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COCKTAILS & BEVERAGES



RHODE ISLAND CONVENTION CENTER

C A T E R I N G  M E N U

Providence



PER ATTENDEE

C O N T I N E N T A L  B R E A K F A S T S

CONTINENTAL BREAKFAST
Seasonal Fruit Bowl

Croissants, Muffins, Danish, Breakfast Breads- with butter & assorted jams

DELUXE CONTINENTAL BREAKFAST
Seasonal Fruit Bowl

Croissants, Muffins, Danish, Breakfast Breads- with butter & assorted fruit jams

aSSORTED INdiVIDUAL YOGURTS- with granola, raisins, & shredded coconut

aSSORTED INDIVIDUAL BREAKFAST CEREALS- with whole milk, 2 %, soy & dairy free options

Served with butter, fruit jams & jellies

$16.75

$21.75

Minimum attendees: 50
$150.00 surcharge on total cost if below 50

All  Breakfasts include Fresh Brewed Coffee,  Decaf coffee, Tea,  DECAF TEA & Fresh orange Juice

Gluten Free & Dietary Options Available. All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service
as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax 
and 1% Meal Tax.  All menus and prices are subject to change.



TRADITIONAL QUICHE LORRAINE

FARM FRESH SCRAMBLED EGGS
HASH BROWN POTATOES
CRISP APPLEWOOD SMOKED BACON

WITH WARM MAPLE SYRUP
CHOOSE 1: BUTTERMILK PANCAKES OR BRIOCHE FRENCH TOAST

HASH BROWN POTATOES
COUNTRY STYLE SAUSAGE
 

FARM FRESH EGGS, CHEESE, HAM, ONIONS
HASH BROWN POTATOES
CRISP APPLEWOOD SMOKED BACON

FARM FRESH EGGS, GREEN PEPPERS, ONIONS, CHEESE
RED BLISS BREAKFAST POTATOES
GRILLED HONEY HAM

EGG WHITE OMELET, SPINACH, PEPPERS, DICED TOMATOES
TURKEY BACON
VARIETY OF INDIVIDUAL NON-FAT YOGURT PARFAITS

FARM FRESH EGGS, ONIONS, SPINACH, SHREDDED CHEDDAR, BACON
BREAKFAST SWEET POTATOES 
COUNTRY STYLE SAUSAGE

THE SUNLIGHT

THE EARLY MORNING

GARDEN OMELET

HEALTHY RISER

THE BREAKFAST FRITATTA

$18.75

$21.00

$21.00

$21.00

$22.00

$22.00

PER ATTENDEE

Minimum attendees : 25
$150.00 surcharge on total cost if below 25

P L A T E D  B R E A K F A S T S
All PLATED  Breakfasts include Fresh Brewed Coffee,  Decaf coffee, Tea,  DECAF TEA & Fresh ORANGE Juice

Gluten Free & Dietary Options Available. All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.
7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal Tax. 
All menus and prices are subject to change.



PER ATTENDEE
SABIN STREET BUFFET

BENEFIT STREET BUFFET

WESTMINSTER STREET BUFFET

WASHINGTON STREET BUFFET

BROWN SUGAR & RAISINS

WARM MAPLE SYRUP

STEEL CUT IRISH OATMEAL

FARM FRESH SCRAMBLED EGGS
BUTTERMILK PANCAKES

HASH BROWN  POTATOES
COUNTRY STYLE SAUSAGE, APPLEWOOD SMOKED BACON

BROWN SUGAR & RAISINS

WARM MAPLE SYRUP

STEEL CUT IRISH OATMEAL

QUICHE LORRAINE
BRIOCHE FRENCH TOAST

COUNTRY STYLE SAUSAGE, APPLEWOOD SMOKED BACON

BROWN SUGAR & RAISINS

WARM MAPLE SYRUP

STEEL CUT IRISH OATMEAL

FARM FRESH SCRAMBLED EGGS
SCRAMBLED EGG WHITES
BRIOCHE FRENCH TOAST

HASH BROWN POTATOES
COUNTRY STYLE SAUSAGE, APPLEWOOD SMOKED BACON

B R E A K F A S T  B U F F E T S
All  Breakfast BUFFETS  include Fresh Brewed Coffee,  Decaf coffee, Tea, DECAF TEA & Fresh Fruit Juice
each buffet comes with  SEASONAL FRUIT BOWLS & INDIVIDUAL YOGURTS WITH ADORNMENTS OF GRANOLA, RAISINS, & SLIVERED ALMONDS 

BROWN SUGAR & RAISINS

WARM MAPLE SYRUP

STEEL CUT IRISH OATMEAL

QUICHE LORRAINE
BRIOCHE FRENCH TOAST

HASH BROWN POTATOES
COUNTRY STYLE SAUSAGE, APPLEWOOD SMOKED BACON

$27.50

$28.50

$29.50

$29.50

Minimum attendees: 50
$150.00 surcharge on total cost if below 50

Gluten Free & Dietary Options Available. All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.
7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal Tax. 
All menus and prices are subject to change



EGG STATION

PANCAKE OR FRENCH TOAST STATION

WAFFLE STATION

STEEL CUT OATMEAL BAR

FRESH FRUIT SMOOTHIE BAR

THE BARISTA BAR

FARM FRESH EGGS & EGG WHITES, ANY STYLE
HAM, BACON, CHEESE, ONIONS, PEPPERS, TOMATOES, MUSHROOMS

WARM MAPLE SYRUP, WHIPPED BUTTER, SEASONAL BERRIES
APPLEWOOD SMOKED BACON

WHIPPED  BUTTER, SLICED STRAWBERRIES, WARM STRAWBERRY COMPOTE,
WARM MAPLE SYRUP, APPLEWOOD SMOKED BACON

BROWN SUGAR, CHOPPED WALNUTS, RAISINS, DRIED CRANBERRIES, SHREDDED COCONUT
SEASONAL BERRIES, SLICED APPLES, CINNAMON, SUGAR, VARIETY OF MILKS

