
Host your Wedding at a graceful Southern Plantation  
on the banks of the New River.  
Whether it’s an intimate wedding  
of 50 or an elegant one for 250,  

the 1905 New River Inn is the perfect venue. 



When you choose the New River Inn Museum of History as the venue for your event, you are 
selecting the most unique urban oasis in Fort Lauderdale. Nestled in the heart of Riverwalk 
Park, the New River Inn Museum of History provides your guests with a charming atmosphere 
that includes breathtaking views of the New River. We invite you and your guests to 
experience the beauty and history of the 1905 New River Inn Museum of History! 
 

A Venue Rich In History 
The New River Inn Museum of History, built in 1905, is Broward County's oldest remaining 
hotel building. Constructed for owner Philemon Bryan, the hotel, which operated until 1955, 
featured 24 guest rooms, a dining room and was lit with carbide lamps. This 1905 hotel was 
the first property in Broward County to be listed on the National Register of Historic Places. 
 
 

You Have Options! 
Whether you are planning a wedding, corporate event or party to celebrate a special occasion, 
the New River Inn Museum of History is a venue that offers multiple options. 



Entrance /Lobby 



Lucy Byran Room 



Media Room 





Let an award-winning Event Planner produce your wedding! 
Your package includes one (1) complimentary meeting and two (2) one hour 
phone calls with Stacy stern, csep.  Additional time is available for a fee. 

Stacy stern, csep 



Your Guests will be greeted by Valet. 
 (Not included in package) 

 
Or 
 

Metered parking available on street. 

Option - Valet 





The Bride will be pampered 
 with her own 

 Professional Hair and makeup Artist 

Included in package 



Bridal  Bouquet  
 

 
The Bride will carry  

A Traditional styled bouquet using  
white hydrangeas, roses with greenery accents 

Included in package 



Boutonniere  

The Groom will wear a Rose  
with a Greenery mix  

Included in package 



Bamboo Arch with burlap and white draped fabric and  
two florals placed in corners, asymmetrical or in the middle as a tie back 

Ceremony arch 

Included in package 



Cocktail tables draped in white poly 
cotton linens topped with glass cylinder 
vase with an LED floating candle. 
          (Floral is additional) 

Included in package 



Each lighted Bar will have the  
Bride & groom’s Name 

 on the front to illuminate  
throughout the evening. 

Included in package 



Included in package 

Your package will contain all 
your rentals.  We can provide 
whatever you need!  
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A beautiful low centerpiece of Roses and Hydrangeas will be on every table. 

Included in package 



Our custom  “new river inn Wedding Cake” 

Included in package 



Cake Flavors: 

 Heavenly White 

 Chocolate Devil’s Food 

 Red Velvet* 

 Almond 

 Lemon Pound 

 Fluffy Coconut 

 Banana 

 Cappucicno* 

 Chocolate Banana 

 Marble 

 Orange  

 Pumpkin Spice 

 Carrot* 

 Chocolate Chip 

 Rum* 

Cake Fillings: 

 Vanilla Buttercream 

 Chocolate Buttercream 

 Nutrella Buttercream 

 Mocha Buttercream 

 Bavarian Cream 

 Chocolate Fudge 

 French Vanilla 

 Cream Cheese 

 Dulce de Leche 

 Hazelnut* 

 Espresso Ganache* 

 Pineapple 

 Lemon 

 Cookies & Cream 

 Raspberry  

 Strawberry  

 Guava* 
*premium flavor/filling available at  

an additional cost of $1.00 a serving 

  

Flavors, Fillings and Frostings 

Cake Flavors 

Our cakes are made from scratch using only natural ingredients.  You will find no 
hydrogenated fat or trans fat here, only sugar, flour, butter, chocolate and eggs.  We 

use high quality Callebeaut chocolate and cocoa powder. We use Satin Ice rolled 
fondant, which is kosher and gluten free. 



