
Caffe Phoenix Riverview Room & Event Space 
 

35 North Front Street 
910. 343. 1395 

www.caffephoenix.com 
 

15-60 guest availability 
 

There is a flight of wide, well-lit stairs leading up to the room and no elevator.  
Two restrooms are attached, as well as a woman’s private antechamber.  A bar is 
available and can be set to your specifications. Large windows span three walls, 

with particularly good views of the Cape Fear River and the main pedestrian 
thoroughfare in historic downtown.  

 
Group Luncheon Package 

  
$16/person  

includes your choice of 3 of the following items with soup du jour & soft drink 
beverage service including coffee and tea. 

  
Champagne Toast, $4/person 

 
 

Menu for 18 guests or less 
Plated for the individual guest. Choose 3 

 
 
Turkey Jack Sandwich – Turkey breast, Jack cheese, lettuce, Bacon, tomato & chili 

aioli & served with a risotto cake. 
 

Fire Bird Sandwich – Blackened chicken breast with tomato, Romaine lettuce and 
honey-Dijon dressing & served with a risotto cake. 

 
Phoenix Salad - leafy greens, red onion, artichoke hearts, cucumbers, roasted 
peppers, feta cheese, pine nuts & toasted croutons, served with your choice of 

house-made dressing 
 

Caffe Phoenix Chicken Salad - chopped Chicken Breast tossed with celery, grapes, 
onion, walnuts & house-made mayo with crisp lettuce on a toasted croissant & 

tomato slices. 
 

Quiche du Jour - flaky pastry with a light egg custard and daily variety of fillings & 
served with a house salad. 

 
Spinaci con Prosciutto - fresh spinach tossed with ribbons of imported prosciutto 

ham, fresh basil, garlic, parmesan & pine nuts over linguine 
 

Grilled Salmon with citrus aioli – served with a risotto cake and arugula salad. 
ADD $2. Per order. 



 
Menu for 19 to 50 guests 

Served BUFFET style - $18 per person 
 
 Due to the distance between the banquet room and our kitchen, plating 
entrees for individual guests becomes time consuming and causes delays to the 
function you are having, therefore, BUFFET style is the only method. 
 
House salad will be set for each guest at the table. Potato salad & fresh fruit will 

be added to the buffet table. 
 

Choose 3 
 
Caffe Deli Platter – Generous portions of thin sliced meats & cheeses, assorted 
breads, toppings and condiments. 
 
Grilled Salmon with citrus aioli – served with golden-brown risotto cakes. 
 
Spinaci Con Proscuitto – Thin ribbons of imported prosciutto marinated in basil, 
garlic and olive oil tossed with fresh spinach & parmesan served over linguini. 
 
Chicken Marsala – Boneless chicken breast, sautéed mushrooms, shallots, garlic & 
Marsala wine finished with a touch of cream. 
 
Shrimp with risotto – Shrimp & shallots in a creamy risotto in a reduced lobster 
broth. 
 
Sliced Roast top sirloin of beef – served in a rich au jus. 
 
All packages do not include tax & 20% gratuity based on pre-tax food & bev. 

totals  
 
 
 

Bar Service Options 
Cash Bar 

 
Guests pay for any beer, wine, soda, juice or alcohol. 

 
 
 

Full Host Bar 
 

Party host pays for all beer, wine and alcohol. 
Host may specify which wines, beers and liquors they wish to have available 

(If doing a full host bar, martinis and shots/shooters can not be served in banquet 
room) 

 
 



 
 
 

Limited Host 
 
 

All options below can be further limited by host selecting specific wines, beers 
and liquours. 

 
#1 Host Pays for just beer and/or wine.  Liquor is on a cash basis. 

 
#2 Host pays for all beverages within a specific time frame (cocktail hour).  

 
#3 Host sets a dollar amount.  Example:  Host wants up to $700.00 of the bar to be 
added to their check.  Once bar tab reaches $700.00 the bar becomes a cash bar. 

 
 

For any type of host bar, the formula for figuring out an estimated bar tab is 2.5 
times whatever your highest dollar item is going to be.  2.5 is roughly the amount 
of drinks that the average guest will  consume during a party, some guests will 

drink more, some less.  
 
 

Liquor Pricing Tiers 
per 1.25 Oz. Pour   = 20 pours per Fifth 

 
Standard $6 

Smirnoff vodka, Seagrams gin, Bacardi rum, Dewer’s Scotch, Jim Beam bourbon, 
etc. 

 
Deluxe $7 

Absolut or Ketel 1 vodka, Tanqueray, Bacardi Superior, Jack Daniels, etc. 
 

Premium $8 
Grey Goose, Hendrick’s gin, Oronoco rum, Maker’s Mark, Glenilvet, etc 

 
 
 
 

 


