Affinity Riverside Estate
All Inclusive Dinner Parties and Events
Affinity Riverside offers a Fantastic Private Atmosphere and a FULL SERVICE party package. We do the work, you enjoy the party!

INCLUDED:  private use of the venue and FULL SERVICE CATERING

Intimate Celebration (Less than 30 total headcount)
Price:  $2250.00

SIGNATURE package (Less than 50 total headcount)
Price: $2895.00

SIGNATURE package (Less than 75 total headcount)
Price: $3495.00

ASK ABOUT SEASONAL DISCOUNTS AVAILABLE FOR YOUR DATE
We can host up to 200.  Additions to headcount may be added

Our Spaces:

-The TOP LEVEL: This is the main level and most formal area at Affinity and largest indoor seating space.   The top level has a lake house feel with a gas log fireplace and rock bar on the inside and large climate controlled decks with unique cafe and branch lighting on the outside. Top level capacity 150

-The WATERFALL DECK and BLACK CAT lounge: Our lower level is the most eclectic and casual space at Affinity.  This is where you will find the black cat lounge and bar, a large gas log fireplace, large covered and climate controlled deck spaces with cafe lighting, a cigar lounge and a cascading waterfall.  Lower level capacity 100

- The TERRACE:  The Riverside Terrace is a covered open air outdoor pavilion with cafe lighting and amazing views as it is at the highest point on the property.  COMING SOON:  A terrace bar which will have a rustic feel and a fabulous addition to our terrace area.  Terrace capacity 100
Chosen space will be specifically set up for your group. A banquet host and 5 hours of private use as well as table linens and basic table centerpieces will be included


Our Menu:
Affinity Scratch Kitchen “ALL INCLUSIVE MENU”   

FROM THE SMOKER and GRILL 
Served with slaw and pickles, 2 sides and your choice of fresh baked bread, cheddar bay biscuits or honey buttered cornbread

Dry rubbed and Slow Smoked Pork and Mesquite Smoked Chicken (pulled or medallions)
]
[bookmark: __DdeLink__340_250718211611]Dry rubbed and Slow Smoked Sliced Brisket $3.50pp upgrade

SIGNATURE CHICKEN-PORK-FISH FROM THE SCRATCH KITCHEN 
Served with salad, 2 sides and our Fresh Baked Bread

Winner winner CHICKEN DINNER:  Tender, generously seasoned and smothered in a creamy sauce served with our Parmesan Grits and seasonal steamed vegetables

A PORK above the rest. Tender pork Tenderloin with a savory herb and brown butter sauce served with Mashed potatoes and our seasoned green beans 

What a CATCH Our Signature baked whiting filet even folks who “don’t like fish” will LOVE  $3.5pp 

Bourbon and brown sugar glazed salmon  $4.5pp

Traditional Chicken Cordon Bleu or Veggie stuffed chicken breast cutlets: $3.5pp upgrade

PASTAS 
Choose 2.  Our pastas are served with salad and a fresh bread, cheese, and olive bar

House special Pasta Primavera:  Penne tossed with portabella mushrooms, spinach, artichoke hearts, peas and tomatoes with our homemade garlic cream sauce

Chicken Parmesan:  Boneless chicken cutlets with an Italian herb crusting, topped with our homemade Marinara and a mix of Mozzarella, Parmesan and Provel cheeses served on a bed of penne  

Meatball Parmigiana: Our 3 meat homemade meatballs in a light vodka sauce, covered in a melty 3-cheese blend, served over a bed of pasta 

Spaghetti Bolognese or Spaghetti and Meatballs:  The Ultimate comfort food presented with fresh herbs and shaved Parmesan cheese 

Fettuccine Alfredo:  Homemade and a family favorite.  We can leave it plain or personalize by tossing with peas, mushrooms, and tomatoes 

Shrimp Scampi with Linguini (*House favorite):  Shrimp and pasta tossed in a Lemon/butter/olive oil/garlic sauce.  Add veggies of choice for no additional fee $4.5pp upgrade

HAND CRAFTED SIDES:
Rosemary Roasted Potatoes, Baked or Mashed Potato Bar (*add bacon $2.5pp), Mashed potatoes and gravy, Seasoned Green beans, Maple Bourbon Carrots, Roasted or Steamed Seasonal vegetables (blend or choice), Parmesan Grits, BBQ Baked Beans, Buttered Corn, Mexican street corn off the cob,  Seasoned wild rice blend, Savory Mashed or Baked Sweet potatoes, Cheesy potato casserole
HOUSE SPECIALTY SIDES (additional $2.50pp to upgrade one of your 2 side choices or $5.5pp to include as a 3rd side option):  Homemade Mac&Cheese, Creamy mushroom risotto, Broccoli rice casserole,  Cowboy baked beans

