Information, Servi(ies & Audio/Visuals

Deposit

A non-refundable deposit of $ 750 will be required to confirm your reservation. The
balance will be due 72 hours prior to the event in the form of a cashier® check, credit
card or certified funds. All payments received will be applied to your balance.

Guarantee

We will require confirmation of your attendance 72 hours (three days) prior to your
event. This will be considered your guarantee of a minimum number of guests, not sub-
ject to reduction, for which you will be charged. Should more guestsattend, you will be
charge for any number above the guarantee.

Food & Beverage

No food or beverage,alcoholic or otherwise shall be brought into the restaurant by the
patron or attendees from outside sources without special permission of the restaurant.
The restaurant reservesthe right to charge for such services. To insure compliance with
the County Board of Health@ food handling regulations, food will be consumed on the
Bistro premises at the time contracted for. No food or beveragemay be removed from
the Bistro by the River premises.

Revenue Guidelines

Dining areas, pavilions and courtyard are subject to minimum food & beveragecon-
sumption, or rental fees. These minimums do not include service charges, taxes, labor
chargesor any miscellaneous services or feescontracted. Facility rental includes a 21%
service charge. Catering menu prices are subject to change with out notice, however all
contracted prices will be honored.

Additional Fees & Services

Pavilion Event Rental $10.00 per person
...with a minimum of $500.00 (max. 4 hour)
Bartender Fee $25.00 per hour, per bartender

Note: Dining area and Courtyard are subject to food and beverageminimums.
Pleaseconsult with your catering contact for more information.

Presentation and Audio/Visual Equipment
We will be happy to assistyou in your needsfor audio/video equipment. Pleaseallow 7
to 10 days for special arrangements.

Room rental $90.00
Podium $25.00
Podium and microphone $50.00
Flipchart $25.00
Overhead projector and screen $75.00
Television $25.00
VCR $20.00

We can also arrange for additional audio/video equipment not listed above through local
distributors. Ratesvary depending on item required and length of rental.

Prices are subject to a 21%Service Charge and applicable SalesTax.
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Coftfee Breaks &‘ Evening Breaks

Breaks are served buffet-style and will be replenished and remain open for 2 hours. Food

and Beverageconsumption will be credited to the Room Rental Fee. Select from the
break plans below, according to the code at the top.

COFFEE BREAKS

CB-1
Freshly Baked Croissant & Danish
Butter, Jams & Jellies
Coffee, Decaf, & Assorted Teas
$2.75 per person

CB-2
Fresh Orange Juice
Freshly Baked Croissant & Danish
Butter, Jams & Jellies
Coffee, Decaf, & Assorted Teas
$2.95 per person

CB-3
Freshly Baked Cookies
Butter, Jams & Jellies
Coffee, Decaf, Assorted Teas, Soft Drinks
$2.45 per person

CB-4
Freshly Baked Cookies
Fresh Fruits with Yogurt Sauce
Coffee, Decaf, Assorted Teas, Soft Drinks
$2.95 per person

CB-5
Assorted Juices
Freshly Baked Cookies
Finger Sandwiches
Coffee, Decaf, & Assorted Teas
$3.15 per person

CB-6
Assorted Juices
Freshly Baked Croissant & Danish
Butter, Jams & Jellies
Fruit Yogurts, with Toppings
Coffee, Decaf, & Assorted Teas
$3.35 per person

EVENING BREAKS

EB-7
Assorted Juices
Assorted Finger Sandwiches
Freshly Baked Cookies
Coffee, Decaf, Assorted Teas, Soft Drinks
$3.75 per person

EB-8
Assorted Juices
Tomato Tarts
Assorted Finger Sandwiches
Coffee, Decaf, Assorted Teas, Soft Drinks
$4.00 per person

EB-9
Assorted Juices
Assorted Cookies
Assorted Finger Sandwiches
Smoked Salmon CanapZs
Assortment of Cheeses& Crackers
Coffee, Decaf, Assorted Teas, Soft Drinks
$5.75 per person

EB-10
Assorted Juices
Assorted Cookies
Assorted Finger Sandwiches
Smoked Salmon CanapZs
Assortment of Cheeses& Crackers
Fresh Side Salad with Dressing
Coffee, Decaf, Assorted Teas, Soft Drinks
$6.75 per person

Prices are subject to a 21%Service Charge and applicable SalesTax.
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The Southizrn Brunch

Traditional selections exquisitely prepared in our contemporary regional style...