SEASONAL FRUIT OPTIONS

CAPPUCCINO, ESPRESSO, AND LATTE OFFERINGS WITH ASSORTED BISCOTTI

B R E A K F A S T  S T A T I O N S  
All BreakfastS include Fresh Brewed Coffee, Decaf coffee, Tea, DECAF TEA, Fresh ORANGE Juice, WATER

live action
$12.00

$14.00

$14.00

$10.00

$5.00

$5.00

PER ATTENDEE

stationary
FRESH FRUIT & YOGURT BAR

THE BAGEL BAR

AVOCADO LOVERS DISPLAY

ASSORTED BOWLS OF YOGURT, BLUEBERRIES, BLACKBERRIES, STRAWBERRIES, 
DICED APPLES, CANTALOUPE, HONEY, GRANOLA, SHREDDED COCONUT

SLICED & MASHED AVOCADO, SLICED BOILED EGGS, SMOKED SALMON, CRISPY BACON, 
PROSCIUTTO, ASPARAGUS, TOMATOES, ONIONS, CHEDDAR CHEESE, CREAM CHEESE, BAGELS

PLAIN, ONION, EVERYTHING, CINNAMON RAISIN
SMOKED SALMON, DICED EGGS, RED ONION, CAPERS, LEMON
VARIETY OF WHIPS & SPREADS 

$10.00

$12.00

$12.00

Minimum attendees: 50
$150.00 surcharge on total cost if below 50
$100.00 Chef Fee for Live Action Stations

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as 
a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1%
Meal Tax. All menus and prices are subject to change

THE BACON BAR
PECAN SMOKED BACON, BARBEQUE BACON, HONEY SRIRACHA BACON, APPLEWOOD SMOKED BACON

$10.00



B R E A K F A S T  A D D I T I O N S  
All Breakfasts include Fresh Brewed Coffee, Decaf coffee, Tea, DECAF TEA & Fresh orange juice

PER ATTENDEEBREAKFAST SANDWICHES

BAKE SHOP

choose 1:    toasted bagel, wrap, toasted english muffin, croissant
CHOOSE 2:  -hAM, EGG & CHEESE OR BACON, EGG & CHEESE
                      -SLICED HARDBOILED EGGS, TOMATOES, AVOCADOS
                      -EGG WHITE, SPINACH, & CHEESE
                      -BACON, EGG, AVOCADO, & CHEESE
                      -EGGS, ONION, PEPPERS, BLACK BEANS, CHEESE, TOMATOES

$7.00

ASSORTED BAGELS WITH WHIPPED BUTTERS & CREAM CHEESE
ASSORTED MUFFINS
ASSORTED SCONES WITH BUTTER & JAMS
BAKERY DONUTS
BEIGNETS FILLED WITH JAM
BREAKFAST BREAD BASKET
FRESHLY BAKED CROISSANTS
ASSORTED COFFEE CAKES

PER DOZEN$40.00

ADDITIONS
FARM FRESH SCRAMBLED EGGS
QUICHE LORRAINE
APPLEWOOD SMOKED BACON
COUNTRY STYLE SAUSAGE LINKS
TURKEY BACON
STEEL CUT OATMEAL WITH RAISINS & BROWN SUGAR
INDIVIDUAL YOGURT PARFAITS
SLICED WATERMELON, HONEYDEW,  CANTALOUPE
CUT SEASONAL FRUIT 
 
HARD BOILED EGGS
ASSORTED COLD CEREALS, VARIETY OF MILKS, BANANAS
ASSORTED INDIVIDUAL YOGURTS
FRESH FRUIT SKEWERS
WHOLE FRUIT
ASSORTED GRANOLA BARS
INDIVIDUAL TRAIL MIX BAGS

$6.00
$6.00
$5.00
$5.00
$5.00
$4.75
$5.00
$5.00
$5.00

PER ATTENDEE

EACH 
$3.00
$4.75
$4.00
$6.00
$3.00
$5.00
$5.00

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service
 as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax 
and 1% Meal Tax.  All menus and prices are subject to change



PER GALLON

EACH

D E S I G N  Y O U R  A N Y T I M E  
B E V E R A G E  B R E A K

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

REGULAR COFFEE  /  DECAF COFFEE

HOT TEA SERVICE, VARIETY OF TEAS

STARBUCKS COFFEE /  ICED OR HOT

ICED REGULAR OR DECAF COFFEE

ICED TEA

HOT CHOCOLATE WITH MARSHMALLOWS

LEMONADE

FRUIT PUNCH

HOT / COLD APPLE CIDER

FRUIT INFUSED WATER

WATER BULLET

$58.00
$58.00
$60.00
$58.00
$58.00
$54.00
$43.00
$43.00
$43.00
$43.00
$40.00

PER POT/PITCHER
Regular / Decaf Coffee

iced tea

iced coffee

lemonade

fruit punch

iced water

$40.00
$32.00
$32.00
$32.00
$32.00
$4.00

assorted bottled juice

assorted bottled soda

bottled iced tea

bottled lemonade

bottled water

sparkling water

$4.50
$4.00
$4.00
$4.00
$4.00
$4.00

$96.00
PER DAY

PER ATTENDEE

self-serve keurig coffee service (24 pods) - $4.00/ per additional pod 

frappe bar : ice cream, milk, &  flavored syrups

root beer float bar: root beer soda topped with vanilla ice cream
$5.00
$5.00



M
EE

TI
NG

 P
LA

NN
ER

 S
PE

CI
AL

A L L  D A Y  P A C K A G E S

GOOD MORNING
Seasonal fruit bowl

Croissants, Muffins, Danishes, Breakfast Breads

accompanied by assorted fruit jams and jellies

ASSORTED GRANOLA BARS

ASSORTED PACKAGED SNACK SELECTIONS

BEVERAGE REFRESH

MID MORNING BREAK

ALL DAY PACKAGES  include Fresh Brewed Coffee,  Decaf coffee, Tea,  DECAF TEA & ICED WATER AT EACH REFRESH

AFTERNOON BREAK
ASSORTED COOKIES

ASSORTED BROWNIES

BEVERAGE REFRESH

$24.50

PER ATTENDEE

Minimum attendees: 75
$150.00 surcharge on total cost if below 75

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.
 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal Tax. 
All menus and prices are subject to change



CHOOSE 3 SANDWICHES: 
-tURKEY BREAST, SPINACH, BACON, RED PEPPER AIOLI ON WHOLE GRAIN BAGUETTE
-HAM, SWISS CHEESE, LETTUCE, HONEY MUSTARD SPREAD ON SOURDOUGH ROLL
-ROAST BEEF, ARUGULA, HORSERADISH MUSTARD ON FRENCH BAGUETTE
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ALL DAY PACKAGES

