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Wedding Experience Highlights  
• Enjoy exclusive use of our entire indoor/outdoor facility, dining room seats up to 215 

guests.  

• Stunning view overlooking the Oswego River, complimented by beautifully landscaped 

ceremony area. 

• Endless photo opportunities with elegant scenery, romantic cedar pergola and 

riverside sunsets.    

• Freedom to choose your preferred event start time, we only host one event per day to 

ensure our couples receive the attention they deserve.   
  

All Wedding Packages Include  
• 5-hour reception (not including ceremony 

time)  

• Spandex Chair Covers   

• Dedicated set-up and planning periods  

• Flexible event times and set-up/pick-up 

periods  

• Generously displayed hors 

d’oeuvres  

• Freshly brewed coffee and tea 

display  

• Complimentary lemonade or iced 

tea   

• Wedding cake cutting and 

service  
  

Select One of the Following Wedding Packages   
All packages include salad or soup course and choice of vegetable side. Entrees served with paired starch.   
  

ESSENTIAL  SIGNATURE  ULTRA  

Crudité Display  

Choice of 2 Main Course 

Entrées served with 

paired starch  

$61/guest  

Crudité Display  

Choice of 2 Passed Hors 

d’oeuvres  

Choice of 2 Main Course 

Entrées  

(includes up to 1 Premium Item)   

$67/guest  

Crudité Display  

Choice of 3 Passed Hors 

d’oeuvres  

(includes up to 1 Premium Item)  

Choice of 3 Main Course 

Entrées  

(includes up to 2 Premium Items)   

$70/guest  
Pricing considers buffet style service; options are available in plated dinner format for an additional $5/guest.  

 

 

 

 

 

 

 

 

 

    

  

  



Menu and Beverage prices are subject to 22% administration charge and New York State sales tax.  Events with less than 100 
guests are subject to Small Event Fee of $5/guest.  Events with less than 75 guests are subject to custom pricing.  

  

  

  

Beverage Service & Package Enhancements 
  

BEVERAGE SERVICE  PACKAGE ENHANCEMENTS  

Open Bar  

Host/Consumption Bar or Cash Bar  

Champagne Toast   

River Vista Signature Sangria  

See Beverage Service section for details and 

pricing 

Onsite Ceremony - $500                                

River Vista Officiant 

$150(optional) 

Specialty Linens, Up-lighting, Photo 

Booth  

Extended Reception  

See Enhancements section for details and 

pricing  

Beverage Service Offerings  
All packages include a champagne toast for the bridal party (included for all guests with open bar).   

    

Bar Selection   
Assortment of Domestic and Imported Beer    

  

Wine    

 Cabernet, Merlot, White Zinfandel, Chardonnay, Pinot 

Grigio, Moscato    

River Vista Signature Sangria  

Signature Liquor   
Smirnoff Vodka, Beefeater Gin, Canadian Club Whiskey, 

Bicardi  

Rum, Jim Beam Rum, Southern Comfort Bourbon    
Premium Liquor   

Titos Vodka, Tanqueray Gin, Jack Daniel’s, Captain Morgan, 

Malibu Rum (open bar requires upgrade for premium brands ) 

  

  

Cash Bar   

Guests pay for all beverages (except complimentary lemonade or iced tea).  A $500 minimum is 

required. 

Soda $3.00, Domestic Beer $4, Imported Beer $6  

River Vista Signature Sangria $5  

Wine and Mixed Drinks $6, Premium Mixed Drinks $8  

Add Unlimited Soda or Champagne Toast for $3/guest  
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Host/Consumption Bar  
Ideal for couples looking to offer guests an “open bar” feel for at least a portion of 

the event. 

Event host selects pre-paid amount of $500 or $1,000, converts to cash bar when 

exhausted. 

Cash Bar pricing above applies.  

 

 

 

 

 

 Open Bar Options  
“Limited” Open Bar includes Beer, Wine, River Vista Sangria and Soda.    

