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All AmericAn
The traditional homestyle breakfast—simplicity at its best! Farm-fresh scrambled 

eggs and roasted red potatoes with caramelized onions and red peppers accompanied 
by your choice of two: crispy bacon, country sausage, or turkey sausage.

17

midwest morning
Grilled ham steak topped with a hearty portion of scrambled eggs 

with fresh chives and cheddar cheese, accompanied by roasted red potatoes 
with caramelized onions and red peppers.

16

texAs-style French toAst
Extra-thick french toast hot off the griddle. Served with whipped butter 

and warm maple syrup, accompanied by your choice of crispy bacon, 
country sausage, or turkey sausage.

15

BreAkFAst skillet
Diced red potatoes seared with local garden peppers and onions, chorizo sausage, 

and smoked gouda cheese, topped with farm-fresh fried eggs.
17

PLATED BREAKFAST
All plated breakfast entrées served with baskets of fresh assorted pastries, freshly 

ground regular and decaffeinated coffee, loose-leaf specialty hot teas, and orange juice.

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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White RiveR Continental
A variety of freshly baked muffins, fruit-filled pastries, seasonal fresh fruit display, 

and infused waters such as cucumber or orange.
10

James RiveR Deluxe Continental
A variety of freshly baked pastries, seasonal fresh fruit display, creamy yogurt with granola, 

an assortment of fruits and sweet treats for topping and warm house-made blueberry, 
cranberry white chocolate, and cinnamon scones, and a variety of infused waters.

13

DogWooD Canyon skillet BReakfast
A variety of freshly baked pastries, roasted red potatoes with local garden peppers, 

onions, chorizo sausage, and smoked gouda cheese, topped with farm-fresh fried eggs, 
served with freshly baked biscuits with home-made sausage gravy, your choice of ham, 

bacon, or sausage, a seasonal fresh fruit display, and a variety of infused waters.
15

spoRtsman’s BReakfast
A variety of freshly baked pastries, scrambled eggs, roasted red potatoes with 

caramelized onions and red peppers, your choice of two: sausage patties, bacon, 
sliced ham; freshly baked biscuits with homemade sausage gravy, signature apple 

dumplings with warm caramel sauce and seasonal fresh fruit display.
16

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

SIGNATURE BREAKFAST BUFFETS
Breakfast buffets served with freshly ground regular and decaffeinated coffee, 

loose-leaf specialty hot teas, and orange juice.

4
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Assorted Juice BAr
A selection of natural fruit and vegetable juices.

3

Yogurt PArfAit BAr
Creamy yogurt with granola and an assortment of fruits including 
strawberries, peaches, and berries, finished with chocolate chips, 

and other sweet treats.
4

texAs-stYle french toAst
Bananas, strawberries, peaches, candied pecans, whipped cream 

and warm maple, creamy caramel, and strawberry syrups.
5

chef-Attended omelet BAr
Farm-fresh eggs with toppings such as cheddar, parmesan, feta, or pepper jack 

cheeses, mushrooms, diced bell peppers, onions, tomatoes, spinach, ham, 
and bacon. $50 charge for each Chef attendant.

6

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

BREAKFAST ENHANCERS
Added to a plated breakfast or breakfast buffet.

5

Prices are based on stations being added to existing meals.
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MEETING BREAKS
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MEETING BREAKS
Our refreshment break packages are priced based on one-hour unlimited 

consumption with a 15-guest minimum during a scheduled meeting.

The harvesT
An assortment of fresh whole seasonal fruit and freshly baked all-natural, 

non-GMO cookies. Served with ice-cold milk and lemonade.
8

sTay FiT
Freshly baked granola bars, assorted nuts, and fresh vegetables with roasted garlic 
hummus dip. Served with a variety of infused waters such as orange or cucumber.

10

The aFTernoon Break
Fresh whole seasonal fruit, mixed nuts, yogurt covered raisins, pretzels, cookies, 

candies, and gourmet snack mix.
10

reviTalize
Greek plain and vanilla yogurt served with an assortment of toppings including 

fresh berries, granola, and sweet treats, with mango orange, cranberry pomegranate, 
tomato vegetable juices, and a basket of whole fruits.

9

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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BEVERAGES 
& SNACKS
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All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

9

BEVERAGES
Freshly Ground Regular and Decaffeinated Coffee, 

Old-Fashioned Lemonade, or Freshly Brewed Iced Tea 
30/gallon

Organic and Loose-Leaf Specialty Hot Teas, Still and Sparkling Water, 
or Coca-Cola® Soft Drinks (Coke®, Diet Coke®, Dr. Pepper®, and Sprite®)

2.50 each
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SNACKS
Bags of Assorted Kettle Potato Chips and Pretzels

3/bag

Freshly Baked Granola Bars
3/each

Yogurt and Fruit Parfaits with Granola
4/each

Mixed Whole Seasonal Fruits
36/dozen

Fresh House-Baked Pastries
30/dozen

Warm House-Made Scones
Such as white chocolate cranberry, cinnamon, and blueberry

30/dozen

Warm Sugared Doughnut Holes 
with Dipping Sauces and Toppings

25/2 dozen (8 dozen minimum)

Brownies and Blondies or Assorted House-Made Cookies
All-natural, GMO-free such as chocolate, lemon blueberry, 

snickerdoodle, oatmeal raisin, and salted caramel
36/dozen

Candy Assortment
Such as M&M’s, yogurt raisins, and jelly beans

20/pound

Assorted Mixed Nuts
30/pound

House-Made Trail Mix/Gourmet Snack Mix
25/pound

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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LUNCH
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PLATED LUNCHES
Plated lunch entrées served with Chef’s choice starch and vegetable, house-made 

White River signature rolls, and freshly ground regular and 
decaffeinated coffee, brewed iced tea, and water.

