RIVERWALL SOCLAL

Dinner Package 1

Appetizer Package $17.99 per person
$15.99 per person Choice of the following:
Choice of 4 1 Appetizer
Appetizers 1 Salad
1 Entree
1 Side Dish
Appetizers Dinner Package 2
Traditional Wings $20°99 per person
Chfcf)olse Up To 2 Flavors ) .. Choice of the following:
Buffalo, BBQ, Honey BBQ, Buffaque, Garlic Butfalo, C
Garlic Parmesan, Te);iycki, Mongqo Habanero, 1 Appetlzer
Gochujang, Cajun Dry Rub, Lemon Pepper, Jamaican 1 Salad
Jerk, Salt&Pepper 2 Entl'eeS

Served w/ Choice of Ranch or Blue Cheese

Boneless Wings

Choose Up To 2 Flavors

Buffalo, BBQ, Honey BBQ, Buffaque, Garlic Buffalo,
Garlic Parmesan, Teriyaki, Mango Habanero,
Gochujang, Cajun Dry Rub, Lemon Pepper, Jamaican
Jerk, Salt&Pepper

Served w/ Choice of Ranch or Blue Cheese

Quesadillas

Your choice of:

Grilled Chicken w/ Jalapeno, Grilled Onion, and
Peppers

Steak w/ Peppers and Grilled Onion

Veggie w/ Mushrooms, Roasted Red Peppers, Grilled
Onion

BBQ Pulled Pork
Mac and Cheese Bites

Zucchini Fries

Served With a Lemon Horseradish Sauce

Pretzel Bites

Housemade Kettle Chips

Topped with a Bacon and Gorgonzola Cream Sauce

Steak Tips

Tender Filet Tips, Pickled Onions, Horseradish Aioli,
Arugula

1 Side Dish
Dinner Rolls

Dinner Package 3
Premium Dinner
$25.99 per person
Choice of the following:
2 Appetizers
1 Salad
2 Entrees
1 Premium Entree
2 Side Dishes
Dinner Rolls
Assorted Pastries

Open Bar Packages
#1 House Bar:
$10 per person/hour

Well Cocktails, Limited Domestic
Beer, and House Wine

#2 Call Bar:
$15 per person/hour

Limited Premium Cocktaztls, Select
Beers andWines

#3 Premium Bar:
$20 per person/hour

All Premium Cocktails, All Beers and
Wines




*Premium Options Only Available For Premium Dinner Package

Dinner Salads

House Salad

Spring Mix, Cucumbers, Carrots, Onions, Tomatoes,
Croutons

Classic Caesar Salad
Crisp Romaine Lettuce, Aged Parmesan Cheese,
Croutons, Caesar Dressing

*Harvest Salad*

Spring Mix, Cranberries, Candied Walnuts, Blue
Cheese, Apples, Honey Balsamic Vinaigrette

Dinner Side Dishes
Mashed Potatoes

Red Bliss Smashed Potatoes
Herb Roasted Potatoes
Creamy Parmesan Risotto
Rice Pilaf

Green Bean Almondine
Steamed Broccoli

Roasted Seasonal Vegetables

Entrees

Chicken Parmesan
Chicken Francaise
Chicken Piccata
Chicken Marsala
Roast Beef

Penne alla Vodka
Pasta Primavera
Creamy Cajun Chicken
Cavatelli, Chicken, and Broccoli
Ziti and Meatballs
Sausage and Peppers
Roasted Pork Loin

Classic Mac & Cheese

Minimum of 25 people for private

*Premium Entrees

Social Salmon

Pan Seared Salmon, Lemon Butter White Wine Sauce,
Marinara, Capers, Blistered Tomatoes

party room. A 25% deposit is NY Strip

required at time of booking. Final Lo

headcount is due 7 days prior to Frutti di Mare

party. Please Contact Eric Heinig Porchetta

for available dates and to book

your party Braised Beef Short Ribs
Phone: 203-379-8045

Email: ericriverwalksocial@gmail.com Sword Fish Oreganata
CONTACT NAME:

PHONE NUMBER: EMAIL:

EVENT DATE: STARTTIME: —  ENDTIME: —
FOOD PACKAGE AND CHOICES:

BAR PACKAGE:




