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The General Jackson Showboat lights
up the night on this spectacular river
excursion. A true Music City icon,

the General Jackson is an authentic
300-foot-long paddlewheel riverboat
that floats along the Cumberland River
in Nashville, Tennessee.

This beautiful showboat offers four
massive decks featuring a variety of
dining and entertainment options.
The General Jackson sails year-round
with lunch and dinner cruises along
with fantastic, live musical shows.

The General Jackson can accommodate
up to 1,000 guests, and by chartering
this vessel for your group, you can set
the tone for your event. From casual to
elegant and rock'n’roll to country, the

possibilities are endless.

Main Deck | Victorian Theater [600-700 guests]

A two-story venue equipped with a full stage, lighting and sound
suitable for a variety of uses, this theater accommodates up to 600
guests for a seated banquet or 700 for standing reception.

Upper Deck | Paddlewheel Deck [25-40 guests]

Located at the stern of the vessel, this area will provide a first-hand view
of the majestic paddlewheel — your guests may even feel the mist of the
water while cruising down the Cumberland River!

Texas Deck | Heritage Hall/Texas Stern [up to 125 guests]

Experience your group’s excursion from this intimate lounge equipped
with a private full bar. Located one deck up from our beautiful
Victorian Theater, this lounge features a faux-stained glass ceiling, full
bar service and windows overlooking the Cumberland River. This is
the perfect spot for a private reception of up to 125 guests or a seated
dinner for up to 70 guests.
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Cold Hors d’Oeuvres,
5 Hot Hors d’Oeuvres

& Displays

DIETARY LEGEND

D - contains dairy

G - contains gluten
N - contains nuts

S - contains shellfish
V - vegetarian

VV - vegan

Colﬂ HO[S ﬂ’oeuvms price per 1.5 pieces

Deviled Eggs - 36
B&B pickles, slow-poached eggs, house
mayo blend, pickled mustard seeds v

Black-Eyed Pea Hummus - 36
roasted red pepper jam, fried black-eyed
pea, naan crisps G,vv

Cornbread Pancakes - $6
marinated tomatoes, goat cheese, lemon
dill vinaigrette G,v

Pork Cracklins - $6
fried pork rind, BBQ spice blend, apple
cider vinegar

Hoi Hors d,ﬂﬁuvres price per
Corn Tritter - $6

bi-colored sweet corn, cilantro aioli b,G,v

Fried Jalapenos - $6

cream cheese, pepper jelly p,G,v
TFried Pickiles - $6

hand breaded pickle chips, herb ranch
D, G,V

Johnny Cakies - $6
corn bread pancake, smoked brisket,
molasses bbq sauce b, G,v

BBQ Meatballs - $6

sweet bourbon BBQ sauce

Cumberland Cheese Ball - $7

house recipe pimento cheese, toasted
pecans, TN honey, Asiago crisp b, G,N,v

“Nashwille Hot” Cream Cheese - $7
B&B pickle relish, TN chow-chow, toasted
white bread b, G

Vegetable Shots - $7
seasonal farmers market vegetables, herb
ranch dressing p,v

Pimento Cheese - $7
biscuit dough cracker, bourbon bacon jam
D,G

1.5 pieces

Proaciutto-Wrapped Cantaloupe - $8

balsamic reduction p,N

Tuna Tartar - $8
guacamole mousse, lime zest, sea salt,
flatbread @

Shrimp Cocklail - $8
bourbon barrel hot sauce, horseradish
root, bay leaf, lemon zest s

‘Poached Pear - $8
port wine syrup, Gorgonzola mousse,
walnut raisin bread crostini G,N,v

“Nashwille Hot”” Chicken Tender - $7
hand breaded chicken breast, buttermilk
biscuits, B&B pickles b, G

Fried Green Tomatoes - $7

white bbq sauce b, G

‘Veggie Spring Roll - $7

sweet thai chili G,vv

Tow-Country Crab Calies - $9

roasted red pepper remoulade b, G, s

Hickory-Smokied Riba - $9

smoked low and slow with house BBQ rub

Bacon Wrapped Scallop - 39
BBQ spice rub s

Chicken Wings - $8

hickory smoked, house dry rub

Beef Wellingion - $8

red wine demi-glace b,G

BBQ Cauliflower - $8

house rub, molasses glaze G,vv

DisplayS/S‘aﬂﬂm price per person

Southern Biscuit Bar - $16

Buttermilk biscuits and garlic Cheddar biscuits served
with cracked pepper sausage gravy, seasonal preserves,
Tennessee honey, sorghum molasses and whipped butter
DG

fAntipasta - $19

Roasted red pepper hummus, whipped feta spread,

olive tapenade, marinated artichokes, toasted Naan bread
and Asiago crackers b,G,v