Chef’s Kettle soups
Add $2 per person

Tomato Gin Basil, Italian Wedding, Smoked Vidalia and Asparagus, 
Potato Leek, Roasted Corn Chowder, Southern-Style Chicken Noodle,

Farmer’s Market Minestrone, or Manhattan or New England Clam Chowder

fresh from the Garden salads
Add $2 per person

White river siGnature
Locally grown greens with cucumbers, grape tomatoes, 

artichoke hearts, our signature torte, and White River dressing.

Caesar
Freshly baked croutons, shredded parmesan cheese,

and house-made Caesar dressing.

Wild Berry salad
Locally grown greens, fresh seasonal berries, mandarin oranges, 

smoked almonds, goat cheese, and a wildberry poppyseed dressing.

maple almond Chopped Kale salad
Lacinato kale, dried cranberries, crumbled bacon, and maple vinaigrette.

farmer’s marKet salad
Red potatoes, grape tomatoes, fresh green beans, and seasonal locally grown 

vegetables tossed in a shallot vinaigrette with goat cheese rounds.

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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PLATED LUNCH ENTRÉES
Wood Smoked Sirloin

Sliced with a Calvados demi-glace.
19

All-nAturAl ChiCken BreASt
Hard seared with smoked sea salt and wild mushroom Madeira jus.

17

SliCed SloW-roASted Sirloin
Slow-roasted and served with mushroom pan gravy over red-skinned mashed potatoes.

18

GlAzed Pork loin
With whiskey glaze.

17

dijon-mArinAted ChiCken PArmeSAn
With house-made White River marinara over angel hair pasta.

18

itAliAn herB And Wild BoAr lASAGnA
Italian sausage, ground boar, fresh Italian herbs, ricotta, parmesan, and mozzarella 

cheeses with house-made heirloom tomato sauce.
19

ChiPotle ruBBed Skirt SteAk
Marinated and served with garden peppers, roasted fresh corn, southwestern 

blackbeans, and finished with classic chimichurri.
19

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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Chef’s Kettle soups

Tomato Gin Basil, Italian Wedding, Smoked Vidalia and Asparagus, 
Potato Leek, Roasted Corn Chowder, Southern-Style Chicken Noodle,

Farmer’s Market Minestrone, or Manhattan or New England Clam Chowder

fresh from the Garden salads

White river siGnature
Locally grown greens with cucumbers, grape tomatoes, 

artichoke hearts, our signature torte, and White River dressing.

Caesar
Freshly baked croutons, shredded parmesan cheese,

and house-made Caesar dressing.

Wild Berry salad
Locally grown greens, fresh seasonal berries, mandarin oranges, 

smoked almonds, goat cheese, in a wildberry poppyseed dressing.

maple almond Chopped Kale salad
Lacinato kale, dried cranberries, chèvre, crumbled bacon, and maple vinaigrette.

farmer’s marKet salad
Red potatoes, grape tomatoes, fresh green beans, seasonal locally grown vegetables, 

and goat cheese tossed in a shallot vinaigrette.

LUNCH BUFFET
Lunch buffet served with Chef’s choice starch and vegetable, house-made signature rolls, 

and freshly ground regular and decaffeinated coffee, brewed iced tea, and water.

And your choice of two of the following from our Kettle Soups, 
Garden Salads, or Specialty Salads sections.

14

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

BP171257



Chef’s speCialty salads

Whole Wheat Penne Pasta Salad with Quinoa, Watercress, and Citrus Vinaigrette

White River Signature Coleslaw

Orzo Pasta Salad with Parmesan Cheese Dressing

Tortellini Salad with seasonal locally grown vegetables 
and a Sundried Tomato Vinaigrette

Asparagus Couscous Salad with Roasted Peppers and Basil Vinaigrette

Smoked Bacon New Potato Salad with Spring Onions

Chef’s entrées
Your choice of two or three of the following entrées:

Two entrées 18  Three entrées 22

dijon-Marinated ChiCken parMesan
With house-made White River marinara over angel hair pasta.

pan-seared all-natural ChiCken Breast
With smoked sea salt and wild mushroom Madeira jus.

ozark Catfish – BlaCkened or fried
Catfish iron skillet-seared with our blend of Cajun spices or hand-breaded 

and deep fried. Served with White River signature lemon tartar sauce.

five spiCe ruBBed pork loin
With mushroom miso broth.

LUNCH BUFFET

15

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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Grilled HanGer Steak
Marinated and char-grilled with a Moose Drool® glaze.

roaSted Pork loin
Herb-rubbed pork loin with an apricot mustard sauce.

italian Herb and Wild boar laSaGna
Italian sausage, ground boar, fresh Italian herbs, ricotta, parmesan, and mozzarella 

cheeses, with house-made heirloom tomato sauce.

Marinated SloW-roaSted Sirloin
Sliced and served with a classic veal bordelaise.

Vodka Martini PaSta
Cavatappi pasta, sundried tomatoes, prosciutto ham, sweet English peas, 

in a vodka tomato cream.

