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THE DAY THAT LASTS A LIFETIME 

 
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 riverboat. 

From intimate ceremonies 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 will be uniquely your own. Your selection of flowers, favors and music 

paired with our gourmet menu, linens, dinnerware, wines, liquors, and wedding cake will blend to create the 

wedding you have dreamed of. Our professional team ensures every detail flows seamlessly, creating a 

celebration 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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RIVERHOUSE CRUISES WEDDING PACKAGE 

LADY KATE 

 

OUR FEATURED “ONE WEDDING AT A TIME” SERVICE 

Your wedding day is one of the biggest days of your life and we promise to keep 

our focus on you. When you have your wedding at The Lady Kate, you have the 

entire staff and vessel to yourself. 

  

  

 

 

PERSONAL WEDDING ATTENDANT 

Our main responsibility is to anticipate your every need. Your Wedding Attendant 

will be there for you at every turn, assisting you throughout the evening.  

   

 

 

 

COCKTAIL HOUR 

As your guests gather during cocktail hour, they will enjoy a variety of eight (8) 

hors d’oeuvres for our staff to butler pass as they mix and mingle, paired with 

elevated culinary experiences such as a display station, tapas bar, and other 

customizable options. 

  

 

 

 

FIVE HOUR PREMIUM OPEN BAR 

Our premium bar includes top shelf spirits and cordials as well as wine and select 

imported and domestic beer on tap. The bar remains open throughout dinner. 

  

 

 

  

SPARKLING WINE TOAST  

When the time comes for your friends and family to raise their glasses and toast 

the newly married couple, Riverhouse Cruises will provide each guest with a glass 

of bubbly. Premium options are available upon request. 
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FOUR COURSE DINNER, BUFFET OR CULINARY STATIONS 
Our Executive Chef has selected menu items to please all palates, made from the 
freshest and locally sourced ingredients. Children ages 2-10 will be served classic 
favorites – a fresh fruit cup, chicken fingers, macaroni and cheese and a chocolate 
chip cookie!  
 
 
 
 
WINE SERVICE WITH DINNER 
Choose your favorite white and red varietals from our selection of house wines to 
be poured at each table throughout the progression of the meal. Naturally, 
upgrades are available. 
 

 

 

 

WEDDING CAKE 

You can work directly with our baker, Creative Cakes by Donna, to design a 
wedding cake or cupcakes that fits your style and taste. 

 

 
 
 
COFFEE & TEA DISPLAY 
Locally Roasted Coffee and Herbal Teas are provided alongside your dessert 
display.  
 
 

 
TABLETOP  
We include a variety of color options for table linens and napkins, along with 
white china, crystal glassware and silver flatware for each guest table. We can also 
include complimentary table numbers if you wish!  
 
 

 

 

TASTING 
The Riverhouse Cruises holds “mock weddings” throughout the year in which 

you are invited to upon deposit. The mock wedding will allow you the 

opportunity to taste most of our menu and see the venue set for a wedding. 

 
  



P a g e  4 | 9 
 

       860-404-5051                riverhousecruises.com 

 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

 
 
 
 
 
 

2027 - 2028 Riverhouse Cruises 
Wedding Pricing 

A non-refundable check payment of $2,000.00 is due at the signing of the contract. 25% of the final bill is due 
nine (9) months prior to the function and 25% is due three (3) months prior to the function. 

The remaining balance is due in full in 3 business days prior to the function. A cashier’s check or money order 
is required for final payment. 

 
The guarantee of guest counts, and meal choices are due 3 business days prior to the function. The count 

given 3 business days prior to the function is the number that will be charged, if over the minimum guarantee.   

All prices are subject to 22% Service Fee & Connecticut Sales Tax. 

MARCH, APRIL, MAY, NOVEMBER, DECEMBER 
 
Friday $179.00 
Times open | 80 Adult Minimum 
$14,000 F&B Minimum for 79 Guests or Less 
 
 
Saturday $189.00 
Times open | 100 Adult Minimum 
$18,700 F&B Minimum for 99 Guests or Less 
 
 
Sunday $169.00 
Times open | 80 Adult Minimum 
$13,300 F&B Minimum for 79 Guests or Less 
 
 
JUNE – OCTOBER 
 
Friday $189.00 
Times open | 80 Adult Minimum 
$18,700 F&B Minimum for 79 Guests or Less 
 
 
Saturday $199.00 
Times open | 100 Adult Minimum 
$19,700 F&B Minimum for 99 Guests or Less 
 
 
Sunday $169.00 
Times open | 80 Adult Minimum 
$13,300 F&B Minimum for 79 Guests or Less 
 
 
 
