
CELEBRATIONS
At the Boatyard

4050 Dandy Trail   |   Indianapolis   |   317.290.9300 x 3



Food and Beverage
Rick's Boatyard is the exclusive provider of food and beverage for the venue. We offer

both plated and buffet style service, passed or stationary hors d'oeuvres, and a variety

of a la carte and dessert choices. We are happy to allow specialty desserts to be

provided by an outside licensed baker and will cut your cake for a charge of $2/guest.

Additionally, we offer an all inclusive, hybrid, or completely customized bar package

featuring craft spirits, beer, wine, and signature cocktails. 

Pricing 
Each event will have a standard room rental fee which includes 4 hours of event time,

with an additional 2 hours to set up and 1 hour to tear down. Additional hours may be

added for $100 per hour and must be arranged in advance. Your rental includes

standard tables and chairs, China, flatware, and glassware for up to 125 guests, as well as

standard polyester linen in your choice of black or white. 

A food and beverage minimum will apply to every event and is calculated based on

your guest count, seasonality, and the day of the week. Tax, gratuity, and a 6% service

charge are applicable to your food and beverage total and do not count towards your

minimum. Please speak with our venue manager regarding your customized quote!



The Imperial Room
Elevated above our restaurant's dining room, the Imperial Room is an open concept

space that can comfortably accommodate 100-125 guests. The room is around 2,000

square feet with large windows, exposed air ducts, and a newly renovated bar. There is

a private cocktail patio directly off the main room featuring market lights and a

breath-taking view of the sunset. The space is only accessible by stairs, but does have a

restroom please keep this in mind when choosing an event space that best fits you and

your attendee's needs.

Pricing
Monday-Thursday

< 50 guests: $1,500 food and beverage minimum

51+ guests: $2,500 food and beverage minimum

Friday & Sunday

$250 room rental fee

$3,000 food and beverage minimum

Saturday

$500 room rental fee

$4,000 food and beverage minimum

Bridal & Baby Shower Pricing (Saturday and Sunday 11 am-2 pm only)

< 50 guests: $1,000 food and beverage minimum

51+ guests: $2,000 food and beverage minimum



The Regal Room
Located below the restaurant's main level  the Regal Room is a completely enclosed

space that can seat up to 32 guests. Perfect for intimate gatherings or business meetings

that require ultimate privacy, the space has a built-in bar and 40" television that can be

used for slideshows or presentations. The Regal Room can also be rented as a ready

room for bridal parties who are booking the Imperial Room. The space is only

accessible by stairs, please keep this in mind when choosing an event space that best

fits you and your attendee's needs.

Pricing
Monday-Thursday

10-20 guests: $1,000 food and beverage minimum

21-32 guests $1,500 food and beverage minimum

Friday & Sunday

$100 room rental fee

$2,000 food and beverage minimum

Saturday

$250 room rental fee

$2,500 food and beverage minimum



Pricing
Monday-Thursday

Lunch: $1,000 food and beverage minimum

Dinner:  $4,000 food and beverage minimum

Friday-Sunday

Lunch: $1,500 food and beverage minimum

The VIP Deck
An extension of our cocktail deck, the VIP Deck offers a one of a kind atmosphere for

rehearsal dinners, bridal showers, or other small social events. Heavy hors d'oeuvres

style events for up to 30 people work best in this semi-private space. Enjoy outdoor

dining and stunning views of the marina and sunset in this space. The space has 3 small  

stairs, please keep this in mind when choosing an event space that best fits you and

your attendee's needs.



Pricing
Gazebo: $250 (1 hour)

Chairs: $3/chair

Golf cart shuttle: $100

The Gazebo
The waterside ceremony you're dreaming of! The gazebo can be decorated with fresh

florals and has an electrical outlet for your DJ's speakers. The gazebo is only available

for rental with the rental of another space for a reception. Up to 125 white resin chairs

are also available for rental. 



Hot Hors d'Oeuvres
Mini Maryland Crab Cakes   400

BBQ Meatballs   150

Italian Meatballs   150 

Mini Chicken Cordon Bleu Bites   250   

Lobster Spring Rolls   400   

Vegetable Spring Rolls   200

Spanakopita   225  

Oysters Rockefeller   450

Crab Stuffed Mushrooms   350

Bacon Wrapped Scallops   400

Teriyaki Chicken Skewers   250

Teriyaki Beef Skewers   325

Mini Loaded Baked Potatoes   200

HORS D'OEUVRES

Price per 100 pieces. Minimum 50 pieces per item. 