International Cheese & Charcuterie Board - $26
Chef’s selection of artisanal cheeses & cured meats,
paired with seasonal preserves, B&B pickles, Marcona
almonds, TN wildflower honey and fresh-baked crackers
D,G

Street Taco Bar - $36

Hickory smoked pork carnitas and tinga chicken;

served with flour tortillas, shredded cheese, sour cream,
guacamole, fire roasted salsa and pickeled jalapefos b, G

Tow Country fiaw Bar - $39

Assorted fresh shucked oysters, poached tiger shrimp,
cocktail crab claws; served with bloody mary cocktail
sauce, grated horseradish root, bourbon barrel hot sauce,
lemon wedges and mignonette s

*subject to market price variations
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Carving Stations

& Plated Options

Carving Stations

Served with Parker House
rolls and butter.

Carving flttendant - $150

Herb Roasted Turkey Breast
$19 per person

orange and cranberry chutney

Sugar Cured Glazed Ham
$18 per person

dijon honey mustard

Sweet Tea Brined Pork Loin
$18 per peraon
pickled peaches

Smoked BBQ Brisket
$25 per person

sweet, spicy, mustard BBQ sauces

Slow Roasted Prime Rib
$29 per person

horseradish cream b

Cheese (rusted Beef Tenderloin
$33 per peraon

red wine demi-glace

Plated Options

Served with Parker House
rolls and butter

Bone-In Pork Chop | $76

thick cut, apple chutney rosemary

Airline Chicken Breast | $78

lemon thyme cream sauce p

Stuifed Airline Chicken Breast | $82

spinach and herb creamed cheese b

Braised Short Ribs | $90

mire poix, merlot gravy

Honey Glazed Salmon | $88

Tennessee honey, citrus

Filet Mignon | $98

house steak seasoning, red wine demi-glace

Roasted Portobello | 72

Au Poivre sauce, blistered tomatoes p,v

Add-0n

Low-Country Crab Cake | $20 add.

jumbo lump crab, roasted red pepper romoulade

Duo Entrées

Braised Short Rib & Airline Chicken | $98

chicken fingers, french fries, cookie, soft drink

All plated options served with:

Choice of Salad

fArcadian Mixed Greens

marinated tomatoes and cucumbers,
cheddar cheese curd, shredded
heirloom carrots, herb buttermilk ranch
D,V

Baby Tceberg Wedge
bleu cheese ranch, hickory smoked
bacon, pickled red onions b

Choice d 2 Sides siarch and vegetable recommended

Honey Glazed Carrots
TN honey, multicolored carrots,
thyme, hazelnuts N,v

Macaroni & Cheese

elbow pasta, cheddar and parmesan
cheeses b,G,v

BBQ Batied Beans

3 bean house recipe, BBQ spice blend

French Cut Green Beans

crispy shallots, roasted pimento vv

Tale & Cabbage

shredded kale and cabbage, toasted
pumpkin seeds, chevre, dried cherries
and cranberries, lemon balsamic
vinaigrette D,N,Vv

Caesar Salad
chopped romaine, parmigiano-
reggiano, flatbread croutons b, G

Spinach Salad
red and yellow grape tomatoes, boiled
eggs, mozzarella, Italian dressing v

Couscous Salad
Roasted zucchini, squash, and red
pepper, citrus vinaigrette vv

‘Butter Whipped Potaloes
russet potatoes, heavy cream, butter
D,V

Chow-Chow Coleslaw

shredded cabbage, creamy cider
dressing v

Tingerling Potatoes

roasted garlic, spices vv

Brussels Sprouts

apple cider vinegar, grated Asiago v

Creamed Corn Casserole
heavy cream, bicolored sweet corn,
fresh herbs b,G,v

‘Baked Potato Salad
Idaho potatoes, tangy dressing

Farmers Market Vegetable
squash, zucchinis, red pepper, olive oll,
salt and pepper, broccoli, cauliflower vv

