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With over 50 years of experience and several awards from a range of Wedding Forums, we are 

experts at eliminating your worries and helping to create the most memorable day of your life. 

We understand that you have the utmost expectations for your event and our chefs are 

equipped to prepare a first class display of the finest food for you and your guests. Our wait 

staff is skillfully trained to be the best in the industry and will be happy to provide you with 

the Highest end service. 

 

About our Special Events Menu 
 

The following items are 

Included:  

(restrictions may apply) 

➢ Ivory China Set 

➢ Silverware Set 

➢ Venue setup and Breakdown 

 

➢ Glassware for the table 

➢ White or Ivory Linens & Colored Napkins  

➢ Champagne for the bride & Groom 

 

Rentals: Additional linen fabrics and other rental items are available upon request. 

 

  

Service: A 20% Service charge will be added to your total bill to accommodate all 

staff, labor, setup and breakdown. 

 

Tax: 8 % Rhode Island tax will be added to your total bill. 

 

Deposit: A 20% non-refundable deposit is required to secure your date which will be  

deducted from the final bill.  

 

Billing: Final payment is due 14 days prior to the event, or 21 days if you choose to use 

a personal check. There is a 3% processing Fee for all Debit and Credit Card  

Transactions. 

 

Number of Guests: Although we do not have a minimum, all prices are reflective of 75 guests 

or more. if your final guest count is below 75 people, prices are subject to an 

additional fee.  

 

Confirmation: A final count is required 14 days prior to your event.  

Count may be increased until 48 hours prior to the event. 

Refunds for a reduction in guest count are accepted until 10 days prior to the 

Event and will be issued after the event.  
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Hors D’oeuvre Packages 
 

Cocktail Hour Displays  

 

 

Garden Vegetable 

Raw Garden Vegetables 

with Ranch & Italian Sour Cream Dips. 

$4 per guest 

 

 

 

Artisan Cheese  

Assorted domestic and imported  

Cheeses with a medley of Crackers. 

$4 per guest  

Fresh Fruit  

Seasonal Fresh Fruit, served with  

Berry Yogurt Dip. 

$4 per guest 

Southwest 

Classic Tomato Salsa, Lime Crema,  

Corn Mango Salsa & Tomato and Avocado Guacamole.  

Served with Tri Color Tortilla Chips. 

$5 per guest 

 

 

 

Mediterranean  

Classic Tahini Hummus, Tzatziki  

& Roasted Red Pepper Hummus, Served with Pita chips,  

Carrots, Cucumbers, and Kalamata Olives. 

$7 per guest 

 

 

Imported Antipasto  

Soppressata, Prosciutto, Mortadella, 

Genoa Salami, Sweet Capicola, 

Mozzarella, Bleu Cheese, & Provolone.  

Accompanied by Sun dried Tomatoes,  

Pepperoncini, Artichoke Hearts,  

Olives, Roasted Red Peppers, 

 Crackers & Flat breads. 

$8 per guest 

 

 

 

New England 

 

Show your Out of Town Guests what  

all the rave is about with  

New England Clam Chowder  

&  

Rhode Island Clam Cakes. 

 

$6 per Guest 

 

Crostini 

Sliced Baguettes with spreads of 

Tomato, Mozzarella and Pesto, 

Spinach and Artichoke, 

Tomato, basil, garlic and balsamic. 

 With Caramelized onions,   

Roasted red peppers, & prosciutto. 

 

$6 per guest 

 

Grazing Table 

A combination of Sliced and Wheeled Cheeses,  

Raw and Grilled Vegetables, 

 Berries, honey, Jams and Dried Fruits with  

Dips And Crackers. 

$10 per guest 

Raw Bar 

Oysters on a Half Shell, Little Necks, Shrimp Cocktail,  

Snail Salad & Maine Lobster Salad  

displayed on a bed of Ice with Cocktail Sauce, Capers, 

 Lemon and Tabasco.  