“Full” Open Bar includes Beer, Wine, River Vista Sangria, Soda and Signature  

Liquor. 

 

 

*Bar pricing assumes 15% or fewer guests will be under 21 and will not access the bar for alcoholic beverages 
  

  

  

LIMITED OPEN BAR  FULL OPEN BAR  PREMIUM LIQUOR  

5 Hours - $23/guest   

4 Hours - $20/guest   

3 Hours - $17/guest  

2 Hours - $14/guest  

1 Hour - $12/guest  

5 Hours - $25/guest   

4 Hours - $23/guest   

3 Hours - $20/guest  

2 Hours - $19/guest  

1 Hour - $17/guest  

  
Upgrade $8/guest  
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Onsite Ceremony 
    

Process down a long g paver walkway to your partner   

awaiting under the  romantic cedar pergola,   

complimented by ethereal white flowing fabric.   

Guests   

witness your exch ange of vows while enjoying the   

elegant landscaping and waterfront view.     

 
Available at an additional  cost of $500, which  

provides   an  additional 30 minu tes ded icated to  

your ceremony,   rehearsal,  and a chair for each  

guest in   attendance.     

  
Option to have R iver Vista Officiant  for $150 .     

Indoor ceremony options are also available.     
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Package Enhancements  
Personalize your wedding by infusing your style and color with upgraded linens and 

lighting…and keep the party going with the extended reception.    

Receive $300 OFF “Value Bundle” including Full Linen Upgrade and Up-lighting. 

  

 

Specialty Linens   
Spandex chair bands in a variety of colors complimented by coordinating satin or 

organza sash 

Coordinating colored napkins, table runner or overlay available in a variety of 

colors   

Full Linen Upgrade - $7/guest includes package described above  

Basic Package - $5/guest includes in-stock chair bands, table runner and colored 

napkins  
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Up-lighting   
Choose from a variety of colors that coordinate with your 

color scheme 12 lights placed throughout the reception 

space  

$200  

  

Extended Reception  
Add an additional hour to your 5-hour reception for $400.  

Open Bar can be extended for an additional $2/guest or cash bar can be offered during this 

time  

  

Stationed Displays  

All Wedding Packages include Crudité Display  

Additional Premium Displays can be offered at an 

additional cost 

  

Crudité Display 
Assortment of cut vegetables and ranch dipping sauce 

$10/guest 

  

   

Premium Stationed Displays  
Artisan Cheese Display  

International cheeses, candied walnuts, heads of roasted garlic, dried fruit, 

grapes, and berries $12/guest  

  

Grilled Vegetable and Cured Meat Display  
Grilled vegetables, Soppressata salami and Serrano ham, 

cured olives, and Parppado peppers $15/guest  

  

Taste of the Pacific Display  
Vegetable spring rolls with sweet and sour sauce  

Chicken Satay with Thai peanut sauce  

Vegetable Pot Stickers with sherry-soy dipping sauce  

Crab Rangoon with sweet chili sauce   

Choice of 2 – $15/guest  

Choice of 3 – $18 /guest  

Full Display – $21/guest  

 

 

  

Seafood Display   
Shrimp, oysters, Little Neck Clams, 

mussels served with lemon wedges, 
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garlic butter, and cocktail sauce 

$28/guest 

  

   

Passed Hors d’oeuvres  
Signature Package includes Choice of 2 Signature 

Items 

                                               Ultra-Package includes Choice of 3 Items     (including 

up to 1 Premium Item) 

  

Add additional selections to any package  

Signature Item $8/guest   

Premium Item $10/guest  

  

 Signature Passed Hors d’oeuvres  

Chilled Selections  
Bruschetta served on toasted crostini   

Prosciutto-wrapped asparagus   

Grape tomato, fresh mozzarella, and basil skewers with balsamic glaze  

Watermelon, herbed goat cheese, and chive canapé   

Dried fig and gorgonzola mousse canapé  

Cucumber rounds, hummus, and balsamic glazed 

shallots 

Mini BLT’s on brioche crostini  

  

