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Four & One-Half Hours of Vessel Usage
On Board Cruise Director
Open Bar - House Brands

Champagne Toast for the Newlyweds
Lap Length Table Linens

Customized Wedding Cake by Lincoln Bakery
DJ Entertainment by First Class Entertainment

Cocktail Reception
Chef's Selection of Butler Passed Hors d'oeuvres

Dinner Menu:
Caprese Chicken Breast with Tomato, Basil and 

Fresh Garlic in a White Wine Sauce

Sweet Spiced Oven Roasted Pork Loin with 
Apple Honey Sauce

Garlic Mashed Potatoes GF, V
Candied Baby Carrots GF, V

Paella Rice Pilaf GF, V
Classic Caesar Salad with Anchovie Paste

Dinner Rolls & Butter
Coffee, Tea & Water Station

The Hot Metal

 A l l  p a c k a g e s  s u b j e c t  t o  a v a i l a b i l i t y .
P e r  p e r s o n  c o s t  P L U S  2 4 %  s e r v i c e  c h a r g e  &  7 %  s a l e s  t a x .  

A d d i t i o n a l  f e e s  a p p l y .  M i n i m u m  i n v e s t m e n t  r e q u i r e d .

$120 per person



Four & One Half Hours of Vessel Usage
On Board Cruise Director

Open Bar - Premium Brands
Champagne Toast for All Guests

Lap Length Table Linens
Chair Covers & Colored Sashes

Six Up-Lights
Customized Wedding Cake by Lincoln Bakery
DJ Entertainment by First Class Entertainment

Cocktail Reception
Chef's Selection of Two Butler Passed Hors d'oeuvres

Cheese & Crudité Display 

Dinner Menu:
Wild Mushroom Crusted Beef Mignonette

Pan Sautéed Chicken Piccata GF

Parmesan Roasted Red Skin Potatoes GF, V
French Green Beans GF, V

Sun Dried Tomato Spinach Rice Pilaf GF, V
Mixed Garden Salad with Accoutrements & Dressings

Dinner Rolls & Butter
Coffee, Tea & Water Station

The Smithfield

 A l l  p a c k a g e s  s u b j e c t  t o  a v a i l a b i l i t y .
P e r  p e r s o n  c o s t  P L U S  2 4 %  s e r v i c e  c h a r g e  &  7 %  s a l e s  t a x .  

A d d i t i o n a l  f e e s  a p p l y .  M i n i m u m  i n v e s t m e n t  r e q u i r e d .

$160 per peson



Four & One-Half Hours of Vessel Usage
On Board Cruise Director

Open Bar - Premium Brands
Champagne Toast for All Guests

Premium Floor Length Linens and Colored Napkins
Chair Covers & Colored Sashes

Ten Up-Lights
Customized Wedding Cake by Lincoln Bakery
DJ Entertainment by First Class Entertainment

Cocktail Reception
Chef's Selection of Three Butler Passed Hors d'oeuvres

Cheese & Crudité Display 

Dinner Menu:
Beef Coulette Steak with Merlot Demi Glacé GF

Herb Encrusted Cod Loin

Chicken Breast Stuffed with
Risotto & Cremini Mushroom GF

Smoked Gouda Macaroni & Cheese with Bacon
Wild Mushroom Rice Pilaf GF, V

Sugar Snap Peas with Roasted Red Pepper Butter Sauce GF, V

Harvest Salad - Crisp Lettuce, Pecans, Dried Cranberries, Orange Pieces, 
Frizzled Pasta, Feta Cheese and Balsamic Vinaigrette

Dinner Rolls & Butter
Coffee, Tea & Water Station

The Fort Pitt

 A l l  p a c k a g e s  s u b j e c t  t o  a v a i l a b i l i t y .
P e r  p e r s o n  c o s t  P L U S  2 4 %  s e r v i c e  c h a r g e  &  7 %  s a l e s  t a x .  

A d d i t i o n a l  f e e s  a p p l y .  M i n i m u m  i n v e s t m e n t  r e q u i r e d .