$17 per guest 
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Gourmet Passed Hors D’oeuvres  
Butler Style Passed Hors D’oeuvres 

 

Light Cocktail Hour 

2 selections from our gourmet  

Hors D’oeuvres list 

2 pieces per guest 

$6 per guest 

Heavy Cocktail Hour 

4 selections from our gourmet 

 Hors D’oeuvres list 

4 pieces per guest 

$12 per guest 

 

 

Cocktail Reception 

6 selections from our gourmet   

Hors D’oeuvres list 

6 pieces per guest 

$17 per guest 

Seafood 

Scallops in Bacon 

Mini Crab cakes with a dollop of Chipotle Mayo 

Classic Shrimp Cocktail Shooter 

Mini Stuffed Clams with Tabasco  

Crab Rangoon with duck Sauce  

Coconut Shrimp Spring Roll  

Crab Stuffed Mushroom 

Oyster on a half Shell with Cocktail Sauce (+$1 per guest) 

Seared Ahi Tuna on a fried Wonton with Spicy Mayo (+$1 per guest) 

New England Clam Chowder Shooter with a Mini Clam Cake (+$3 per guest) 

Mini Lobster Roll (+$4 per guest) 

 

 

Beef & Pork  

Franks in Puff Pastry with a Stone Ground Mustard  

Mini Beef Wellington  

Reuben Spring Roll with a Thousand Island Dipping Sauce  

Pulled Pork Slider 

Philly Cheesesteak Rollup with a Chipotle Mayo  

Pork Potsticker with Soy Sauce Glaze 

Sliced Tenderloin on French Bread with Horseradish (+$2 per guest) 
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Poultry 

Mini Chicken Quesadilla Cornucopia with Sour Cream 

Sesame Chicken with a Sweet Chili Sauce  

Spicy Three Cheese & chicken Spring Roll with a Bleu Cheese dipping Sauce 

Chicken Satay with a Thai Peanut Sauce 

Crispy Chicken on a Mini Waffle with Maple Syrup 

Chicken Satay with a Thai Peanut Sauce 

Chicken Teriyaki Potsticker with a Soy Sauce Glaze 

 

 

 

Vegetarian 

Pesto Bruschetta on a Crostini  

Mini Vegetable Spring Roll with Duck Sauce  

Mac and Cheese Shooter with Toasted Panko 

Toasted Ravioli with Warm Marinara  

Goat Cheese and Blackberry Crisp with a Honey Drizzle 

Spinach and Goat Cheese Pizza 

Spinach and Feta Spring Roll 

Almond and Raspberry Baked Brie with a Raspberry Drizzle 

Kale and Vegetable Dumpling with Spicy Orange Marmalade 

Edamame Dumpling with Thai Peanut Sauce  

Caprese Skewer with Balsamic Glaze (+$1 per guest) 

Tomato Bisque Shooter with a Grilled Cheese Triangle (+$3 per guest) 
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Individually Served Dinner       

Custom Menus are available 

 

 

Beef:  

Classic Beef Wellington with a Red Wine Demi-Glace 

 

$46 

King Cut Roast Prime Rib of Beef with a light Horseradish Sauce $36 

12 oz. Grilled Filet Mignon with a Béarnaise Sauce $36 

Grilled New York Sirloin Strip Steak with Mushroom Red Wine Demi-Glace  $35 

Sirloin Steak au Poivre  $34 

10 oz. Grilled Filet Mignon with a Béarnaise Sauce $33 

Half Rack of Lamb with a Cabernet Reduction $33 

Flat Iron Filet with a Bourbon Demi-Glace $32 

Grilled Teriyaki Glazed Steak Tips, Served on a Bed of Wild Rice Florentine $31 

Braised Beef Short Rib $31 

 

 

 

 

Seafood:  