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

LUNCH BUFFET

16
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LUNCH SPECIALTY BUFFETS
Lunch buffets served with freshly ground regular and 

decaffeinated coffee, brewed iced tea, and water. 

DogwooD Canyon PiCniC
A Missouri-style build-your-own sandwich bar. Start by piling homemade rolls with tangy 

barbecued pulled pork and hickory-smoked pulled chicken. Top them off with an array 
of great condiments including Coca-Cola® BBQ sauce, honey habanero sauce, or golden 
BBQ sauce, fried onions, pickles, tomatoes, smoked Gouda and cheddar cheeses. Served 

with White River signature salad, moonshine baked beans, corn, and coleslaw. 
Add wild boar ribs for an additional $4 per person.

21

Bass Pro sanDwiCh Bar
Thinly sliced roast beef, smoked turkey breast, Ozark pit ham, and sliced all-natural meats 
served with a variety of sliced cheeses with an assortment of rolls and breads accompanied 

by an array of spreads and toppings including basil mayonnaise, whole-grain mustard, 
red onions, dill pickles, tomatoes, and leaf lettuce. Served with house-made potato 

and sweet potato chips, and our prosciutto farfalle watercress salad.
20

all ameriCan Buffet
Wild boar, grilled sirloin, or buffalo burgers, all-beef hot dogs and smoked sausages served 
with sliced cheddar, Swiss, and American cheeses and an array of condiments including 

lettuce, tomatoes, onions, relish, dill pickles, mustard, ketchup, mayonnaise, and barbecue 
sauce. Served with house-made steak fries, pickled onion with heirloom tomato salad, 

and corn with smoked bacon salad in an apple cider dressing.
21

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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LUNCH SPECIALTY BUFFETS
South of the Border

House-made Sante Fe bites with Southwestern chicken and avocado corn salsa served 
on freshly baked chips. Build your own fajitas or tostadas with warm flour tortillas, 
shredded beef, carnitas, and marinated chicken with all the toppings including our 

award-winning salsa, cool cilantro lime dressing, and chimichurri. 
Served with black beans, spanish rice, and ceviche.

21

LittLe itaLy
Sample our house-made pizzas such as fresh basil with fire-roasted peppers and Italian 
sausage with provel cheese on artisan crusts. Enjoy Tuscan chicken lasagna, fried fresh 

mozzarella, panzanella salad, roasted garlic cheese bread, breadsticks, 
and house-made garlic knots.

21

the houSe SaLad Bar
Create your own salad bar with our freshest ingredients. 

Start with grilled sirloin, smoked pulled chicken, smoked salmon, heirloom tomatoes, 
a variety of local mushrooms and vegetables, olives, house-made croutons, roasted 
brussels sprouts, smoked Gouda, seeds, nuts, and much more, all ready to top our 

locally grown pesticide- and herbicide-free lettuce.
19 

Choose two soups from our Chef’s Kettle Soup, add $2.00.

Signature Sandwich Bar
Build your own hot sandwich buffet. Choose any two hot sandwich creations. 

Served with your choice of two salads, and house-made chips or house-made steak fries.

• Smoked Brisket Texas Reuben
• House-made Meatball Hero 
 with fresh mozzarella
• Catfish Po’Boy with caper remoulade
• Philly Cheesesteak 
 with Gruyère cheese sauce

• Cuban Roasted Pork with garlic aioli
• BBQ Pulled Pork
• Flaky Grilled Mahi Mahi with caramelized 
 onion and lemon caper remoulade
• Sausage and Peppers Hoagie with marsala 
 tomato sauce and cheese

BP171257



All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

19

LUNCH SALADS
Lunch salads served with freshly ground regular or  
decaffeinated coffee, brewed iced tea, and water.

ChiCken Caesar
Caesar salad topped with marinated char-grilled chicken breast, garnished with 

house-made croutons, a baked Mueller Family parmesan crisp, and house-made classic 
Caesar dressing. Substitute Norwegian salmon for an additional $2.00.

17

sliCed sirloin with arugula
Peppery arugula and local romaine lettuce topped with a seasoned garlic and 

rosemary-scented sirloin with roasted red peppers, grape tomatoes, red onion, balsamic 
sautéed Portobello mushrooms, and Chef’s signature red wine vinaigrette.

18

spinaCh and smoked ChiCken
Fresh spinach and locally grown greens topped with grilled asparagus, 

caramelized onion, beets, heirloom tomatoes in season, and brie cheese.
17

wild Berry salad
Locally grown greens with fresh seasonal berries, mandarin oranges, 

smoked almonds, and goat cheese with a wildberry poppy seed dressing, 
topped with marinated grilled chicken breast.

16

BP171257



20

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

LUNCH SANDWICHES 
Sandwiches served with Chef’s choice side and house-made potato and sweet potato 

chips. Served with freshly ground regular or decaffeinated coffee, 
brewed iced tea, and water.

Smoked BriSket texaS reuBen
On artisan bread with red onion jam and our signature coleslaw.

18

Smoked ChiCken
With chipotle avocado ranch.

17

artiSan CluB
Whole-grain wheat bread filled with smoked turkey, ham, bacon, Gouda cheese, 

and a stone-ground mustard aioli topped with lettuce and tomato.
18

Smoked turkey Wrap
House-smoked all-natural turkey breast with fresh arugula, heirloom tomatoes, 

Gruyère cheese, and roasted garlic aioli, rolled in an herbed wrap.
17

philly CheeSeSteak
With Gruyère cheese sauce.

