
50 Harbor Town Square, Memphis, TN 38103  •  (901) 260-3333  •  riverinnmemphis.com

All catering food, beverages, and services are subject to a 24% service charge and 9.75% Tennessee State Sales Tax.

Catering Menu

Lunch: Plated

First Course (Select One)

Mixed Green Salad
Fresh Mixed Greens, Tomatoes, Cucumbers, Carrots, Tarragon Vinaigrette,  
and House-made Ranch Dressing

Spinach & Berry Salad . . . . . . . . . . . . . . . . .                 $5
Spinach, Local Strawberries, Walnuts, Dried Cranberries, Goat Cheese,  
Orange Balsamic Vinaigrette

Classic Caesar Salad
Hearts of Romaine, Garlic Croutons, Grated Parmesan, Caesar Dressing

Iceberg Wedge Salad . . . . . . . . . . . . . . . . . .                  $5
Baby Iceberg Lettuce, Bleu Cheese Crumbles, Cherry Tomatoes, Red Onion,  
Bacon, Bleu Cheese Dressing

Jumbo Lump Crab Cakes  . . . . . . . . . . . . .              $10
Warm Corn Relish, Lemon Aioli

Fresh Fruit Plate

Second Course (Select Three)

Seasonal Vegetable Pasta  . . . . . . . . . . . . .             $36
Penne Pasta and Parmesan Cream, Seasonal Vegetables 
(Pesto can be substituted for a vegetarian option.)

Herb Roasted Chicken . . . . . . . . . . . . . . .                $37
Redbird Farms Chicken Breast, Lemon Herb Jus

Bourbon Glazed Pork Tenderloin  . . . . . .      $39
Sweet and Spicy Infused Bourbon Sauce

Shrimp & Grits . . . . . . . . . . . . . . . . . . . . . .                      $40
Sauteed Shrimp, Andouille Sausage, Country Ham, Cajun Sauce,  
“Grit Girl” Stone Ground Grits

Filet Mignon . . . . . . . . . . . . . . . . . . . . . . . .                        $52
Hand-Cut 6 ounce Filet, Herb Butter

Classic Caesar Salad  
with Grilled Chicken . . . . . . . . . . . . . . . . .                  $37
Hearts of Romaine, Garlic Croutons, Grated Parmesan, Caesar Dressing 
(Substitute Salmon $40)

Spinach & Berry Salad 
with Grilled Chicken . . . . . . . . . . . . . . . . .                  $37
Spinach, Local Strawberries, Walnuts, Dried Cranberries, Goat Cheese,  
Orange Balsamic Vinaigrette 
(Substitute Salmon $40)

Third Course (Select One)

Fresh Strawberry Crepe
Fresh Strawberries, Brown Sugar, Orange Apricot Sauce, Whipped Cream

Seasonal Bread Pudding
Flavored Crème Anglaise

Key Lime Pie
Key Lime Custard, Whipped Cream, Graham Cracker Crust

Chocolate Decadence
Flourless Chocolate Cake, Crème Anglaise, Fresh Berries

Plated Lunches are served with Iced Tea, Water, and Dinner Rolls.