Fresh Orange, Cranberry & Grapefruit Juices
Sliced SeasonalFresh Fruit & Berries

Assorted Fruit Danish, Croissants & Muffins
served with Sweet Butter & Preserves
0
Mirror of Smoked Salmon

Fresh BagelsRed Onion, Tomatoes & Cream Cheeses

Field Greens with SeasonalGarniture
served with Cream Ranch & Citrus Dressings

Tri-Color PastaSaladwith Grilled Vegetables
Bistro® Smoked Chicken Salad

CheeseBlintzes with Assorted Fruit Toppings
¢

OElliquah BenedictO- PoachedEggs,& Shaved Country Ham
on an English Muffin with Hollandaise Sauce
%
Apple Wood Smoked Bacon & Pork Country SageSausage
%

Grilled Chicken Breast with Wild Mushrooms
0

Bistro® Scallop Potatoeswith Chives

Green Beans Almandine
0
CARVING STATION
(Choose one; includes Uniformed Chef at Carving Station)

Herb Roasted Turkey Breast
with SageGiblet Gravy & Silver Dollar Rolls

~OR~

Spiral Sliced Sugar Cured Ham
with Whole Grain Mustard & Silver Dollar Rolls
0
Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas

$32.00 per person

Buffet will be replenished and will remain open for 3 hours

Prices are subject to a 21%Service Charge and applicable SalesTax.
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Plated Lunches angl Dinners - Starters

SOUPS & SALADS
(Choose one Salad or Soup)

Bistro House Salad
Mixed Greens with Cucumbers, Carrots, Red Onions, Grape Tomatoes, & Turnips
With Balsamic Vinaigrette
Blend of Romaine & Iceberg Lettuces
Topped with Tomato, Cucumber & Shaved Red Onion
With Creamy Peppercorn Garlic Dressing

Bistro non Classic Caesar Salad
With Corn Bread Croutons & ParmesanDressing

Smoked Chicken Spring Rolls
With Cilantro & Lime Sauce
Bistro® Signature Soup
Spicy Green Tomato & Country Ham in a Creamy Broth

Cream of Broccoli with Sour Cream & Onion Straws

Spring Vegetable Soup with Brunoise Smoked Chicken

¢

Specialty Items

Any of the specialty salads, soup and small plates below may be substituted
for the Salad or Soup portion of the Plated Lunch or Dinner,
at an additional charge of 84.00 per person

Baby Field Greens with TossedPine Nuts, Fresh Berries
and Shaved Parmesan Cheese, Tossedin Balsamic Vinaigrette

Smoked Chicken Saladwith Raspberry Mint Vinaigrette
(Also available as Main Course, $9.00 per person)

Bistro® Crab Bisque
In a creamy broth with a sprig of thyme
SMALL PLATES
Pecan Crusted Smoked Trout & Crab Cakes

Shrimp & Crab Stuffed Portabellas
Topped with Cheddar Cheese& Roasted Garlic Reduction

Prices are basedon a minimum of 50 guests. There will be a $150 surcharge for parties under 50.