GOOD MORNING
Seasonal fruit bowl
Croissants, Muffins, Danishes, Breakfast Breads
accompanied by assorted fruit jams and jellies

ASSORTED GRANOLA BARS
MID MORNING BREAK

ALL DAY PACKAGES  include Fresh Brewed Coffee,  Decaf coffee, Tea,  DECAF TEA & ICED  WATER AT EACH REFRESH

AFTERNOON BREAK
NOVELTY ICE CREAM BARS
ASSORTED HERSHEY'S & MARS CANDY BARS
BEVERAGE REFRESH- SOFT DRINKS, ENERGY DRINKS

$58.00

PER ATTENDEE

THE LUNCH BREAK
mixed garden salad, assorted dressingS
red BLISS potato salad
roasted vegetable quinoa salad
house made potato chips

-caesAr salad wrap OR ON french baGUette
-TUNA SALAD, LETTUCE ON WHOLE WHEAT WRAP

-Mozzarella, LETTUCE, CUCUMBERS, AVOCADO SPREAD  ON A WHOLE GRAIN BAGUETTE
-JULIENNE OF VEGeTABLES, ARUGULA, GOAT CHEESE, HUMMUS ON A WHOLE GRAIN WRAP
-AVOCADO, APPLES, CARROTS, CUCUMBERS, RED PEPPERS, HUMMUS, LETTUCE ON A FRENCH BAGUETTE

ASSORTED BROWNIES, DESSERT BARS, COOKIES

BEVERAGE REFRESH- SOFT DRINKS, BOTTLED WATER

Minimum attendees: 75
$150.00 surcharge on total cost if below 75
Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.
7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal Tax. 
All menus and prices are subject to change



Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

D E S I G N  Y O U R  B R E A K

DONUT WALL
Assortment of 49 freshly baked donuts

CANDY SHOP DISPLAY
m&ms, peanut m&m's swedish fish, reese's pieces, gummy bears, hot tamales, skittles
tootsie rolls, hershey kisses, malted milk balls, licorice

CANDY BAR DISPLAY
assorted hershey's candy bars:  kit kats, reese's cups, snickers, hershey's almond bar

MAKE YOUR OWN S'MORES STATION
hershey's milk chocolate bars, graham crackers, jumbo marshmallows

HOMEMADE WAFFLE CONE STATION
CRISPY WAFFLE CONES, M&M'S, SPRINKLES, CRUSHED OREOS, HEATH BAR,
REESE'S PIECES, & GUEST'S CHOICE OF ICE CREAM OR GELATO

fun time stations

75 guest minimum for fun time stations or $150.00/ charge unless otherwise noted. 

PER ATTENDEE
$5.00

$10.00

$9.00

$12.00

$8.00

Ask your catering manager about minimums

BISCOTTI ASSORTMENT

ASSORTED JUMBO COOKIES

FUDGE BROWNIES, BLONDIES, CONGO BARS 

GLUTEN FREE MACAROONS

GLUTEN FREE ASSORTED COOKIES & BROWNIES

COFFEE CAKE 

assorted hershey's chocolate bars
assorted premium ice cream bars
chocolate dipped strawberries (50 p/ minimum)
ri's favorite - warm dough boys (100 p/ minimum)
ri's favorite - del's lemonade (100 p/ minimum)
assorted calzones  
assorted bags of chips, pretzels, popcorn
warm soft pretzels with spicy mustard
assorted nuts 
assorted snack & trail mix
pretzel twists 
home made potato chips 

$42.00
$40.00
$40.00
$42.00
$42.00
$42.00

PER DOZEN

PER CAKE

EACH
$4.50
$4.75
$5.00
$5.00
$4.75

$22.00
$4.00
$4.00

$48.00
$28.00
$28.00
$28.00

PER LB.



D E S I G N  Y O U R  S P E C I A L T Y  B R E A K
Ask your catering manager about minimums

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

QUICK SNACK BREAK
INDIVIDUAL BAGS OF HOUSE MADE POTATO CHIPS, FRESH POPCORN, 
ASSORTED COOKIES

SWEET SNACK BREAK
ASSORTED HERSHEY'S BARS & MARS BARS, ASSORTED BAGS OF M&M'S, 
NOVELTY ICE CREAM BARS

BALL PARK BREAK
BEEF FRANKS IN PHYLLO DOUGH, WARM MINI PRETZELS WITH MUSTARD, FRESH POPCORN

ALL NATURAL BREAK
seasonal fruit skewers, individual bags of banana chips, terra chips, 
sweet potato chips, assorted granola bars

THE PICNIC BREAK
FRESH CUT VEGETABLES, CHEESE ASSORTMENT, GRAPES, SLICED APPLES, 
HUMMUS & ASSORTMENT OF DIPS

HEALTH BREAK
SLICED APPLES, CLUSTERS OF GRAPES, FRESH FRUIT KABOBS 
ASSORTED COLD PRESS JUICES

THE RHODE ISLAND FAVORITES BREAK
DOUGHBOYS SERVED WITH POWDERED SUGAR & GRANULATED SUGAR 
DEL'S LEMONADE SLUSH

CHIPS & DIPS BREAK
HOUSE MADE POTATO CHIPS, TORTILLA CHIPS
FRENCH ONION DIP, BLUE CHEESE DIP, SALSA

MOVIE TIME BREAK
POPCORN, SWEDISH FISH, ASSORTED M&M'S, REESE'S PIECES, CHOCOLATE COVERED RAISINS, 
WHITE & MILK CHOCOLATE CHIPS

NACHO MANIA
ASSORTED TORTILLA CHIPS, SALSA, SOUR CREAM, GUACAMOLE, QUESO,
JALAPENOS, BLACK OLIVES, CHILI MEAT
*AVAILABLE VEGETARIAN

PER ATTENDEE

$12.00

$12.00

$12.00

$12.00

$14.00

$14.00

$12.00

$10.00

$10.00

$12.00



B O X E D  L U N C H E S

THE TRADITIONAL
CHOOSE: SHAVED TURKEY OR SHAVED ROAST BEEF ON A FRENCH BAGUETTE
choose: CHEDDAR OR PROVOLONE CHEESE 
-INDIVIDUAL SLICED APPLES IN A BAG  & CHOCOLATE CHIP COOKIE