$170 per person



ADMIRAL’S HOSTED BAR - PREMIUM BRANDS

Kettle One Peach & Orange Blossom, Tito’s, Pinnacle, Jameson Whiskey, Dewar’s White
Label, Jack Daniel’s, Crown Royal, Crown Royal Apple, Fireball Cinnamon Whiskey, Jim
Beam, Maker’s Mark, 1800 Blanco, Cuervo Gold, Tanqueray, Bacardi, Captain Morgan

Spiced Rum, Parrot Bay Coconut Rum, Mango Rum, 
Kahlua, Peach Schnapps, Amaretto Di Sarronno, Razzmatazz, Sour Apple Pucker, Banana

Liqueur

BEER: Coors Light, Blue Moon Belgian Ale, 
Yuengling Lager, Yuengling Flight, Truly’s Hard Seltzers

WINE House Brands: White Zinfandel, 
 Cabernet Sauvignon & Chardonnay

We proudly serve Pepsi products 
All bars include cordials, 

liquors & mixers

COMMANDER’S HOSTED BAR - HOUSE BRANDS

Pinnacle Vodka, Pinnacle Cherry, Dewar’s White Label, Jack Daniel’s, Jim Beam,
Bombay, Cuervo Gold, Calico Jack Silver, Captain Morgan Spiced Rum, Parrot Bay

Coconut Rum, Kahlua, Peach Schnapps, Amaretto, Razzmatazz, Apple Pucker
Banana Liqueur

BEER: Coors Light, Yuengling Lager, Yuengling Flight

WINE: House Brands: White Zinfandel, 
 Cabernet Sauvignon & Chardonnay

Champagne Toast - $7 per person
Specialty Drinks - $7 per person

Beverage Packages



Vessel Information

All vessels two decks climate controlled, equip with restrooms, 
bars & open air third decks.

The Empress
Dining Capacity: 260 

Outdoor Ceremony Seating: 121 
Must guarantee 200 passengers

The Princess
Dining Capacity: 150

Outdoor Ceremony Seating: 72
Must guarantee 100 passengers

The Duchess
Dining Capacity: 128 

Outdoor Ceremony Seating: 77 
Must guarantee 100 passengers

Alternate Docking Locations
Point State Park along the Allegheny River

David L. Lawrence Convention Center
Sixth Street Bridge

North Shore Stadiums



Enhancements

Say I DO! On Board Ceremony

Add on a wedding ceremony to your 
reception package featuring:

Additional Half Hour of Sailing Time
Standard Wedding Arch

Choice of Ceremony Location:
The Point at Point State Park

Acrisure Stadium or PNC Park 

Fabulous Enhancements

Additional Entrée -
Chicken: $10
Fish: $10
Beef: $15
Vegetarian Entrée $10
Menu Substitution $2
Wine Service with Dinner $9
Personalized Miniature Verdi Bottles $9
Late Night Snacks $15
Children's Menu $25 
Chair Cover & Sash Addition - upon request

Ceremony Officiant $500
Up Lighting $400
Photo Booth  $800
Monogram on Dance Floor $250 
Pin Lighting $125 - $200
Dollar Dance $100
Spark Machine (2) $500
Table Numbers $15

Price Per Person Price Per Event

All packages subject to availability. Per person cost PLUS 24% service charge & 7% sales tax. 
Additional fees apply. Minimum investment required.

$1,500



Photo Enhancements

Customized Photo Favors
for your Big Day!

The perfect favor for your guests is a
pre-purchased, guest boarding photo
favor. Customized with a border in the
color of your choice that can include a
special quote, name(s) or date along

with a gorgeous photo of the
Pittsburgh Skyline. 

The Allegheny Package
Includes a 6"x8" personalized photo of guests showcased in a 

Gateway Clipper Fleet Portfolio
$15 per guest/photo

The Monongahela Package
Includes a 6"x8", a 5"x7", and two wallet personalized photo of guests

showcased in a Gateway Clipper Fleet Portfolio. 
Includes a souvenir wallet frame.