Cedar Plank Roasted Alaskan King Crab Legs $58 

Surf and Turf – Lobster Tail with Filet Mignon $47 

Striped Lobster Ravioli with a Pink Vodka Sauce $40 

Pan Seared Chilean Sea Bass with a Tomato Basil Chutney $40 

Grilled Swordfish with a chilled Tomato Salsa $37 

Parmesan Crusted Tilapia with a Creamy Lemon Chive Sauce $35 

Brown Sugar and Thyme Glazed Salmon $28 

Lemon Baked salmon with Dill  $28 

Baked Crab-Stuffed Scrod with Lobster Newburg Sauce $28 
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Poultry: 
 

Duck Wellington with an Armagnac Sauce $46 

Canard Au Pêches - Half Duck with a Sweet and Sour Peach Glaze $43 

Crispy Honey Lavender Duck Breast $41 

Prosciutto Wrapped Chicken Florentine with a Cream Sauce $36 

Breast of Chicken Cordon Bleu with an Alfredo Sauce $26 

Pan Seared Breast of Chicken in a Marsala Wine Sauce $26 

Pan Seared Chicken Piccata $25 

Roasted Breast of Chicken Stuffed with Ricotta, Parmesan, & Spinach with an Alfredo Sauce $24 

 

Pan Seared Chicken Francaise $24 

Tuscan Statler Chicken Breast with a Peppercorn gravy $24 

 

 

 

 

Vegetarian: 

 

 

Herb Roasted Eggplant Parmesan with Fresh Mozzarella  $27 

Cous Cous Stuffed Peppers with a Chipotle Tomato Sauce $26 

Stuffed Portabella Mushroom with Melted Mozzarella and a Balsamic Glaze  

 

$25 

Florentine Stuffed Shells with a Pink Vodka Sauce $23 

Farfalle Primavera with a light Romano topping 

 

$23 

 

 

Children’s Meal:  

Crispy Chicken Tenders and French Fries with Honey Mustard  $17 

Pasta and Meatballs with Toasted Garlic Bread  $17 
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Included with Your choice of entree is one selection from each of the following: 

 

 

Appetizer 

 

Classic Garden Salad with an Italian Dressing  

Caesar Salad with Shaved Parmesan 

 

Or upgrade for an additional $1.50 

Strawberry Fields Salad with a Zinfandel Vinaigrette 

Blueberry and Feta Salad with a Balsamic Vinaigrette 

Caprese Salad with a Balsamic Glaze 

Autumn Salad with Poppyseed Dressing 

 

 

 

 

Vegetable 

 

Starch 

 

Steamed Green Beans Parmesan Roasted Fingerling Potatoes 

Brussel Sprouts in a Light Butter Sauce Roasted Garlic Whipped Potatoes 

Sautéed Asparagus Tips Rosemary Red Bliss Roasted Potatoes 

Roasted Vegetable Medley Herb Roasted Potato Wedges 

Zucchini and Summer Squash Mashed Sweet Potatoes 

Roasted Maple Butternut Squash Garlic, Herb and Orzo Rice Pilaf 

Broccoli Florets  Wild Rice Florentine 

 

  

 

 

 

**if choosing three main entrees, a $3 per guest fee will be applied for Differing Vegetable and Starches**  
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Stations Dinner Service 
Minimum of 4 Stations 

Appetizer Stations:  

 

Classic Garden Salad  

A Garden-Fresh Variety of Mixed Greens  

with Seasonal Sides such as Grape Tomatoes,  

Cucumbers, Shredded Cheese, Bacon, 

 Red Onions, shredded Carrots,  

Shredded Cabbage, & Croutons. 

$4 per guest 

 

 

 

Soup and Chowder  

(pick two)  

New England Clam Chowder,  

Creamy Corn Chowder. Tomato Basil,   

 & Cream of Broccoli  

with Monterey Jack Cheese. 

$5 per guest 

Sliders 

 

Angus Ground Beef Sliders 

 with White Cheddar and a Zesty Bistro Sauce  

& Slow Roasted Pulled Pork 

 in Sweet Barbecue Sauce. 

