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Riverwalk Boat Tours and Vecchio Bar & Grille have teamed up, creating an
opportunity for you to partake in an exciting and unforgettable experience. Our
delicious menus cater to any budget and when combined with the private cruise
along the Milwaukee River and Lake Michigan, only a great time is to be had. We
offer sit-down dinners as well as a walk-around buffet that allows you to eat and
mingle at the same time. Our convenient food & beverage packages make it easy
for you to plan and choose according to your taste and style. If you need
something special or out of the ordinary, ask and it will be our pleasure to provide
it. At Riverwalk Boat Tours our number one priority is to deliver an extraordinary
time while cruising down the river of an extraordinary city.
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Our Fleet of boats include the

Brew City Queen-28 Passenger
Milwaukee Maiden -28 Passenger
Brew City Queen II- 46 Passenger

Or you can rent a self captain 10 passenger pontoon boat to create your own
adventure.

(Food packages not available on self captained 10 passenger boats)

We do ask for a 50% down payment for a private cruise. The remaining balance
and head count is due 5 days prior to the cruise.

18% service charge and 5.85% sales tax will be added to all packages
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Private Sit Down Dinner Packages
Price includes 2-hour cruise
20 Person Minimum

Bronze
House Salad
Bread & Butter
Baked Rum Chicken with Banana Salsa
Baked Potato & Sautéed Vegetables
Delicious Dessert
Soft Drinks
14 Barrel of Beer Miller Lite or High Life

$45.00 per person

Gold

Appetizer
Salad
Trio of Entrees:
BBQ Salmon,
Baked Rum Chicken,
& Flat Iron Steak
(Vegetarian options available)
Delicious Dessert

Open Bar:
Soft Drinks
Local Brews
House Wine
Rail -Vodka, Gin, Rum, Whisky, Brandy,
Scotch

$70.00 per person

Silver

BBQ Ribs
Chicken
Boiled Shrimp
Homemade coleslaw
Baked potato
Delicious Dessert
14 Barrel of Beer Miller Lite or High Life
House Wine & Rum Punch

Soft Drinks

$55.00 per person

Diamond

Crab Cake Appetizer

Classic Caesar Salad
Cheese Course
Trio of Entrees:

Grilled Choice Tenderloin
Buttered Jumbo Shrimp
& Baked Chicken in a Boursin Cheese Sauce
Mashed Potatoes & Lobster Ravioli
Glazed Carrots & Steamed Asparagus
(Vegetarian options available)
Delicious Dessert

Open Bar:
Soft Drinks
Local Brews
House Wine

Call-Vodka, Gin, Rum, Whisky, Brandy, Scotch

$85.00 per person

18% service charge and 5.85% sales tax will be added to all packages



