
h o s t  y o u r  p r i v a t e  e v e n t  a t 
riverfront terrace
Riverfront Terrace a is large outdoor entertainment venue with an upper Terrace perfect for hosting private events. We are a 
laid back, casual vibe for parties looking to relax, have fun, enjoy music and take in the beautiful river views of Wisconsin Dells!

At the Terrace, we relish in the simple pleasures: Live music, great food, drinks and enjoying the outdoors! We are an easy 
going spot and wanted to create a place for our guests to come hang out, make themselves at home, play some games, take in 
the Dells beauty, connect with each other, and support the talented live music in our area. All while sipping on a cold beer and 
sharing fresh food. Simple!

for booking your private event, contact info@dellsriverfrontterrace.com

we are the perfect place for
r e h e a r s a l  d i n n e r s

w e d d i n g  r e c e p t i o n s  ( u p  t o  1 0 0  g u e s t s )
b i r t h d a y  p a r t i e s

g r a d u a t i o n  p a r t i e s
r e t i r e m e n t  p a r t i e s

b r i d a l / b a b y  s h o w e r s
c l a s s  r e u n i o n s



u p p e r  t e r r a c e  s p a c e  d e t a i l s
The Upper Terrace overlooks the public Lower Terrace and Wisconsin 
River. It can fit up to 100 people and includes access to the entire bar 
with your own bartenders. We are a casual outdoor space, perfect for 
laid back rehearsal dinners, receptions, showers, graduation, birthday 
parties, and more!

For seating, we offer our picnic tables, lounge seating arrangements, 
cocktail tables and bar stools available. If you’re looking for full 
seating, we recommend renting tables and chairs for your sit down 
event. There is an awning that covers the entire bar and a portion 
of the open area. You are welcome to rent a larger tent to have the 
entire Upper Terrace covered (suggested for larger parties for more 
coverage in inclement weather).

t e n t  r e n t a l
Parties can rent tents for more 
coverage. The party host is in charge 
of the coordination and rental 
booking of tents and furniture. 
Tent Rental Dimensions: 
• 20’w x 20’L (Shown in pictures) 
• 20’w x 40’L (almost full coverage)

We recommend contacting: 
D&S Party Tent Rentals 
(608) 678-0033

Note: The tent can’t be anchored to 
the concrete but can be tied to our 
railings and poles.



 

Riverfront Terrace Outdoor Private Booking Guide 
 

Overview of Private Event Package Details: 
The Upper Terrace can fit up to 100 people and includes access to the entire bar with your own 
bartenders/waitstaff. We are a casual outdoor space, perfect for laid back rehearsal dinners, 
receptions, showers, graduation, birthday parties, and more! Riverfront Terrace requires a food 
and beverage minimum purchase (before tax, gratuity, and fees) to book any event.*  
 
For seating, we offer our picnic tables, lounge seating arrangements, cocktail tables and bar 
stools available. If you're looking for full seating, we recommend renting tables and chairs for 
your sit down event. There is an awning that covers the entire bar and a portion of the open 
area. You are welcome to rent a larger tent to have the entire Upper Terrace covered 
(suggested for larger parties for more coverage in inclement weather). 
 
For drinks, we offer a wide variety of beer and wine (no hard liquor), as well as soft drinks, white 
claws, and wine based mixed cocktails (bloody mary, margarita are our most popular). Both our 
Upper and Lower Bars have 8 beer taps and all of our can and wine varieties. Riverfront 
Terrace offers a casual food menu for both appetizer and dinner options. Steak/Chicken/Fish 
entrees are not available. Please inquire about our current selections as menus are seasonal 
and subject to change. Specific food menu options will be presented 30-40 days prior to your 
event. Outside catering of food is welcome at our facility for an additional catering fee. All drinks 
must be purchased through Riverfront Terrace. 
 
Menu Selection 
Riverfront Terrace offers a private event menu for your guests. Please inquire about our current 
selections as menus are seasonal and subject to change. We ask that you ​choose your menu at 
least 14 days prior to the event​ in order to guarantee availability of your selected menu items. 
Parties under 20 guests may select from our main dining menu; We ask that you provide us with 
the number guests at least three days prior to the event. 
 
 
 
 
 
 
 
 
 
 



 

Guarantees and Payment Agreement 
Riverfront Terrace requires a food and beverage minimum purchase (before tax, gratuity, and 
fees) to book any event.*  
 
Music is not regularly booked outside of June-August. See our website/facebook page for 
updates on the music schedule. 
 