 

 

$10 per guest 

 

Grilled Pizza 

Choose 4 combinations:  

Chicken Bacon and Ranch, Classic Three Cheese,  

Sausage Olive and Mushroom, Margherita, Hawaiian,  

Veggie Lover, Tomato pesto, Meat Lover, Goat Cheese  

and Arugula, Spinach and Feta, Buffalo Chicken with 

 Gorgonzola, Barbeque Chicken with Caramelized  

Onions, Or Broccoli and Sun-Dried Tomato. 

$12 per guest 

 

 

Starch and Vegetable Stations: 

 

 

 

Rice and Vegetable  

Wild Rice Florentine, Steamed Green Beans,  

& Roasted Vegetable Medley. 

 

$6 per guest 

 

Pasta  

Farfalle Pasta with Pink Vodka Sauce, 

Pennette Rigate in Marinara Sauce 

 & Cavatappi with Creamy Pesto Alfredo. 

$6 per guest 

 

 

Classic Potato & Vegetable  

Parmesan Roasted Fingerling Potatoes,  

Mashed Yukon Gold & Freshly Steamed Green Beans  

served with Sour Cream, Crispy Fried Onions,  

Scallions, Shredded Cheese, and Bacon Pieces. 

 

$6 per guest 

 

Harvest Potato & Vegetable  

Roasted Butternut Squash, Roasted Brussel Sprouts 

 and Cranberries & Mashed Sweet Potatoes served with  

Brown Sugar, Dried Cranberries, Candied Walnuts,  

Feta, Sour Cream, Marshmallows, Cinnamon, 

 and Maple Syrup. 

$7 per guest 
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Entrée Stations: 

(Select more than one Entrée Station and Inquire about Customized Package Pricing) 

 

 

Land and Sea 

Pan Seared Breast of Chicken in a Marsala Wine Sauce  

& Baked Crab-Stuffed Scrod with Lobster Newburg Sauce 

$20 per guest 

 

 

 

Hearty Italian  

Pan Fried Chicken Parmesan, Eggplant Parmesan 

 & Florentine Stuffed Shells with a Pink Vodka Sauce. 

$20 per guest 

 

 

Thanksgiving Feast  

Oven Roasted Honey Glazed Turkey with Gravy  

& Baked Virginia Ham with a Pineapple Glaze. 

$20 per guest 

 

 

 

Brisket and Turkey Carving  

Hand carved Brisket with a Demi-Glace 

& Oven Roasted Honey Glazed Turkey with Gravy. 

$20 per guest 

 

 

Steak Tips and Chicken  

Grilled Teriyaki Glazed Steak Tips 

 & Roasted Breast of Chicken 

 Stuffed with Ricotta, Parmesan and Spinach. 

$22 per guest 

 

 

 

Chicken and Prime Rib Carving  

Prime Rib with a light Horseradish Sauce 

& Tuscan Statler Chicken Breast  

with a Balsamic Reduction. 

$27 per guest 

 

 

Surf and Turf 

Brown Sugar and Thyme Glazed Salmon  

& Seasoned Beef Tenderloin with a light  

Horseradish Sauce. 

$31 per guest 

 

 

 

Tenderloin Carving  

Seasoned Beef Tenderloin with a light Horseradish Sauce  

& Apple Glazed Pork Tenderloin with a  

Cinnamon Apple Sauce. 

$32 per guest 

 

 

elite trio  

Grilled Teriyaki Glazed Steak Tips, Tuscan Statler  

Chicken Breast with a Balsamic Reduction  

& Baked Crab-Stuffed Scrod with Lobster Newburg Sauce 

$36 per guest 
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Buffet Dinner Service 
 

Promenade  

 

Tossed Garden Salad or Caesar Salad 

Freshly Baked Dinner Rolls  

 

Chicken and Penne Pesto Alfredo 

Grilled Teriyaki Glazed Steak Tips 

 

Parmesan Roasted Fingerling Potatoes  

Steamed Green Beans  

 

 

$28 per guest 

 

Country Style  

 

