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PLATTE RIVER ROOM 
125 Guest Occupancy

ARCHWAY PAVILION
100 Guest Occupancy

About the Rooms
The Archway is a unique, one-of-a-kind distinctive 
venue with stunning views of our campus, complete 
with picturesque lakes, bridges, and Nebraska’s 
native landscape. The setting provides the perfect 
backdrop to make any event memorable. The 
Archway is conveniently located near I-80, with 
ample parking and only 5 miles from Kearney’s 
hospitality options.

The Platte River Room
The Platte River Room can seat up to 125 guests.   
It’s versatile enough to accommodate weddings, 
receptions, business meetings, family reunions, 
weddings, graduations, holiday parties, and any 
other celebration you have in mind.

The Archway Pavilion
Overlooking the monument and the lake, the 
Archway’s outdoor pavilion offers a scenic setting 
for your event. Located just across the bridge, it can 
host up to 100 guests, making it perfect for outdoor 
weddings, family reunions, and other special 
occasions.
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The Platte River Room provides seating for up 
to 125 guests, visual/audio system, option for 
catering, full bar, discount on tickets for the 
interactive museum, outside door access
and patio area.

Includes:
	 • Up to 125 guests
	 • Table & Chair Set-up
	 • Audio/Video Equipment
	 • Table Linens (Black or White)
	 • Banquet Skirting
	 • Light Dinner Music
	 • On-site Staffing

The Platte River Room

Events
Seating for 125

SCAN THE CODE TO START 
PLANNING YOUR EVENT

Weekday/Weeknight
Monday through Thursday
Excludes Weddings

Daytime: 9am-4pm
$200 room rental

Evening: 4pm-11pm
$300 room rental

Weekends
Friday through Sunday
Excludes Weddings
$550 room rental

Catering & Full Bar available 
for an extra fee. Visit the Extras 
section for more information.



The Platte River Room

Weddings
Seating for 125

The Platte River Room is the perfect wedding 
venue.  You can choose from a variety of catering 
options, a full bar, and discounted tickets for 
the interactive museum. With easy access to 
an outdoor patio area, this space provides the 
perfect blend of comfort and charm.

Includes:
	 • Up to 125 guests
	 • Table & Chair Set-up
	 • Audio/Video Equipment
	 • Table Linens (Black or White)
	 • Banquet Skirting
	 • Light Dinner Music
	 • On-site Staffing
	 • Access to Outdoor Pavilion for Ceremony
	 • Bridal Prep Room
	 • 10% off Additional wedding needs
		  – Bridal Shower
		  – Rehearsal Dinner

Weddings
Includes early access to the 
room during business hours

$1,500 room rental

Catering & Full Bar available 
for an extra fee. Visit the Extras 
section for more information.
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Available Every Day
9am-5pm

$200 pavilion rental

SCAN THE CODE TO START 
PLANNING YOUR EVENT

Imagine every detail of your perfect wedding or 
event. A walk across the bridge, surrounded by 
beautiful fields and rustic timber trees, will bring 
you to The Archway Pavilion – a perfect  outdoor 
space for your special wedding or event. 

Includes:
	 • Up to 100 guests
	 • Picnic Tables
	 • Power Supply
	 • Trash Cans
	 • Charcoal Grills

The Archway Pavilion

Events
Seating for 100



The Platte River Room

Extras

Full Bar Service
$200 minimum in sales

If $200 in bar sales is not met, then the 
customer will be responsible for the 
remaining balance.

	 • Full Bar
	 • Specialty Cocktail on request
	 • Certified Staff Bartenders
	 • Cash/Open Bar

Catering
The Archway’s caterers of choice are 
award-winning The Alley Rose,  
a mainstay in downtown Kearney 
since 1991 and S.A.M. Que for delicious 
barbecued meat options. 

	 • Menu with catering options
	 • Customized Menu
	 • Buffet Style
	 • Vegetarian Options
	 • Nice Plasticware

Additional fees will be added for 
full service options, dinnerware, 
refreshments, and gratuity.

Additional 
Catering Details

Outside Catering
• You/caterer are responsible 

for all dinnerware and serving 
utensils

• Caterer has access to our 
kitchen (no appliances)

Bring Your Own 
• You are responsible for all 

dinnerware and serving utensils

• No kitchen access
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SCAN THE CODE TO START 
PLANNING YOUR EVENT

The Archway Events

Policy

• Signed contract with The Archway and 25% deposit required to reserve  
   The Platte River Room.

• Final balance is due the day of the event. An invoice may be sent afterwards for the 
balance of the bar tab and any other incidentals owed.

• Final meal count will be due 7 days prior to the event without further meal count 
adjustments. Party will be responsible for the charge for final meal count.

• ALL DRINKS (alcohol included) must be provided by The Archway.

• 18% gratuity will be charged.

• All food & drinks must stay in The Platte River Room.

• 7% sales tax will be charged.

• Weekday pricing hours are 9:00 am - 4:00 pm.

• Evening pricing hours are 4:00 pm to 11:00 pm.

• The reserving party is responsible for moving/replacing 
   the picnic tables if the Outdoor Pavilion is used.

BOOK A PERSONAL 
TOUR OF OUR VENUE!