Your DJ will play music for your ceremony, cocktail 
party, as well as, the Dinner/Reception. 
(DJ requires a covered area. Tent for DJ included in package) 

Included in package 



PASSED HORS D’OEUVRES choose 4 - 6  
 
 
 
 

 
   SOUTHERN CRAB CAKE  
   sweet corn . celery . cubanelle peppers . tasso ham . onions  
 
  YUCATAN STYLE BRAISED PORK TOSTADA  
  achiote & citrus braised pork shoulder . pickled red fresnos & red onions avocado crema . watercress salad on a  
  baked corn tortilla 
 
  GRILLED HANGER STEAK SLIDER 
  fava bean puree . watercress . grilled piquillo & shallots 
 
  CALIFORNIA RUEBEN SLIDER  
  house-made turkey breast . napa cabbage . avocado gruyere . classic french dressing . challah bun  
 
  MINI MIDNIGHT SLIDER  
  black forest ham . braised pork belly . gruyere grainy mustard aioli . hawaiian bun  
 
  MILANESE SLIDER  
  buttermilk marinated chicken thigh . sweet roll . tarragon pesto  
 

Included in package 



 
 
 
 
 
 
 
 
 
NONNA’S MEATBALLS  
chuck & pork blend . grana padano . fine herbs  
 
ZA’ATAR RUBBED CHOP OF LAMB  
new zealand lamb chop . za’atar spice rub . orange blossom yogurt sauce  
 
SHRIMP CRUDO  
avocado . tomatillo . cilantro . pomegranates  
 
BLACK PAELLA ARANCINI  
squid ink . seafood béchamel . carnaroli rice 
 
AVOCADO TACO  
avocado . leek . tomato . ginger . sherry . taro root shell  
 
KIMCHEE SPRING ROLL shitaki mushroom . scallions . daikon radish . ginger . basil  
 
PIQUILLO PEPPER BRUSCHETTA grilled piquillo . whipped burrata . salsa verde  
 
MARGARITA CROSTINI whipped burrata . tomato confit . opal basil . crostini . extra virgin olive oil  

PASSED HORS D’OEUVRES continued 

Included in package 



BRONZE PLATED DINNER  
 

SALAD choose 1  
 
CAESAR SALAD  
gem lettuce . radicchio . grana padano . herb focaccia croutons  
 
SIMPLE SALAD  
butter lettuce . cherry tomato . shallots . sherry vinaigrette  
 
WATERCRESS PANZANELLA SALAD  
red & green watercress . heirloom grape tomato red onion . cucumber . country bread crouton. white balsamic 
vinaigrette  
 

ENTRÉE choose 1  
 
SPRING RISOTTO  
roasted corn . squash . zucchini . wild mushroom . sugar snap peas  
 
BRAISED BEEF RAGU PASTA  
trofie pasta . mirepoix. Brisket and sirloin. pomegranate reduction 
 
MEZZE RIGATONI & BROCCOLINI & TARRAGON CHICKEN  
mezze rigatoni . grilled broccolini. Roasted tarragon chicken. fresh heirloom grape tomato . charred sweet peppers 
parsley leaves . calabrian cheese  

 
DESSERT choose 1  

 
STRAWBERRY PANNA COTTA candied rhubarb  
 
CHOCOLATE BEIGNET 
 
 KEY LIME TART fresh raspberries . Chantilly    included in package 



SILVER PLATED DINNER  
 

SALAD choose 1  
 
ROOT VEGETABLE SALAD  
shaved seasonal root vegetables . tarragon dressing . shaved pecorino  
 
GEM WEDGE  
gem lettuce . maytag blue cheese . crispy tasso ham candied pecans . heirloom tomatoes  
 
FAR EAST SALAD  
mizuna greens . napa cabbage . daikon radish chinese chives . sesame & ginger dressing  
 

ENTREE choose 1  
 
CITRUS THYME AIRLINE CHICKEN BREAST  
garlic mashed potatoes . grilled asparagus . herbed chicken jus  
 
