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Dramatic | Bold | Passionate 

Set sail — or stay dockside — aboard the Lady Kate, where timeless elegance meets the beauty of the 

Connecticut River. Whether you choose to cruise along the water or celebrate while securely docked, your 

event will be surrounded by stunning river views and the charm of our classic New England cruise boat. 

From intimate business meetings to grand receptions, Riverhouse Cruises offers a distinctive setting, 

exquisite cuisine, and attentive service. As you dine, dance, and celebrate with your guests, the river’s natural 

beauty creates a breathtaking backdrop unlike any other. 

Your event aboard the Lady Kate is entirely your own — from your selection of decor and music paired 

with our gourmet menu, linens, dinnerware, wines, liquors and deserts will blend to create the event you 

have dreamed of. Our professional team ensures every detail flows seamlessly, creating a experience that’s 

as unforgettable as the views themselves. 

Whether you choose to drift down the Connecticut River or remain docked beneath the stars, your time 

aboard the Lady Kate will be nothing short of extraordinary. 

We are Dramatic - We are Bold - We are Passionate – As Your Event Should Be.  
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LADY KATE  

 
 
 
 
FIVE STAR SERVICE & COORDINATION 
Throughout your planning, we will work with you to guide and assist in 
organizing the details for your special event. Our event Catering Captain will 
ensure every detail is executed flawlessly, along with our professional and 
seasoned service staff, bartenders, and chefs. 

 
 
 

 
MENU OPTIONS 
Our Executive Chef has chosen menu items to please all palates, made from 
fresh and locally sourced ingredients.  

 
 
 

 
BAR OFFERINGS 
We offer either a limited or full open bar to accommodate all preferences. Top 
shelf spirits and cordials, wines by the glass, and a selection of bottled beer are 
available. Select the type of bar you’d like to offer to complement your menu. 
 

 
 

 
COFFEE AND TEA 
Locally roasted coffee and assorted teas are included in many packages or 
available as an enhancement to your menu. 
 
 
 
 
 
 

 
 
 
 

 
Any event booked over 20 months out is potentially subject to no more than a 5% increase. A non-refundable payment equal to the 
food & beverage minimum is due at contract signing. The remaining balance is due in full three (3) business days prior to the function. A 
corporate check or wire transfer is required for final payment. Menu details are due four (4) weeks prior and the guest count guarantee is 

due two (2) weeks prior to the function. All food & beverage prices are subject to 22% service charge and CT state sales tax. 
 Additional labor fees added are added as a line-item based on the needs of the event. 
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LADY KATE CRUISES 
 DINNER MENU  

 Dinner Options are Priced per Person for a Three (3) Hour Event, with Food Available for Two (2) Hours 
Prices Include Base Table Linens & Napkins, China, Crystal Glassware and Silver Flatware. 

 
 

All Events held Monday-Thursday Before 4pm are Subject to a $3,500 Food & Beverage Minimum.   
After 4pm, Food & Beverage Minimum Increases to $4,500.  

Weekend Events are Subject to Higher F&B Minimums. 
 

 
BUFFET STYLE DINNER  

$55 per person 
Choose Your Cocktail Hour Option Below 

Choose Your Salad and Entrée Options Below 
Chef’s Selection of Seasonal Starch and Vegetable  

 
- OR – 

 

PLATED OR STATIONS DINNER SERVICE  
$69 per person 

Choose Your Cocktail Hour Option Below 
Choose Your Salad and Entrée Options Below 

Chef’s Selection of Seasonal Starch and Vegetable  

 

GF = gluten free | DF = dairy free | VG = vegetarian | V = vegan  

 

 

COCKTAIL HOUR 

 
PASSED HORS D’OEUVRES 

selection of four (4) included 
available options included on the next page 

 
 

BREADS AND SPREADS $8 additional per guest 
Seasonal Variety of Three (3) Tapenades, Dips, or Hummus |Grilled Breads| Assorted Crackers| Flatbreads 

GF Crackers 
Local and Imported Artisan Cheeses | $5 per person additional  

Local and Imported Cured Meats | $5 per person additional 
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THE   MAIN   EVENT 

