                                                RIVERS COCKTAIL & APPETIZER 
                                          EVENT CONTRACT        

	Date:
	
	Guest Count:
	
	Phone #:
	

	Start Time:
	
	Departure:
	
	Contact:
	

	Appetizer Start Time:
	
	
Company:
	
	Email:
	



Food and Beverage Minimums: 
Rivers semi private area_____ Patio________                  PRIVATE EVENT SPACE (each space $500 room fee)
· Monday - Tuesday: $40 per person                       Barrel -curtain room-patio(20-45ppl) _____(patio access)                                                          
· Wednesday-Thursday - Friday: $45                      Large bar30-65_____ whole private event space $5,000 minimum f/b
· [bookmark: _Hlk171693518]Whole dining room buy out $TBD                      Please note: complete private event space is only available for groups of 75 or                                                                                                                                                       more otherwise the space is set up subject to management discretion management discretion.          
  Appetizer packages: per person (must be at least 20 person guarantee for the event)
 Circle, highlight or list number of individual orders or platters desired.
· 5 items at $27 per person. (6 pieces per person)
·         6 items at $30 per person. (8 pieces per person)
·         7 items at $35 per person(10 pieces per person)Ala Carte Items priced per platter (serves 30): (circle your selections) 
Vegetable Platter $50___ Hummus with vegetables & Grilled Pita $65___  Guacamole, chips and salsa  $65___
Assorted Fruit Platter $55       Sliders - $4 per slider (denote how many, (minimum of 10 of either choice)
Cheese Platter $65 _______                                                 Beef sliders_________ BBQ Pork sliders__________
Cheese and charcuterie platter_____ $115     Dessert Platter $60 ($3 each bar)  ____


	CHOICES FOR APPETIZER PACKAGE:. 

1. Calamari 
2.  Chicken Fingers 
3. Buffalo Chicken Bites 
4. Sausage Pepperoni Pizza 
5. Margherita Pizza 
6. Spinach and Mushroom Pizza 
7. Cheese Quesadilla 
8. Chicken Quesadilla
9.  coconut Shrimp  
10. Seared Ahi Tuna Canapes 

	
11. Gruyere Stuffed Mushrooms (gf)
12. Wrapped Asparagus& Prosciutto
13. Caprese Skewers (gf)
14. Bacon Wrapped Dates
15. Steak crostini 
16. Chicken Tinga Tostadas 
17. Bruschetta Canapes 
18. Grilled Chicken Satay (gf)
19. Grilled Beef Satay (gf) o
20. Arancini w/ pesto & marinara
 
  
  	



  

Bar Options: (Circle One): All beverages are charged on consumption: 
Platinum: Full/Open - Any Beer, Wine, or Call Liquor (excluding single malt scotch whiskeys) 
Gold: All beer, wines $16 and under & Cocktails $18 and under(This pckg allows for Manhattans, martinis….)
Silver: Well Bar under $12, Limited Beer and Wine
Bronze: Beer, Wine and limited canned spirits (High noon, white claw…)  







Minimum Requirements/Charges Certain minimums do apply. Prices exclude applicable sales tax, 
20% suggested gratuity and 4% operations fee. 
 Please note no food or beverages will be removed from the premises.
	Cardholders Name: 

___________________________________Signature:______________________________Date:_______________

Card Authorization Number:             VISA   / MASTERCARD / AMERICAN EXPRESS
 
__________________________________CVV_____ Billing Zip Code________  Expiration Date: _____/____/_____
	

	
	


Your reservation is official when we receive this signed. Final guest count is due four days prior to your event. Payment is due immediately upon completion of your event. Once the final guest count is obtained you will be billed according to this confirmed amount, or the number of guests in which attend - whichever is higher. There is a cancellation policy for any event of $200. Canceling week of event will result in the client being responsible for the full| food package pricing due to prepped food, staffing, etc. Please note, event spaces do not guarantee seating, event spaces are set as standing, mingling reception areas with high top tables. Prices are subject to change. All minimums must be using on-site consumption. 