GRILLED SIRLOIN  
purple potato mash . roasted brussels sprouts & carrots chimichurri hollandaise  
 
MISO GLAZED SALMON  
Vegetable fried lemongrass scented jasmine rice . grilled baby bok choy  

 
DESSERT choose 1  

 
BLOOD ORANGE & CARDAMOM PANNA COTTA 
sea salt candied pistachios  
 
COCONUT CRÈME TART  
 
TRIPLE CHOCOLATE SYMPHONY CAKE Not Included in package 

Add $32.50 per person 

 



GOLD PLATED DINNER  
  

         SALAD   choose 1  
  
GEM SALAD  
baby gem lettuce. marble potato . . blue cheese. crispy shallot .  heirloom tomato . sherry vinaigrette  
  
SESAME GINGER SALAD  
mizuna greens . napa cabbage .  pickled carrots .  daikon radish chinese chives .  sesame-ginger dressing  
 
FARMHOUSE SALAD  
shaved fennel . goat cheese . roasted baby turnips . arugula blood orange . watermelon radish . candied pistachios. 
Orange  vinaigrette  

  
       ENTREE   choose 1  

  
CARDAMOM & PISTACHIO CRUSTED TENDERLOIN  
saffron cauliflower puree .  caramelized fennel  
 
PAPILLOTE WHITE FISH   
pesto . fennel . olives . tomato . turnips  
  
BRAISED SHORT RIB  
aligot potatoes . grilled asparagus . piperade rib jus  

  
        DESSERT   choose 1  

  
HAZELNUT AND VOLHRONA CHOCOLATE TART  
  
COCONUT CREME TART     
sour cherries  
 
GRAND MARNIER OPERA CAKE      not included in package 
       Add $58.50 per person 
 
 



BAR SERVICE 
 
 
 
 

Bars---personalized if wanted and are included in this package\ 
 

Liquor---All top shelf Vodka, Rum, Scotch, Bourbon, Tequila and Whiskey 
 

Beer---3 Different Bottles 
 

Wine---Pinot Grigio, Chardonnay, Cabarnet, and Merlot 
 

Non-Alcoholic Beverages---Coke, Diet, Sprite, Bottled and Sparkling Water 
 

Mixers---Cranberry, Orange, Grapefruit, Pineapple, Tonic and Club Soda.  
  

Plasticware---All premium plastic cups included in price 
 

Ice---Includes all ice and caddie storage 
 

Garnishes---Lemons, Limes, Cherries and Olives 
 



Packages prices 

25 Guests starting at $14,650.00 
50 Guests starting at $18,940.00 
75 Guests starting at $23,990.00 
100 Guests starting at $29,950.00 
125 Guests starting at $35,500.00 
150 Guests starting at $40,120.00 
175 Guests starting at $45,926.00 
200 Guests starting at $51,600.00 
225 Guests starting at $53,700.00 
250 Guests starting at $61,400.00 



OPTIONS 



OPTION – Glass candle set of two 
Add $20.00 



Options - Linens 
 
 

 

Lamour 
Add $9.17 per linen 

Dupioni 
Add $16.58 per linen 



Option – Hair & Makeup 
 
 
 
 
 
 
 Bride’s Trial session 
 
  Hair Design - $92.50  
  Airbrush makeup and lashes - $80.00   
 
 Bridal Party 
  Makeup - $100.00  
  Airbrush - $117.00 
  Lashes - $31.50 
 
 
 
Prices include gratuity 

 
 
 



Option -Boutonniere  

Orchids, callas, anemones etc 
Add $2.00 

 



Option 
Wedding Bouquet II 

Price: add $87.50 plus tax 

Organic / garden styled bouquet using locally sourced 
blooms to include succulents, a variety of mix fields 

greenery eucalyptus, paired with garden roses, ranunculus.  



