
CATERING 
& EVENTS MENU

internal 
bryant university clients 

catering department 
Office:  401-232-6000 ext 20448

email:  cmonti@avifoodsystems.com  

c
a

t
e

r
in

g
 &

 e
v

e
n

t
s 

M
e

n
u

p
r

e
se

n
t

e
d

 b
y

 a
v

i 
f

r
e

sh
 f

o
o

d
 s

y
st

e
m

s 



To ensure a successful experience,  our Catering Department is pleased to
assist you along the way in planning a memorable event from 

express services to full-serviced events.  

 For larger events such as conferences,  galas & fundraisers,  
we recommend starting the planning process no less than 

six months prior to your event.  

Smaller scaled events are recommended to start the planning process 
no less than four (4)  weeks prior to your event,  as all final catering

orders are processed within fourteen (14)  days prior to the event.  

No less than fourteen (14)  business days notice for express service.  

final guest count is due no less than five (5)  business days
 prior to your event date.  

Our menus reflect the most seasonal selections;however,  we are pleased to
customize menus for your event should you wish.  

Our Catering team will assist you with the planning process to include the
logistics of your event,  offering creative menus,  

elegant presentations and attentive service to provide both you 
& your guests with a pleasant experience.

Express Delivery and Set-up for Non-Staffed Events
Food & Beverage orders will be delivered 15 minutes prior to the start 

of your event for all on-campus locations.  All non-disposable items will
be set up.  Additional fee may be required if a caterer is requested to assist

in returning to breakdown of your event.

 Cancellation Policy
In the event you must cancel a planned event,  please contact your
Catering Manager as soon as possible.  Further cancellation policy

information is located  on your catering Banquet Event Order.

Allergen Awareness 
Please inform your catering representative if your event requires any

allergen accommodations or dietary needs.  

Pricing
All menu prices are subject to change.

LET’S START PLANNING 

INFORMATION 

allergen ledger used on our catering menus 
GLUTEN sensitive |GS|  lactose intolerance |M| VEGETARIAN |V|

VEGAN |VE|  soy |s |  fish |f|  egg |e|  tree nuts |tn|

NUT sensitive |N|  wheat |w| shellfish |sf|



Express Campus Drop Off 
High quality disposable platters

High quality disposable utensils ,  plates,  napkins & serving utensils 

Dressings & condiments in disposable bowls 

Catering to drop off.  Client responsible for service set up & breakdown 

Express Campus Drop Off & Pick Up 
Reusable platters and/or china and serving utensils 

High quality disposable plates,  napkins and utensils 

Dressings and condiments in reusable vessels

Black Buffet linen Included 

Catering set up & breakdown 

Express Buffet/Station With Service  
Reusable platters and/or china & serving utensils 

High quality disposable plates,  napkins & utensils

Dressings & condiments in reusable vessels

black Buffet linen included 

service personnel to service your event

Catering setup,  service & breakdown   

Buffet/Station With Full Service
Reusable platters and/or china 

Reusable serving utensils  

Dressings & condiments in reusable vessels 

China/glassware & flatware for additional charge 

black Buffet linen Included

full service Catering setup,  event service & breakdown

Linen for guest tables are a separate charge 

Plated With Full Service 
White china

Glass stemware

Stainless steel flatware 

White,  gold or black linen napkins

White or black floor length linen tablecloths 

full service Catering setup,  event service & breakdown 

equipment rental charges may apply 

SERVICE STYLES 

INFORMATION 



Hot Coffee Station
regular coffee,  decaffeinated coffee

tea & honey,  accompaniments

$3.00/PP

*15 person minimum 

morning wakeup
freshly baked morning pastries 

fruit preserves & butter

fresh seasonal fruit verrines 

regular coffee,  decaffeinated coffee

tea & honey,  accompaniments

$12.00/PP

*15 person minimum

The champion Breakfast
freshly baked morning pastries 

fruit preserves & butter

yogurt parfait Verrines 

fresh seasonal Fruit Salad Verrines 

Seasonal vegetable miniature egg frittatas

served room temperature 

morning juices 

regular coffee,  decaffeinated coffee

tea & honey,  accompaniments 

$16 .00/PP

The archway bistro 
assorted savory breakfast galettes 

& croissants 

Seasonal vegetable miniature egg frittatas

served room temperature

fresh seasonal fruit verrines

 

morning juices 

regular coffee,  decaffeinated coffee

tea & honey,  accompaniments

$18.00/PP

*15 person minimum

The bulldog breakfast
freshly baked morning pastries 

fruit preserves & butter

fresh seasonal fruit display

fluffy scrambled eggs with fresh chives 

breakfast potatoes 

caramelized onions & heirloom peppers  

crispy smoked bacon 

or

breakfast sausage 

turkey sausage 

additional $1 .00/PP 

morning juices 

regular coffee,  decaffeinated coffee

tea & honey,  accompaniments 

$20.00/PP

*15 person minimum 

archie’s brunch
freshly baked morning pastries 

fruit preserves & butter

fresh seasonal fruit display

spring green salad

shaved vegetables,  house champagne vinaigrette

 