Sweet Potato Casserole

toasted pecan, BBQ spice rub N,v

Choice of Dessert

‘Banana Pudding
wafers and whiskey whipped cream
D,G

cream cheese frosting D, G,N

Jack Daniel’ s Banana
Bread Pudding

caramel and Jack Daniel's Tennessee

Tey Time Pie

graham cracker crust, filled
with a sweet custard, key lime
zest and topped with whiskey

flasorted Fresh Baked Cookiies

chef’s selection b,G,N

- o Deep Dish Pecan Pie Whiskey 0,6 i
DIETARY LEGEND Filet Mignon & Airline Chicken Breast | $702 b whiskey whipped cream  House-Baked Ch Fudae C whipped cream b,
D-contas oy Filet Mignon & Low-Couniry Crab Cake o.c | s10 > " layered cake, ganache 0, Seasonal Fruil Cheesecake
- contains gluten T Seasonal Fruit Cobbler essert Shooter: fruit topping D, G
2:;;):::il::snhL;TﬁSh l:lle‘ Mlgm)ll & Hﬂllﬁy Glaled salmﬂll | $’08 ﬂakey pie dOUgh, cinnamon streusel gﬂ%gmg' dfo‘EOIate m:usse, p.p g
V - vegetarian o . topping | apple, peach or cherry b6 and strawberry shortcake b, G Tiramisu o.c
VV-vegan Chdd J meal 'ﬂvallable — Carrot Cake
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‘ P
® Dinner Buifets

The Schooner - $82 The Steamboat - $93 The Yacht - $105
e 1 Salad ¢ 2 Sides e 2Entrees ¢ 1 Dessert ¢ 2 Salads ¢ 2 Sides e 2Entrees e 2 Desserts e 2 Salads ¢ 3 Sides e 3Entrees e 2 Desserts
Salads Sides Entrees Desserts
Baby Iceberg Wedge Honey Glazed Carrots Airline Roasted Chicken Banana Pudding
bleu cheese ranch, hickory smoked bacon, pickled TN honey, multi-colored carrots, thyme, hazelnuts N,v garlic, herb cream b wafers and whiskey whipped cream b, G
red onions D
Macaroni & Cheese Hickory Smoked Brisket* Jack Daniel’s Banana Bread Pudding
Caesar Salad elbow pasta, cheddar and parmesan cheeses b, G,v salt and pepper rub, molasses BBQ caramel and Jack Daniel’s Tennessee Whiskey b, G
chopped romaine, parmigiano-reggiano, flatbread ; ; ;
croutons D, G BBQ Baked Beans Short Ribs Deep Dish Pecan Pie
3 bean house recipe, BBQ spice blend mire poix, merlot gravy caramel and whiskey whipped cream b,N,G
Kale & Cabbage . |
shredded kale and cabbage, toasted pumpkin seeds, French Cut Green Beans Sweet Tea Pork Chops* Key Lime Pie
chevre, cranberries, lemon balsamic vinaigrette crispy shallots, roasted pimento vv creamy whole grain mustard sauce, tarragon oil b graham cracker crust, filled with a sweet custard,
D,N,V . ) key lime zest and topped with whiskey whipped
Buiter Whipped Potatoes BBQ Glazed Chicken cream D,G

Arcadian Mixed Greens

marinated tomatoes and cucumbers, cheddar
cheese curd, shredded heirloom carrots, herb
buttermilk ranch p,v

Spinach Salad
red and yellow grape tomatoes, boiled eggs,
mozzarella, Italian dressing v

(0Us-Cous

roasted zucchini, squash, and red pepper, citrus
vinaigrette wv

DIETARY LEGEND

D - contains dairy

G - contains gluten
N - contains nuts

S - contains shellfish
V - vegetarian

VV -vegan

Russet potatoes, heavy cream, butter p,v

Chow-Chow Coleslaw

shredded cabbage, creamy cider dressing v

Fingerling Potatoes

roasted garlic, spices vv

Brussels Sprouts

apple cider vinegar, grated Asiago v

(reamed Corn Casserole
heavy cream, bi-colored sweet corn, fresh herbs
D,G,V

Baked Potato Salad

Idaho potatoes, tangy dressing

Farmers Market Vegetable
squash, zucchinis, red pepper, olive oil, salt and
pepper, broccoli, cauliflower vv