Tossed Garden Salad or Caesar Salad 

Fresh buttermilk Biscuits & Jams 

 

Hand Carved Brisket with a Demi-Glace 

Statler Chicken with a Smoky Barbeque Sauce 

 

Yukon Gold Mashed Potatoes 

Fresh Steamed Green Beans 

Gourmet Mac and Cheese 

 

$30 per guest 

 

New England Grill 

 

Tossed Garden Salad or Caesar Salad 

Freshly Baked Dinner Rolls  

 

Lobster Bisque with Sherry 

New England Clam Chowder 

 

Brown Sugar and Thyme Glazed Salmon  

Grilled Teriyaki Glazed Steak Tips 

 

Grilled Zucchini and Summer Squash 

Wild Rice Florentine 

Parmesan Roasted Fingerling Potatoes 

 

$36 per guest 

Newport  

 

Tossed Garden Salad or Caesar Salad 

Freshly Baked Dinner Rolls  

 

 

Lobster Ravioli with Pink Vodka Sauce 

Pan Seared Chicken Francaise 

Delmonico Prime Rib with a Light Horseradish Sauce 

 

Cavatappi with a Pesto Alfredo  

Herb Roasted Potato Wedges 

Broccoli Florets 

 

 

$39 per guest 
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Dessert Options 
Cake with buttercream frosting and buttercream filling $6.25 per slice 

Cake with fondant frosting and buttercream filling $7.50 per slice 

6” cutting cake (8 Slices) $40 (buttercream), $75 

(fondant) 

Two tier Cake with Buttercream $175 (serves 35) 

Full Sheet Cake (serves 100 guests) $250 

Half Sheet Cake (serves 50 guests) $125 

  

Cupcakes $42 per dz 

Mini Cupcakes $15 per dz (4 dz min) 

  

8” cakes (24 slices) $55 

10” cakes (40 slices) $85 

Cheesecakes (12 slices) $28  

Cheesecake Crisps $40 per Dozen (4 dz min) 

Tartlets $40 per Dozen (4 dz min) 

Mini Cream Puffs $40 per Dozen (4 dz min) 

Pies Key Lime $18 Pumpkin $15 

 Blueberry $18 Peach $25 

 Apple $25         Pecan $28 

Hand Pies  $40 per dozen (4 dz Min) 

Mousse Cups $40 per Dozen (4 dz min) 

Whoopie Pies $30 per Dozen (4 dz min) 

Cookie Platters $27 per Dozen (4 dz min) 

Rice Krispies $6.25 per Dozen (4 dz min) 

Chocolate Covered Strawberries $30 per Dozen (4 dz min) 

Cannoli $24 per Dozen (4 dz min) 

Brownie Bites $15 per Dozen (4 dz min) 

Please ask for full dessert menu for all flavors and Options 
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Additional Dessert Stations 
 

 

 

 

All dinner packages include a complimentary Coffee and Tea Station 

 

------------------------------------------------------------------------------------------------------------ 

 

 

Specialty Coffee 

Add to your Coffee Station with Pumpkin Spice, Caramel, Irish Cream & Toffee Nut Syrups, 

 Whipped Cream, Cinnamon Sticks, Chocolate Shavings, and Cinnamon Powder. 

$3 per guest 

 

 

Rhode Island’s Famous Allie’s Donuts 

Choices such as, but not limited to: Old Fashioned,   

Coconut, Glazed Solid Chocolate, Cinnamon,  

 Honey Glazed, Boston Crème, Jam Filled,  

& chocolate, white, maple or Strawberry Frosted 

 with or without Jimmies.  

$3 per guest 

Milk and Cookies  

Large Chocolate Chip, Sugar,  

M&M, Oatmeal Raisin, & Peanut Butter Cookies  

with Carafes of Cold  

Whole, Coffee, and Chocolate Milks. 

 

$4 per guest 

 

 

Shortcake  

Make your own Shortcake.  

Pound Cake with a variety of Berries  

and Whipped Cream. 