THE R.I.C.C SPECIAL
CHOOSE: ROASTED TURKEY, SPINACH, LETTUCE, RED PEPPER AIOLI ON CIABATTA
                 Sliced Mozzarella, Tomato, Arugula on focacCia with a side of italian dressing 
                 Black Forest ham, french brie cheese, lettuce, grain mustard or mayo spread ON A croissant
 -INDIVIDUAL SLICED APPLES IN A BAG & CHOCOLATE CHIP COOKIE        

THE CAESAR'S CHOICE
CHOOSE: chicken caesar salad or wrap
romaine, parmesan cheese, caesar dressing, sliced grilled chicken breast
-INDIVIDUAL SLICED APPLES IN A BAG & CHOCOLATE CHIP COOKIE

CHEF SALAD
romaine & green leaf LETTUCE, swiss cheese, smoked turkey, roast beef, virginia ham,
cheese, sliced eggS, tomatoES, cucumberS WITH creamy ranch dressing
-INDIVIDUAL SLICED APPLES IN A BAG &  CHOCOLATE CHIP COOKIE

All BOXED lunchES  INCLUDE  Chips, a choice of Bottled Water OR Soda,  & CHOICE OF DESSERT 

prices are per box, per attendee

COBB SALAD
romaine & green leaF LETTUCE, GRILLED  chicken breast, avocado, bacon, sliced eggs,
blue cheese, blue cheese dressing
- INDIVIDUAL SLICED APPLES IN A BAG & brownie

VEGETARIAN DELIGHT
choose: wrap or salad
romaine & green leaf LETTUCE, corn, carrots, tomatoes, cucumberS,  avocadoS,
black beans, red & green peppers WITH avocado dressing
-INDIVIDUAL SLICED APPLES IN A BAG & oatmeal raisin cookie

$22.00

$22.00

$24.75

$24.75

$24.75

$22.00

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.
 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal Tax. 
All menus and prices are subject to change



PLATED LUNCHEONS-COLD
All PLATED LUNCHES INCLUDE  BAKERY ROLLS, COFFEE, DECAF COFFEE, TEA

ASK YOUR CATERING MANAGER ABOUT SOFT DRINK OPTIONS

CHOOSE 1: LUNCH DESSERT

CAESAR SALAD
ROMAINE, HOUSE MADE CROUTONS, FRESHLY SHAVEN PARMESAN, with TRADITIONAL 
CaeSAR DRESSING
choose 1: grilled jumbo shrimp, blackened chicken breast, grilled salmon  

COBB SALAD
chopped romaine, grilled chicken, chopped bacon, avocado, diced tomatoes, sliced
eggs, crumbled blue cheese, with blue cheese vinaigrette

GRILLED TENDERLOIN SALAD
sliced grilled tenderloin on a bed of green & red leaf, arugula, baby greens  with
honey mustard dressing & a side of  potato salad 

FISH TACOS
white fish, creamy chipotle cabbage slaw, fresh pineapple salad in a soft taco shell
and house made chips

LAND "MEATS" SEA
salad of red & green leaf, arugula, romaine, tomatoes, cucumbers, carrots topped with
sliced tenderloin, 3 jumbo grilled shrimp, sliced blackened chicken breast, dressed with
creamy lemon vinAIgrette 
side of green beans and potato salad 

TENDERLOIN OF BEEF SANDWICH
sliced tenderloin of beef with lettuce, tomato, chipotle sauce on ciabatta bread 
side of cucumber-tomato salad and house made sweet potato chips

LOBSTER BISQUE & LOBSTER ROLL
bowl of lobster bisque 
maine lobster with herbed mayonaise on a brioche roll
house made potato chips

ROAST BEEF SANDWICH
shaved roast beef, blue cheese, horseradish spread and arugula on a french baGUette
side of red bliss potato salad
house made potato chips

tiramisu, fudge cake, lemon cake, carrot cake, cheesecake, ice cream SCOOP

PER ATTENDEE$28.00

$28.00

$30.00

$26.00

$30.00

$28.00

$30.00

$28.00

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as 
a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 
1% Meal Tax. All menus and prices are subject to change

Minimum attendees: 25 
$150.00 surcharge on total cost if below 25 



PER ATTENDEE

P L A T E D  L U N C H E O N S -  H O T
All PLATED LUNCHES ARE ACCOMPANIED BY BAKERY ROLLS, COFFEE, DECAF COFFEE, TEA 
Ask your catering manager about soft drink options

STARTERS - CHOOSE 1

LUNCH DESSERTS
tiramisu, fudge cake, lemon cake, carrot cake, cheesecake, ice cream scoop

caesar salad: ROMAINE, HOUSE MADE CROUTONS, FRESHLY SHAVEN PARMESAN, 
with TRADITIONAL CAESAR DRESSING

wedge SALAD: ICEBERG LETTUCE, CRISPY BACON, CRUMBLED BLUE CHEESE, GRAPE TOMATOES
with CREAMY BLUE CHEESE DRESSING

HOUSE SALAD: GREEN & RED LEAF, ARUGULA, BABY GREENS, CUCUMBERs, CARROTS, DICED APPLES,
DRIED CRANBERRIES, FETA CHEESE with CHAMPAGNE VINAIGRETTE

VEGETABLES
GREEN BEANS, ROASTED BUTTERNUT SQUASH, ASPARAGUS, HONEY GLAZED CARROTS

STARCHES
MASHED POTATOES, ROASTED YUKON & SWEET POTATO WEDGES, AU GRATIN

MEAT

FISH

VEGETARIAN

ROASTED STATLER BREAST OF CHICKEN WITH HERB SAUCE

HERB CRUSTED CHICKEN BREAST WITH PICCATA SAUCE

SAUTEED CHICKEN BREAST WITh A TUSCAN SAUCE

ROASTED TURKEY BREAST, STUFFING, WITH GRAVY

BRAISED SHORT RIB IN A BURGUNDY DEMI-GLAZE

SLICED ROASTed PORK LOIN WITH A FIG GLAZE

6 OZ. BEEF TENDERLOIN WITH A RED WINE SAUCE 

TRADITIONAL BOSTON BAKED SCROD
POTATO CRUSTED COD
GRILLED SALMON WITH LEMON BUTTER BUERRE Blanc sauce
CASSEROLE OF SHRIMP, SCALLOPS, LOBSTER NEWBURG