Chilled Hors d'Oeuvres
Premium Shrimp Cocktail   300

Oysters on the Half Shell  400

Tomato Bruschetta with Crostini   200 

Mini Croissant Sandwiches   300

 

Buffets will remain in place for a maximum of 1.5 hours (90 minutes) and no remaining food may be

taken out of the facility, in accordance with the Indiana Department of Health Guidelines.



DISPLAYS & STATIONS

Displayed Hors d'Oeuvres

Domestic & Imported Cheese Tray   150

Chef's Choice Antipasto Tray   150

Vegetable Tray with House-made Ranch   200   

Seasonal Fruit Tray   125   

Smoked Salmon with Capers and Cream Cheese   200

Rico's Dip with Tortilla Chips   125

Baked Spinach & Artichoke Dip with Tortilla Chips   150

Chilled Spinach & Artichoke Dip with Lavosh Crackers 150

Tortilla Chips, Salsa, and House-made Guacamole   125

Creole Shrimp Dip with Kettle Chips   200

Price per 50 servings. 50 servings minimum.

Carving Stations

Black Oak Smoked Ham, serves 50   350

Roasted Round of Beef, serves 50  350

Roasted Pork Tenderloin, serves 35   250

Horseradish Crusted Prime Rib, serves 30   500

 

Chef attendant fee included.

Buffets will remain in place for a maximum of 1.5 hours (90 minutes) and no remaining food may be

taken out of the facility, in accordance with the Indiana Department of Health Guidelines.



DINNER BUFFET

One Entrée   35   /   Two Entrées   45   /   Three Entrées   55

Traditional Caesar Salad

Mixed Greens with Balsamic Vinaigrette

Walnut Pear Salad with Sherry Dijon Vinaigrette

Fresh Fruit Salad

Choose one. This course is served with dinner rolls.

Salad

Sides
Choose three

Broccoli and Cauliflower Au Gratin

California Vegetable Blend

French Cut Green Beans Almondine

Sweet Corn Souffle

Roasted Root Vegetables

Sun-dried Tomato Rice

Greek Pasta Salad

Yukon Gold Mashed Potatoes

Roasted Redskin Potatoes

 

Entrées

Cheese Filled Tortellini Primavera

Penne Roma

Rosemary Lemon Chicken

Cajun Catfish with Shrimp Etouffee

Grilled Salmon with Tropical Salsa

Atlantic Salmon Roulades

Jumbo Diver's Sea Scallops

Chicken Picatta

Chicken Marsala

Roasted Pork Tenderloin

Grilled Sirloin with Zinfandel Sauce

Horseradish Crusted Prime Rib

 

Choose one, two, or three

Buffets will remain in place for a maximum of 1.5 hours (90 minutes) and no remaining food may be

taken out of the facility, in accordance with the Indiana Department of Health Guidelines.



PLATED DINNER

Salad

Traditional Caesar Salad

Mixed Greens with Balsamic Vinaigrette

Walnut Pear Salad with Sherry Dijon Vinaigrette

Choose one. This course is served with dinner rolls.

Tier 1 Entrées   35
Asparagus & Mushroom Penne

Cheese Filled Tortellini Primavera

Cajun Catfish with Shrimp Etouffee

Parmesan Crusted Orange Roughy

Chicken Picatta

Chicken Marsala

Mesquite Grilled Pork Chop

9 oz Prime Sirloin*

Tier 2 Entrées   45
Venetian Chicken

Atlantic Salmon Roulades

Grilled Salmon with Tropical Salsa

Jumbo Diver's Sea Scallops

8 oz Filet Mignon*

Tier 3 Entrées   50
12 oz Ribeye*

14 oz New York Strip*

6 oz Filet and Grilled Salmon*

6 oz Filet and Chicken Marsala*

4 oz Creole Crab Filet*

Sides
All entrees, with the exception of

pastas, are served with Yukon Gold

Mashed Potatoes and California

Vegetable Blend. 

No remaining food may be taken out of the facility, in accordance with the Indiana Department of

Health Guidelines. 

