CATERING & EVENTS ABOARD

Dinner on the River

Dinner menus for private events aboard
The Destiny and the Spirit of Cincinnati

(859) 292-8687

QUEEN CITY RIVERBOATS

DESTINY YACHT CHARTERS



Dinner on the water

Every menu in this book is professionally catered and served aboard during your cruise.
Pick the spread that fits your night, and we'll take care of the rest: staff, setup, service,
and cleanup are all part of the evening.

GOOD TO KNOW

@ All menus are served buffet style and include food @ All dinner cruises are subject to an 18% Food
and bar staff Service Fee (not a gratuity; it covers disposables

e Linens, China, and Rolled Silverware included and clean up)

unless noted "Picnic Style" @ Boarding begins 15-30 minutes before scheduled

@ Substitutions can be made on all menus departire

@ Contact us for custom menu options and dietary
accommodations

ABOARD THE DESTINY ABOARD THE SPIRIT OF CINCINNATI
Destiny packages include hors d'oeuvres upon Spirit packages include a 3-hour cruise with standard
boarding and a Full Open Bar. seating and a pay-as-you-go bar (card or cash).

Substitutions are welcome on every menu, and we're happy to work around dietary needs. The full substitution list lives
near the back of this book.



THE FEASTS

Carved and plated dinners, served buffet style with all the trimmings

Captain's Feast

HORS D'OEUVRES
Domestic Cheese & Pepperoni Trays with Assorted
Crackers

SALAD

Cranberry & Greens Salad

Mixed Field Greens & Romaine Lettuce with Fire-Roasted
Tomatoes, Golden Raisins, Dried Cranberries & Sunflower Seeds
with a Raspberry Vinaigrette Dressing

Steamship Feast

breast.

HORS D'OEUVRES

Domestic Cheese & Pepperoni Trays with Assorted
Crackers

SALAD

Cranberry & Greens Salad

Mixed Field Greens & Romaine Lettuce with Fire-Roasted
Tomatoes, Golden Raisins, Dried Cranberries & Sunflower Seeds
with a Raspberry Vinaigrette Dressing

A classic favorite featuring carved, slow roasted prime rib and panko crusted chicken breast.

ENTREES

Carved, Slow Roasted Prime Rib
With a Hint of Seasoning Served with a Savory Au Jus and
Horseradish Sauce

Panko Crusted Chicken Breast

With Artichokes and Leeks in a Dijon Chardonnay Cream Sauce
SIDES

Rosemary Roasted Red Skin Potatoes

Country Style Green Beans with Ham and Sweet Onions
Rolls with Butter

DESSERT
Chocolate Fudge Cake

Our signature buffet featuring carved, roasted sirloin dry rubbed with spices and sautéed chicken

ENTREES

Carved, Roasted Sirloin
Dry Rubbed with Spices, Served with Southwest Poblano Pepper
Demi-Glace

Sauteed Chicken Breast

Lightly Coated with Romano Cheese and Italian Seasoning,
Served with a Roasted Garlic Pomodoro Sauce

SIDES

Roasted Garlic Yukon Gold Potatoes

Traditional Vegetable Trio
Green Bean, Yellow Bean & Carrots

Rolls with Butter
DESSERT
New York Style Cheesecake



THE FEASTS

» Pork Loin Dinner

HORS D'OEUVRES

Domestic Cheese & Pepperoni Trays with Assorted
Crackers

SALAD

Cranberry & Greens Salad

Mixed Field Greens & Romaine Lettuce with Fire-Roasted
Tomatoes, Golden Raisins, Dried Cranberries & Sunflower Seeds
with a Raspberry Vinaigrette Dressing

Make it yours

A hearty menu featuring seared & roasted pork loin with a green peppercorn demi-glace.

ENTREES

Seared & Roasted Pork Loin
Served with a Green Peppercorn Demi-Glace

Panko Crusted Chicken Breast

With Artichokes and Leeks in a Dijon Chardonnay Cream Sauce
SIDES

Aged Cheddar Au Gratin Potatoes

Country Style Green Beans with Ham and Sweet Onions
Rolls with Butter

DESSERT
Red Velvet with Cream Cheese Frosting

Any salad, entree, side, or dessert can be swapped. A few favorites from the substitution list:

ENTREES

Grilled/Pan Seared Chicken Breast with
Wild Mushroom Demi-Glace

Grilled/Pan Seared Chicken with a Light
Citrus Beurre Blanc Sauce

Sautéed Chicken Breast
Grilled Chicken Breast
Island Inspired Grilled Chicken Breast

SALADS
Garden Salad

Mandarin Salad

Ask for the full list, including premium options.

Traditional Caesar Salad
Cranberry & Greens Salad

DESSERTS
Chocolate Fudge Cake
Red Velvet with Cream Cheese Frosting

Traditional Carrot Cake with Cream
Cheese Frosting

New York Style Cheesecake
Assorted Mini Dessert Bites



SIGNATURE ABOARD THE DESTINY

The yacht's own pair, served with hors d'oeuvres on boarding and a Full Open Bar

' Ultimate Feast

upon boarding, and a full open bar.

