Enhancements & Additional Services
Beverages
Pre-Ceremony Beverage Station
Lemonade, Fresh Brewed Iced Tea with Mint, and Lemon Water to refresh
your guests upon their arrival in the hot weather. $3.50 per guest
Coffees, Spiced Russian Tea and Flavored Chocolate Truffle Cocoas for your wintertime guests. $3.50 per guest
Mimosas or Champagne passed to guests $4.00 per guest
Mimosas presented on a tiered ice carving $3.00 per guest plus $400.00 for the ice carving

Ice Martini Bar - $6.50- $12.00 per guest (minimums may apply)
Ice Martini Bar: Cut from a solid block of ice. It houses 3 or 5 bottles of Gin and Vodka as well as vermouth to make the perfect
martini; or choose a Martini Ice Luge…
Choose a giant martini glass carved of ice with your favorite martini $450.00
Wine & Champagne Selection

Let our resources from Napa and Sonoma Valley upgrade the dinner wines and champagne toast or let us order your favorites.

Berry Garnish for the Champagne Toast or Signature Drink $1.50 per glass
Choose from seasonal berries to make your toast or Signature Drink extra special.

Fresh Apple Cider for Signature Drinks $.50 per person
The perfect complement to a fall wedding. Your guests will love your signature drink mixed with fresh local cider.
Riverhouse Sangria $2.50 per guest
Enjoy our House-Made Sangria as your Signature Cocktail available during cocktail hour and available all night at the bar!
Cappuccino and Espresso Coffee Table -$6.00 per guest (please reserve early…)
A welcomed enhancement to a Venetian table or chocolate fountain.

Additional Bar on the Balcony or Patio - $650.00
Your satellite bar will include our house wines, premium liquors and beer.
Insure all your guests will enjoy the outside balcony by providing a beverage station for their convenience during cocktail hour
Extra Hour of Reception Time - $500.00 per hour, $250.00 for half hour
(Maximum of 6.5 hour total reception time – Food & Beverage not included)

Extra Hour of Bar & Snacks After 5 Hour Reception-

6th Hour -$10.00 pp For Open Bar & Late Night Snack
*Please note, last call 15 minutes prior to the end of the wedding*
Late night snack choices- slider station, mini hot dog bar, French fry bar, or chicken tenders and fries
OR
6th Hour- $4.50pp For Non- alcoholic Bar & Late Night Snack
$3.50 for ½ hour of Bar, No Food
*Please note, bar options are limited to a total of 6 hours
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During your Cocktail Reception
Seafood Raw Bar - $15.00 per guest
Clams and oysters on the half shell as well as gulf shrimp with cocktail sauce and lemon accented with Seaweed. For the
connoisseur you may also upgrade this station and choose Alaskan snow, king crab or stone crab claws , New Zealand green
mussels or lobster medallions with all the accoutrements.
Let us include an amazing ice sculpture- $450+
Shrimp Cocktail

$2.95 per piece served in glass cordial glasses with Lemon and Parsley
$8.50 as an appetizer replacement/ $12.50 as an additional course

Sushi Bar - $15.00 per guest
Prepared by one of our sushi chefs, the sushi display will enhance every cocktail hour.
An amazing station to treat your guests to!
Grilled Shrimp - $8.00 per guest
Hot off the grill your guests will enjoy Shrimp Skewers over a Citrus Glazed
Jicama and Pineapple Slaw
Cocktail Hour Pasta Station - $4.00 per guest
Choose from a wide variety of pasta and sauces, served with Parmesan Cheese, Red Pepper Flakes and Garlic Bread
Include two pastas and sauces for and additional $2.00 per guest
Cocktail Hour Smashed Potato Bar - $6.00 per guest
Your two choices of Yukon Gold, Roasted Garlic, Sweet Potato & Red Bliss Smashed Potatoes
Served with sour cream, bacon crumbles, butter, chives, peas, broccoli, cheddar cheese and gravy
Cocktail Hour Risotto Bar - $9.00 per guest
Parmesan Risotto with option toppings of Cheddar Cheese, Smoked Gouda, Peas, Sautéed Onions, Roasted Asparagus,
Sautéed Mushrooms, Crispy Bacon
Carving Station - $5.00 - $10.00 per person
Choose from Roasted Breast of Turkey, Grilled Asian Flank Steak, Honey glazed Ham with Pineapple, Corned Beef Brisket,
Smoked Pork Loin, Seared Ahi Tuna with Wasabi Mayo, Beef Tenderloin, BBQ Beef Brisket or Prime Rib.
Add a side of mashed potatoes for $1.50 per guest

Entrée Enhancements
New York Strip Steak- Crispy or Caramelized Onions & Burgundy Sauce $10.00 Per Guest Selection
Cold-Water Lobster Tail- At Market Price To Any Entrée
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Sweet Treats
Venetian Table - $9.00 per guest

Cakes, Italian cookies and pastries, Chocolate Covered Strawberries and a grand assortment of mini desserts

Sorbet Course - $4.00 per guest
Lots of fruity flavors to choose from to delight any guest’s palate.
Ice Cream Sundae Bar - $7.50 per guest
Your choice of two ice cream flavors and a selection of toppings. A great accent to your wedding cake.
Chocolate Fountain - $6.00 per guest (some minimums apply)
In addition to your wedding cake we can provide a chocolate fountain with fresh fruits, biscotti, cake, cookies, pretzels and
many more treats for dipping.
Donut Hole Station- $4.00 per guest
Fireball Donut- Plain Donut Dusted with Cinnamon, Sugar & Cayenne
Nutmeg Donut- Vanilla Donut Dusted with Cinnamon, Nutmeg & Sugar
Double Chocolate- Chocolate Donut Dipped in Dark Chocolate
Accompanied with Chilled Whole & Chocolate Milk
Good Humor Ice Cream Truck- $6.00 per guest
How exciting for your guests to step outside to an Ice Cream Treat.
Warm Cookies and Milk Shooters - $2.75 per guest
Choose from Chocolate Chip, Sugar or Oatmeal Raisin