Please select up to three entrée choices from any tier to offer your guests.

Seating chart and escort cards to denote meal selection required for each guest. 

 

*All steaks will be prepared to the same temperature. Medium is the default temperature for steaks,

unless stated otherwise by the event host.



BEVERAGES

Water service, coffee, iced tea, assorted sodas

4 hours   5

Non-Alcoholic Package

Moscato, Sauvignon Blanc, Chardonnay, Pinot Noir, Merlot, Cabernet Sauvignon

Bud Light, Budewiser, Miller Lite, Coors Lite, Michelob Ultra, Corona Extra, Heineken,

Stella Artois, Goose Island 312, and Daredevil Liftoff

4 hours   25   /   5 hours   30

Beer & Wine

Includes all featured beers and wines

Maker's Mark, Jack Daniel's, Crown Royal, Johnie Walker Black, Tito's Vodka, Absolut

Vodka, Captain Morgan, Malibu Coconut Rum, Bacardi, Bombay Sapphire, Patron

4 hours   35   /   5 hours   40

Full Bar

Consumption or Cash Bar
Keep the beverages flowing but don't sweat the cost. Pay per drink based on a limit

pre-determined by you and the venue manager, create a couple of signature cocktails,

purchase a keg of your favorite domestic, import, or craft beer, have your guests pay

for their own drinks, or any combination of the above. It's that simple!

$100 CASH BAR SETUP FEE 

Open bar packages are charged at a flat rate per person for the hours of bar service selected for

all guests age 21 and over. 

Please note that cash bar option will not count towards food and beverage minimum.



DESSERTS
Sweets by the Slice   7

Famous Key Lime Pie

New York Cheesecake with Chantilly Cream

Raspberry White Chocolate Cheesecake

Chocolate Mousse Cake

Traditional Tiramisu

Chef's Carrot Cake

Italian Mixed Berry Torte

Bananas Foster Cake

Peanut Butter and Chocolate Cake 

Choose up to three



BRUNCH PACKAGE

Breakfast Buffet- $15 per person
Seasonal Fruit Tray

Chef's Pastries

Scrambled Eggs

Applewood Smoked Bacon

Sausage Links 

Brunch Potatoes

Available on Saturdays and Sundays, excluding holidays

Access to venue to decorate: 10:00 am

Event Time: 11:00 am- 2:00 pm (3 hours)

Boatyard Brunch- $25 per person
Seasonal Fruit Tray

Chef's Pastries

Scrambled Eggs

Applewood Smoked Bacon

Sausage Links 

Brunch Potatoes

Biscuits & Sausage Gravy

Mixed Greens Salad

Rosemary Lemon Chicken

Buffets will remain in place for a maximum of 1.5 hours (90 minutes) and no remaining food may be

taken out of the facility, in accordance with the Indiana Department of Health Guidelines.



EVENT FAQ'S

What time will I have access to the venue to decorate? 

Access to the venue is scheduled for 2 hours prior to your event start time. You then

have 4 hours of event time, followed by 1 hour for teardown, for a total of 7 hours. You

can add additional hours to your rental for set-up or the event itself, for $100 per hour. 

How do I reserve a date? 

After your initial tour or phone meeting, you will be sent a contract and credit card

authorization form. Once the contract is signed and the room rental deposit is paid,

your date will officially be reserved! 

If I plan my event on the VIP Deck, what happens if it rains?

In the case of inclement weather, we will move your event indoors to another semi-

private or fully private space, depending on availability. We allow the client to make

the decision whether to move the event up to 3 hours before the scheduled start time. 

What is a banquet charge? 
The banquet charge is a 6% service charge calculated on your food and beverage total.

The banquet charge covers standard tables and chairs, China, flatware, and glassware

for up to 125 guests, as well as standard polyester linen in your choice of black or white.

Do you provide decorations?
We provide standard linen for the tables but any other decorations would need to be

supplied and set up by you or a third-party vendor you hire. 

Can I hire a DJ or band for my event? 
Absolutely! You're welcome to hire a DJ or live band if your event is in the Imperial

Room. If your event does not require live entertainment, the Imperial Room has house

music and a wireless microphone that can be used. We recommend assigning someone

in your party to serve as the emcee for the evening if you go this route! 


