
Riverfire Menu 2025

ENTREE 

served with lime caviar & lemon

served with cauliflower puree & bacon crumb
PAN-SEARED SCALLOPS     GF

served with tomato sugo & parmesan
PORTOBELLO & PORCINI ARANCINI     VG

MAINS

served with coleslaw & baby carrots with red wine Jus
BEEF TENDERLOIN     GF/DF

served with asparagus with lemon beurre blanc drizzle
CRISPY SALMON OVER QUINOA     GF

served with creamy mushroom & pesto sauce
SPINACH & RICOTTA RAVIOLI     VG

DESSERT
LEMON MERINGUE     GF
served with lemon curd and whipped cream
MANGO SORBET     V

STARTER
TOASTED SOURDOUGH BREAD ROLL, HERBED GARLIC BUTTER     VG

WITH 3 HOURS DRINK PACKAGE

FRESH SHUCKED PACIFIC OYSTER     GF/DF

(Choose one)

SIDES

served with feta & lemon olive oil dressing

CRISPY ROAST POTATOES   WITH ROSEMARY SALT     GF/V

HEIRLOOM TOMATO SALAD              GF

CHOCOLATE LAVA CAKE
served with toasted coconut flakes

served with berry compote & short crust crumble

Menu selections are required two weeks prior to event date. 
Please note, dietaries and allergies will be accommodated with a separate dish from our Chef’s Selection.
 V- vegan, Vg- vegeterian,  GF- gluten free,  DF-dairy free

$199 PER PERSON (18+). $99 PER CHILD (17 AND UNDER).

(Choose one)

(Shared)

(Shared)



ARRIVAL COCKTAIL

SELECTED BEER, NON-ALCOHOLIC BEER, SPARKLING, RED AND WHITE
WINES POURED TABLESIDE, PLUS SOFT DRINKS AND JUICES.

3-HOURS BEVERAGE PACKAGE INCLUDES: 

Riverfire Drink Package
3 HOURS DRINK PACKAGE

C a n c e l l a t i o n  /  R e f u n d  P o l i c y  

F u l l  p a y m e n t  i s  d u e  a t  b o o k i n g .  
F o r  c a n c e l l a t i o n s  i n  w r i t i n g  t o  t h e  V e n u e  M a n a g e r :

M o r e  t h a n  1  m o n t h  a h e a d :  f u l l  r e f u n d
1 5  t o  3 0  d a y s  a h e a d :  5 0 %  r e f u n d
L e s s  t h a n  1 5  d a y s  a h e a d :  n o  r e f u n d
W e  a t  R i v e r  Q u a y  F i s h  u p h o l d  t h e  R e s p o n s i b l e  S e r v i c e  o f
A l c o h o l  a n d  r e s e r v e  t h e  r i g h t  t o  r e f u s e  s e r v i c e  t o  a n y  g u e s t
n o t  i n  c o m p l i a n c e  w i t h  R S A  L a w s .

LIMONCELLO SPRITZ 
OR      MOCKTAIL   
PASSIONFRUIT VIRGIN MOJITO