 

 
*NEW YEAR EVE + NEW YEAR’S DAY $219.00 
125 Adult Minimum 
$27,000 F&B Minimum for 124 Guests or Less 
 
 
 
 
MONDAY – THURSDAY $169.00 
Times Open | 80 Adult Minimum 
$13,300 F&B Minimum for 79 Guests or Less 
 
 
 
 
SUNDAYS OF HOLIDAY WEEKENDS $219.00 
(Memorial Day, Labor Day & Columbus Day) 
Times open | 100 Adult Minimum 
$21,600 F&B Minimum for 99 Guests or Less 
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BUTLER PASSED HORS D ‘OEUVRES 
(Please Select Eight) 

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

 

COCKTAIL HOUR 

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 Lemongrass Dumpling, Thai Chili | DF 
 
Miso Chicken Salad Phyllo Cup, Ginger, Carrot, 
Celery |DF 
 
 
 
 
BEEF & PORK 
 
Bacon Lollipop, Cider Reduction, Puffed Rice  
|GF, DF  
 
Braised Short Rib, Potato Latke, Truffle Chive Crème 
Fraiche |GF  
 
Chili Dog, Petite Wagyu Frank, Onions, Smoked 
Cheddar 
 
Beef Bulgogi Meatball, Sriracha Cream, Crispy Rice  
|GF 
 
Corned Beef Pretzel Nugget, Swiss, Mustard, 
Sauerkraut  

 
 

SEAFOOD 
 
Blackened Shrimp Cucumber Cup, Avocado, Creole 
Mustard Aioli | GF, DF 
 
Lobster, Soft Pretzel, Tarragon Cognac Butter  
 
Mini Lump Crab Cake, Remoulade, Old Bay | GF 
  
Pastrami Smoked Salmon Blini, Dill Crème Fraiche, 
Tobiko  
 
Seared Tuna Loin, Rice Crisp, Wasabi Carrot Slaw 
|GF, DF 
 
Clams Casino, Bacon, Bell Pepper, Parsley  
|GF (+ $1pp)  
 
Oysters Rockefeller, Spinach, Pernod, Gruyere  
|GF (+ $2pp)  
 
 
VEGETARIAN & VEGAN  
 
Beet Deviled Egg, Horseradish, Dill  
|VG, DF, GF 
 
Samosa, Chickpea, Potato, Tamarind Sauce  
|V  
 
Hummus and Veggie Cups, Zaatar, EVOO | V, GF 
 
Falafel, Lemon Garlic Tahini, Parsley | V, GF 
 
Strawberry Bruschetta, Stracciatella, Mint, Lime, 
Balsamic  
|VG 
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COCKTAIL HOUR CONTINUED 
(please select one station) 

 
 

THE LADY KATE FARM STAND  
Chef’s Selection of Artisan Cheeses, Fresh Fruit, Assortment of Vegetable Crudités, Antipasti, Dips & Spreads, 

With A Selection of Crackers & Accoutrement  
**Upgrades Available:  

Hot Dip add-on Choice of One (+$2.95pp) or Two (+$4.95pp)  
Spinach Artichoke, Buffalo Chicken, Street Corn, Corned Beef Reuben or  

Caramelized Onion & Bacon  
Local Mozzarella & Heirloom Tomato (+$4.95pp)  

Charcuterie Cured Meats (+ $9pp)  
Local Cheeses (+ $10pp) 

 
 

Upgrade to: Chef’s Full Grazing Table  
**Inquire for More Details & Pricing**  

Enjoy A Pinterest Worthy Spread of Colors and Flavors Uniquely Styled and Designed by Our Chef Just for 
You. Our “Chef’s Full Grazing Table” Includes Cured Meats & Handcrafted Salumi, a Gourmet Cheese 

Selection, Antipasti Such as Seasonal Fresh & Dried Fruits & Vegetables (Locally Sourced When Available), 
Pickled Vegetables, Olives, Nuts, Seeds, Honey, Local Jam, Chocolates, A Selection of Breads, Crackers, 
Crostini, Whipped Herbed Ricotta, Tomato Bruschetta, Roasted Peppers, Spinach and Artichoke Dip,  

Hummus & House Tapenade 

 
 

MEDITERRANIAN MEZZE  
Mediterranean Stuffed Grape Leaves, Spanakopita Flatbread, Whipped Feta, Hummus, Grilled Vegetables, 

Muhamarra, Chrain, Antipasti, Assorted Vegetable Crudités, Falafel, Tzatziki, Tapenade, Pita Chips, Assorted 
Crackers & Accoutrement 

 
 
 