POrtABELLA MUSHROOM STACK WITH A 'SIMPLY' fresh TOMATO SAUCE

VEGETABLE LASaGna

STUFFED ZUCCHINI WITH QUINOA

BUTTERNUT SQUASH RAVIOLI WITH SAGE BUTTER SAUCE 

$30.00
$30.00
$30.00
$28.00
$34.00
$30.00
$34.00

$30.00
$30.00
$28.00
$28.00

$28.00
$28.00
$28.00
$28.00

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a
gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal
Tax. All menus and prices are subject to change

SIDES, DESSERTS - CHOOSE 1



$28.95

$29.95

PER ATTENDEE

LUNCH BUFFETS- COLD

THE AMERICAN DELI BOARD
SOUP DU JOUR
MIXED GARDEN SALAD
MACARONI SALAD

TUNA SALAD AND CHICKEN SALAD 
ROAST BEEF, TURKEY, HAM
AMERICAN, SWISS, PROVOLONE CHEESES
SLICED TOMATOES, ONIONS, LETTUCE, AND PICKLES
ASSORTED DELI ROLLS AND BREADS

HOUSE MADE POTATO CHIPS

ASSORTED CONDIMENTS

THE SANDWICH SHOP 

SHAVED STEAK, PEPPERS, ONIONS & CHEESE- HOAGIE
GRILLED HAM, GRUYERE CHEESE, TOMATOES - COUNTRY STYLE BREAD
PORTOBELLA MUSHROOMS, BELL PEPPERS, TOMATOES - SPINACH QUESADILLA
GRILLED CHICKEN BREAST, LETTUCE, TOMATOES - SOURDOUGH ROLL 

TURKEY BREAST, SPINACH, BACON, RED PEPPER AIOLI- WHOLE GRAIN BAGUETTE
HAM, SWISS, CHEESE, LETTUCE, HONEY MUSTARD SPREAD- SOURDOUGH ROLL
ROAST BEEF, ARUGULA, HORSERADISH MUSTARD- FRENCH BAGUETTE
TUNA SALAD, LETTUCE - WHOLE WHEAT WRAP
assorted vegetables, ARUGULA, GOAT CHEESE, LENTIL HUMMUS- WHOLE GRAIN WRAP
SLICED TOMATO, MOZZARELLA, LETTUCE- FRENCH BAGUETTE
SPINACH, AVOCADO, RED ONION, RED PEPPER AIOLI - SPINACH WRAP

POTATO SALAD
MIXED GARDEN SALAD- ASSORTED DRESSINGS
ROASTED VEGETABLE QUINOA SALAD
HOUSE MADE POTATO CHIPS 

CHOOSE 3:
HOT SANDWICHES

COLD SANDWICHES

Minimum attendees for above service: 50
$150.00 surcharge on total cost if below 50

All  LUNCHES ARE ACCOMPANIED BY BAKERY ROLLS, COFFEE, DECAF COFFEE, TEA
Ask your catering manager about soft drink options

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity.
7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal Tax. All menus
and prices are subject to change



$32.50
PER ATTENDEE

$28.50

LUNCH BUFFETS- HOT

THE DOWNTOWN BUFFET

PAN SEARED CHICKEN BREAST IN A TUSCAN SAUCE
CHICKEN SALTIMBOCCA WITH A MARSALA WINE SAUCE
POACHED FILET OF SALMON IN A RUSTIC SAUCE
GRILLED SALMON WITH MAPLE GLAZE
BAKED BOSTON SCROD WITH BUTTERED BREAD CRUMBS
ROASTED SIRLOIN WITH A RED WINE SAUCE
MARINATED FLANK STEAK WITH RED WINE REDUCTION
VEGETABLE LASAGNA
TRADITIONAL MAC & CHEESE

SOUP DU JOUR
MIXED GARDEN SALAD
ROASTED YUKON GOLD POTATO WEDGES
FRESH SEASONAL VEGETABLES

CHOOSE 3:

THE PIZZERIA SHOP

SPINACH AND CHEESE
MEAT LOVERS
CHICKEN PARMESAN
ROASTED VEGETABLE

BUFFALO CHICKEN PIZZA - BUFFALO CHICKEN, GORGONZOLA WITH BLUE CHEESE DRIZZLE
CHICKEN BACON RANCH PIZZA - CHICKEN, BACON,  MOZZARELLA, TOMATOES WITH RANCH DRIZZLE
PEPPERONI PIZZA - CHEESE, PEPPERONI
MARGHERITA PIZZA - FRESH TOMATOES, MOZZARELLA
TRADITIONAL CHEESE PIZZA - MOZZARELLA, TOMATO SAUCE
VEGGIE DELUXE PIZZA- TOMATOES, ONIONS, BLACK OLIVES, SPINACH
HAWAIIAN PIZZA- HAM, PINEAPPLE, BACON, MOZZARELLA

TRADITIONAL CAESAR SALAD

CHOOSE 2:
CHEF'S CALZONE

CHOOSE 3:
GRILLED PIZZA

Minimum attendees for above service: 50
$150.00 surcharge on total cost if below 50

All  LUNCHES ARE ACCOMPANIED BY BAKERY ROLLS, COFFEE, DECAF COFFEE, TEA
Ask your catering manager about soft drink options

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a
gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal
Tax. All menus and prices are subject to change



$5.00

$4.00

P A S S E D  H O R S  D ' O E U V R E S

Jumbo Shrimp Cocktail with Cocktail Sauce                         

Crab cakes with a Chipotle Aioli                                                

Coconut Shrimp with a Sweet Strawberry Sauce                

California Rolls   

Seared lamB chops with spearmint demi GLAZE

beef tenderloin on crostini

Scallops Wrapped in Hickory Smoked Bacon                        

Seared Ahi Tuna on a Wonton                                                

Shrimp Risotto Cakes    

Sesame Chicken with Apricot Sauce   

Quiche Lorraine      

Beef Wellington  with Spicy Mustard   

Pork Dumplings with Plum Sauce   

Vegetarian Spring Roll      

Fresh Figs stuffed with Goat Cheese   

Spanakopita      

Mini Quiche      

Apricot Brie Almond Crostini

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing the service as a
gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is also a 7% RI Sales Tax and 1% Meal
Tax. All menus and prices are subject to change