Sweet Potato (asserole

toasted pecan, BBQ spice rub N,v

roasted chicken breast, sweet BBQ glaze

Hickory Smoked Pork Shoulder
BBQ spice rub, molasses BBQ

Southern Fried Chicken

48 hour buttermilk brine b, G

Roasted Prime Rib* $15 add. per peraon

garlic, shallot, and herb crust

Beef Filet* $20 add. per peraon

House steak seasoning, Burgundy demi glace

* Available as a carving station if desired.
Carving attendant $150.

Seasonal Fruit Cobbler
Apple, Peach or Cherry | flakey pie dough,
cinnamon streusel topping b,G

(arrot (ake

cream cheese frosting p,N,G

House-Baked (hocolate Fudge Cake

layered cake, ganache b,G

Assorted Dessert Shooters
banana pudding, chocolate mousse,
and strawberry shortcake b, G

Seasonal Fruit Cheesecake

Chef’s selection of seasonal fruit topping b,G

Lemonade Cake
layered lemon cake, lemon cream,
Meyer lemon curd b,G

Fresh Baked Cookies and Brownie

chef selection bp,N,G
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Lunch Buiiets

Cumberland River Deli | $42 per person

 Garden Salad: Arcadian baby lettuces, yellow
and grape tomatoes, radish, cheddar cheese
curds, herb ranch o

« Fresh cut seasonal fruit

« Assorted potato chips

« Creamy cole slaw

« Selection of fresh breads «

« Hand carved honey ham and herb turkey breast

« Lettuce, tomato, dill pickles, bread and butter
pickle, mayonnaise, mustard

o Assorted sliced cheeses o

e Fresh baked cookies b,s

Tennessee BBQ Buiel | $46 per person

« Garden Salad: Arcadian baby lettuces, yellow
and grape tomatoes, radish, cheddar cheese
curds, herb ranch o

» Creamy cole slaw

BBQ baked beans

Baked potato salad o

Choice of Hickory pit smoked pork shoulder
or BBQ spice rubbed beef brisket

Parker house rolls b,c

» Chocolate fudge cake o6

DIETARY LEGEND

D - contains dairy N - contains nuts V - vegetarian

G - contains gluten S - contains shellfish VV - vegan

Taste of Italy | $53 per person

 Caesar: Romaine, Asiago crackers,
shaved parmigiano-reggiano
cheese, Caesar dressing o,c

« Marinated red & yellow grape
tomato with mozzarella o

 Seasonal vegetable
« Green beans with blistered tomatoes
 5-layer meat & cheese lasagna »,c

« Tuscan spiced chicken breast with
lemon and capers

o Fresh baked focaccia b.s

e Tiramisu o,
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. Beverages

b )

Pricing subject to 25% service charge and applicable taxes. Wine and
Liquor subject to an additional 15% Tennessee State beverage tax.
There is a fee of $150 per bartender.

Drink Ticket Vouchers | i.e., 2 per person, 3 per person, etc.

The General Jackson will provide vouchers to give to your guests.
Charges are based on the number of vouchers used. When a guest has

used all vouchers, he/she will pay cash for additional bar beverages.

Wrist Bands | charges are based on consumption.

Hosted Bar Hosted Bar Packages

2 Hour Premium | 27

3.5 Hour Premium | $42

2 Hour Super Premium | $29
3.5 Hour Super Premium | s47

Bottled Water | $4

Mineral Water | $5

Soft Drinks | $5

Domestic Beer | s8
Non-Alcoholic Beer | $8
Drait Beer | s8

Imported Beer | $9

Call Brands | $10

Premium Brands | $17

Wine by the Glass | $70
Specialty Drinks | $11, $12, $13
Super Premium Brands | $72
Prestige Brands | s74, $16

Beer, Wine & Soda

2 Hour Beer & Wine | $22
3.5 Hour Beer & Wine | $39

Wine for the Table

By the Bottle*

Red
Meomi Pinot Noir | $60

Rutheriord Hill Merlot | $93
Liberty School Cabernet | $50
Steele Ziniandel | $59