17

Smoked pulled pork
On a toasted brioche bun with Carolina Gold® BBQ and house-made coleslaw.

17
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HORS D’OEUVRES

21
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HORS D’OEUVRES
Warm Brie Fondue

Served with artisan crackers and breads
95/Serves 25

Caprese Canapé
Heirloom tomatoes in season, fresh mozzarella, and balsamic reduction

24/Dozen

Shrimp Creole Tarts
Blackened shrimp with creole cream cheese in a tart shell

24/Dozen

Smoked Salmon Canapé
With diced red onion and capers

28/Dozen

Wild Mushroom Flatbread
Local mushrooms sautéed with garlic and herbs with Boursin cheese

22/Dozen

Beef Tenderloin Canapé
With horseradish cream and red onion jam

28/Dozen

Honey-Lime Chicken Skewers 
With ginger and a honey-lime glaze

22/Dozen

Creamy Gruyère Bacon Fondue
Crispy bacon with caramelized onions and creamy Gruyère cheese 

served with breads for dipping
95/Serves 25

Chef ’s House-Made Meatballs
Veal with marsala sauce and Italian sausage with house-made marinara

24/Dozen

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

23

HORS D’OEUVRES
Fried Artichoke Hearts

Hand-breaded artichoke hearts with fresh lemon caper remoulade
18/Two dozen

Tuna Nachos
Pepper-seared ahi tuna atop a crispy wonton with pickled ginger and wasabi aioli

36/Dozen

Jumbo Hand-Breaded Chicken Fingers
Served with whole grain honey mustard, Coca-Cola® BBQ sauce, and golden BBQ sauce

24/Dozen

Creamy Spinach Artichoke Crab Dip
Lump crabmeat with fresh spinach and artichoke hearts in a creamy garlic parmesan sauce

105/Serves 25

Santa Fe Chicken Bites
Fire roasted corn and bean salsa with chipotle aioli

24/Dozen

Ahi Tuna Sliders
With sriracha aioli

36/Dozen

Assorted Artisan Crusts
Topped with creamy provel cheese and local Italian sausage; or seasonal heirloom tomatoes, 

basil, and fresh mozzarella; or local seasonal veggies with three cheeses and crisp bacon
24/Dozen

Chef Bright’s Spring Rolls
Vegetable spring rolls served with Thai chili sauce 

Smoked duck spring rolls add $18.00/Dozen
22/Dozen

Scallops Wrapped in Bacon
Grilled and brushed with espresso BBQ sauce

48/Dozen
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All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

24

HORS D’OEUVRES
House-Made Crab Cakes

Jumbo lump crabmeat with scallions, lemon, and cilantro served over fried green tomatoes
36/Dozen

Chicken and Wild Mushroom Tartlet
House-made chicken mousseline with flaky puffed pastry and local mushrooms

30/Dozen

Fresh Fruit Display
An array of fresh seasonal fruits to include fresh berries and melons 

with White River’s signature presentation
145/Serves 30

Crudité Display
Locally grown seasonal vegetables and marinated grilled vegetables 

accompanied by roasted red pepper dip
125/Serves 30

Cheese Display
Domestic, imported, and local cheeses such as smoked Gouda, white cheddar, and chèvre 

artfully displayed with multi-grain crackers and bread
165/Serves 30
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Shrimp CoCktail DiSplay
Large gulf shrimp served chilled with house-made cocktail sauce, 

cilantro lime sour cream, and fresh lemon.
145/Serves 25

riSotto Bar
Your guests help themselves to two creamy Chef’s choice risottos and top with an 

amazing array of condiments such as sundried tomatoes, roasted peppers, local 
seasonal vegetables and wild mushrooms, shrimp, fresh grated parmesan, Pancetta, 

andouille sausage, and much more! $30 set up fee.
12/Person

ChipS anD DipS Galore
Freshly made potato and sweet potato chips and house-made tortilla chips served with 

home-made award-winning salsa, and house-made cilantro guacamole.
8/Person

antipaSto DiSplay
Enjoy our bountiful assortment of cheeses and exclusive meats such as fresh 
mozzarella, Vermont white cheddar, smoked Gouda, hard salami, prosciutto, 

and more. Accented by kalamata and Greek olives, roasted peppers, marinated 
portobello mushrooms, artichoke hearts, our Chef’s red onion jam, 

and signature dipping sauces and breads.
15/Person

hummuS Bar
A variety of savory hummus including sundried tomato and classic with roasted red 
peppers, kalamata olives, cucumber, tomato relish, fresh herbs, sweet pickle slices, 

basil lemon vinaigrette, feta cheese, and a variety of warm flatbreads.
11/Person

SalaD martini Station
Expert mixologists help your guests create the perfect salad martini with seasonal 
locally-grown produce and herbicide- and pesticide-free lettuces. Top your choice 

  with a variety of local mushrooms, heirloom tomatoes, cucumbers, peppers, 
           olives, roasted brussels sprouts, seeds and nuts, and much more! $30 set up fee.