Hot Selections  
Spanakopita   

Assorted mini quiche   

Wild mushroom and caramelized onion tartlets   

Chicken Satay and Thai peanut sauce  

Mushroom Caps stuffed with sausage and herbs  

Asian Pot Stickers served with ginger dipping sauce  

Mini Cordon Bleu served with honey mustard  

Thai spring rolls served with duck sauce  
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Premium Passed Hors d’oeuvres  

Chilled Selections  
Smoked salmon, brioche crostini, crème fraiche and 

dill 

Crab-stuffed cherry tomato and chives  

Seared ahi tuna, Sriracha sauce, and pea tendrils  

Jumbo shrimp served with cocktail sauce  

  

Hot Selections  
Mini Beef Wellington’s and stone-ground mustard aioli  

  Bacon-wrapped scallops 

Mini crab cakes served with 

remoulade sauce 

  

Salad and Soup Course  
All wedding packages include Choice of Salad or Soup 

Course.   Premium upgrades are available at an 

additional $5/guest. 

  

Chef’s House Salad  
Romaine lettuce tossed in a house dressing with   

Chef’s Choice of seasonal toppings  

  

Classic Caesar Salad  
Romaine lettuce tossed in a classic Caesar dressing 

with 

A blend of Parmesan and Romano cheese and garlic 

croutons 

  

Minestrone Soup  
A rich tomato-based broth with 

fresh vegetables and Ditalini 

pasta 

  

Italian Wedding Soup  
A chicken-based broth with 

fresh carrots, celery, shredded 

chicken and mini meatballs 

  

  

Premium Salad Offerings  
Panzanella Salad  

Tomatoes, cucumbers, red onion and cubes of rustic 

bread tossed in basil tomato vinaigrette 

  



Menu and Beverage prices are subject to 22% administration charge and New York State sales tax.  Events with less than 100 
guests are subject to Small Event Fee of $5/guest.  Events with less than 75 guests are subject to custom pricing.  

  

Caprese Salad  
Roma tomatoes, fresh mozzarella, fresh basil, and 

balsamic glaze 

  

River Vista Waldorf Salad  
Spring mix, diced apples, candied walnuts, dried cranberry, and blue cheese 

crumbles 

tossed in a walnut vinaigrette   

  

Poached Pear Salad  
Friese lettuce, poached pear, and spiced pecans                                          

tossed in a champagne vinaigrette   

  

Arugula Citrus Salad  
Baby arugula, orange and lemon segments, and goat 

cheese tossed in a citrus vinaigrette   

  

  

  

Main Entrées  
Essential Package includes Choice of 2 Signature 

Entrées 

Signature Package includes Choice of 2 Entrées (including up to 1 

Premium Entrée) Ultra Package includes Choice of 3 Entrées (including 

up to 2 Premium Entrées) 

  

Entrées can be served in Buffet Style or Plated Dinner format, unless otherwise indicated.  
Upgrade to a Plated Dinner format for $5/guest  

  

Italian and Pasta Entrees  
Pasta Primavera (V)  

Penne pasta and roasted vegetables 

tossed in marinara sauce and Pecorino 

Romano 

  

Lasagna (V)  
Choice of classic meat lasagna served with red sauce 

or 

Vegetarian Lasagna served creamy béchamel sauce   
  

Rigatoni A La Bolognese  
Rigatoni and Bolognese Italian meat sauce  
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Chicken Fettuccine Alfredo  
Rosemary smoked chicken and wild 

mushrooms in a creamy Parmesan 

sauce 

  

Italian Sausage and Peppers  
Mild Italian sausage, peppers, and onions 

served with herbed polenta squares  

  

Poultry  
Island Grilled Chicken  

Grilled Chicken, Coconut Rice, and Pineapple 

Salsa dressed in a Lime Vinaigrette   

  