Daou Cabernet | $80

‘White

Gilla Pinot Grigio | 40

Clos du Bois Chardonnay | $#0
Lonely Cow Sauvignon Blanc | $50
Joel Gott Sauvignon Blanc | 50
Robert Mondavi Chardonnay | $60
Sparkling

Sterling Vineyards Prosecco | 45
Korbel Brut | $50

Sweet & Roae
Beringer White Ziniandel | $36

St. Supery Moscato | $45
(oteaux Rose’ | 360

*Based on availability

liquor Selections

Prestige Brand Offerings
Jack Daniel’s Single Barrel, Johnnie Walker Black, Oban,

Macallan 12 Year, Hennessey, Remy Martin VSOP,
Grand Marnier

Super Premium Brand Offerings

Bombay Sapphire, Crown Royal, Gentleman Jack,
Maker’s Mark, Woodford Reserve, Grey Goose,
Chivas Regal, Patron Silver, Myer’s Rum, Bacardi Rum

Premium Brand Offerings

Tanqueray, Absolut, Ketel One, Stolichnaya, Tito’s,

1800 Silver, Bacardi, Captain Morgan, Malibu Coconut,
Seagram’s VO, Jameson Irish Whiskey, Johnnie Walker Red,
Jack Daniel’s, Jack Daniel’s Honey, Wild Turkey,

Fireball Cinnamon Whiskey, Captain Morgan Rum,

Malibu Coconut Rum, Bacardi Raspberry

Call Brand Offerings

Beefeater, Smirnoff, Jose Cuervo Gold, Sauza Gold,
Dewar’s White Label, Canadian Club, J & B Scotch,
Seagram’s ‘7, Jim Beam, Cruzan Coconut, Smirnoff Apple,
Smirnoff Vanilla
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Upgrades

‘Upgrade your General Jackson eveni experience!

Customize your event with entertainment and décor. Your catering manager can assist you with options to fit your budget such as:

Bands/Songwriters Strolling Entertainment

Add a variety of live entertainment from party bands

) ; : Bring an extra level of excitement to your event
to Nashville’s best singers/songwriters

by adding:
DJ Services - Magicians

« Balloon Artists

Casino Games

Play blackjack, roulette and craps for fun or prizes

Celebrity Look-A-Likes

- Jugglers

Customized Photography

Our photography team will take shots of your guests
and add your logo on the frame
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Guidelines

L LTRTTTIEeS

Attendance Estimates & Guarantees

1. A 10-day updated estimated attendance count is required
on all meal functions. Your catering manager must be
notified of the updated estimate of attendance by 10 a.m.
on the specified days. In the event an updated estimate of
attendance is not received by 10 a.m., the original or most
recent estimated attendance count will be utilized. The
10-day estimated attendance numbers can be increased
when submitting the final guarantee 3 business days prior
to event. Increases above 10% will be accommodated based
upon product availability from suppliers and cannot be
guaranteed. Your catering manager will provide you with a
schedule of dates the updated estimates are due.

2. A 72-hour guarantee is required on all meal functions (3
business days). Your catering manager must be notified of the
exact number of attendees from whom you wish to guarantee
payment by 10 a.m. on the specified days. In the event a
guarantee is not received by 10 a.m., the most recent estimated
attendance count will be prepared and billed. For functions
scheduled on Tuesday, the guarantee must be received by 10
a.m. on the preceding Friday.

Additional Fees, Taxes, Pricing &
Payment

1. All food and beverage functions are subject to the current
General Jackson Showboat service charge and applicable taxes.

2. All bars are subject to a labor charge.

3. When entertainment is contracted, the client will be
responsible for any costs incurred for additional audio/visual and

electrical hook-ups. Client should be aware and inform General
Jackson Showhoat of setup times for contracted entertainment.

4.The non-refundable event deposit must be paid at the
time of signing. Payment must be made in advance of

the function unless credit has been established to the
satisfaction of the General Jackson Showboat in which case
the balance of the account is due and payable 30 days after
the date of the function.

General Iniormation & Policies

1. The General Jackson Showboat does not allow any food or
beverages to be brought in from the outside by quests, due
to city, state, health and liquor laws. The General Jackson
Showboat will purchase any special items requested from a

licensed purveyor.