Prices are subject to a 21%Service Charge and applicable SalesTax.
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Plated Lunches and Djnners - Main Courses

Roasted Sirloin of Beef
With Forest Mushroom Demi-Glace
Bistro® Scallops Potatoesand Grilled Vegetable Medley
$19.00
%
Grilled Breast of Chicken
With a Red Pepper Cream Sauce
Wild Rice Pilaf and Bacon Wrapped Green Beans
$18.00
%
Roasted Mountain Trout
With Lobster Cream & Fresh Dill
Grilled Peppersé& Artichoke Cake and Steamed Broccoli Florets
$19.00
%
Bistro’s Signature Fettuccini Alfredo
With Lump Crab & Country Ham,
Fresh Shredded Parmesan Cheesesand Fresh Basil
$17.50
%
Baked Alaskan Salmon
Bistro Bourbon Glaze
SautZedBaby Spinach & Garlic and Bistro Potato
$21.00
%
Bistro Veggie Pasta
Smoked Tomato and Garlic Saucewith Hand Cut Vegetables
Over Tomato Basil Fettuccini
$16.00
%
Bistro Bison Meatloaf
Roasted Tomato and Vidalia Onion Gravy
Grilled Vegetable Medley
$17.00
%

Grilled Angus Tenderloin (8 oz)
Wrapped in Apple-Smoked Bacon and Topped with Bistro® Shallots & Cabernet Demi
Bistro® Scallop Potato, Green Beans & Rosemary SautZ
$25.00
%

Prices are basedon a minimum of 50 guests. There will be a $150 surcharge for parties under 50.
Prices are subject to a 21%Service Charge and applicable SalesTax.
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Dessert C?nfections

Freshly baked amusements to the palate...
Bistro Peach Tart
Bread Pudding Topped with Jack Daniels Cream Sauce
Bourbon PecanPie
Blackberry Cobbler with Vanilla Bean Ice Cream
Cream Brulee Cheesecake

Brownie Rockslide
with Vanilla Ice cream

Low Carb Cheesecake

8 6.50 per person

¢

Bistro Specialty Desserts
Bistro Baklava
Godiva Chocolate Cheesecake
Obscene Chocolate Torte, Berry PureZ

87.50 per person

Prices are basedon a minimum of 50 guests. There will be a $150 surcharge for parties under 50.

Prices are subject to a 21%Service Charge and applicable SalesTax.
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Hors D’Oeuvres

Light Hors D’Oeuvres Buffet
828.00 Per Person

SeasonalFresh Fruit Display
Display of Vegetable CruditZs

Imported & Southern CheeseDisplay
with Assorted Crackers & French Bread

Carved Flank Steak with Rolls and Condiments

Choice of Honey Glazed Ham
or Smoked Breast of Turkey

Southern Catfish Fingers with Remoulade Sauce
Mini Crab Cakeswith PeachTartar & Salsa

Buffet will be replenished
and will remain open for 2 hours

Prices are based on a minimum of 50 guests;
8150 surcharge will apply for parties under 50

Carver Fee: 8 55.00 per carver

L g

Chilled Hors D’Oeuvres
All Prices Are Per 50 Pieces

Deviled Eggswith Dill ........c.ccccoeeviieiiiinenne, $95.00
Baby Red Potatoes

with Tarragon Sour Cream and Caviar....$165.00
Asparaguswith Prosciutto...........cccccceeeenn. $155.00
Prosciutto Wrapped Melon ............cccccoe.... $155.00
Assorted Vegetarian CanapZs.................... $165.00
Assorted Open-Faced Finger Sandwiches $150.00
Smoked SeafoodCanapZs............ccccvv..... $165.00

Smoked Salmon Roll
in Pastry Crepe with Lemon Dill Cream $165.00
Seared Ahi Tuna on Cucumber

With Wasabi..........eveeeeieeeeeeeeeeeeeeeeee $190.00
Jumbo Gulf Shrimp
with Remoulade Sauce.............coeeeeeeeee.n. $220.00

Alaskan Snow Crab Claws

with Cocktail Sauce .........ccccceevveevciieenen. $210.00
Blue Point OYSters ........ccccvvveviveeeviveeennnnnn, $155.00
Cherrystone Clams .........ccocevveevveeviveeesnnen, $155.00
Tuscan Bruchetta ..........cccccoeevveviieciciieeenne, $140.00

Chilled Specialties in Mirrored Displays... a superb complement to a sit-down buffet or reception
All Prices Are Per 50 Servings. Presented in individual stations.