MAC AND CHEESE BAR 
Chef’s Famous Creamy Cheese Sauce Over Pasta  

Toppings: Buffalo Chicken, Crispy Chicken, Pulled Pork, Caramelized Onions, Cheese, Crispy Onions, Bacon, 
Broccoli & Mushrooms  

 
 

SPANISH TAPAS BAR 
 An Assortment of Spanish Style Tapas, That May Include: Pan Con Tomate, Mussels Ceviche, Assorted 

Spanish Olives, Antipasti, Infused Olive Oil for Drizzling, Pimientos de Shishito, Assorted Flatbreads, Eggplant 
Caponata, Patatas Bravas & Focaccia 
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Plated Dinner Service 
 

APPETIZER COURSE 
 

Chef’s Selection of Pasta with Your Selection of Sauce: 
 

House Marinara | V, DF 
Caramelized Onion Pesto Alfredo | VG 

Vodka Sauce | VG 
 

OR 
  

Plated Soup Selection of One 

Gazpacho |GF, DF, V 
Roasted Butternut Squash Bisque| VG, GF 

Italian Wedding Soup | GF, DF 
Clam Chowder | (+ $1pp) 

  
** see enhancement section for upgrade options for appetizer course 

 
SALAD COURSE 

 
(Please Select One) 

 
Traditional Caesar  

Romaine Lettuce, Shredded Parmesan, Garlic Crostini, House Caesar Dressing  
| VG | 

 

Southwest Chopped Salad 
 Romaine Lettuce, Heirloom Cherry Tomatoes, Black Beans, Roasted Corn, Queso Fresco, Tortilla 

Strips, Southwest Dressing 
| GF, VG | 

 

LADY KATE Garden Salad 
 Spring Mix, Cucumber, Tomato, Carrot, Watermelon Radish, Balsamic Vinaigrette 

| GF, V |   

 

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

|GF, VG| 
 

Summer Arugula (Available June – September) 
Baby Arugula, Local Strawberries, Toasted Walnuts, Shaved Red Onion, Raspberry Lemon Poppy Seed 

Vinaigrette 
| GF, V | 

 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

THE   DINNER MENU 
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ENTREES  
 

(Please Select One Beef/Pork, One Chicken, One Fish & One Complimentary Vegetarian/Vegan Meal) 
GF = gluten free | DF = dairy free | VG = vegetarian | V = vegan  

 
 

Select One 

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

Filet of Beef, Roasted Garlic and Mushroom Jus | GF, DF 

Pork Osso Bucco, Bacon Mushroom Gravy | GF, DF 

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

 

 

Select One 

Roasted Statler Chicken Breast, Madeira Jus | GF, DF 

Fontina and Spinach Stuffed Chicken, White Wine Butter | GF 

Garlic Parmesan Chicken with Roasted Pepper & Artichoke Cream | GF 

 

 

Select One 

Irish Cheddar Crusted Cod, Lemon Caper Butter | GF 

Pan Seared Salmon, Blood Orange Beurre Blanc | GF 

Baked Stuffed Shrimp, Seafood Stuffing, Lobster Sauce 

Blackened Salmon, Mango Salsa, Roasted Red Pepper Coulis | GF, DF 

Lemon Panko Dusted Cod, Pomegranate Beurre Blanc | GF 

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

 

 

Select One 

Paneer Tikka Masala, House Made Paneer, Spiced Tomato Sauce, Basmati Rice, Micro Cilantro| VG, GF 
 
Stuffed Portobella Mushroom, Artichoke, Roasted Peppers, Spinach, Herbed Quinoa, Parmesan Cream |VG, GF 

*vegan option available without parmesan cream 
 

Parmesan Polenta Cake, Grilled Vegetables, Aged Balsamic | GF 
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DESSERT 
 

Wedding Cake Flavor(s) and Design by Creative Cakes by Donna  
 

 

COFFEE & TEA 
Locally Roasted Regular & Decaffeinated Coffee | Assorted Herbal Teas  

 

 

ADDITIONAL BUFFET ONLY OPTIONS  
 (Not Available Plated) 

 
Chicken Parmesan, Herbed Ricotta, House Marinara 

Rosemary Crusted Pork Tenderloin, Roasted Apple Demi | GF 

Beef Bulgogi, Sesame Seeds, Charred Scallion | GF, DF 

Eggplant Parmesan, House Marinara, Herbed Ricotta | VG 

Lasagna, Spinach, Caramelized Onion, Ricotta, Mascarpone, House Made Marinara | VG 

Roasted Vegetable Biryani, Basmati Rice, Chickpeas, Cauliflower | V 
 
 
 

 
 
 
 
 
 
 

 