PER PIECE

reception style
Ask your catering manager about main meal pairings



VEGETABLE DISPLAY                                                                           

VariEty of vegetables, Assorted Dips and Fruit Garnish

IMPORTED & DOMESTIC CHEESE DISPLAY

garnished with fresh fruit, french breads, crackers

CHEESE & VEGETABLE CRUDITE DISPLAY

french breads, crackers, assorted dips, and fruit gARNish

RISING SUN SUSHI DISPLAY

california rolls & sashimi, wasabi, pickled ginger, soy sauce

DUMPLING DISPLAY

pork, chicken, and vegetable dim sum with ginger & sweet & sour sauce

BAKED BRIE EN CROUTE

warm wheels of brie with a berry sauce, french bread, and crackers

SMOKED SALMON DISPLAY

chopped eggs, onions, capers, horseradish cream, pumpernickel bread

ANTIPASTO STATION

genoa salami, prosciutto, capicola, provolone cheese, soppressata, fresh

mozzarella, roasted red peppers, olives, artichoke hearts, marinated 

ASSORTED MUSHROOMS, italian breads with infused oils

MEDITERRANEAN DISPLAY

assortment of hummus, mushrooms, tabbouleh, baba ghanoush, vAriety of olives,

stuffed grape leaves, roasted red peppers, pita and flat breads 

SLIDER DELIGHT

choose two: grilled chicken breast, bbq pulled pork, hamburger / cheeseburger,

fried fish filet

BACON BAR

jalapeno bacon wrapped scallops, grilled shrimp with pecan smoked bacon, 

applewood smoked pork IN lettuce wrap, tomato & bacon, drizzled with 

basil aioli, mini hot dog wrapped in smoked bacon

C H E F ' S  D I S P L A Y  S T A T I O N S

Minimum attendees for above service: 50
$150.00 surcharge on total cost if below 50

PER ATTENDEE
$10.75

$14.75

$14.75

$16.00

$15.00
$12.50

$12.50

$14.75

$12.75

$12.50

$14.50

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change



lobster bisque
new england WHITE clam chowder

house salad
green & red leaf, arugula, baby greens, cucumberS, carrots, diCed apples, 
cranberries, feta cheese WITH champagne vinaigrette

wedge salad
iceberg LETTUce, crispy bacon, grape tomatoes, crumbled blue cheese
WITH creamy blue cheese dressing

caesar salad
romaine lettuce, freshly shaven parmesan cheese,
house made herb croutons WITH traditional caesar dressing

mediterranean salad
green & red leaf, arugula, olives, english cucumbers, shaved fennel,
feta cheese WITH lemon & olive oil dressing

burrata salad
green leaf, arugula, baby greens, creamy burrata cheese, prosciutto di parma, 
freshly shaveN parmesan WITH house made italian dressing

beet salad
arugula, baby greens, red and yellow roasted beets, goat cheese, candied walnuts
WITH blood orange vinaigrette

RI Convention center salad
green & red leaf, arugula, baby greens, cucumberS, carrots, roasted pears, goat cheese, 
toasted pecans WITH lemon vinAIGRette

P L A T E D  D I N N E R  S T A R T E R S

CHOOSE 1:

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

All PLATED dinners INCLUDE  choice of soup or salad, entree, vegetable, choice of starch and dessert,
and coffee/ tea selections
Ask your catering manager about soft drink options



apple stuffed pork loin with maple mustard sauce

grilled pork chop with creamy white wine sauce

Roasted statler chicken BREAST with lemon herb sauce

sauteed chicken breast with tuscan sauce

chicken piccata with white wine, caperS, and butter sauce

chicken saltimbocca with a marsala demi GLAZE

grilled filet mignon with beArnaise sauce

sliced filet mignon with horseradish cream sauce

braised short rib with burgundy demi glaze

seared sea scallops with lobster bearnaise

grilled salmon with citrus glaze

potato crusted cod with lemon buerre blanc SAUCE

creamy risotto with asparagus, peas, peppers, broccolini

butternut squash ravioli with brown butter sauce

seasonal roasted vegetable cassoulet

stuffed zucchini with quinoa and diced vegetables

P L A T E D  D I N N E R  E N T R E E S
All PLATED dinners INCLUDE  choice of soup or salad, entree, vegetable, choice of starch and dessert,
and coffee/ tea selections
Ask your catering manager about soft drink options

filet mignon & sauteed shrimp with garlic cream sauce

roasted chicken breast & baked stuffed shrimp with butter cream sauce

filet mignon & lobster tail with bearnaise sauce

$42.00
$42.00
$42.00
$43.00

$44.00
$44.00
$54.00
$54.00
$50.00
$45.00
$45.00
$46.00
$42.00
$42.00
$42.00
$42.00
$70.00
$70.00
$75.00

PER ATTENDEE

DINNER DESSERTS: CHOOSE 1
CREME BRULEE, LEMON ZEST CAKE, NY STYLE CHEESECAKE, CHOCOLATE MOUSSE, TIRAMISU, 
BREAD PUDDING, SEASONAL BERRIES WITH WHIPPED CREAM

STARCH
GARLIC MASHED POTATOES, ROASTED FINGERLING POTATOES, WILD RICE, RICE PILAF

VEGETABLES
BUTTERED GREEN BEANS, GRILLED ASPARAGUS, GLAZED CARROTS, CREAMED SPINACH,
CREAMED SWEET CORN, ROASTED BRUSSEL SPROUTS WITH BACON, VEGGIE MEDLEY

SIDES: CHOOSE 1

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

Minimum attendees for above service: 50
$150.00 surcharge on total cost if below 50



D I N N E R  B U F F E T S
All DINNER BUFFETS INCLUDE BAKERY ROLLS, COFFEE, DECAF COFFEE, TEA.
ASK YOUR CATERING MANAGER ABOUT SOFT DRINK OPTIONS

