
2026 PRIVATE CHARTERS
Pricing good Sunday- Friday. 40-person minimum May 1- Aug. 31, 50-person minimum Sept. 1-Oct. 18. Pricing is an all-

inclusive price that includes a 2.5-hour private charter, 1 buffet from below, all taxes, and company service charge. Drinks
& dessert extra. Boat choice is that of Stillwater River Boats. Call an event coordinator for Saturday pricing & minimums.

From the Grill
Your choice of 2 meat options:  Hamburgers, bratwurst, chicken breast - breaded or grilled, or pulled pork.  
Accompanied by potato salad, baked beans, fresh fruit & sandwich trimmings

Fiesta
Soft flour wraps with beef taco filling, chorizo with chicken filling served with fajita veggies, tri-color chips & white
queso dip, southwestern rice, spiced pinto beans, salsa, sour cream, cheddar cheese, & fresh toppings

Add guacamole for $1

Cookie Assortment $2.5

Gourmet Dessert Selection
An assortment of our tortes, cakes and cheesecake

$6.75

Sweet Sensations
A gourmet assortment of bars & cookies

$4.75

 ALLERGEN NOTICE: Many of our foods are prepared fresh in the catering kitchen from raw ingredients. Stillwater River Boats cannot guarantee
that cross-contact with allergens & gluten-containing products will not occur during preparation. Customers with allergies & gluten sensitivities

should exercise judgment in regard to their individual needs.  Prices as of Jan. 2026 & are subject to change.  

Grand Paddlewheeler Special     $57

Little Paddlewheeler Special    $49

Deli Luncheon
Deli sliced ham, turkey breast, roast beef, salami, pepperoni, deli sliced cheeses served with fresh bakery rolls,
sandwich trimmings, potato salad, seasonal fruit, & assorted cookies

Riverboat
Choose two selections from below and we will complete your buffet with your choice of potato, seasonal fresh
fruit, green garden salad, & rolls w/ butter

Entree Choices:
Lemon Garlic Crusted Chicken ~ Herb Roasted Chicken ~ Grilled Chicken Breast ~ Beef Pot Roast ~ BBQ Pork ~

Swedish Meatballs ~ Maple Rosemary Glazed Ham ~ Roast Pork with Apples ~  Italian Sausage Lasagna ~ Cheese
Stuffed Pasta Shells ~ Baked Cod

Entree Upgrades $6 per Item:
Wild Rice Stuffed Chicken ~ Chicken Piccata ~ Grilled Chicken Caprese~ St. Louis Style BBQ Pork Ribs ~

Southern Fried Catfish with Cajun Cream
Potato Choices: 

Mashed & Gravy ~ Garlic Mashed ~ Basil Mashed ~ Au Gratin ~ Parsley Buttered Potatoes ~ Gruyere Scalloped

Italian
Caprese chicken accompanied by cavatappi pasta, marinara sauce, garlic cream sauce, Italian meatballs, Caesar
salad, & garlic ciabatta bread

Hearty Hors D’Oeuvres
Gourmet meat & cheese tray with crackers, fresh seasonal fruit tray, classic marinara meatballs, teriyaki chicken
wings, warm Gorgonzola dip with tri-colored chips, & garden vegetable platter with house-made ranch dip

Signature Hors D’Oeuvres
Chilled Smoked Salmon Platter, Seared Beef Tenderloin with Baguette, Seasonal Fresh Fruit with Berries, Garden
Vegetable Tray with House Ranch, Thai Peanut Chicken Skewers, Artichoke Dip with Pita Chips, Cranberry & Feta
Pin Wheels

Priced per person
Desserts

Brunch
Cheese-stuffed pasta shells, scrambled eggs, bacon, sausage, creamy hash brown potatoes, sweet rolls, 
& fresh fruit