11/Person

STATIONS
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Tuscan sTaTion
Watch as our chefs custom prepare for you house-made sauces of Italian red, pesto, 

and parmesan alfredo with fresh herbs to serve over a variety of pastas. Top with 
meatballs, shrimp, roasted vegetables, marinated chicken, and Italian cheeses. Served 
with our warm cheesy focaccia and garlic knots. $30 set-up fee. 100 person minimum

12/Person

Mashed PoTaTo MarTini Bar
Garlic red-skinned mashed and traditional mashed potatoes served in martini glasses. 

Top your “martini” with an array of great condiments including cheddar, smoked 
Gouda, scallions, diced crispy bacon, sautéed mushrooms, Wild Turkey® gravy, 

caramelized onions, whipped butter, and more! $30 set-up fee.
11/Person

GourMeT Macaroni MarTini Bar
A twist on our signature mashed potato martini bar. House-made traditional smoked 

gouda macaroni and cheese, cavatappi mac & cheese, or Chef Bright’s signature mac & 
cheese served martini-style. Top your favorite with bacon, scallions, roasted red peppers, 

warm house-made marinara, garlic shrimp, and andouille sausage. $30 set-up fee.
11/Person

 
FlaMBé sTaTion

The perfect dessert grand finale for your evening! Our Chef is sure to impress your 
guests with our signature flambé station. Choose one of the following exceptional 

options: bananas foster, tri-berry sensation, or cherries jubilee, each flavored with rich 
liqueurs and served over French vanilla ice cream.

125/Serves 25

CHEF-ATTENDED STATIONS

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

Chef-attended stations incur $25 per chef per hour fee.
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Roasted siRloin of Beef
Served with smoked tomato remoulade, stone-ground mustard aioli, 

horseradish cream, and our signature rolls.
8/Person

HeRB-RuBBed smoked PRime RiB
Served with horseradish cream, stone-ground mustard aioli, and au jus 

with our signature rolls.
9/Person

tendeRloin of Beef
Choice beef tenderloin served with smoked tomato remoulade, 

stone-ground mustard aioli, horseradish cream, and our signature rolls.
12/Person

Roasted tuRkey BReast
Served with fruit chutney, chipotle aioli, basil mayonnaise, and our signature rolls.

7/Person

smoked Pit Ham
Served with Dijon mustard, pecan and brown sugar mustard, 

horseradish cream, and our signature rolls.
7/Person

maRinated GRilled VeGetaBles
Local seasonal squash, portobello and oyster mushrooms, eggplant, 

and roasted peppers, grilled and hand carved. 
Add local Andouille sausage, Italian sausage, or Kielbasa for $2

7/Person

CHEF CARVING STATIONS

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

Chef-attended stations incur $25 per chef per hour fee.
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DINNER

28
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PLATED DINNER
Plated dinner served with Chef’s choice starch and vegetable, house-made 

signature rolls, and freshly ground regular and decaffeinated coffee, 
brewed iced tea, and water.

Your choice of one of the following:

Chef’s Kettle soups

Tomato Gin Basil, Italian Wedding, Farmer’s Market Minestrone, Potato Leek, 
Anaheim Chicken Chili, Roasted Corn Chowder, Southern-Style Chicken Noodle,

Smoked Vidalia and Asparagus, or Manhattan or New England Clam Chowder

fresh from the Garden salads

White river siGnature
Locally-grown greens with cucumbers, grape tomatoes, 

artichoke hearts, our signature torte, and White River dressing.

Caesar
Freshly baked croutons, shredded parmesan cheese,

and house-made Caesar dressing.

Wild Berry salad
Locally grown greens with fresh seasonal berries, mandarin oranges, smoked 

almonds, goat cheese, in a wildberry poppyseed dressing.

maple almond Chopped Kale salad
Lacinato kale, dried cranberries, chèvre, crumbled bacon, and maple vinaigrette.

farmer’s marKet salad
Red potatoes, grape tomatoes, fresh green beans, and seasonal locally grown 

vegetables tossed in a shallot vinaigrette with goat cheese rounds.

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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PLATED DINNER ENTRÉES
Plated dinner entrées served with Chef’s choice starch and vegetable, house-made 

signature rolls, freshly ground regular and decaffeinated coffee, brewed iced tea, and water.

Orange HOney glazed CHiCken
Airline chicken breast marinated in a honey orange marinade 

served with jasmine rice and roasted peppers.
26

Sundried TOmaTO & ParmeSan-enCruSTed maHi maHi
Baked to perfection over a truffle Riesling sauce.

28
Beeler’S all-naTural TOmaHawk POrk CHOP

10–12oz. all-natural bone-in hand-cut pork chop with a smoky apple gastrique.
30

STuffed TenderlOin Of Beef
Marinated tenderloin with fresh herbs, wild mushrooms, Boursin cheese, 

and roasted shallots.
30

COwBOy riB eye
16 oz. bone-in rib eye, blackened with our signature rub or flame-broiled,

 and served with spicy fried shallot rings.
50

PeCan-enCruSTed CHiCken
Lightly dusted with chopped pecans and pan-seared with a light amaretto cream.

26
enCruSTed medalliOnS Of Beef

Fresh herbs, Dijon mustard with mushroom medley, and teardrop tomato demi-glace.
28

CraB-STuffed SalmOn
Norwegian salmon stuffed with lump crabmeat, fresh herbs, 

and baked with a champagne cream sauce.
30

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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PLATED DINNER ENTRÉES
Prime rib

Fresh herb-encrusted and smoked, thick-cut 10oz. slice served with au jus 
and house-made horseradish sauce.

36

AlAskAn HAlibut
Trumpet mushroom and miso braised.