HORS D'OEUVRES

Domestic Cheese & Pepperoni Trays with Assorted
Crackers

SALAD

Cranberry & Greens Salad

Mixed Field Greens & Romaine Lettuce with Fire-Roasted
Tomatoes, Golden Raisins, Dried Cranberries & Sunflower Seeds
with a Raspberry Vinaigrette Dressing

Cincy Stars Buffet

local favorites.

HORS D'OEUVRES
Domestic Cheese & Pepperoni Trays with Assorted
Crackers

Butler Passed: Skyline Chili Phyllo Cups

SALAD

Traditional Caesar Salad
Romaine Lettuce with Shaved Parmesan, Seasoned Croutons &
Creamy Caesar Dressing

Our most premium dining experience featuring herb-crusted tenderloin of beef, hors d'oeuvres

ENTREES

Herb Crusted Tenderloin of Beef
Served with a Savory Herb Port Wine Reduction

Pan Seared Chicken Breast

With Wild Mushroom Demi-Glace

SIDES

Parmesan Dusted Yukon Gold Potatoes
Broccoli, Cauliflower and Carrot Medley
Rolls with Butter

DESSERT

Chocolate Fudge Cake

A Cincinnati-inspired buffet featuring famous Montgomery Inn ribs, Skyline Chili phyllo cups, and

ENTREES

Famous Montgomery Inn Pork Loin Baby Back Ribs
Served with Barbeque Sauce

Roasted Breast of Chicken

With Montgomery Inn BBQ Sauce

SIDES

Rosemary Roasted Red Skin Potatoes
Saratoga Chips

Sweet Glazed Baby Carrots

Rolls with Butter

DESSERT
Cheesecake



THE BUFFETS

Casual spreads with serious kitchens behind them

Italian Buffet

A classic Italian spread with chicken parmesan, baked ziti, and garlic breadsticks.

HORS D'OEUVRES SIDES

Domestic Cheese & Pepperoni Trays with Assorted Parmesan Dusted Yukon Gold Potatoes

Crackers Medley of Chopped Asparagus, Green Beans & Red
SALAD Peppers

Traditional Caesar Salad Garlic Bread Sticks

Romaine Lettuce with Shaved Parmesan, Seasoned Croutons &
Creamy Caesar Dressing

DESSERT

New York Style Cheesecake
ENTREES

Classic Chicken Parmesan
With Cavatappi Pasta in a Pomodoro Sauce

Chicken Alfredo
On a Bed of Linguini Noodles

Classic Baked Ziti
Choice of Italian Sausage or Vegetarian

Southern Buffet

A Southern comfort buffet with classic fried chicken and savory beef tips in burgundy stock.

SALAD SIDES
Garden Salad Rosemary Roasted Red Skin Potatoes
Fresh Iceberg Lettuce with Shredded Carrots, Cucumbers, Country Style Green Beans with Ham and Sweet Onions

Tomatoes & Chef Made Croutons .
Rolls with Butter

ENTREES
Classic Mixed Piece Fried Chicken

Savory Beef Tips
In a Burgundy Beef Stock on a Bed of Rice

DESSERT
New York Style Cheesecake



THE BUFFETS

Kentucky Buffet

A Kentucky-inspired spread featuring your choice of two carved entrees: roast beef, rosemary
turkey, or Kentucky ham.

SALAD SIDES
Garden Salad Traditional Mashed Potatoes
Fresh Iceberg Lettuce with Shredded Carrots, Cucumbers, Buttered Sweet Corn

Tomatoes & Chef Made Croutons .
Rolls with Butter
ENTREES (CHOOSE 2)

Herb Crusted Roast Beef

Served with a Classic Red Wine Demi New York Style Cheesecake
Slow Roasted Rosemary Turkey Breast

Served with a Savory Poultry Sauce

Kentucky Ham
Served with Pineapple Ginger Glaze

DESSERT

All American Picnic Buffet

A classic cookout on the water with hamburgers, hotdogs, and brats served picnic style.

MAIN COURSE DESSERT (CHOOSE 1)

Hamburgers Chocolate Fudge Cake

Hotdogs Red Velvet with Cream Cheese Frosting

Brats Traditional Carrot Cake with Cream Cheese Frosting
ACCOMPANIMENTS (CHOOSE 3) New York Style Cheesecake

Cole Slaw

Red-Skin Potato Salad
Chef's Gourmet Pasta Salad
Seasonal Fruit Salad

Creamy Mac & Cheese
Maple Flavored Baked Beans



Fiesta Fajita Bar

THE BUFFETS

A fun, interactive fajita bar with southwestern-style chicken and beef sautéed with peppers and onions.

FAJITAS
Southwestern Style Chicken
Sautéed with Peppers & Onions

Southwestern Style Beef
Sautéed with Peppers & Onions

SIDES
Mexican Style Rice
Tasty Black & Pinto Bean Blend

Hickory Smoked BBQ Buffet

Pulled pork or roasted pulled chicken simmered in a sweet and tangy BBQ sauce.