Chicken Françoise  
 breaded chicken served in a lemon-caper butter sauce 

served over spaghetti   

  

Chicken Marsala  
Pan-seared chicken and sautéed mushrooms 

dressed in a Marsala Sauce and served with 

fettuccine   

  

Pan-seared Chicken Breast  
Airline chicken breast, wild mushrooms and swiss 

chard dressed in a Riesling cream sauce and served 

with rice pilaf  

  
Asian Inspired Entrees  

Sweet Chili Chicken  
Chicken, Jasmin rice, and snow peas 

tossed in a sweet chili sauce  

  

General Tso’s Chicken  
Breaded and fried chicken tossed in a spicy Szechuan 

sauce 

  

Gingered Beef  
Beef, Jasmin white rice, peppers, and pineapples   

  

Shrimp Fried Rice  
Shrimp, Jasmin rice, egg, carrots, and peas  

  

Red Curry Chicken  
Chicken, red curry, coconut milk, peppers, onions, and fresh basil 
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Pad Thai (V)  
Pad Thai Noodles with choice of chicken, beef, or 

vegetable 

  

Vegetable Lo Mein (V)  
Noodles, cabbage, carrots, broccoli, snow 

peas tossed in a sweet lo Mein sauce  

  

Beef and Pork  
Grilled Flat Iron   

Herb-marinated flat iron steak dressed in a Chimichurri 

sauce served with roasted garlic mashed potatoes and 

sautéed green beans   

  

Steak Rolls  
Thinly sliced steak rolls, sautéed spinach, roasted 

red peppers, and Pecorino Romano in a spicy 

tomato broth served with roasted garlic mashed 

potatoes 

  

Carved Honey Glazed Ham  
Glazed ham complimented by stoneground mustard aioli  

  

Carved Herb Roasted Turkey Breast  
Roasted turkey complimented by gravy and cranberry 

sauce 

  

 Carved Roasted Pork Loin  
Pork loin complimented by rosemary aioli and sage infused gravy 

  

Carved Top Round Roast  
Top Round complimented by horseradish mayo and au jus   

  
Premium Entrée Options  

  

Braised Short Ribs  
Short ribs in a red wine jus   

served with creamy polenta and broccolini  

  

Stuffed Pork Tenderloin  
Pork tenderloin, currants, and parmesan cheese in a pinot 

noir reduction served with arugula and roasted fingerling 

potatoes  

  

Grilled Tenderloin of Beef and Prawns  
Beef tenderloin paired with marinated prawns dressed in 

béarnaise sauce served with roasted garlic mashed potatoes 

and asparagus  
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Pan Seared Halibut  
Halibut dressed with lemon oil 

served with saffron risotto and 

green beans 

  

Pan Seared Salmon  
Pan-seared salmon in a soy-ginger glaze 

served with sesame rice and sautéed 

spinach  

  

Pesto Crusted Salmon  
Baked salmon topped with breadcrumbs, pesto, and parmesan 

cheese served with wild mushroom risotto and broccolini  

  

Steamed Clams  
Little Neck Clams tossed with shallots and garlic in a white wine, lemon 

butter sauce 

  

Carved Herb Roasted Prime Rib  
Prime rib complimented by horseradish cream and au jus  

  

Carved Whole Beef Tenderloin  
  Beef tenderloin complimented by caramelized onions and demi-glaze   

  

  

Dessert Display  
Dessert displays can be added to any package for an additional cost.  

  

ITALIAN  SICILIAN  ISLAND INSPIRED  

Assorted Italian   

Cookies & Pastries  

Miniature Cannoli   

$8/guest  

  

Assorted Biscotti  

Mascarpone Stuffed 

Cannoli 

$8/guest  

  

Assorted Fortune 

Cookies  

Key Lime Tart  

Sesame Shortbread 

Cookies 

$8/guest  
  