$5 per guest 

 

 

 

 

 

Ice Cream Sundae  

Vanilla, Chocolate, and Strawberry Ice Cream,   

With a variety of flavorful  

Toppings and Sauces. 

$5 per guest 

 

S ‘mores  

Allow your guests to make their own S ‘mores  

with Graham Crackers, Jumbo Marshmallows,  

& Assorted Chocolate Squares over an open fire. 

$5 per guest 

 

 

 

 Churros 

Warm Churros with Cinnamon Sugar, 

 Chocolate Drizzle, Salted Caramel, Raspberry Sauce,  

Powdered Sugar, and Vanilla Icing toppings. 

$6 per guest 
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Late Night Snack Stations 
(Served with Disposable Plates and Utensils) 

 

Popcorn  

Buttery and Kettle Popcorn with Cheddar, Garlic  

Parmesan, Butter, Buffalo, Jalapeno, Ranch,  

Kettle Corn, Caramel, Milk Chocolate Caramel,  

White Cheddar, Bacon Cheddar & Salt Seasonings.  

$4 per guest 

Nachos 

Fresh Tomato Salsa, Guacamole,  

Melted Cheese, Diced Tomatoes, Black Olives,  

Banana Peppers & Sour Cream. 

Served with Tri Color Tortilla Chips. 

$4 per guest 

 

 

 

Soft Pretzels   

Warm Soft Pretzels with  

Cinnamon sugar, Caramel Sauce,  

Stone Ground Mustard, Melted  

Cheese & Dipping Chocolate. 

$5 per guest 

 

 

 

French Fries 

Classic, Waffle and Sweet Potato Fries  

with Warm Cheese Sauce, Grated Parmesan,  

Ranch and Cajun Seasonings, Bleu cheese Dressing,  

Chipotle Mayo, Honey Mustard, and Barbeque Sauces.  

$6 per guest 

 

 

 

Grilled Cheese  

Choose 4 combinations:  

Provolone Tomato and Pesto, Swiss and Mushroom,  

Havarti Dill and Tomato, Pepper jack and Jalapeño,   

Cheddar Bacon and Tomato, Gouda Spinach and Onion,  

Provolone and Pepperoni, Or Three Cheese. 

$6 per guest 

 

 

Churros 

Warm Churros with Cinnamon Sugar,  

Chocolate Drizzle, Salted Caramel, 

 Raspberry Sauce, Powdered Sugar,  

and Vanilla Icing as toppings. 

 

$6 per guest 

 

 

 

Sliders 

 

Certified Angus Ground Beef Sliders 

 with White Cheddar Cheese topped with a  

Zesty Bistro Sauce & Slow Roasted 

 Pulled Pork in Sweet Barbecue Sauce. 

 

 

$7 per guest 

 

 

 

 

Grilled Pizza 

Choose 4 combinations:  

Chicken Bacon and Ranch, Classic Three Cheese  

Sausage Olive and Mushroom, Margherita, Hawaiian,  

Veggie Lover, Tomato pesto, Meat Lover,  

Goat Cheese and Arugula, Spinach and Feta, Buffalo  

Chicken with Gorgonzola, Barbeque Chicken with  

Caramelized Onions, Or Broccoli and Sun-Dried Tomato. 

$10 per guest 
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Bartending Services 
 

All Bars include the following 

Assorted soft drinks (Coca Cola, Diet Coke, Ginger ale, Sprite, Tonic Water, Club Soda, Ginger 

Beer, Orange Juice, Pineapple Juice, Grapefruit Juice, Cranberry Juice, Grenadine, Milk, Sour Mix, 

Lemons, Limes, Cherries, Crystal Cut Disposable Cups, Napkins, Stirrers, Ice, Bartender(s), Liability, 

Setup and Break Down are included. 

This service can be provided from one to five hours. 