 
 

 

BUTLER PASSED HORS D ‘OEUVRES 

(Please Select Four) 

GF = gluten free | DF = dairy free | VG = vegetarian | V = vegan  

 
POULTRY 

Buffalo Chicken Meatball, Blue Cheese Crema| GF 

 

Smoked Duck Breast Crostini, Sweet Potato, Sour 

Cherry| DF 

 

Chicken Teriyaki Skewer, Charred Scallion| GF, DF 

 

Chicken Tikka Masala Minis, Garam Masala, Naan  

 

Miso Chicken Salad Cucumber Cup, Ginger, Carrot, 

Celery| GF, DF 

 

 

 

BEEF & PORK 

Bacon Lollipop, Cider Reduction, Puffed Rice| GF, 

DF 

 

Braised Short Rib, Potato Latke, Truffle Chive Crème 

Fraiche |GF 

 

Beef Negimaki, Scallion, Sesame, Teriyaki| GF, DF 

 

Sausage Stuffed Mushroom, Spinach, Aged Provolone 

|GF 

 

Beef Bulgogi Meatball, Sriracha Cream, Crispy Rice 

|GF, GF 

 

 

SEAFOOD 

Tuna Tartar Cone, Wasabi Sauce, Furikake |DF  

 

Lobster, Soft Pretzel, Tarragon Cognac Butter  

 

Open Faced Crab Rangoon, Herb Cream Cheese, 

Wonton, Duck Sauce 

 

Oysters Rockefeller, Spinach, Pernod, Gruyere  

|GF (+2pp)  

 

Clams Casino, Bacon, Bell Pepper, Parsley |GF 

(+1pp)  

 

VEGETARIAN & VEGAN  

Beet Deviled Egg, Horseradish, Dill |VG, DF, GF 

 

Samosa, Chickpea, Potato, Tamarind Sauce |V  

 

Caprese Skewer, Heirloom Tomato, Basil |VG, GF  

 

Boursin Stuffed Cremini Mushroom, Balsamic  

|VG, GF  

 

Truffle Pretzel Bite, Bechamel, Herb Crumb  

 

Strawberry Bruschetta, Mint, Lime, Balsamic |V 



860-404-5051        riverhousecruises.com  

 
 

SALAD  
(Please Select One) 

 
 

 

Traditional Caesar  

Romaine Lettuce, Shredded Parmesan, Parmesan Polenta Croutons, House Caesar Dressing  

| VG, GF | 

 

French Bistro 

 Baby Greens, Pickled Shallot, Heirloom Tomatoes, Mustard Vinaigrette 

| GF, V | 

 

Beet & Goat Cheese 

Baby Greens, Roasted Red & Pickled Golden Beets, Goat Cheese, Champagne Vinaigrette 

|GF, VG| 

 

RHC Garden Salad 

Spring Mix, Cucumber, Carrot, Tomato, Watermelon Radish, Balsamic Vinaigrette 

|GF, V| 

 

Summer Arugula (Available June – September) 

 Baby Arugula, Strawberries, Toasted Walnuts, Shaved Red Onion, Raspberry Lemon Poppyseed Vinaigrette 

| GF, V |   
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ENTREES  
(Please Select Two) 

GF = gluten free | DF = dairy free | VG = vegetarian | V = vegan  

 

Roasted Statler Chicken Breast, Madeira Jus | GF, DF 

Garlic Parmesan Chicken with Rosted Pepper & Artichoke Cream | GF 

Blackened Salmon, Roasted Red Pepper Coulis| GF, DF 

 Pork Osso Bucco, Bacon Mushroom Gravy | GF, DF 

Irish Cheddar Crusted Cod, Lemon Caper Butter | GF 

Pan Seared Salmon, Blood Orange Beurre Blanc | GF 

Cabernet Braised Short Rib, Black Garlic Jus | GF, DF 

Lemon Panko Dusted Cod, Tartar Beurre Blanc | GF 

Filet of Beef, Sauce Au Poivre | GF 

Filet of Beef Oscar, Jumbo Lump Crab Meat, Hollandaise | GF (add $5pp) 

