
 
 

Brunch Menu 
 

First 30 Minutes as Guest Arrive 
Apple & Walnut Baked Brie with Assorted Crackers & Crostini’s 

Agave & Mint Fruit Martinis (GF)(DF) 
Assorted Breakfast Pastries 

 
Add-ons 

Meat & Cheese Charcuterie Board with Berries & Dried Fruits (GF)(DF) |$8.00 Per Person 
Spinach & Feta Puff Pastry Bites |$2.00 Per Person​

Smoked Salmon Platter – Bagels, Cream Cheese & Traditional Sides (GF)(DF) | $6.00 Per Person 
 Lemon Old Bay Shrimp - Cocktail Sauce (GF)(DF)| $4.00 Per Person 

 
BREAKFAST STATION 

Red Bliss Home Fries - Peppers and Onions (GF)(DF) 
Applewood Smoked Bacon & Maple Breakfast Sausage (GF)(DF) 

Classic Chive Scrambled Eggs (GF) or Pick from one of the Following  
Greek Scramble – Tomato, Spinach & Feta  

Seasonal Roasted Vegetable & Fontina Cheese  
Spanish Scramble – Chorizo, Asparagus & Goat Cheese  

Cinnamon French Toast - Warm Maple Syrup (DF) or Pick from one of the Following 
S’mores French Toast – Graham Crackers, Toasted Marshmallow & Chocolate Drizzle (DF) 

Nutella Drizzle, Sliced Bananas & Strawberries (DF) 
 

Add-ons 
Liege Belgian Waffle Station with Whipped Cream, Carmel, Mixed Berries, M&MS, Chocolate Chips, ​

Chocolate Sauce, Maple Syrup & Sprinkles | $4.00 Per Person 
Crab Eggs Benedicts | $4.00 Per Person  

Omelet Station | $8.00 Per Person & $175.00 Chef Fee 
 

ENTREES (Choose Two) 
Atlantic Salmon – Dill Dijon Beurre Blanc (GF) 
Blackened Mahi-Mahi – Mango Salsa (GF)(DF) 

Panko Crusted Cod Loin – Capers, Cornichons & Lemon Cream Sauce (GF) 
Bruschetta Chicken – Basil, Fresh Mozzarella, Tomato & Aged Balsamic 

Seared Chicken Breast – Tomato Cucumber Relish &White Wine Beurre Blanc (GF) 
Chicken Florentine – Spinach, Aged Provolone & Mushroom Leek Jus (GF) 

Chicken Milanese - Arugula, Cherry Tomato, Lemon & Asiago  
Sage & Peppercorn Infused Pork Tenderloin with Cherry Balsamic Reduction (GF)(DF)  

 
 
 



Add-ons 
Sliced New York Strip - Chimichurri Heirloom Tomatoes (GF)(DF) | $6.00 Per Person ​

 Carved Beef Tenderloin with Red Wine Demi & Horseradish Cream (GF)(DF) | $12.00 Per Person & $175.00 Chef 
Fee  

 
Salad (Choose One) 

Riverhouse Salad – Cucumber, Tomato, Carrots, Radish & Basil Balsamic Vinaigrette (GF)(DF) 
Classic Ceasar Salad – Focaccia Croutons & Homemade Dressing  

Harvest Salad – Goat Cheese, Roasted Sweet Potato, Fuji Apples, Candied Walnuts &  
Cider Maple Vinaigrette (GF) 

Asian Noodle Salad – Cabbage, Carrots, Red Peppers, Soba Noodles, Crispy Chow Mein & ​
Sesame Ginger Vinaigrette (DF) 

  
Starch (Choose One) 

Roasted Garlic Mashed Potato (GF)| Rosemary Confit Fingering (GF)(DF) | Parmesan Risotto (GF) | 
 Wild Rice Pilaf (GF)(DF) | Lemon Herb Cous-Cous (DF)  

 
Add-on Pasta | $4.00 Per Person  

(Choose One) 
Penne Marinara | Penne Ala Vodka | Gemelli Pesto Primavera |  
Orecchiette – Spinach, Fresh Mozzarella & Blistered Tomatoes  

 
Accompanied with Chef’s Selection of Vegetables (GF)(DF), Warm Rolls & Butter  

 
Dessert 

Client to provide cake- Riverhouse staff to cut and serve 
Coffee, Decaffeinated Coffee & Assortment of Tea Station 

Looking For Custom Designed Cake? Visit creativecakesbydonna.com  
  

Dessert Enhancements 
Platter of Cookies and Brownies| $2 per person additional 

Creamy Cheesecake with Berry Compote | $4.00 per person 
Mini Dessert Platters | $8.00 per person additional  

 
Price per Person: 

$50.00++ per Guest 
$2,500 Food & Beverage Minimum 

Please add 22% Taxable Service Charge and Current CT Sales Tax 
11am-2pm 

 
Linen Charges:  

$12 Per Table Guest & Cocktail Table Linen  
$14 Per 8’ Rectangular Table  

$.40 Per Napkin 
 

 
The Riverhouse at Goodspeed Station 

 55 Bridge Road Haddam, CT 06438   
860-345-4100  www.theriverhouse.com 