ENTREES - CHOOSE 3

SOUP - CHOOSE 2
ROASTED CORN CHOWDER, new england clam CHOWDER, CHICKEN NOODLE, LENTIL, MINESTRONE, WHITE BEAN

SALAD- CHOOSE 2
house salad
green & red leaf, arugula, baby greens, cucumbers, carrots, diced apples, cranberries,
feta cheese with champagne vinaigrette

caesar salad
romaine lettuce,, freshly shaven parmesan cheese, house made herb croutons,
with traditional caesar dressing

mediterranean salad
green & red leaf, arugula, olives, english cucumbers, shaved fennel, feta cheese,
with lemon & olive oil dressinG

RI Convention center salad
green & red leaf, arugula, baby greens, cucumberS, carrots, roasted pears, goat cheese, 
toasted pecans WITH lemon vinaigrette

THE ALL AMERICAN BUFFET

SAUTEED CHICKEN WITH LEMON PEPPER SAUCE
CHICKEN SALTIMBOCCA WITH MARSALA DEMI glace 
ROASTED PORK LOIN IN A CREAMY WHITE WINE SAUCE
MARINATED FLANK STEAK WITH A RED WINE REDUCTION 
MEATLOAF WITH MAPLE GLAZE
GRILLED SALMON IN GARLIC LEMON BUTTER SAUCE
NEW ENGLAND BAKED SCROD
OVEN ROASTED TURKEY WITH PAN GRAVY
CHICKEN PARMIGiana IN MARINARA SAUCE 
TRADITIONAL MAC & CHEESE
VEGETARIAN LASAGNA WITH FRESH TOMATO SAUCE
PENNE IN A PINK VODKA SAUCE 

SIDES: CHOOSE 2
ROASTED YUKON GOLD WEDGE potatoes, GARLIC MASHED POTATOES, SWEET POTATO WEDGES, 

ROASTED FINGERLING POTATOES, MEDLEY OF SEASONAL VEGetableS, BUTTERED GREEN BEANS, 

HONEY GLAZED CARROTS

DESSERT ASSORTMENT: 
CAKES, FRUIT PIES, PASTRIES

$58.00
PER ATTENDEE

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

Minimum attendees for above service: 50
$150.00 surcharge on total cost if below 50



D I N N E R  B U F F E T S
All DINNER BUFFETS INCLUDE BAKERY ROLLS, COFFEE, DECAF COFFEE, TEA 

ASK YOUR CATERING MANAGER ABOUT SOFT DRINK OPTIONS

SALAD - CHOOSE  2

ENTREES - CHOOSE 3

SOUP - CHOOSE 2
ROASTED CORN CHOWDER, LOBSTER BISQUE, LENTIL, CLAM CHOWDER, TOMATO BASIL, WHITE BEAN

house salad
green & red leaf, arugula, baby greens, cucumbers, carrots, diced apples, cranberries, feta cheese
with champagne vinaigrette

caesar salad
romaine lettuce, freshly shaven parmesan cheese, house made herb croutons 
with traditional caesar dressing

mediterranean salad
green & red leaf, arugula, olives, english cucumbers, shaved fennel, feta cheese
with lemon & olive oil dressinG

RI Convention center salad
green & red leaf, arugula, baby greens, cucumberS, carrots, roasted pears, goat cheese, 
toasted pecans with lemon vinaigrette

THE NEW ENGLANDER

SAUTEED CHICKEN BREAST WITH TUSCAN SAUCE
CHICKEN PICCATA WITH WHITE WINE, CAPERS, AND BUTTER SAUCE
CHICKEN SALTIMBOCCA WITH MARSALA DEMI glace sauce
ROASTED PORK LOIN IN A CREAMY WHITE WINE SAUCE
SLICED RIBEYE IN RED WINE SAUCE
SLICED TENDERLOIN WITH MADEIRA SAUCE
BRAISED SHORT RIB WITH A BURGUNDY DEMI GLAzE
GRILLED SALMON WITH LEMON BUTTER CREAM SAUCE
BAKED COD PROVENCALE 
CHICKEN PARMIGIANA IN A MARINARA SAUCE
CHEESE TORTELLINI IN A CREAM SAUCE
BUTTERNUT SQUASH RAVIOLI IN A BROWN BUTTER SAUCE 
TRI COLOR TORTELLINI IN A CREAM SAUCE 

ROASTED YUKON GOLD potato WEDGES, GARLIC MASHED POTATOES, SWEET POTATO WEDGES, 
ROASTED FINGERLING POTATOES, MEDLEY OF SEASONal VEGetables, BUTTERED GREEN BEANS, 
HONEY GLAZED CARROTS

DESSERT ASSORTMENT
TORTeS, TARTS, PASTRIES.  

$60.00

PER ATTENDEE

SIDES - CHOOSE 2

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

Minimum attendees for above service: 50
$150.00 surcharge on total cost if below 50



ENTREES

PER ATTENDEE

D I N N E R  B U F F E T S
All DINNER BUFFETS include BAKERY ROLLS, COFFEE, DECAF COFFEE, TEA
ASK YOUR CATERING MANAGER ABOUT SOFT DRINK OPTIONS

SALAD - CHOOSE 2

SOUP - CHOOSE 2
new england CLAM CHOWDER, ROASTED CORN CHOWDER, LOBSTER BISQUE, 

SEAFOOD CHOWDER, TOMATO BASIL, VEGETABLE

house salad
green & red leaf, arugula, baby greens, cucumbers, carrots, diced apples, cranberries, feta cheese 
with champagne vinaigrette

mediterranean salad
green & red leaf, arugula, olives, english cucumbers, shaved fennel, feta cheese
with lemon & olive oil dressinG

RI Convention center salad
green & red leaf, arugula, baby greens, cucumbers, carrots, roasted pears, goat cheese, 
toasted pecans with lemon vinaigrette

RHODE ISLAND CLAM BAKE

CLAM CAKES
STEAMERS & MUSSELS WITH DRAWN BUTTER & BROTH
GRILLED CHICKEN BREAST IN A HERB SAUCE
BOILED LOBSTER  mp* 
SAUSAGE, PEPPERS, & ONIONS
CORN ON THE COB
NEW ENGLAND BOILED POTATOES

DESSERT ASSORTMENT

$68.00

SLICED WATERMELON, TORTES, TARTS, CAKES, PASTRIES

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

Minimum attendees for above service: 50
$150.00 surcharge on total cost if below 50



