% of the total amount of all services based on the signed contract is due to book or hold space for an event.
The remaining balance is due 30 days prior to the event or when the deposit schedule states. A signed BEO is due 7 days prior to your
event to guarantee services. Any on-site adjustments, additions or replenishments of the contracted catering services will be reflected on
the banquet check, which will be provided and charged to you within 72 hours post event. You may finalize your payment by using your
credit card authorization form on file with us, company check, cashier’s check or other major credit card.

CANCELLATION POLICY
All deposits are non-refundable.

USE LICENSE AGREEMENT AND BANQUET EVENT ORDERS
The signed contract with its stated terms, signed BEO and addenda to the contract constitute the entire agreement between River Spirit
Casino Resort and client/licensee. Any on-site additions to these contracted arrangements will be accommodated based on availability
and upon receipt of a signed BEO listing the additional items requested.

GUARANTEES
The guaranteed number of attendees is required five business days prior to the date and time of the event (a business day is defined
as Monday-Friday by noon). If the guarantee is not received as stated, the number specified on the signed BEO will be your guarantee.
The guarantee is not subject to reduction after the five business day deadline. Increases in the number of attendees given after the final
guarantee deadline may be subject to additional charges. The catering department will not be responsible or liable for serving additional
guests, but will do so based on availability of product.