 

 

Local Bar 

This service includes: Liquor liability insurance, certified bar staff, and  

designated liquor, beer, and wine assortments. Products all come from  

Companies in or around the Rhode Island area, including Narragansett Brewery,  

Harpoon Brewery, Samuel Adams Brewery, Bully Boy Distillery, Whaler’s Brewery, Newport 

Vineyard, Sons of Liberty, St. George’s Spirits, Newport Distillery, and Triple 8 Distillery.  

This is billed on a per person basis billed to the host. 

 

 

Elite, Premium and Value Bars 

This service includes: Liquor liability insurance, certified bar staff, and  

designated liquor, beer, and wine assortments. 

This is billed on a per person basis billed to the host. 

 

 

Beer and Wine Open Bar 

This service includes: Liquor liability insurance, certified bar staff, Four types of  

imported and domestic beer, and Four types of wine. 

This is billed on a per person basis billed to the host. 

 

 

Cash Bar 

This service includes: Liquor liability insurance, certified bar staff, and  

designated liquor, beer, and wine assortments from the premium bar selection. 

This is based on a per drink basis and charged directly to your guests.  

 

 

 

 

 

 

 

 

 



17 | P a g e   
 

Bar Service Packages 
Elite Bar Local Bar Premium Bar Value Bar Wine & Beer Bar 

 

Grey Goose  

Grey Goose Citron  

 

Hendricks’s Gin 

Bacardi Rum 

Gosling Rum 

Patron Silver  

Jack Daniel’s 

Maker’s Mark  

Crown Royal  

 

 

Kahlua 

Cointreau  

Amaretto DiSaronno 

 

 

Bailey’s Irish Cream 

Midori  

Peach Schnapps 

 

 

 

Blue Moon 

Bud Light 

Stella Artois 

Harpoon IPA 

 

 

 

Chardonnay 

Rosé  

Pinot Noir 

Cabernet 

Prosecco 

 

Loyal 9 

Loyal “cans”  

 

Gale Force Gin 

Bully Boy White Rum 

Thomas Tew Rum 

 

Uprising Whiskey 

Nor’earster Bourbon 

 

 

 

 

Triple Sec 

 

 

 

 

Midori  

Peach Schnapps 

 

 

 

Narragansett  

Whaler’s Rise APA 

Sam Adams Seasonal 

Harpoon IPA 

 

 

 

Rising Tide 

Great White  

Bellevue Blush 

Gemini Red  

 

 

 

Tito’s  

 

 

Tanqueray Gin 

Bacardi Rum 

Captain Morgan 

Jose Cuervo  

Jack Daniel’s  

Jim Beam  

 

 

 

Kahlua 

Triple Sec 

 

 

 

Bailey’s Irish Cream 

Midori  

Peach Schnapps 

 

 

 

Narragansett  

Bud Light 

Sam Adams Seasonal 

Corona 

 

 

 

Pinot Grigio 

Sauvignon Blanc 

Merlot 

Cabernet 

 

 

 

 

Smirnoff  

 

 

McCormick’s Gin 

Castillo White Rum 

Castillo Spiced Rum 

Pepe Lopez  

Seagram’s 7 

Evan William’s 

 

 

 

Kahlua 

Triple Sec 

 

 

 

Bailey’s Irish Cream 

Midori  

Peach Schnapps 

 

 

 

Narragansett  

Bud Light 

 

 

 

 

 

Pinot Grigio 

Cabernet 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Narragansett  

Bud Light 

Sam Adams Seasonal 

Corona 

 

 

 

Pinot Grigio 

Sauvignon Blanc 

Merlot 

Cabernet 

 

 

 

 

Brands/varietals are subject to comparable change 
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Bartending Services 
 

Open Bar Service includes Crystal Cut Disposables 

Pricing per guest 

 

 

 1 Hour 4 Hours 4.5 hours 5 Hours 

Elite Bar $23 $28 $30 $32 

Local Bar $20 $24 $26 $28 

Premium Bar $18 $22 $24 $26 

Value Bar $16 $20 $22 $23 

Beer and Wine Bar $13 $18 $20 $21 

 