Fresh Vegetable CruditZs with Herb Bleu Cheese& Onion Dip
Fresh Sliced Fruit with a Toasted COCONUL YOQUIt SAUCE .........cccuuuuiiiiiiiiaae ettt e e

............................................................ $220.00
$250.00

Smoked Norwegian Salmon with Chopped Egg,Onion, Capers, Lemon and Pumpernickel Bread......$200.00
Display of Imported & Southern Cheeses: Brie, Roquefort, Goat CheeseBoursin, Cheddar, Gouda

& Port-Salut served with Whole Grapes, Dried Fruits & Nuts, Crackers & French Bread

................ $280.00

Hot Tapas Assortment Prices Are Per 50 Pieces
All Hot Hors dOOeuvregan be passedbutler-style at additional cost of $55.00 per server, per hour. We recommend one

server per 50 guests.

CHICKEN
Southern Fried Chicken Tenders

with Honey Mustard Sauce...................... $145.00
Chicken Satay

served with a Toasted Peanut Sauce........ $135.00

Chicken Wellington ..........ccccooevieviiieiiineen, $185.00
Chicken Quesadilla ............cccooeeeeiiineen, $130.00
BEEF and PORK
Italian Meatballs

with a Burgundy Mushroom Sauce .......... $135.00

Thai Red Curry Beef Satay

served with Toasted Peanut Sauce............ $135.00
Pan Fried Pot Stickers

with Soy Chili Dipping Sauce .................. $150.00
Garlic Crusted Baby Lamb Chops .............. $240.00
Mushroom Caps

stuffed with Italian Sausage..................... $155.00
BeefWellington en croute

with Mushroom Duxcelle .........ccoccennnnnn. $240.00

SEAFOOD
Fried Shrimp

served with a Honey Soy Dip .................. $170.00
Scallops Wrapped in Bacon .............ccoeeueees $165.00
Petite Lump Crab Cake

with Spicy Remoulade .............cccceeeineens $190.00
Mushroom Capswith Crab Stuffing ............ $200.00

VEGETABLES, FRUIT, and CHEESES
Portobella Mushrooms in Puff Pastry with

Spinach, Tomato & Mozzarella Cheese...$210.00
Vegetarian Spring Rolls with Plum Sauce ..$145.00
Miniature VegetableQuiche ....................... $140.00
ParmesanArtichoke Hearts
SPANIKOPItA......eeevvreeirieeciee e $135.00

Mushrooms Florentine ..........cccoccvvveininnenn. $135.00
Sundried Tomato & Feta Spanikopita ........ $140.00
Brie & Pearsin Phyllo ........c..ccoceeviveeinnnne $130.00

All receptions are stand up with limited cocktail seating available.
Prices are subject to a 21%Service Charge and applicable SalesTax.
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Bistro Granfl Reception

Chilled Selections
Imported & Southern CheeseDisplay
Roquefort, Brie Boursin, Goat Cheese, Cheddar, Smoked Gouda & Port-Salut
with Carr’s Crackers & French Bread

Fresh SeasonalRaw Vegetables
With Herb Bleu Cheese Cream & Sweet Onion Dip

Display of SeasonalSliced Fresh Fruit
With Whole Berries, Chantilly Cream & Zabaglione

¢

Butler-Passed
Smoked Salmon with Dill Cream on Pumpernickel Bread
Grilled Balsamic Portobella Mushroom Fans
Assorted Petite Quiche
Bleu Cheese Stuffed Cherry Tomatoes

¢

Hot Selections, served in Chafing Dishes
Chicken Spring Rolls with Sweet & Sour Dip
Parmesan Crusted Artichoke Hearts
Southern Style Chicken Tenders with Honey Mustard
Coconut Fried Shrimp with Captain Morgan Spiced Rum Sauce

¢

Carved and Served by a Uniformed Chef
Tenderloin of Beef
Served with a Cranberry-Orange Glaze,
Silver Dollar Rolls & Condiments

¢

$50.00 per person

Prices are basedon a minimum of 50 guests. There will be a $150 surcharge for parties under 50.