SEASON DAY/TIME UPPER TERRACE 

May (weekends only) Friday/Saturday Evenings 
4pm-midnight 

$750 food/beverage minimum 

May (weekends only) Saturday/Sunday Mornings 
11am-3pm 

$400 food/beverage minimum 

May (weekends only) Sunday Evenings 
4pm-11pm 

$400 food/beverage minimum 

June-August Sunday-Thursday Evenings 
4pm-11pm 

$400 food/beverage minimum 
 

June-August Friday/Saturday Evenings 
4pm-midnight 

$1000 food/beverage 
minimum 
 

June-August Saturday/Sunday Mornings 
11am-3pm 

$400 food/beverage minimum 
 

September-October 
(weekends only) 

Friday/Saturday Evenings 
4pm-midnight 

$750 food/beverage minimum 
 

September-October 
(weekends only) 

Saturday/Sunday Mornings 
11am-3pm 

$400 food/beverage minimum 
 

September-October 
(weekends only) 

Sunday Evenings 
4pm-11pm 

$400 food/beverage minimum 

 
 
Minimums may be subject to change and some exceptions may apply during busy seasons. 
Purchases not categorized as food or beverage, such as Audio/Visual Fees, Ceremony Fees, 
gratuities, tax, house charge, etc., do not apply toward the food/beverage minimum.  
 
*Should the food/beverage minimum not be met, a charge in the amount of the difference will be 
applied to the final bill.  
 
 



PRIVATE EVENT DRINK MENU
8 tap lines are available at the bar. One domestic & Spotted Cow are always on draft. 

Customize up to 6 additional drafts: 3 half barrels, 3 6th barrels room available.

COCKTAILS
RED / WHITE SANGRIA 8 

garnished with fruit slices

FROZEN SMOOTHIE 
ALC. 9 / NA 6 

wildberry, strawberry, mango, lemonade, 
margarita, pina colada

BLOODY MARY 9 
garnished with pickle, olives, beef stick & cheese

MARG ON THE ROCKS 7

KOMBUCHA MIXER 8

MIMOSA 6

WINE BY THE GLASS
white 6
pinot grigio
chardonnay 

moscato

BEER CANS

TAPS 16OZ

BARRELS

BUD LIGHT 4
MILLER LITE 4

COORS LIGHT 4
PBR 4

BUDWEISER 4
BUSCH LIGHT 4

BUSCH N/A 3
CORONA 5
MODELO 5

MICHELOB ULTRA 5
MILLER HIGH LIFE 4

SEASONAL CRAFT CANS 5

DOMESTIC 5 
(select bud light or miller lite)

SPOTTED COW 6

serves 115-120
1/2 DOMESTIC 360

1/2 CRAFT 450

serves 35-40
1/6 DOMESTIC 150

1/6 CRAFT 200

red 6
cabernet sauvignon

pinot noir

SPECIALTY CANS
WHITE CLAW HARD SELTZER 6 

black cherry, lime, raspberry,  
grapefruit, mango

WOLLERSHEIM WHITE WINE 12 
Semi-Dry White

N/A DRINKS
PEPSI / DIET PEPSI 2

MT DEW / DIET MT DEW 2
MIST TWIST 2
ROOT BEER 3

BOTTLED WATER 2

KOMBUCHA 5  - BFF Kombucha
COLD BREW COFFEE 4 - Bella Goose

your final order will  
be requested  

1-2 weeks prior to your 
event date

if you wish to only offer 
certain beverages during 
your event, we can create  

a personalized, limited 
menu for your guests



 

 
fresh, quality ingredients

private event buffet menu

Entrées 
pork carnitas tacos 

$10/person

Shredded pork, cilantro lime slaw, salsa, flour tortilla.  
GF option - pork carnitas boat with blue corn chips 

chicken caesar wraps 
$9/person

Grilled chicken, bacon, romaine, tomatoes, Caesar 
dressing wrapped inside whole wheat tortilla 

pork carnitas sliders 
$10/person

Shredded pork carnitas meat topped with 
creamy slaw on sourdough roll 

Fresh house salad 
$6/person (GF, V, VEG)

Romaine lettuce, heirloom tomatoes,  
cucumbers, carrots, red onion tossed lightly in 

house made lemon vinaigrette dressing 
Served in a large bowl

We offer food items with peanuts, tree nuts, soy, milk, eggs and wheat. We cannot guarantee that any of our products are safe to 
consume for people with peanuts, tree nuts, soy, milk, eggs and wheat allergies.

Assorted  Boards

hummus (GF, V, VEG) 
Colorful raw veggies served with  

homemade classic hummus

smoked trout 
Local Big Springs smoked trout 

served with raw & pickled veggies, 
nuts, mini bagels & cream cheese

cheese + charcuterie 
Wisconsin assorted cheeses &  

Driftless Provisions cured meats 
served with fruit, nuts, crackers, jam

$8-$12 per person

Prices below are listed in ranges because we source fresh, high quality ingredients 
that are sourced locally and have seasonal fluctuations.

Additional seasonal entree options may be available and can be provided 
upon request two weeks prior to your event date.

your final order will  
be requested  

1-2 weeks prior to your 
event date