Pan Seared George’s Bank Scallops, Apple Bourbon Gastrique | GF, DF (add $6pp) 

 
VEGETARIAN & VEGAN ENTREES  

(Please Select One) 

Paneer Tikka Masala |VG, GF 

House Made Paneer, Spiced Tomato Sauce, Basmati Rice, Micro Cilantro 

 

Penne “Bolognese” |V 

Lentil Penne, Vegan Bolognese, Pan Fried Julienne Zucchini, Yellow Squash & Peppers, Kale 

 

Stuffed Portobella Mushroom |VG, GF 

Artichoke, Roasted Peppers, Spinach, Herbed Quinoa, Parmesan Cream 

*vegan option available without parmesan cream 

 

Butternut Squash Ravioli |VG 

Sage Brown Butter, Wilted Greens, Pink Peppercorn, Pecorino 
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SIDES 
Chef’s Selection of Starch & Vegetable 
Artisan Rolls & Sweet Cream Butter 

 
 
 

 
DESSERT 

Chef’s Selection of Assorted Mini Desserts 

 

- OR -  

 
(Please Select One – PLATED DINNER ONLY) 

Clementine Scented Dark Chocolate Flourless Cake, Berry Garnish | GF 
Vanilla Cheescake, Caramel Drizzle 
Mixed Berry Tart, Lemon Cream 

 
 

COFFEE & TEA 

Locally Roasted Regular & Decaffeinated Coffee | Assorted Herbal Teas  

 

 
BAR OFFERINGS 

 

 
BEER & WINE OPEN BAR  

$14 per person for first hour | $4 per person per each additional hour 

Vista Point Wines by the Glass| Cabernet Sauvignon | Merlot| Pinot Grigio | Chardonnay 

Beer | Michelob Ultra | Stella Artois | Assorted Truly Hard Seltzers | Founders All Day IPA *selections subject to availability 

Soft Drinks | Cola | Diet Cola | Lemon Lime |Ginger Ale |Tonic| Club Soda| Orange Juice 

Cranberry Juice | Lemons| Limes 

 

 

 

 

SIGNATURE DRINK ENHANCEMENT  

$6 per person | One (1) Liquor Cocktail Served Over Ice  

Tito’s Vodka | Bacardi Silver Rum | Jim Beam Bourbon | Brockman’s Gin 
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FULL LIQUOR OPEN BAR 
$18 per person for first hour | $6 per person per each additional hour  

 

 

 

 

Ketel One | Tito’s Vodka  

Jameson Irish Whiskey| Jack Daniels Tennessee Whiskey | Jim Beam Bourbon  

Maker’s Mark Bourbon | Dewars White Label  

Jose Cuervo Silver | Brockman’s Gin | Tanqueray 

Bacardi Silver | Captain Morgan Spiced Rum | Malibu Coconut Rum 

 

Grapefruit Juice | Pineapple Juice| Peachtree |Triple Sec| Bloody Mary Mix | Sour Mix  

Vermouth (Dry & Sweet) | Lime Juice | Lemon Juice |Grenadine | Bitters | Lemons| Limes | Oranges 

Maraschino Cherries| Olives 

 

 

 

 

CASH BAR 
Martini/Rocks $15 | Mixed Drinks $10 | Wines by the Glass $10 | Bottled Beer $7 | Soft Drinks/Juice $4 

cash or credit card |prices inclusive of tax & service fees | subject to $150 bartender fee per (75) guests 

 

 

CONSUMPTION BAR 
Martini/Rocks $15 | Mixed Drinks $10 | Wines by the Glass $10 | Bottled Beer $7 | Soft Drinks/Juice $4 

settled post event | prices are subject to tax & service fees |subject to $150 bartender fee per (75) guests 

 

 

 TABLESIDE WINE SERVICE ENHANCEMENT  
$8 per person  

selection of one (1) red varietal and one (1) white varietal 

 

Includes Bottled Beer, House Wine & Mixer Options Above  

 


