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BREAKFAST CATERING



CATERING
Your tastes and style are unique, and your event should reflect

that. At Riverside Eats + Drinks we offer a wide range of services
for all of your catering needs. Enclosed please find our standard

menus. We would also be happy to work with you to create a
custom menu that highlights your theme or Organization. 
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BAR SERVICES
Riverside Eats + Drinks is happy to offer bar service for any type of

event you wish to host, large or small. We offer both hosted and no
host bars, each with a wide variety of drink options determined by
you - including creative batch cocktails, signature cocktails, well

and top shelf liquor selections, and beer and wine. We love
supporting local by featuring Fairbanks' three top craft breweries -

HooDoo, Black Spruce, & Lat 65. Let us worry about the drinks
while you and your guests relax and enjoy!

ABOUT US
Riverside Eats + Drinks is a locally owned catering & concessions

company with deep roots in our community and over 40+ years of
experience in the food & beverage industry. From 800+ person

galas, to small working lunches; from private receptions and
weddings, to all day seminars and conferences; Riverside Eats +

Drinks will work with you to design a menu that perfectly
compliments your event.  We love personalizing events, and look

forward to helping you bring that special touch to yours. 

TASTINGS
If your organization would like to experience a tasting prior to
your event, we would be happy to arrange one. We can offer a

three course plated tasting for $20 per pe rson, or a buffet
sampling of up to three selected entree choices , two salad
selections, and three dessert selections for $15 per person.

Tastings must be reserved in advance, and we suggest holding
them two to three months prior to your event to ensure

availability of your selected menu items.



RIVERSIDE CONTINENTAL BREAKFAST $16
               Assorted bagels + cream cheese
               Assorted baked goods
               Assorted seasonal fresh whole fruit 
                             Prefer a cut fresh fruit platter? add $6 per person
               Assorted single serve yogurts
               Coffee, tea, orange juice

ALASKAN SIZED CONTINENTAL BREAKFAST $20
               Everything above plus:
               Choice of two hot items:
                               Assorted mini quiche
                               Snack size sausage + biscuits
                               French toast stick with syrup
                               Egg bacon potato + cheese breakfast empanadas
                               Sausage patties
                              Add on gruyere + bacon sous vide egg bites +$2 per person

RIVERSIDE HOT BREAKFAST BUFFET $22
               Scrambled eggs
               Breakfast potatoes
               Choice of sausage, ham, or bacon
                           Add a second choice for an additional $3 per person
               Assorted baked goods
               Coffee, tea, orange juice

RIVERSIDE HEARTY HOT BREAKFAST BUFFET $25
Choice of Main Entrée:
               Scrambled eggs
               Scrambled eggs with cheese
               Veggie scramble with spinach, tomatoes, mushrooms, and onions
               Alaskan Scramble with reindeer sausage, peppers, and onions
               Denver Scramble with ham, cheese, peppers, and onions
Choice of sausage, ham, or bacon
               Add a second choice for an additional $3 per person
Choice of assorted baked goods/pastries, pancakes or waffles 
              (pancakes and waffles served with butter and syrup)
Assorted seasonal fresh whole fruit
               Prefer a cut fresh fruit platter? Add $6
Coffee, tea, orange juice

BREAKFAST STATIONS + BUFFETS
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All Pricing Listed is Per Person. All of our pricing includes the 10% fee required by FNSB. We have a 15 person minimum for most
events. All pricing / menu items are based upon availability. Some substitutions or pricing changes may be necessary if specific items
or brands are not available at the time of the event. We require final guest count and menu selections two weeks prior to the event

date, but are always happy to work with you to make selections sooner. Changes received after the two week date might require
substitutions on the menu or incur an additional charge. Please note: A signed contract + a 25% deposit is required to hold your

event. A 20% team gratuity will be added to the final bill. These gratuities will be dispersed between all team members who work the
event, as well as cover an administrative fee that covers the cost of payroll processing, bookkeeping, and fees.



CEREAL BAR $4
(Assorted cereal, fruit, and milks)

OATMEAL BAR $5

YOGURT PARFAIT BAR $5

FRESH FRUIT PLATTER $6

MIMOSA BAR $10
(champagne + club soda; orange juice and other assorted fruit juices;
fresh berries)

BLOODY MARY BAR $10
Vodka, Riverside Signature Bloody Mary Mix, gourmet toppings,
including: salami, cheese cubes, celery, olives, blue cheese olives, pickles,
lemons, limes, flavored rim salt, spiced beans, peppers 
add chilled shrimp +$2, add bacon +$2

ESPRESSO BAR
$150 per statio n + charged per drink
A full service espresso bar offering hot and iced drinks with a range of
flavors and seasonal specials for your guests prepared by an
experienced barista. This is available as a cash bar for your guests, a
hosted bar with a budget set by the event host, or as a drink ticket
option.

BREAKFAST ADDITIONS

riversideeatsdrinks.com        •        (907) 452-7274        •        events@akvisit.com 

All Pricing Listed is Per Person. All of our pricing includes the 10% fee required by FNSB. We have a 15 person minimum for most
events. All pricing / menu items are based upon availability. Some substitutions or pricing changes may be necessary if specific items
or brands are not available at the time of the event. We require final guest count and menu selections two weeks prior to the event

date, but are always happy to work with you to make selections sooner. Changes received after the two week date might require
substitutions on the menu or incur an additional charge. Please note: A signed contract + a 25% deposit is required to hold your

event. A 20% team gratuity will be added to the final bill. These gratuities will be dispersed between all team members who work the
event, as well as cover an administrative fee that covers the cost of payroll processing, bookkeeping, and fees.
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