55

CHileAn seA bAss
Pan-seared Chilean sea bass served with wild onion and heirloom tomato confit.

55

DuCk breAst
Roasted duck breast with cracked pepper, tarragon, and blackberry demi-glace.

40

JACk DAniel’s® meDAllions of beef
Hand-cut medallions glazed with Jack Daniel’s® demi-glace.

28

3 blinD miCe® beer brAiseD brisket
Served in a natural jus.

28

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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PLATED DINNER ENTRÉES

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

White RiveR ChiCken
Tender airline chicken breast filled with fontina and prosciutto, 

served with a marsala sage cream sauce.
28

OssO BuCO
Cross-cut veal shanks braised with fresh herbs, vegetables, and white wine.

45

CenteR-Cut Filet MignOn
Prime grilled filet of beef served with a flight of Chef’s top sauces including Bearnaise, 

chimichurri, and a rich veal demi-glace.
49

ChaRdOnnay ChiCken
All-natural chicken breast wrapped in puff pastry, filled with wild mushrooms 

and fresh herbs, with a chardonnay cream sauce.
28
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All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

33

DUETS, THE BEST OF BOTH
Chargrilled Tri-Tip and Crab-STuffed TorTelloni

Marinated and grilled served with house-made crab-stuffed tortelloni.
46

roaSTed ChiCken and grilled Sirloin
Roasted chicken paired with a grilled sirloin steak with wild mushroom demi-glace.

35

JaCk daniel’S® MedallionS of beef 
and peCan-enCruSTed ChiCken

Hand-cut medallions glazed with Jack Daniel’s® demi-glace paired with a chicken 
breast dusted with chopped pecans and pan-seared with an amaretto cream sauce.

36

SalMon and JaCk daniel’S® MedallionS of beef
Grilled salmon with a garden-fresh tomato vinaigrette 

and Jack Daniel’s® medallions with bourbon demi-glace.
36

Crab-STuffed SalMon and fileT Mignon
Crab-stuffed salmon baked with a champagne cream sauce and a hand-cut filet mignon.

59

Sundried ToMaTo parMeSan Mahi Mahi and Sirloin
Tender mahi mahi encrusted with parmesan cheese and sundried tomatoes served 

with our juicy grilled sirloin.
36
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Chef’s Kettle soups

Tomato Gin Basil, Italian Wedding, Farmer’s Market Minestrone, Potato Leek, 
Roasted Corn Chowder, Southern-Style Chicken Noodle, 

Smoked Vidalia and Asparagus, or Manhattan or New England Clam Chowder

fresh from the Garden salads

White river siGnature
Locally-grown greens with cucumbers, grape tomatoes, 

artichoke hearts, our signature torte, and White River dressing.

Caesar
Freshly baked croutons, shredded parmesan cheese, and house-made Caesar dressing.

Wildberry salad
Locally grown greens with fresh seasonal berries, mandarin oranges, smoked 

almonds, goat cheese in a wildberry poppyseed dressing.

maple almond Chopped Kale salad
Lacinato kale, dried cranberries, chèvre, crumbled bacon, and maple vinaigrette.

farmer’s marKet salad
Red potatoes, grape tomatoes, fresh green beans, and seasonal locally grown 

vegetables, and goat cheese, tossed in a shallot vinaigrette.

DINNER BUFFET
Dinner buffet served with Chef’s choice starch and vegetable, house-made signature 

rolls, freshly ground regular and decaffeinated coffee, brewed iced tea, and water.

Your choice of two of the following:

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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Chef’s speCialty salads

Whole Wheat Penne Pasta Salad with Quinoa, Watercress, and Citrus Vinaigrette

Red-Skinned Mustard Potato Salad

White River Signature Coleslaw

Orzo Pasta Salad with Parmesan Cheese Dressing

Tortellini Salad with seasonal locally grown vegetables 
and a Sundried Tomato Vinaigrette

Asparagus Couscous Salad with Roasted Peppers and Basil Vinaigrette

Smoked Bacon New Potato Salad with Spring Onions

Chef’s entrées
Your choice of two or three of the following entrées:

Two entrées: 28  Three entrées: 32

new Orleans salmOn
Cajun-dusted salmon with shrimp, crab and andouille stuffing.

peCan-enCrusted ChiCken
Lightly dusted with chopped pecans and pan seared with a light amaretto cream sauce.

marinated sirlOin
Served with a classic veal bordelaise.

Grilled pepperCOrn pOrk lOin
Served with caramelized Fuji apples and a Calvados demi-glace.

DINNER BUFFET

35

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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SeSame Tuna
Ahi tuna filet with white and black sesame seeds served with Thai chile sauce.

Sundried TomaTo & ParmeSan-encruSTed mahi mahi
Baked to perfection over a truffle Riesling sauce.

Jack daniel’S® medallionS of Beef
Hand-cut medallions glazed with Jack Daniel’s® demi-glace. 

Seafood PavaroTTi
Vermouth-poached scallops and shrimp with seasonal squash and ripe roma 

tomatoes in a lobster cream sauce.

dogwood canyon Pork loin
Rubbed with fresh herbs and a hint of espresso glaze.

honey orange glazed chicken
All-natural chicken breast served with jasmine rice and roasted peppers.