Alley Rose

Menu

Catering Details

Linking a Nation - $15.50
Scrambled eggs, link sausage, fried potatoes & freshly baked muffin

Land of Milk & Honey - $13.50
Honey cinnamon oatmeal, fresh fruit, yogurt, & freshly baked muffin

Wagon Train - $15.50
Egg & potato casserole, bacon, ham, bell peppers, cheddar cheese & hollandaise sauce with freshly baked muffins

Transcontinental - $9.50
Assorted pastries, muffins, & fresh fruit

Prospector - $15.50
Pulled pork sliders with candied red onions, arugula & BBQ sauce accompanied by smoked baked beans           
& freshly made potato chips

Fort Kearney Club Sandwich - $15.50
Turkey, ham, bacon, Swiss & American cheese, lettuce & tomato with freshly made chips

Buffalo Stampede - $16.50
Buffalo burger on Kaiser rolls with lettuce, tomato, onion, & pickles accompanied by smoked baked beans         
& freshly made potato chips

Homesteader Hand Pie - $15.50
Fresh made yeast dough bread pocket filled with flavorful ground beef, cabbage and seasonings served with 
coleslaw and chips

Gold Rush - $15.50
Golden pan fried chicken breast, mashed potatoes & gravy with green beans

Camp Fire Barbacoa - $15.50
Barbacoa shredded beef, mashed potatoes & gravy with buttered corn

Wild Prairie (Vegetarian) - $18.50
Portabella stuffed mushroom with a green salad

Cadillac - $39.50
16oz Prime Rib Au jus with roasted garlic potatoes, roasted root
vegetables & salad

Prices reflect one buffet option per group.  
Add an additional option!  2 option buffet $29/person, includes salad and bread.  
(Ask about 2 meat pricing with Cadillac)

Drinks & Desserts

Lemonade  $15 per gallon

Iced Tea       $15 per gallon

Coffee           $25 per gallon

Brownies               $3 each

Cookies                  $2 each

Drinks and Desserts provided 
by The Archway



Catering 272

Menu

Catering Details

APPETIZERS & SHAREABLES
Charcuterie Boards
Charcuterie boards that include 
our seasonal assortment of meats, 
cheeses, fruits, veggies and more.

20-30 guests - $150 
30-40 guests - $250 
40-50 guests - $475 
50+ guests (6 ft table) - $800-$1,200

Appetizer Trays

12“ fruit tray - $45
12“ veggie tray - $40

Bulk Appetizers

Journal bites - $20 lb 
Pork belly bites - $20 lb 
Spinach artichoke dip - $15 lb 
Salmon bites - $22 lb 
Peruvian chicken lollipops - $16 lb 
 

BREAKFAST 
All-American Breakfast $14
Buttery scrambled eggs, applewood 
smoked bacon, veggie potato hash, 
croissant french toast or biscuits 
and gravy and seasonal fruit

LUNCH
Build Your Own Chilled Sliders $15
Green goddess chicken salad or
better than tuna salad (made 
with salmon) with 2 house rolls, 
homemade chips and house salad

Build Your Own BBQ Sliders $16 
Choice of 2 meats: BBQ pulled pork, 
BBQ pulled chicken, braised BBQ 
brisket, with 2 house rolls, coleslaw, 
homemade chips and baked beans

Taco ‘Bout a Party $15 
Braised beef barbacoa, fiesta pulled 
chicken with chips & queso, tortillas, 
mexican rice, refried beans and 
fresh toppings

Soup & Salad Bar $15
(GF, can be Vegan) Grilled chicken, 
spring mix and spinach salad 
blends and fresh salad toppings.
Dressings: ranch, Dorothy Lynch, 
and italian
Soups: loaded potato and creamy 
mushroom

Cauliflower Steak (Vegan) - $18 
Roasted cauliflower steak with 
chimichurri, roasted fingerling 
potatoes, house salad and dinner 
rolls (rolls are vegetarian not vegan)

DINNER 
All-American Classic Dinner - $22
Salisbury steak topped with 
caramelized onions and sauteed 
mushrooms, tallow blistered green 
beans, mashed potatoes with beef 
gravy, house salad and dinner rolls

Tuscan Table - $22
Chicken alfredo and spaghetti and  
meatballs with roasted zucchini, 
potato medley, house salad and 
garlic breadsticks

Country Style BBQ Platter - $25
Choice of 2: BBQ pork ribs, chicken 
fried steak, southern fried chicken, 
BBQ pork burnt ends with mashed 
potatoes and andouille white gravy, 
beef tallow blistered green beans, 
house salad and cornbread

Cunningham’s Skewer Trio - $26
Enjoy 3 Separate Skewers:
Grilled chicken, bacon-wrapped 
sirloin and bacon-wrapped shrimp 
with mediterranean basmati rice, 
skewered grilled veggies, house 
salad and dinner rolls

Riverside Salmon - $28
Grilled lemon-herb salmon with 
cilantro garlic risotto, white wine 
sauteed broccolini, house salad  
and  dinner rolls

Smokin’ Steak Dinner - $32
Smoked sirloin tip roast with roasted 
fingerling potatoes, white wine 
sauteed rainbow carrots, house 
salad and dinner rolls

ADD-ONS
Price per each item

House salad - $4 
Additional sides - $4
Bacon-wrapped shrimp skewer - $8 
Grilled 6 oz chicken breast - $8
Grilled 6 oz salmon filet - $8
Grilled 8 oz top-sirloin - $12

DESSERTS & BAKED GOODS
Mousse Cups (GF) - $2 each
Seasonal flavors

Mini Cheesecakes - $2 each
Seasonal flavors

Macarons (GF) - $2 each
Seasonal flavors

Cookies - $2 each
Chocolate chip, monster M&M, 
snickerdoodle, oatmeal raisin,      
no-bake (Gluten Free)

Danishes - $3 each
Cream cheese, almond, apple, berry

Kolaches - $3 each
Cream cheese, almond, apple, berry

Brownies - $3 each

(GF) - Gluten Free

272 Catering includes food from two restaurants; 
Cunningham’s Journal and Fyre. 

You are welcome to order from both.
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The Archway stands as a proud 
landmark, welcoming guests to an 

unforgettable experience.

Gracefully spanning Interstate 80 
in Kearney, Nebraska at Exit 275
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