2. Carved and buffet menu items can be set out a maximum
of 2 hours per state health codes. After a 2-hour period has
elapsed, the items must be removed and / or replaced if
additional quantities were ordered and still available, at an
additional charge.

3. Outdoor Functions — The General Jackson Showboat reserves
the right to make the decision to move any outdoor function
to the inside backup space due to inclement weather. You will
be advised of all options for your function at a minimum of 8
hours in advance of the event. The General Jackson Showboat’s
decision is final.

4. General Jackson Showboat, as a licensee, is responsible for
the administration of the sale and service of alcoholic beverages
in accordance with the Tennessee Alcoholic Beverage Control

Board’s regulations. It is our policy, therefore, that all liquor
must be supplied by the General Jackson Showboat and sold by
the drink. The General Jackson Showboat will purchase specific
items requested from licensed vendors.

5.The General Jackson Showboat, according to the guaranteed
minimum number of people anticipated, assigns function
rooms. Room rental fees are applicable, and additional set-up
fees could be applied for room sets changed on the day of the
event. The General Jackson Showboat reserves the right to
change groups to a room more suitable at the General Jackson
Showboat’s discretion, if attendance decreases or increases.

Change in Docking

The parties agree that should the docking facility designated
for use in this Agreement, in General Jackson Showboat’s sole
opinion, be unsafe or inaccessible at the time of the Cruise, the
General Jackson Showboat shall have the right to change the
docking facility to another docking facility in close proximity to
the designated docking facility and such change would not be a
breach of this Agreement.

Boarding Passes

The General Jackson Showhoat will provide a boarding pass for
each member of your party. Boarding passes will be pre-torn
by our staff and given to guests at boarding. No one will be
allowed to board the vessel without a boarding pass. Seating
assignments are utilized, when applicable.

Dress

The General Jackson Showboat has indoor and outdoor areas.

Allindoor areas are climate-controlled and most outdoor areas
are covered. Please have your guests dress accordingly. Shoes
must be worn at all times.

As a part of the Homeland Security Act, the United States
Coast Guard requires that all bags, purses, and packages must
be inspected before boarding the boat. This includes all gifts
brought onto the boat.

Wrapped packages are not permitted on the boat. Please
package gifts in gift bags that can be easily searched by our
safety personnel. The General Jackson reserves the right

to exclude or evict any and all objectionable persons from
functions on board the General Jackson without liability.

Insurance
The General Jackson requires proof of insurance for the client’s
vendors remaining on board for the event.

Conduct

Guests will be subjected to a bag check prior to boarding the
Vessel; acknowledge and agree that they will not use or display
any of General Jackson Showboat’s trademarks or any derivatives
thereof without the prior written consent of General Jackson
Showboat; agree not to arrange for or to permit any press, radio
or television correspondent or photographer or film or camera
crew to board the Vessel without having obtained the prior
written consent of General Jackson Showboat.

22-BNAGO-General Jackson Catering Menu
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Prior To
Your Arrival

Free parking is located behind Opry Mills. Take Exit 11 off of Briley Parkway Please let your guests know that they will be subjected to a bag check, as
and follow it around to the back of the mall. required by the Coast Guard. No firearms whatsoever are allowed on the boat,

regardless of permit, and neither are outside food and beverages. Please do

Tickets can be picked up in advance of the cruise at our box office, which is not bring wrapped gifts; gift bags are ok.

located behind the Opry Mills Mall. Look for the 3 flagpoles. You can't miss it!

For security’s sake, if you will not be the one picking up the boarding passes, If you or someone in your group will require a wheelchair or other assistance,
please make sure to give us the name of the person that will be coming. The we are here to help. Just let us know. All levels of the boat are accessible by
box office is open 2 hours prior to cruise departures. If you have drink tickets elevator except the Hurricane (very top) Deck.

or wristbands ordered, they will be with your tickets.

Your tickets will have a table number which designates where you will
sitin the theater. Tables are clearly marked with the number. If you need
assistance, any server will be happy help.
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Prices are per person unless otherwise noted. Menu is seasonal and subject to change. All food and beverage subject to 25% service charge and applicable taxes. Service charge is subject to change. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 8



	Bookmark 1
	Bookmark 2

