
 

Rivers Inn Special Events Menu 
 

 

The Rivers Inn Food & Beverage Team is eager to provide the  
ultimate in culinary and service experience for your special occasion. 

 

Our Menu offerings are diverse and prepared with  
the freshest available products. 

 

  Our Culinary Team will be happy to assist you in any  
special requests you may have. 

 
 

 

Your selections are based on a three course offering; please choose one item 

from each course: 

 

Appetizers  
 

 Tomato and Crab Bisque 

 Cream of five Onion Soup 

 Rivers Inn House mixed greens, choice of Dressings 

 Hearts of Romaine, marinated tomatoes, shaved parmesan reggiano, 

Brioche Croutons 

 



Rivers Inn Signature Appetizers  
(supplement charge applies) 

 Seared Lump Crab cakes, roasted vegetable succotash, Creole rémoulade 

 House made Gnocchi, Dave and Dee Mushrooms, fresh herbs, roasted garlic cream 

 

 

 

Entrees 
 Parmesan and Herb crusted Chicken breast, Tomatoes, lemon and Basil 

 Grilled Pork Tenderloin, sweet Corn and Mushroom Risotto, Bourbon Peach 

chutney 

 Parmesan crusted Chicken breast and Lump Crab cake, Mushroom and Leek 

salad, Lemon butter 

 Beef and Shrimp, 4oz Beef Filet and stuffed Shrimps, Hans’ spice butter 

 Apricot, mustard glazed Pork loin, Rivers inn savory corn pudding 

 Slow roasted CAB Prime Rib, incredible popovers, natural beef jus 

 10oz CAB New York Strip Steak, Makers Mark five peppercorn cream 

 Grilled CAB Flat Iron steak, mushroom and herb ragout 

 Potato crusted Atlantic salmon, leek and sweet corn stew, roasted Tomato butter 

 Local Flounder “imperial” Williams spoon bread, braised greens 

 Beef and Salmon, 4 oz of Beef Filet and grilled Atlantic salmon, two sauces 

 

*All Entrees are served with a seasonal Vegetable selection and appropriate starch 

Your Dinner selection includes the Rivers Inn Bakery Basket and our signature Royal 

Cup Coffee & a selection of Harney’s fine Teas. 

 



 

Desserts 
 Seasonal Fruit Tart, sauce anglaise 

 Italian Meringue shell, Marinated Strawberries and French Vanilla Ice Cream 

 Triple Chocolate Brownie, with French Vanilla Ice Cream, warm Bing Cherries 

 RI Cheese cake, with fresh berries and almond crisp 

 Warm pineapple Bread pudding, tropical anglaise 

 Molten Chocolate Cake, Raspberry sauce and Espresso custard sauce 

 

 

Our Food and Beverage Team will be happy to assist you in the perfect Wine 

selection to compliment your Dinner. 

 

 

* Please note this is a sample menu and subject to change, some items may not be 

available at the time of your event. You will be provided with the current events 

menu when you inquire about having your event hosted at the River’s Inn. 

 

 


