
 

 

 

 

 
 

 
 

 
 
 
* To set up an appointment for a walk through, please feel free to call or e-mail me at your 
convenience. 
  

CONTACT INFORMATION 

EVENT COORDINATOR:  Kimo Raouf 

E-MAIL: eventcoordinator@riverviewny.com 

PHONE: 718-392 5000 

FAX: 718- 392 5556 

ADDRESS: 2-01 50th Avenue, LIC, NY, 11101 

WEBSITE: http://www.riverviewny.com 

 RIVERVIEW EVENTS 
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INCLUDES:  

 Hors D’oeuvres 
 Standard Bar  
 Top Shelf Upgrade Available ($15 additional per person)  
 Sit-down Menu 

 
 

HORS D’OEUVRES (1 hour) 
One hour passing of hors d’oeuvres, select four of the following 

 Thai Chicken Spring Roll 
 Chicken Satay with Peanut Sauce 
 Classic Mushroom Crostini with Taragon 
 Mozzarella Fresca with Tomato and Fresh Basil Pesto 
 Spinach and Cheese Phyllo 
 Smoked Salmon on Toast 

 
 

STANDARD BAR (3 hours) 
Open Bar  

 Standard Open Bar  - Beer, wine and house liquor 
 Soft Beverages  - Soda and Juice plus coffee or tea 

 
 

TOP SHELF Optional 
Available for an additional $15 per person 

 Beer, Wine, Martinis, Grey goose, John Walker Red, Ketel One, Makers Mark…etc. 

 

 

 

 

 

 

  

SILVER PACKAGE  
Sit Down  

$65 PER PERSON 

 



 

 

 

 

 

 
 

SIT-DOWN MENU 

Appetizer  
Select Two of the following 
 

 Riverview Salad  Cherry tomato, red radishes, sliced cucumber and shallot sherry vinaigrette 
 Arugula Salad  Sliced almonds, fennel, endives, orange segment in honey lemon vinaigrette 
 Caesar Salad 

MAIN COURSE 
Select four of the following 
 

 Seafood Spaghetti  - Scallops, shrimp, calamari and mussels in garlic white wine sauce 
 NY Shell Steak 
 Hunger Steak 
 Poulet Roti  - Chicken Breast and thigh in mushroom chicken au jus 
 Chicken Marsala 
 Tilapia   
 Lemon Sole “Meuniere” 
 Vegetarian Pasta - Chef’s selection of fresh vegetables and E.V.O.O. 
 Cheese Ravioli 
 Penne A la Vodka 
 Pasta with sausage 

DESSERT 
 

 Tiramisu  
 Cheesecake  
 Fruit Cup 

 

 

 

  

SILVER PACKAGE  
Sit Down 

$65 PER PERSON 

 



 

 

 

 

 

 
 

INCLUDES:  

 Hors D’oeuvres 
 Standard Bar  
 Top Shelf Upgrade Available ($15 additional per person)  
 Sit-down Menu 

 
 

HORS D’OEUVRES HOUR (1 hour) 
One hour passing of hors d’oeuvres, select Six of the following 

 Thai Chicken Spring Roll 
 Vegetarian Spring Roll 
 Chicken Satay with Peanut Sauce 
 Toast Crouton with Smoked Salmon 
 Baby Potato with Goat Cheese, Crème Fraiche and Caviar 
 Beef Tartar with Parmigiano Cheese and White Truffle Oil 
 Classic Mushroom Crostini with Taragon 
 Mozzarella Fresca with Tomato and Fresh Basil Pesto 
 Rib- eye on Croutons Toast, Harrisa, Tomato, Cilantro Sauce 
 Spinach and Cheese Phyllo 
 Petite Crab Cake 
 Shrimp Ceviche 

 
 
 

STANDARD BAR (3 hours) 
Open Bar  

 Standard Open Bar  - Beer, wine and house liquor 
 Soft Beverages  - Soda and Juice plus coffee or tea 

 
 

TOP SHELF Optional 
Available for an additional $15 per person 

 Beer, Wine, Martinis, Grey goose, John Walker Red, Ketel One, Makers Mark…etc. 

 

 

 

GOLD PACKAGE  
Sit Down 

$85 PER PERSON 

 



 

 

 

 

 

 
 

SIT-DOWN MENU 

Appetizer  

Select Three of the following 
 

 Riverview Salad Cherry tomato, red radishes, sliced cucumber and shallot sherry vinaigrette 
 Arugula Salad Sliced almonds, fennel, endives, orange segment in honey lemon vinaigrette 
 Thai Chicken Spring Roll Rolled with chicken, rice noodles, whole mushrooms, Julienne carrots 
 Caesar Salad 
 Crab Spring Roll crab meat, red pepper and green onions, serve with spiced Asian mayo 
 Caprese Salad Fresh mozzarella, tomato and Julienne basil 

  

MAIN COURSE 
Select four of the following 
 

 Seafood Spaghetti  - Scallops, shrimp, calamari and mussels in garlic white wine sauce 
 NY Shell Steak 
 Hunger Steak 
 Filet Mignon 
 Roasted Rack of Lamb Asparagus, fennel, new potatoes and rosemary lamb au jus 
 Grilled Baby Cornish Hen With mashed potato, haricot vert and baby carrots in mushroom chicken au jus 
 Poulet Roti  - Chicken Breast and thigh in mushroom chicken au jus 
 Chicken Marsala 
 Tilapia   
 Lemon Sole “Meuniere” 
 Salmon 
 Chilean Sea Bass “Hong Kong style” with baby bok choy, sherry-soy sauce, served with white rice 
 Vegetarian Pasta - Chef’s selection of fresh vegetables and E.V.O.O. 
 Cheese Ravioli 
 Penne A la Vodka 
 Pasta with sausage 

 

DESSERT 
 

 Tiramisu  
 Cheesecake  
 Fruit Cup 

 

  

GOLD PACKAGE  
Sit Down 

$85 PER PERSON 

 



 

 

 

 

 
 

 

 
We will be more than happy to customize a menu to accommodate you and your financial needs.                         
 
                                             
                                       
 
 
 
 
  

Thank you for considering Riverview for your event! 
 

 

SPECIFICATIONS 

Private Dining Room 
 

 42 people - Sit down 
 50 people - Cocktail  

 

Main Dining Room  

 

 120 people- Sit down 
 300 people- Cocktail 

 

Bar & Lounge   100 people- Cocktail 
 

Outdoor Patio  
 

 100 people – Sit down  
 

CONDITIONS 

 All prices are calculated per person and do not include 20% service charges and 8.875% NY sales tax.  
 To reserve the event date, Riverview Restaurant & Lounge requires a signed contract and deposit.  
 A credit card authorization form and contract will be created for the event.  
 Both forms will need to be completed, signed and returned within (24 hours) to secure a date for the event. 

Payment Terms 
 30% Deposit (Tables/Space is blocked)  
 70% One week prior to event   
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