3 Blind mice® Beer BraiSed BriSkeT
Served with a natural jus.

Pernod® glazed chicken
Herb-rubbed all-natural chicken breast grilled and topped 

with a wild mushroom Pernod® glaze.

carved Prime riB
Slow-roasted to perfection and served with au jus and house-made horseradish sauce 

for an additional $5.

mediTerranean chicken
 Marinated chicken breast seasoned with Greek herbs topped with a caper, 

olive, and feta tomato sauce and finished with fried artichoke hearts.

DINNER BUFFET

36

BP171257



MORRIS CONSERVATION CENTER DINNER
All Tiers include house-made signature rolls, 

freshly ground regular and decaffeinated coffee, brewed iced tea, and water.

37

TIER 1 BUFFET
55/ Per Person
SoUp and Salad
Chef’s Kettle Tomato Gin Basil Soup
Signature Salad
Locally grown greens, cucumbers, grape tomatoes, artichoke hearts, 
our signature torte, and lemon basil dressing
Spinach, Arugula, and Strawberry Salad
With smoked bleu cheese and white balsamic vinaigrette  

HoRS d’oEURvES STaTIon
Caprese Canapes, Creamy Gruyère Bacon Fondue with assorted breads 
for dipping, Wild Mushroom Flatbread

EnTRéES
Sundried Tomato & Parmesan-Encrusted Mahi Mahi
Served over a light truffle Riesling sauce
Jack Daniel’s® Medallions of Beef
Hand-cut medallions glazed with Jack Daniel’s® demi-glace

CHEF’S Hand-SElECTEd SIdES
White cheddar and buttermilk yukon gold mashed potatoes
Creamy scalloped potatoes with fresh chives 
Petite green beans with onions and bell peppers
Sautéed kale with seasonal squash and citrus butter 

dESSERTS
Choice of fresh baked fruit cobbler with rum sauce
House-made bread pudding with praline sauce

TIER 2 BUFFET
75/Per Person
SoUp and Salad
Chef’s Kettle Roasted Corn Chowder
Maple Almond Chopped Kale Salad
Lacinato kale, dried cranberries, chèvre, crumbled bacon, 
and pure maple vinaigrette
Tuscan Farfalle Pasta Salad
With prosciutto, arugula, and a balsamic parmesan vinaigrette dressing

HoRS d’oEURvES STaTIon
Assorted Artisan Crusts, Creamy Spinach Artichoke Crab Dip, 
Antipasto Trays with marinated mushrooms, roasted peppers, grilled 
marinated vegetables, Greek olives, an assortment of sliced meats 
including prosciutto and Genoa salami with signature dipping sauces 
and breads

EnTRéES
Seafood Pavarotti
Vermouth-poached scallops and shrimp with seasonal squash 
and ripe roma tomatoes in a lobster cream sauce
Grilled Peppercorn Pork Loin 
Served with caramelized Fuji apples and a Calvados demi-glace

CHEF’S Hand-SElECTEd SIdES
Roasted local squash, zucchini, and other seasonal vegetables 
with caramelized brussels sprouts
Boursin cheese, sweet corn with peppers and onions
Oven-roasted red and sweet potatoes with lemon and rosemary
Chef Bright’s gourmet macaroni and cheese with cavatappi pasta, 
smoked Gouda, and pancetta

dESSERTS
Triple-Chocolate Layer Cake with Strawberries
New York Cheesecake

TIER 3 BUFFET
95/Per Person
SoUp and Salad
Chef’s Kettle Italian Wedding Soup
Panzanella Salad
Grilled Italian bread, fresh basil, cucumbers, garden peppers, 
and baby heirloom tomato salad with a champagne vinaigrette
Wild Berry Salad
Locally grown greens with fresh seasonal berries, mandarin oranges, 
smoked almonds, goat cheese, in a wildberry poppy seed dressing
Fennel and Radicchio Salad 
Tossed with organic greens and gorgonzola 

HoRS d’oEURvES STaTIon
Smoked Salmon Canapés, Honey-Lime Chicken Skewers, Tuna Nachos, 
Carved Sirloin with horseradish cream, stone-ground mustard aioli, 
and au jus with our signature rolls

EnTREES
Beeler’s All-Natural Tomahawk Pork Chop
with Old Smokey Apple Moonshine glaze
Pan-Seared Chilean Sea Bass
with lemon button poached jumbo lump crab

CHEF’S Hand-SElECTEd SIdES
Grilled asparagus with lemon and parmesan
Roasted root vegetables with baby carrots 
Chef Bright’s wild mushroom and sundried tomato risotto
Herb-roasted fingerling potatoes

dESSERTS
Blood Orange Mousse with Chocolate Ganache
Turtle Cheesecake with Chambord® Raspberry Glaze
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BAKE SHOP DESSERTS

38
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BAKE SHOP DESSERTS
Cherry, Apple, or Peach Cobbler

House-Made Bread Pudding with Praline Sauce
Add 2 

Not-So-Traditional Carrot Cake
Limoncello Cake

Chocolate Layer Cake
N.Y.-Style Cheesecake

Seasonal Berries with Grand Marnier® Cream
Add 3

Giant N.Y. Cheesecake
Blueberry Shortcake with Chantilly Cream and Lavender Syrup

Turtle Cheesecake with House-Made Fudge
Blood Orange Mousse with Chocolate Ganache

Chambord® Swirl Cheesecake
Tiramisu

Add 4

Crème Brûlée in an Almond Cookie Cup
Panna Cotta with Lemon Curd and Fresh Berries

Add 5 (For groups of 150 or less)

Soufflés
These delicate desserts finish any meal perfectly.
Chocolate Amaretto

Grand Marnier®             Mango             Apple Cinnamon
Add 9 (For groups of 150 or less)

BP171257



All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

40

BAKE SHOP DESSERTS

A VAriety of BArs And Mini desserts

An assortment of hand-sculpted desserts and bites such as:

Mini Assorted Cheesecake Bites, Key Lime Bites, Caramel Pecan Bites, 
Dessert Shots of Grand Marnier® Crème, Blood Orange Mousse with Chocolate 

Ganache, Chocolate Mousse, Mixed Berry Crumble, Caramel Apple Pie, and more!

