


Five-hour wedding reception 

Personal Wedding Coordinator day of the wedding 

Hors d’oeuvres and beverages served in a private wedding salon complete with  
changing room and private bath (based on availability)

Choice of white or ivory full length table linens and white or ivory napkins 

Champagne or wine toast

Dance floor (based on availability)

Wedding cake cutting, service and garnish 

Freshly ground coffee, decaf and specialty teas

Direct access from your room to the deck overlooking the Merrimack River 
(excluding Piazza Room)

A gift for the special couple

All Wedding Packages Include:

Picture your perfect wedding and let Salvatore’s Riverwalk make 

it a reality. Whether you envision a small, intimate gathering or 

an opulent black tie affair, we are committed to making sure your 

wedding is both magical and one of a kind. Our experienced wedding 

team will work with you from the first day of planning through the 

final toast. You can expect a stunning venue, distinctive cuisine, and 

unparalleled service. Your wedding will be everything you’ve ever 

dreamed of and will create a lifetime of memories. 

Perfect Day

The perfect place for your...





Culinary Display
An Array of Domestic Cheeses with 
Crackers, Vegetable Crudité with a Creamy 
Herb Dip and Seasonal Fruit Garnish

The Mills Buffet

ENTREES (choice of two)

Carving Station 
Slow roasted beef with au jus or roasted turkey breast served with gravy and cranberry relish

Baked Haddock with Seasoned Topping 
Fresh haddock topped with seasoned cracker crumbs

Chicken Marsala or Piccata 
All natural chicken breast with Marsala or Piccata sauce

Citrus Salmon 
Fresh Scottish salmon filet served with a Grand Marnier citrus sauce

Eggplant Parmesan 
Traditional eggplant parmesan topped with mozzarella and our own marinara sauce 

Chicken Parmesan 
Tender chicken breast breaded and topped with mozzarella and our own marinara sauce

Chicken Florentine 
Sautéed all natural chicken breast in a spinach, fresh tomato and fontina cheese cream sauce

Buffet Dinner

Warm Rolls and Butter Accompany all Entrées 

SALAD/PASTA (choice of two)

Garden Salad    
Caesar Salad     
Pasta Vodka Cream
Pasta Alfredo 
Pasta Marinara

ACCOMPANIMENTS (choice of two)

Seasonal Vegetable Medley 
Rice Pilaf 
Whipped Potatoes 
Roasted Tuscan Red Bliss Potatoes

Passed Hors D’Oeuvres
 
“Day Boat” Scallops Wrapped with Bacon

Signature Herb Parmesan Chicken Tender Bites

Tomato and Fresh Mozzarella Crostini

Herb Stuffed Mushrooms

Teriyaki Beef Satays

Mini Vegetable Spring Rolls

Mini Arancini Rice Balls

Melon Wedges Wrapped with Imported 
Prosciutto

 
(choice of three)



Culinary Display
An Array of Domestic Cheeses with 
Crackers, Vegetable Crudité with a Creamy 
Herb Dip and Seasonal Fruit Garnish

Riverwalk Plated

ENTREES (choice of two) 
 
Grilled Sirloin with Au Jus         
Roasted pepper and herb crusted sirloin served with au jus

Baked Haddock with Seasoned Topping        
Fresh haddock topped with seasoned cracker crumbs

Citrus Salmon           
Fresh Scottish salmon filet served with a Grand Marnier citrus sauce

Chicken Parmesan          
Tender chicken breast breaded and topped with mozzarella and our own marinara sauce

Chicken Piccata           
All natural chicken breast, white wine, capers, and lemon

Filet Mignon with Port Wine         
Tender filet mignon finished with a port wine reduction sauce

Filet Mignon and Stuffed Shrimp         
Petite filet served with jumbo shrimp stuffed with crabmeat and scallops

Plated Dinner

Warm Rolls and Butter Accompany all Entrées

SALAD (choice of one) 

Garden Salad     
Caesar Salad    
Salvatore’s Signature Salad

ACCOMPANIMENTS (choice of two)

Seasonal Vegetable Medley 
Rice Pilaf 
Whipped Potatoes 
Roasted Tuscan Red Bliss Potatoes

Passed Hors D’Oeuvres
 
“Day Boat” Scallops Wrapped with Bacon
Melon Wedges Wrapped w/Imported Prosciutto

Shrimp Cocktail

Tomato and Fresh Mozzarella Crostini

Chicken & Smoked Bacon Satays

Beef Tenderloin Crostini w/Horseradish Cream

Chicken Cordon Blue Bites

Mini Arancini Rice Balls

Herb Stuffed Mushrooms

 
(choice of three)



Enhancements
One Hour of Open Bar 
We will arrange a one hour open bar with your choice of 
Option 1: Call liquors, beer and house wines, non-alcoholic beverages  
Option 2: Beer, wine, and non-alcoholic beverages  
Option 3: Non-alcoholic beverages for the duration of your event  
Ask about our available liquors

Strawberry Garnish to Champagne Toast  
Add a touch of elegance to your champagne toast with a beautiful sweet strawberry.

Dinner Wine Service  
Your choice of a bottle of red and white select wines for each table.

Plated Intermezzo Course   
Your choice of raspberry or lemon sorbet to cleanse your guests’ palettes between courses.

Plated Pasta Course   
Compliment your meal choice with our fresh house made pasta course.  
Choose from Pasta Vodka Cream, Butternut Ravioli, or Three Cheese Tortellini Alfredo with 
Prosciutto and Mushrooms.

Soup Station During Cocktail Hour   
Enhance your cocktail hour with a soup made from only the freshest ingredients and served 
hot. Choices include Italian Wedding Soup, Minestrone, or Butternut Bisque.

Desserts  
In addition to your wedding cake, we offer the following dessert selections:  
Tiramisu, Mini Pastries and Cannolis, Ice Cream Sundae Bar, Chocolate Ganache Torte or 
Cheesecake.

Children’s Entrée   
Meals may be selected from our children’s menu for ages 3  - 10.

Vendor Entrée   
You can also include a Chef ’s Choice meal for your vendors.

Ceremony  
Exposed brick walls, lumbered columns, expansive windows, and 40 ft ceilings offer the perfect 
backdrop for your wedding ceremony.  Our outside deck with majestic river views is also 
available, weather permitting. Ask your wedding coordinator for details.

Additional Hour   
You may extend your reception by an hour for an additional $300. This must be booked  
prior to the event.

Centerpieces 
Upon request we will recommend florists in the area. Mirrors and votive candles are available 
for a fee of $5.00 per table. Lawrence’s fire safety code restricts the use of open-flame candles. 
 
All food and banquet charges are subject to a 6.25% MA state tax.  All food is subject to a 
.75% city tax.  All events are assessed an 18% Taxable Administrative Fee. 



Creating a 
  Lifetime of Memories

Located on the majestic Merrimack River

Salvatore’s Riverwalk
354 Merrimack Street 

Lawrence, MA
978.291.0220 

www.salvatoresrestaurants.com