C A R V I N G  &  A C T I O N  S T A T I O N S

ROASTED TENDERLOIN OF BEEF      
Horseradish Cream, Bearnaise Sauce and RollS

ROASTED TURKEY BREAST             
Cranberry Chutney, Herb Mayonnaise and RollS

ROASTED CHICKEN BREAST       
Cranberry Mayonnaise and Rolls

VIRGINIA HAM                        
Spicy Brown Mustard, Herb Mayonnaise and RollS  

SALMON EN CROUTE      
Lemon Caper Beurre Blanc sauce and Rolls




Ask your catering manager about quantities & meal pairings

PER ATTENDEE

$18.00

$14.00

$15.00

$14.00

$15.00

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change



PER ATTENDEE

CAPPUCCINO & ESPRESSO BAR
CHOCOLATE DIPPED BISCOTTI, ALMOND BISCOTTI, ASSORTED COOKIES

CHOCOLATE FONDUE DISPLAY
CHOOSE 2: WHITE, DARK, OR MILK CHOCOLATE
FRESH FRUITS, PRETZELS, MARSHMALLOWS, MACAROON COOKIES, BISCOTTI

CREPE STATION
WARM CREPES made to order  WITH 
SLICED CINNAMON APPLES or ChOCOLATE MOUSSE WITH VANILLA ICE CREAM 

BANANAS FOSTER
Sliced bananas sauteed with brown sugar, butter and rum,  dolloped with 
vanilla ice cream and whipped cream

VIENNESE DESSERT DISPLAY
assorted french & italian tortes, cakes, chocolate DIPPED strawberries
beverage display: coffee, decaf coffee, tea, cappuccino, lattes, espresso

CANNOLI STATION
fresh & filled to order with choice of traditional or  chocolate  ricotta
assorted toppings of chocolate chips, chopped pistachios, sprinkles, 
mini m&m's, crushed oreos

CAPPUCCINO, ESPRESSO, & LATTE STATION
assorted biscotti & amaretto flavored cookies

BUBBLY BAR
TOPPED WITH COTTON CANDY OR SUGAR POPS 
*HOURLY RATES MAY APPLY

$12.00

Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

D E S S E R T  A D D I T I O N S

$5.00

$28.00

Please speak with your Catering Manager about minimums.
Additional surcharge may apply if station attendant is needed. 



C O C K T A I L  &  B E V E R A G E  M E N U

premium brand cocktails
martinis
domestic beer
PREMIUM BEER
wine by the glass

soda
juice
bottled water
sparkling water

$10.00
$12.00

8.00
$10.00

$4.00

1 HOUR             +HOURS

 imported & domestic beer, wine, soda

 premium brand  beer, wine, soda, water

$22.00
$23.00

$8.00
$10.00

1 Bartender per 100 guests. Please discuss extra bar needs with your Catering Manager.
Gluten Free & Dietary Options Available.All Food and Beverage charges are subject to a 22% Administrative Fee, 15% of the total amount of this Administrative Fee is distributed to the employees providing
the service as a gratuity. 7% is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not be distributed to employees. Unless you are tax exempt, there is
also a 7% RI Sales Tax and 1% Meal Tax. All menus and prices are subject to change

wine variEtals

*premium selections available upon request. $45.00

PER BOTTLE

domestic: 160 servings - 12 ozs.

micro brews: 135 servings - 12 ozs.

heineken : 135 servings - 12 ozs. 

KEG SELECTIONS

$500.00
$575.00
$575.00

BAR SERVICE

FULL BAR PACKAGES



our catering menu is a guideline to assist you in selecting a menu to fit your event. The Rhode Island Convention Center's
Catering Staff will be more than happy to design a unique menu for your event. THE Rhode island convention center has
exclusive rights to all catering needs. Outside food & beverage of any kind is not permitted.  

Menu Selection
In order to ensure the availability of all your chosen menu selections and to avoid additional fees, we request your menu
selections be submitted to your Catering Sales Manager  at least fourteen  (14) days  prior to  your event.

special dietary selections
we can accommodate most dietary needs and restrictions with advance notice. Please notify your catering SALES
manager in advance of any dietary needs or food restrictons as it pertains to allergies, religion, or preferences. 

Guarantees/Pricing
All prices are subject to a change due to fluctuations in the market.
Guarantees are due five (5) business days prior to your event by 10:00 am. If A guarantee is NOT received, your estimated
guarantee will become your final guarantee and will  not BE subject to reduction.

All prices quoteD are subject to a 22% aDMINISTRATIVE fEE. 15% OF THE TOTAL AMOUNT OF THE aDMINISTRATIVE fEE IS
DISTRIBUTED TO THE EMPLOYEES PROVIDING THE SERVICE AS A GRATUITY. THE REMAINING 7% OF THE ADMMINISTRATIVE FEE IS RETAINED
TO DEFRAY ADMINISTRATIVE COSTS. tHIS PERCENTAGE (7%) IS NOT INTENDED TO BE A GRATUITY OR SERVICE CHARGE AND WILL NOT BE
DISTRIBUTED TO EMPLOYEES.  IN ADDITION, PRICES QUOTED ARE SUBJECT TO  A 7% R.I. STATE SALES TAX AND 1% MEAL TAX, UNLESS YOU
ARE TAX EXEMPT. aLL PRICES AND FEES ARE SUBJECT TO CHANGE. 

Cancellation
Once a contract is executed,  it is understood that if the group should cancel, the group will be subject to a cancellation
fee of up to 100% of the estimated expenses. All deposits are non-refundable.

Labor Charges
·A bartender fee of $150.00 will be applied if bars do not exceed the $600.00 minimum.
·Carvers and Chef Attendant fees of $150.00 will apply to all action stations.
·A $150.00 labor charge will be applied to any meal services that do not meet  minimums.

Decorations
Arrangements for floral pieces, linens and special props may be made through your Catering Sales Manager. All
decorations must meet with the approval of your event and catering manager. Please communicate your decor needs
prior to your event.  
The center will not permit the affixing of anything to the walls or ceiling. When helium balloons are being used, 
a balloon waiver must be signed. No open flames are allowed in the facility.

Electrical/Audio Visual
A complete line of modern Audio Visual equipment and services are available through our In-House Audio Visual Team, your
Catering Sales Manager can assist you with these needs.

G E N E R A L  I N F O R M A T I O N