MAIN COURSE

Pulled Pork or Roasted Pulled
Chicken

Simmered in a Sweet & Tangy BBQ
Sauce, Served with Fresh Buns

Mates Wrap Buffet

ACCOMPANIMENTS (CHOOSE 3)
Cole Slaw

Red-Skin Potato Salad

Chef's Gourmet Pasta Salad
Seasonal Fruit Salad

Creamy Mac & Cheese

Maple Flavored Baked Beans

DESSERT (CHOOSE 1)

Chocolate Fudge Cake

Red Velvet with Cream Cheese
Frosting

Traditional Carrot Cake with Cream
Cheese Frosting

New York Style Cheesecake

Assorted smoked turkey breast and Virginia baked ham wraps with your choice of accompaniments.

MAIN COURSE

Assorted Smoked Turkey Breast &
Virginia Baked Ham Wraps

Stuffed with American, Cheddar or Swiss
Cheese; Leaf Lettuce; Sliced Tomato,
Mayo & Mustard

ACCOMPANIMENTS (CHOOSE 3)

Cole Slaw

Red-Skin Potato Salad
Chef's Gourmet Pasta Salad
Seasonal Fruit Salad

Creamy Mac & Cheese
Maple Flavored Baked Beans

DESSERT (CHOOSE 1)
Chocolate Fudge Cake

Red Velvet with Cream Cheese
Frosting

Traditional Carrot Cake with Cream
Cheese Frosting

New York Style Cheesecake



HORS D'OEUVRES & ADDITIONS

Add a passed or stationed round before dinner

Domestic Cheese & Pepperoni Trays with Assorted
Crackers

Seasonal Fresh Fruit Tray
Traditional Spanakopita

Bruschetta with Fresh Basil, Roma Tomatoes &
Mozzarella

Caprese Skewer with Mozzarella Balls, Grape
Tomatoes and Fresh Basil

Parmesan Crisp Filled with Creamy Herb Goat Cheese
and Roasted Red Pepper

"Surf & Turf" with Marinated Flank Steak, Aioli & Crab
Salad on Grilled Baguette

Black Bean Phyllo Cup with Curried Pulled Pork or
Chicken and Dried Apricot

Warm Pork Pot Stickers Served with a Sweet Chili
Sauce

PHOTO STATION

Photo Backdrop with Photographer -
Photo Backdrop without
Photographer

ENTERTAINMENT

Queen City Supplied DJ - Bring Your
Own DJ Fee - Queen City Supplied
Live Entertainment - Bring Your Own

Warm Petite Chicken Quesadillas Accompanied by
Traditional Salsa

Warm Marinated Cocktail Meatballs
Oriental, Bourbon BBQ, Chipotle or Swedish

Warm Petite Vegetable Spring Rolls Drizzled with
Sweet Hoisin Sauce

Warm Mushroom Cap
With Smoked Mozzarella Polenta, Crab Meat or Italian Sausage

Warm Petite Maryland Crab Cakes with a Spicy Caper
Remoulade

Warm Twice Baked Cheddar & Bacon Topped New
Potatoes with Sour Cream

Warm Chicken Wontons with a Spicy Southwestern
Sauce

Chicken Wings
Buffalo, Chipotle or Teriyaki Style

Shrimp Cocktail

ADDITIONAL

Extra Hour of Cruise Time - Different
Boarding Locations - Adjusted
Furniture Setup

Live Entertainment Fee - Monte Carlo

Night



THE BAR

Bar packages are available with the purchase of a full menu. Private entertaining packages on the Destiny include a Full
Open Bar. Bar packages are not available for college cruises.

Open Soft Drinks Open Beer, Wine and Soft
o ik Drinks

e Sprite o Coke, Sprite, Diet Coke

¢ Diet Coke e Bud, Bud Light, Miller Light,

Michelob Ultra, Coors Light

« Chardonnay, White Zinfandel,
Merlot, Moscato

Craft beer available by special order

Full Open Bar

@ All beer, wine, and soft drinks
o Top shelf and specialty liquors

CASH BAR
Soft Drinks Bottled Beer Liquor
Coke, Sprite, Diet Coke, Orange, Corona Absolut, Amaretto, Bacardi Silver,
Cranberry, Pineapple, Grapefruit Wine Captain Morgan, Jack Daniels, Jim
Beam, Jose Cuervo, Makers Mark, and
Bottled Water Chardonnay, White Zinfandel, Moscato, ik
Beer Merlot
Bud, Bud Light, Michelob Ultra, Miller
Light
» Bar packages are only available with a full catering menu e All guests must be 21+ with valid ID for alcohol service
purchase e Licensed by Kentucky Alcohol and Beverage Control

» No outside alcohol (BYOB) is permitted on any vessel » Bar packages are not available for college cruises



Let's plan the night.

Tell us your date, your headcount, and the menu that caught your eye. We'll hold time
for a walkthrough at the dock.

(859) 292-8687

sales@queencityriverboats.com
100 O'Fallon Ave, Dayton, KY 41074 - minutes from downtown Cincinnati

DESTINY YACHT CHARTERS QUEEN CITY RIVERBOATS

Menus are seasonal and subject to availability.