 

 

 

Drink Prices for your guests are as follows: 

Sodas & Water Bottles  $2.00 Wine $6.00 - $9.00 

Beers $5.00 - $6.00 Mixed Drinks $6.00 - $11.00 

    

Cash Bar with Complimentary Sodas and Waters for your guests for an additional 

$3 per guest  

 

 

 

 

 

 

 

Upgrade Options: 

Champagne toast (includes champagne flutes) $4 per guest 

Wine toast (includes wine glasses) $4 per guest 

Wine service by wait staff during dinner with open bar package (2 pours,  

 glassware included) 

$5 per guest 

Wine service by wait staff during dinner with cash bar package (2 pours  

glassware included) 

$7 per guest 
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Additional Beverage Services 

Drinks Upon Entrance Stations: 

 

Lemonade & Iced Tea 

A refreshing glass of Lemonade and Iced tea. 

$2 per guest 

 

Warm Apple Cider 

A Mug of warm Apple Cider with a cinnamon stick.  

$2 per guest 

 

 

Infused Water 

Three invigorating infusions of   

Cool Cucumber Slices,  

Sweet Citrus, & Fresh Berries.  

 

$2 per guest 

 

 

Hot Chocolate Bar  

Peppermint Sticks, Cinnamon, White and Dark Chocolate  

Chips, Mini Marshmallows, Whipped Cream, and Pumpkin 

 Spice, Caramel, Irish Cream & Toffee Nut Syrups 

To add to a cup of Rich Cocoa. 

$3 per guest 

 

 

 

 

To Compliment your Bar: 

(Pricing Based on adding Station to Full Open Bar Service) 

 

Margaritas 

Offer your guests three of the following  

flavors: Classic, Strawberry,  

Blood Orange, Mango, Watermelon,  

Passion Fruit, or Raspberry. 

Cocktail hour: $3 per guest 

Entire Event: $5 per guest 

Sangria  

House made Red and White Sangria, 

Refrigerated Overnight with seasonal  

Chopped fruit, Peach Brandy, and Freshly  

Squeezed Juices. 

Cocktail hour: $3 per guest 

Entire Event: $5 per guest 

 

 

Couples’ featured drinks 

Pick two cocktails to have featured: 

Moscow Mule, Blueberry Vodka and Lemonade,  

Dark and Stormy, John Daly, Flavored Bellini,  

Gin and Sparkling Grapefruit Juice, Whiskey Sour,  

Vodka Pomegranate Lemonade, Jack Honey and  

Ginger, Pineapple Mango Rum Punch, Blue Hawaiian & 

 Blackberry Whiskey Lemonade. 

Cocktail hour: $2 per guest 

Entire Event: $4 per guest 

 

Crafted Canned cocktails 

Pick three options to have available at your bar: 

Spiked seltzers, Lemonade and Vodka,  

Spiked raspberry Iced Tea, Spiked Apple Cider,  

Spiked Half and Half, Mixed berry Lemonade,  

Sangria cocktail, Lemon Drop, Vodka Collins, 

 gin and tonic, & Newport Stormy 

 

Cocktail hour: $6 per guest 

Entire Event: $8 per guest 
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Specials for 2021 -2022 Season 
 

 

 

 

Menu Cards 

Personalized Menu Cards for each guest’s place setting  

with the couple’s name, date, venue & menu selection.  

Printed on White Pearlized Heavy Cardstock Paper in our standard fonts.  

$1.50 per guest 

 

 

 

 

 

 

Off Season Weddings/Special Events 

Enjoy a 10% discount off your entire bill during the months of January or February. 

Offers not valid toward rentals, some dessert options, Labor, Holiday Rates or tax. 

 

 

 

 

 

Budgeting 

We are experts at cutting costs and reducing waste. If you are  

looking for an event with an upscale feel at an affordable rate call and speak 

with one of our Wedding Coordinators for ideas or accommodations. 