13.4” Rose Gold Rim Charger 
Add $9.10 each   

Option - Charger 



Option  
Centerpiece 

Tall Glass Vase with floating floral topped 
with Roses and Hydrangeas 

 
One (1) Dozen Roses add $85.00 per Centerpiece 
Two (2) Dozen Roses add $150.00 per Centerpiece 

  



Chair Option  
Chiavari includes  

white or Black pad 

Add an additional $2.04 per chair to upgrade 

Silver 
White 

Gold 

 Wood 

Black 



Option – champagne  
Toast only Add $4.00 per person 

Champagne service $8.00 per person 
Prosecco Champagne 



Our after dessert bar 
Coffee, Espresso, Cappuccino anyone?! 

Option – coffee bar 

Up to 100 Guests - $650.00 
Up to 150 Guests – $780.00 
Up to 200 Guests - $910.00 
Up to 250 Guests - $975.00 



Your Attendees will be amazed as they 
are served the “coolest” drink in town  

 Nitrogen Drinks! 
 

Our Professional bartenders are fully 
trained to create these smoky drinks. 

 
 

Option – nitrogen drinks 
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Option - lighting 



Front of INN Options  
  
• Uplights on trees & foliage – 40 Battery op LEDs: $3,380.00 
• Uplighting of Inn (also for porch/buffet lighting) – 25 Battery op LEDs: $2,210.00  
• Downlighting of lawn/tables – 10 uprights with 3 LEDs each: $4,387.00 
• Gazebo lighting - Tivoli light ceiling accents & Battery op LED uplights: $975.00 
• Dance floor lighting – 2 uprights with 3 LEDs each controlled by tech to   
                          change color to the music: $1,820.00  
• Upright with Leko for Name projection: $300.00 
  
Back of INN Options  
  
• Back of house uplights – 30 Battery op LEDs: $2,535.00 
• Back of house string bulbs (600’) from tree to tree: $2,067.00 
• Hanging bare bulbs (50 total) from BOTH Oak trees: $3,640.00 
• Hanging bare bulbs (25 total) from ONE Oak tree: $1,820.00 
• Downlighting of lawn – 6 uprights with 3 LEDs each: $2,632.50  
• Upright with Leko for gobo projection: $247.00 
• Gazebo lighting - Tivoli light ceiling accents & Battery op LED uplights: $975.00 
  
  

Option - lighting 



Ceremony Option 
Gazebo 

Need to reserve with the City of Fort Lauderdale 



RIVERSIDE HOTEL  
Located just minutes away is located on Las Olas. 



 
 

•Event must end at or before 11:00 p.m. 
•Packages are for five (5) hour events.  
•Sales Tax will be added to your invoices. 
•Food costs may differ depending on the costs of food at the time of your event. 
•Kitchen costs will be added to your package once your menu is confirmed. 
•Stages and Dance floors must have plywood underneath them to ensure they are level 
•All rental equipment must be delivered the day of your event and be picked up the morning after 
your event. 
•Renter must obtain an insurance policy of a minimum of $1,000,000.00 liability listing the Fort 
Lauderdale Historical Society and The Special Event Group of south Florida inc. as additional 
insured. 
•All Vendors must be insured for of a minimum of $1,000,000.00 liability and list the Fort 
Lauderdale Historical Society and The Special Event Group of south florida inc. as additional 
insured. 
•A deposit of a third must be paid at the signing of the agreement unless the event is less than 
sixty (60) days, and then 50% is due at signing.  Renter must be paid in full two weeks before the 
event.   
•Any damage or items stolen are the sole responsibility of the Renter/Client. 
•The Special Event Group of south florida inc. will not be responsible for checking in or out any 
rentals that are not included in your package or options. 
•Caterer will be responsible for keeping the inside and outside areas of the Estate clean at all 
times. 
•A refundable security deposit to be given upon booking. 



Fort Lauderdale Historical Society 
219 Southwest Second Avenue 
Fort Lauderdale, Florida 33301 

 
(954) 463-4431 

Monday - Saturday 
9:00 a.m. - 5:00 p.m. 


