
Boathouse Wedding Dinner 
For Parties of twenty or more guests.  Entrée preorders required for parties of  fifty or more guests. 

Served with warm dinner bread and butter, soft drinks, and regular and decaffeinated coffee. 
$80.00 per guest  

Wedding events also include choice of colors for guest seating table linens. 
Buffet setup will affect the capacity of each private event room. Consult your Event Coordinator to ensure there is adequate space available. 

Prices do not include 20% gratuity or 5% VA state and applicable local (6% in City of Richmond) sales tax.   
Prices  and menu items in effect as of 9/1/10. Menu and prices are subject to change without notice. 

 

 www.boathouserichmond.com 

First Course 
Appetizers served Hand-Passed  - choose Two 

Additional Appetizers available for $3.00 per guest. 

Caprese salad skewers 
Fresh mozzarella and grape tomatoes 

with balsamic vinaigrette 
 

Petite crabcakes 
(Additional $5.00 per guest) 

Assorted Crostini 
Fresh mozzarella with cured tomatoes 

and  
Shaved beef with horseradish cream 

 

Fried  Vegetable Spring Rolls 
with cucumber wasabi 

Stuffed Mushrooms  
Roasted garlic, parmesan cheese,  

and bacon stuffing 
 

Arancini 
Risotto, prosciutto, & mozzarella  

croquettes 

Crab Puppies   
Crab fritters served with remoulade  

 

Flatbreads 
Bite-sized Boathouse pizza: White and  

Vegetarian with peppers, olives & 
cheese 

Salads - choose one 

Boathouse Caesar 
With croutons  

and fresh grated parmesan cheese. 
 

Classic Ranch 
Romaine, cheddar cheese, cucumbers, 

bacon,  tomatoes, croutons,  
and ranch dressing. 

Gardens Salad 
Fresh greens and  assorted vegetables 

with balsamic vinaigrette. 
 

Spinach, Pear & Gorgonzola Salad 
With tomatoes, red onions, pistachios 

and balsamic vinaigrette. 
(Additional $3.00 per guest) 

Key Lime Torte 
 

Four Berry Cobbler topped with vanilla ice cream 
 

Crème Brulee  with caramelized sugar  

Pizzookie 
Fresh baked chocolate chip cookie 

 topped with vanilla ice cream. 

Cheesecake  With fresh berries 
 

Cinnamon & Cayenne Pepper  Chocolate Pate 
With Pistachio Praline & Chantilly cream 

Four-Hour Top Shelf Bar Package 
Featuring Top Shelf Liquors, Banquet Wines,  

Imported and domestic Beers, Soft Drinks, and Juices. 

Sparkling Wine Toast 
Served to all guests. 

         Premium Champagne available at an additional charge. 

Third Course 

Dessert —choose One 
May be served Buffet-style for events with fifty or more guests.  Additional selections may be added to Buffet-style events for $5.00 per guest. 

Second Course 
Entrées: —choose Two 

Entrées are paired with appropriate potato, rice, pasta or couscous and seasonal vegetable. 
Entrée preorder required for Plated Dinners for fifty or more guests. 

When guests are offered two different priced entrées, the price per guest will be the higher of the 2 entrée prices.   
May be served Buffet-style for events with fifty or more guests.  Additional entrees may be added to Buffet-style events for $7.00 per guest. 

Strip Steak   
Twelve-ounce steak, grilled medium. 

(Additional $5.00 per guest.) 
 

Crab-topped Strip Steak  
(Additional $14.00 per guest.) 

 
Filet Mignon 

Seasoned eight-ounce filet, 
 grilled to medium. 

(Additional $8.00 per guest.) 
 

Crab-topped Filet Mignon 
(Additional $23.00 per guest.) 

 

Ribeye Steak 
Twelve ounce  steak, grilled to medium. 

 
Pork Porterhouse  

With sweet corn gravy 
 

Chicken with Wild Mushrooms 
With wild mushrooms and rosemary jus 

 
Stuffed Chicken  

Stuffed with Caromont goat cheese  
and fresh herb chimichurri      

(Additional $2.00 per guest.) 
 

Fresh  Salmon   
with sundried tomato butter 

 

Baked Tilapia 
Parmesan and bread crumb topped 

tilapia, with sun-dried tomato butter 
 

Crab-Topped Tilapia 
Fresh tilapia with local crab 
(Additional $5.00 per guest.) 

 

Boathouse Crabcake 
One-half pound crabcake, laced with 

Pommerey mustard 
(Additional $8.00 per guest.) 

Mixed Grill Plated Entree 
A special double entrée. 

Available only when all guests  
receive the same plated dinner.  

Select two to be served  
to every guest:  

 

Seasoned strip steak  
(6-oz) grilled to medium, 

 or  
Grilled  salmon (4-oz) ,  

or  
Rosemary Chicken (4-oz).  

Not available as a Buffet Entrée. 