$20 per guest/photo

The Ohio Package
Includes a 6"x8", a 5"x7", and two wallet personalized photo of guests

showcased in a Gateway Clipper Fleet Portfolio. 
Includes a souvenir wallet frame. 

Plus, you receive ALL the photos digitally that can be 
shared with your guests.

$25 per guest/photo

 T o  O r d e r  P h o t o  F a v o r s ,  P l e a s e  C o n t a c t  S i n e a d  W a t e r s  a t  
4 1 2 - 3 5 5 - 7 9 3 4  o r  s w a t e r s @ g a t e w a y c l i p p e r . c o m



Preferred Vendors

L inco ln  
Bake ry

412-766-0954

Decor :

Even t  Sou rce
412-809-8100

Weddings  o f
P i t t sbu rgh

724-968-7135

F i r s t  C l a s s
En te r t a inment

412-287-7831

Lau ra ' s  F lo r a l
Bou t ique

412-373-1800

Pho tog raphy :

E&J  Pho tog raphy
724-601-2058

Fu l l  C i r c le  Med ia
412-651-0587

Tab le  Ta l k  L i nens
Al l  o rde r s  p l aced  v i a

Ga teway  C l ippe r  
Sa les  Manage r

She ra ton  S t a t ion  Squa re
412-261-2000

Vendors Included In Your Pacakge

Suggested Vendors, Additional Fees Apply



Frequently Asked Questions

WHAT IS THE REQUIRED DEPOSIT & WHEN ARE PAYMENTS DUE?
We require an initial deposit of $2,500 for all weddings, payments will be laid out in your contract.

CAN WE BRING OUR OWN ALCOHOL/LIQUOR OR FOOD?
We do not allow any outside alcohol or food onboard. The only exception is wedding cookies. Cookies
must come trayed and be shelf stable. No food or beverage can be taken off the vessel at the conclusion
of the event. The top tier of your wedding cake can be boxed up if you like.

ARE THERE BARTENDER FEES?
Bartender fees are included in your package & we provide one bartender for every100 guests. 
If you request more bartenders, there is an additional charge.

HOW DO YOU HANDLE DIETARY RESTRICTIONS?
If your guests require food accommodation's we will need those submitted in writing two weeks in advance.
Our kitchen contains allergens. 

WHAT IS THE GUARANTEED GUEST COUNT & WHEN IS IT DUE?
Your “Guaranteed Guest Count” is the amount of people you expect to attend. 
This is due no later than 14 days prior to your date. Once provided, your guaranteed guest count cannot
be decreased. You can increase the count within reason. You will be charged for the number of Guests that
you guarantee plus any additional guests added.

CAN WE BRING OUR OWN DECORATIONS?
Yes, however no glitter, confetti, crayons or open flames are allowed. Please communicate all décor details
must to your sales manager.

HOW MUCH TIME IS ALLOWED FOR DECORATING AND SET-UP?
All vendors & decorators have access to the riverboat two hours prior to scheduled boarding. Our staff will
handle set up of vessel, including setting tables, linens and chairs.in accordance with the seating chart.
Additional decor must be handled by a representative of the client. A maximum of four people are allowed
to help decorate.

IS THERE A ROOM AVAILABLE FOR THE WEDDING PARTY?
Yes, we provide a room on the dock for the wedding party prior to boarding. The room is not equipped for
the wedding party to get ready. 

CAN WE SAIL TO A SPECIFIC LOCATION FOR WEDDING PHOTOGRAPHS?
Yes. We will happily sail to PNC Park, Acrisure Stadium or Point State Park so that these locations are the
backdrop for your photos.

WHERE CAN MY GUESTS PARK?
Parking is available in the adjacent lots next to the Gateway Clipper. These are pay lots that are owned
and operated by ABM Parking. 

CAN I PICK UP MY ITEMS A DAY OR WEEK AFTER THE EVENT?
 No, all items must be removed immediately following the conclusion of your event. Our crew will assist
someone you designate to the parking lot with all of your belongings. We are not responsible for any items
left on the premises.