Add 6

No Sugar Added desserts available upon request.
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ALCOHOLIC BEVERAGES
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House
Smirnoff, 360 Vodka, 360 Georgia Peach Vodka, Bacardi, Jim Beam, 

Captain Morgan, Bombay, Lunazul Reposado, Seagram’s 7
7.00

Premium
Absolute, Dewar’s, Jack Daniel’s Tennessee Whiskey, Buffalo Trace, 

Baileys, Kahlua, Jameson Irish, Tanqueray, Cuervo Gold
8.25

suPer Premium
Grey Goose, Pyrat XO Reserve, Chivas Regal, Patron Silver, Ketel One, 

Knob Creek, Crown Royal, Glenlivet, Grand Marnier, Maker’s Mark
9.25

Bottled Beer
Budweiser, Bud Light, Miller Lite, Michelob Ultra

4.50

imPorted and Craft Beer
Angry Orchard, Mother’s Three Blind Mice, SBC Paul’s Pale Ale, 
Sam Adams Lager, Blue Moon, Heineken, Stella Artois, Corona

5.50

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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ALCOHOLIC BEVERAGES
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AUDIO/VISUAL
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AUDIO EQUIPMENT RENTAL
4-Channel Mixer 50

10-Channel Mixer 75

Wireless Handheld Microphone 60

Lavalier Microphone 75

Microphone Floor Stand with Boom Arm 30

Audio Patch for Computer 30

iPod® (restricted) Cable 20

2 Amplified Speakers 100
JBL or QSC® (includes setup and strike)

4 Amplified Speakers 175
JBL or QSC® (includes setup and strike)

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.
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VIDEO EQUIPMENT RENTAL

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

Enhance your meeting with your company’s logo on the podium. Personalize your 
wedding with your new monogram projected onto the dance floor. Transform 

your event into a magical and memorable evening while creating a unique 
atmosphere that is sure to be remembered by all.

Custom Gobos begin at $125  Lighting packages begin at $250

CUSTOMIZED LIGHTING AND GOBOS

LCD Projector 150

Hi-Definition Projector 300

8'x8' Tripod Screen 50

9'x12' Fastfold Screen with Dress Kit 150

55" Flat Screen TV with Cart 75

Computer Distribution Amplifier 35

Seamless HDMI Switcher Pricing depends on 
 input/output requirements

DVD Player 65

Blu-Ray Player 65

Extra-Long VGA Cord 35

Extra-Long Ethernet Cable 30

BP171257



Podium 40

Power Strip and Extension Cord 20

Display Easels 15

Speaker Conference Phone 50

Hybrid Phone 100

Flip-Chart and Markers 40

White Board and Markers 35

Wireless Internet Complementary

Ethernet Cable 50

6'x8' Stage Sections 25

Dance Floor (per square foot) 1.75

Pipe and Drape (per linear foot) 8

Banner Hanging 50/Banner

Basic Vendor Booth (includes below) 50
6' or 8' table, clothed and skirted, 2 chairs and small waste can

Deluxe Booth Rental (includes below) 125
8'x 10' pipe and drape with 3' side barriers, one 8' table, 

clothed and skirted, 2 chairs, one 20 amp circuit, and a small waste can. 
S-hooks available upon request

On-Site Technician for Event (6 hour minimum) 50/hour

46

All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

MISCELLANEOUS RENTAL
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All prices subject to change.
 All prices subject to 21% service charge and applicable sales tax.

Prices are guaranteed for 30 days prior to your function date.
Minimums may apply.

Premium Video and Sound
1,175

Three 9'x12' Fastfold Screens with projectors
3 Microphones  —choose from wireless handheld or lavalier

55" Floor monitor for speaker to view presentation
Four JBL or QSC® amplified speakers

Audio Patch for Computer
Podium and Microphone Boom Stand

Necessary cabling, rigging, setup, troubleshooting, and strike included

enhanced Video Package
725

Two 9'x12' Fastfold Screens with projectors
2 Microphones—choose from wireless handheld or lavalier

55" Floor monitor for speaker to view presentation
Audio Patch for Computer

Podium and Microphone Boom Stand
Necessary cabling, rigging, setup, troubleshooting, and strike included

BaSic audio/ViSual Package
375

One 9' x12' Fastfold Screen with projector
2 Microphones—choose from wireless handheld or lavalier

Audio Patch for Computer
Podium and Microphone Boom Stand

Necessary cabling, rigging, setup, troubleshooting, and strike included

Stage lighting Package
750

6 Source Four® Ellipsoidal
Leprechaun dimming and control system

Necessary cabling, rigging, setup, and strike
On-site tech for operating lighting system

AUDIO/VISUAL PACKAGES
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