SOMETHING FUN AND DIFFERENT served as listed

Gourmet Street Taco Bar:  Choose 2 tacos: Ground beef, pulled Chicken, Pork Carnitas.  Served with ‘THE WORKS” plus choose 2: Refried Beans, Spicy Black Beans, Mexican Rice, Street corn off the cob 
ADD: Queso or additional sides for an additional $1.5pp upgrade

[bookmark: __DdeLink__340_250718211612][bookmark: __DdeLink__198_3877352434]Soup and salad bar:  Includes choice of 2 of our homemade soups, a fresh bread/olive/cheese bar and our house salad. Soup Choices include but are not limited to: Hearty Chili, Chicken and Noodle, Chicken and Vegetable, Cream of vegetable, Traditional Beef Stew, Potato, White Chicken Chili, Tomato Bisque, Italian Wedding Soup, Smoked chicken or turkey chili, etc 
Substitute the bread bar for our signature hot sandwich variety for an additional $2.5pp upgrade

Smoked Pulled Pork & Smoked Chicken sandwiches: Served with Pickles, different BBQ sauce options Served with slaw, pickles, several BBQ sauce choices plus 2 sides and your choice 

HOUSE SPECIALTY BRIDAL BRUNCH: 
Your choice of our homemade quiche or Breakfast Casserole, both completely customizable, served with rosemary potatoes and fresh fruit

SWEETS and DESSERTS

Homemade Cupcakes: 2 flavors of choice $3/cupcake *GF options available for additional fee

6in professional wedding “Smash Cake” for bride and groom:  $55 for “Naked”, $75 for Buttercream

Homemade variety dessert bar: Includes brownies, cupcakes, parfaits, cheesecakes, and more $7.5/guest

Variety Cheesecake:  $6.5/guest

Pies and cobblers from Persimmon Hill berry farm in Lampe MO: $6.5/guest

Cake Plating Service:  We DO allow cake and desserts from outside catering sources. Our servers will gladly provide stands, plates, napkins and forks and will cut, plate cake and clean up for $2/guest based on total head count.  NO COOLER SPACE, KITCHEN ACCESS, or “to go” BOXES will be provided


[bookmark: __DdeLink__673_30451470312][bookmark: __DdeLink__673_30451470322][bookmark: __DdeLink__673_30451470312][bookmark: __DdeLink__673_30451470322]
Real china, real flatware, and linen napkins along with set up and clean up is always included 

[bookmark: __DdeLink__340_2507182116122][bookmark: __DdeLink__198_38773524341][bookmark: __DdeLink__340_2507182116121][bookmark: __DdeLink__347_268272032711]Gratuity is not required or included, but always very much appreciated


Menu is completely customizable.  All Service fee’s included.  Prices do not include tax.




Choose your bar package: 

BAR AND BEVERAGE PRICING
Affinity is a liquor licensed facility and offers FULL BAR SERVICES
OPEN BAR
Option 1 *MOST POPULAR*:   Bar Service and Staff, 5 consecutive hours service.  All draft beer, 2 signature cocktails, house wine, champagne, plus non-alcoholic drinks (tea, soda, coffee) ALL INCLUDED
-$22/adult guest and $11/under-aged guest plus tax and a minimum 18% gratuity
-Based on total head count
-A FULL bar with different liquors/mixers will be set up, no additional fee and offered for purchase
Option 2:  Bar Service and Staff.  Pay for a minimal amount plus tax and pre-paid gratuity upfront, let us know specifically what you would and would not like to host, we will simply keep track of pours, and once your pre-paid amount is up, you will have the option to provide a card and increase your hosted amountpay /at conclusion of event, or simply switch to a “cash bar”.  
-Minimum hosted amount is $20/guest based on total headcount
[bookmark: __DdeLink__69_1536523725]CASH BAR SERVICES
$350/bar set-up + $25/hour for staffing 
[bookmark: __DdeLink__58_3096601573]“Cash Bar” means everyone pays for their own drinks.  Both cash and card payments are accepted 
NON-ALCOHOLIC BEVERAGES:
Italian Soda’s and Mocktail’s:  $500 for set up and bar staff and $6.5/guest based on total head count
Unlimited Soda poured from the bar: $2/guest based on total head count
Coffee Bar:  $1/guest based on ½ total head count
Hot Chocolate station (includes coffee): $2/guest based on total head count
Tea stations (both sweet and non-sweetened): $1/guest based on total head count
Pink Lemonade:  $1/guest based on total head count
Entertainment options:
DJ/MC SERVICES:  $450.00
Photo Booth:  $499.00 plus tax 
Full Service CASINO night: Personalized estimates by request 