Ice Cream Sandwiches - $3.75 per guest
Our staff will pass traditional chocolate wafer ice cream sandwiches or
Chipwich Ice Cream Sandwiches- two chocolate chip cookies with vanilla ice cream

Candy Stations
Let us create an incredible candy station for your guests to enjoy later in the evening. Guests can fill their bags or
Chinese food boxes with one of the following themes or you can create your own.
$6.00 - $8.00 per person

Chocolate-endless choices of chocolate treat… malted milk balls, kisses and hearts. Chocolate covered almonds, raisins,
coffee beans, pineapple, pretzel, blueberries, cranberries, nuts, mints..

What’s Your Color Scheme- we will provide 8 different candies to match your theme
Ex: pink chocolate malt balls, pink chocolate hearts, good and plenty, pink rock
candy, pink Jordan almonds, pink lemonade gumballs, pink jelly beans
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Late Night Snacks
Steamed Hummel Hot Dogs - with all the fixins $4.00 per guest
Mini Burgers and Dogs - $4.75 per guest
Served with fries on a station for your guests to load up with all the toppings
Mini Grilled Cheeses - A trio of toasty treats $4.00 per guest

Pumpernickel with Swiss, Rye with Provolone and
White Bread with American passed to your guests with Roasted Tomato Soup Shooters

Mini Philly Cheese Steaks – $7.00 per guest
Thin Sliced Sirloin Topped with Melted America Cheese & Sautéed Peppers and Onions
Mini Corned Beef Ruebens- $6.00 per guest
Toasted Rye Bread Topped with Sliced Corned Beef, Sauerkraut Melted Swiss Cheese & Homemade Thousand Island Dressing
A Delicious Treat For Your Guests Enjoy
Sausage, Peppers & Onions - $5.00 per guest
Sautéed and Topped On A Mini Warm Toasted Bun
Popcorn Station - $4.50-$6.50 per guest
Guests scoop their own popcorn from our popcorn Buffet- choose four to six flavors
Butter Toffee, Caramel Cashew, Cherry Almond, Honey Coconut Macadamia, Honey Macadamia, Pecan Cinnamon, Simply
Salted, Kettle Corn, White Cheddar, Poppin Peach, Wacky Watermelon, Candy Cane, Old Fashion Root Beer, Burstin Banana,
Tangy Tangerine also…Caramel or Spicy Cheese Nuggets
*(Some limitations do apply)*
Quesadillas - $6.50 per guest
Tortilla wedges filled with melted Jack cheese and Roasted Veggies or Chicken
Served with a Dollop of Sour Cream and Jalapeño Slices
Nachos - $6.50 per guest
Guests help themselves to a variety of tortilla chips and top them with melted Queso Cheese, Sour Cream, Guacamole,
Jalapeños, Diced Tomato, assorted Salsas, Taco Beef, Diced Grilled Chicken
French Fry Station- $4.75 per guest
Dreaming of French Fries late night? So are we!
Please select 2 types: Traditional, Steak Fries, Spicy Waffle, Seasoned Crinkle, or Sweet Potato Tater Tots
And let us provide all the toppings…
Ketchup, Beer Cheese Fondue, Garlic Aioli, Homemade Chili, Sour Cream & Chipotle Aioli
Street Taco Station- $6.00 per guest

Select 2 For Your Guests To Enjoy
Marinated Beef- Lime Infused Peppers & Tomatillo Sauce
Roasted Pork- Caramelized Onions & Honey BBQ Sauce
Pulled Chicken-Sautéed Mushroom & Chipotle Cream
Vegan “Sausage”- Garlic White Bean Puree & Roasted Corn Salsa
Chef Attended Option-$100 Fee
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Take it “TO GO”
Give your guests a snack for the road… White bags of goodies in baskets as guests leave...
provide your own wedding labels if you like.
Warm Chocolate Chip Cookies - $2.50 per guest
Flavored or Chocolate Drizzled Popcorn Bags - $3.50-5 per guest
Warm Giant Pretzels - $2.50 per guest
Old Time Popcorn Cart - under the Portachere $275.00 Cart Fee; $2.50 per guest for Popcorn
Mini Burgers and Dogs - $4.00 per guest One of each served with French Fries in a small boat

A Few Extras
Ice Sculptures - Beginning at $400.00

Accent any table with an ice sculpture or carving.

Decorative White Pillars- for your floral arrangements - $25.00 per pair
Bridal Patio Sheet Curtains- Close off the entrance to the parking lot with these beautiful curtains.
- $25.00 for the set of two.

Chair Covers and Custom Tablecloths
Accent the room with custom chair covers for $7.50 per chair.
Several selections of tablecloths and sashes in your colors to accent your color scheme.

Gold or Silver Chargers $1.00 per guest
Place your favor, menu or napkin atop a beautiful gold or silver charger plate.
An inexpensive way to enhance your table.
2 Copper Heaters $325 for five hours (please ask for photos)

All prices are subject to 22% service charge and CT State Tax.
Prices are subject to change without notice….
If there is an additional service or enhancement that you are interested in please call our office. 860-345-4100
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