Carver Fee: $55.00 per carver.
All receptions are stand up with limited cocktail seating available.

Prices are subject to a 21%Service Charge and applicable SalesTax.
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Gala Din?er Buffet

¢
Display of SeasonalSliced Fresh Fruit & Whole Berries

Servedwith Chantilly Cream
¢

Fresh Field Greens with Honey Balsamic Vinaigrette
¢

Chilled PastaSalad

¢

Bistro® Crab Bisque
~OR~
Bistro® Signature Soup

¢

Grilled Chicken Breast with Roasted Red Pepper Coulis
%

Pan Seared Gulf Grouper ~OR~ Salmon with Citrus Beurre Blanc
%

Grilled Flank Steak with Mushroom Hunter Sauce
0

Bistro® Potatoeswith Chives
¢

Medley of SeasonalSteamed Vegetables
0

Rice Pilaf

¢

Freshly Baked Foccacia with Whipped Butter

¢

Freshly Brewed Iced Tea, Coffee & Decaffeinated Coffee

0
$38.00 per person

Buffet will be replenished and will remain open for two hours.
Prices are basedon a minimum of 50 guests. There will be a $150 surcharge for parties under 50.

Prices are subject to a 21%Service Charge and applicable SalesTax.
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Carved £0 Order

A superb complement to your event...

¢

Pepper Crusted Steamship Round of Beef
With Rolls & Condiments
$695.00
(Serves 200)

¢

Prime Rib of Beef
With Sour Cream Horseradish Sauce & Silver Dollar Rolls
$270.00
(Serves 35)

¢

Roasted Beef Tenderloin
With Tarragon Mayonnaise & Silver Dollar Rolls
$280.00
(Serves 25)

¢

Spiral Slices of Sugar Cured Ham
With Whole Grain Mustard & Silver Dollar Rolls
$270.00
(Serves 60)

¢

Whole Herb-Roast Turkey Breast
With Cranberry SeedMayonnaise & Silver Dollar Rolls
$270.00
(Serves 60)

¢

Carver fee: $55 per carver. Prices are subject to a 21%Service Charge and applicable SalesTax.
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Specialt): Stations

Add regional flair to your event...

¢

Pasta Station
Select Two

Risotto with Shrimp, White Wine & Tomatoes
Spaghettini Pastawith Roma Tomatoes, Greek Olives, Basil & Garlic
Smoked Chicken Rigatoni With Grilled Veggies,Garlic & Cheddar Cheese
Fresh Linguini, Grilled Chicken, Sundried Tomato & Roasted Garlic Cream
Radiatore served with Wild Mushrooms, Parsley, Pesto, & ParmesanCheese
Angel Hair Shrimp in Roasted Red Pepper, Garlic Butter & White Wine Sauce

Served with Warm Garlic Breadsticks
$10.00 per person

¢

Fajita Station
SautZedMarinated Flank Steak & Chicken Breast
Flour Tortillas, Tomatoes, Peppers& Onions, Shredded Lettuce, Cheese,
Sour Cream & Salsa

$10.00 per person

¢

Oriental Stir-Fry Station
Shrimp, Tenderloin, & Chicken Strips Stir-Fried
with Julienne Vegetable
Snow Peas,SesameQil, Fresh Ginger, Oyster Sauce, Szechwan & Hoisin Sauce

$12.00 per person

¢

Prices are basedon a minimum of 50 guests. There will be a $150 surcharge for parties under 50.
Prices are subject to a 21%Service Charge and applicable SalesTax.
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Beverages
\ g

Beverage Package Plans

DELUXE PACKAGE
Deluxe Brands Bar, Cordials & Wines, Imported & Domestic Beers, Assorted Sodas& Mineral Waters
818.00 per person - 4 drinks

PREMIUMPACKAGE
Premium Brands Bar, Premium Wines, Imported & Domestic Beers, Assorted Sodas& Mineral Waters
815.00 per person - 4 drinks

BEER & WINE PACKAGE

Imported & Domestic Beer, Red & White Wines, Assorted Sodas& Mineral Waters
813.00 per person - 4 drinks

Bar Options

CASHBAR
Bartender & cashier fees will apply
Premium Brands Deluxe Brands
Mixed Drinks $6.75 $7.25
Domestic Beer $4.75 $5.25
Import Wine $5.50 $5.50
Wine $5.75 $6.75
Mineral Water & Sodas $4.00 $4.00
Cordials $7.00
HOST BAR
Bartender fees will apply
Premium Brands Deluxe Brands
Mixed Drinks $6.50 + $7.00 +
Domestic Beer $4.50 + $5.00 +
Import Wine $5.25 + $5.25 +
Wine $5.50 + $6.50 +
Mineral Water & Sodas $3.75 + $3.75 +
Cordials $6.75 +

Bar Snacks
Bartender fees will apply

Gourmet Mixed Nuts $22.00* per pound
Pretzels $15.00* per pound
Potato Chips $15.00* per pound
Tortilla Chips $15.00* per pound

Dry RoastedPeanuts $20.00* per pound
Artichoke, Boursin, Onion, Bean, Guacamole & SalsaDips at $13* per pint

Complete non-alcoholic bars are available, featuring fancy non-alcoholic drinks
and non-alcoholic wine and beer.
Non-alcoholic beveragesare offered on all types of bars.
Prices are basedon a minimum of 50 guests. There will be a $150 surcharge for parties under 50.
Bartender and Cashier Fees:$25.00 per hour, per individual, with a 3 hour minimum each.
* Prices are subject to a 21%Service Charge and applicable SalesTax.
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Banquet }Vine List

Chardonnay
HessCollection 03, Napa
Jindalee 03, Australia
R.H Phillips ODasted Head003, Napa
Fetzer OFiveRiversO,Napa
Chateau St. Jean, Sonoma

Pinot Grigio
Lavilla 02, Italy
Robert Mondavi Woodbridge, Napa
Bottega Vinaia 03, Italy

Sauvignon Blanc
Novilo 04, New Zealand
Joseph Phelps, Napa

White Zinfandel
Robert Mondavi Woodbridge, Napa
Turning Leaf 04, Napa

Cabernet
Stonehedge02, California
Louis Martini, Napa
Lindeman® Reserve02, Australia
Rutherford Hill, Napa
Wente Vineyard Select 03, California

CHAMPAGNE & SPARKLING WINES

Cook® Brut, California

Niebaum-Copola Sofia Blanc de Blanc 03, Napa

Roederer Estate Brut Premiere, France

Prices are subject to a 21%Service Charge and applicable SalesTax.

Bottle

$42.00
$20.00
$40.00
$27.00
$35.00

$20.00
$22.00
$45.00

$26.00
$48.00

$22.00
$22.00

$22.00
$32.00
$34.00
$40.00
$38.00

$20.00
$52.00
$135.00
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Menu Plagning Tips

You know your guestsbetter than anyone else. However, on average,you can estimate
the amount of food and alcoholic drinks to order, basedon these guidelines:

Your guestsare likely to consume...
8-10 pieces per person at a Light Hors dOOeuvreseception.
12 or more pieces per person at a Heavy Hors dOOeuvreseception

1.5 alcoholic drinks per hour per person

If your guestsare heavy eaters, you may want to adjust accordingly.
We recommend that you choose at least three hot and three chilled hors dOoeuvres

When choosing your hors dOoeuvresind entrZes, diversify by selecting a beefitem, a
chicken dish and then a pork or seafoodentrZe.

Choose a variety of side dishes that compliment the entrZes you have chosen. Select a
combination of vegetablesand starches.

1 bottle of wine =5 glasses

1 quart of hard liquor = (20) 1.5 ounce drinks

One 26-ounce bottle of champagne = 5 servings
(Therefore you would need 16-18 bottles for 100 gueststo have one drink each)

Pony keg of beer = 260 eight ounce glasses
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