warm garden vegetable  frittata 

breakfast potatoes

caramelized onions & heirloom peppers 

brioche french toast

warm fruit compote,  vermont maple syrup 

crispy smoked bacon 

or

breakfast sausage 

turkey sausage 

additional $1 .00/PP 

morning juices 

regular coffee,   decaffeinated coffee

tea & honey,  accompaniments 

$25.00/PP

*15 person minimum 

BREAKFAST
pricing is based on 

two hours of service 



BREAKFAST
pricing is based on 

two hours of service 

breakfast time add-ons
Add any of these to your chosen breakfast package on

the first page.  not served individually.

breakfast pastries
assorted full size bakery items

$34.00/DZ

savory morning galettes & croissants 
$28.50/DZ

gourmet doughnuts
assorted flavors  

$38.00/DZ 

freshly baked bagels 
cream cheese spread, preserves & whipped butter  

served fresh 

$38.00/DZ 

miniature frittatas
assorted flavors  

$48.00/dz

seasonal fresh fruit salad verrines
$4.50/PP

breakfast bagel sandwich
fried egg, bacon, cheese  

$5 .00/PP

signature yogurt parfaits 
$5 .00/PP

hand fruit  
$2.00/PP

overnight oat verrines 

or chai coconut chia verrines
$4.00/PP

iced coffee display 
syrups & flavor pumps 

$6.00/PP

morning juices 
$3 .00/PP 

Build-Your-Own Yogurt Bowl
Vanilla Yogurt,  Berry Yogurt

Plain Greek Yogurt

Toppings:  

Sliced Strawberries,  Mixed Berries,   Breakfast

Granola, Chia Seeds,  Mini Chocolate Chips,

Dehydrated Cranberries,   Honey 

$9.50/PP

Build-Your-Own Overnight Oat Bar
Cinnamon & Honey Overnight Oats

Toppings:

Assorted Seasonal Cut Fruits,  Assorted

Seasonal Berries,  Mini Chocolate Chips

Toasted Coconut, Craisins,  Raisins,  Granola

$9.50/PP



MID-MORNING 
& AFTERNOON

ADD-ONS
pricing is based on 

one hour of service 

assorted cookies  
Chocolate Chip,  Candy, Oatmeal Raisin,  Double
Chocolate,  Sugar,  Snickerdoodle,  Funfetti ,  Oreo,
Bulldog Signature Cookie
$22.00/DZ

Gourmet MARSHMALLOW Bars 
$18 .00/DZ

gourmet brownies  
Oreo, Double Chocolate,  Butterscotch, S ’mores |  Blondie,
Funfetti
$24.00/DZ

gourmet dessert bars 
Magic Bar,  Seasonal Fruit bar,  Cheesecake Bar,  Carrot
Cake Bar
$36.00/DZ

Mini dessert Cakes  
$42.00/dz

assorted dessert verrines  
$36.00/dz

packaged energy bars 
$38.00/dz

packaged  undercover chocolate
quinoa crisps
$5 .50/EA

Assorted house made 18" pizza 
cheese |  pepperoni |  vegetable |  specialty +$5 
$21 .00/EA

HOUSE MADE PACKAGED CHIPS 
2OZ |  PLAIN OR VARIETY OF FLAVORS 
$3 .00/ea

house made protein bars |V|  |GF|
packaged
$3.50/ea

dasani bottled water 
$2.00/EA

assorted canned coke products 
$2.00/ea
 

SEASONAL BEVERAGE DISPLAY
plain iced water,  Fruit Infused Water,  Lemonade,
seasonal Iced Tea,  punch  
$8.00/GL



Energy boost
house-made protein bars |GS|  |V|

iced caramel espresso & protein mini lattes 

$8.00/PP

warm Cookies & Milk
house baked cookies served warm 

chilled assorted milk display

$6.00/PP 

Afternoon tea
cucumber,  dill havarti ,  herb mayo

smoked salmon,  herb cheese

black forest ham, grain mustard

roast beef,   horseradish crema

assorted cake tassies 

gourmet hot tea display

$14.00/PP 

*not available from 11 :00AM - 1 :00PM

The d1 break
warm pretzels

sea salt,   dusted cinnamon sugar 

spreads & dips 

honeycup mustard,  cinnamon cream cheese,

chipotle aioli 

$6 .00/PP 

ice cream social  
vanilla,   cookies & cream, chocolate

assorted toppings 

whipped cream,  chocolate & caramel

$10.00/PP

MID-MORNING &
AFTERNOON BREAKS

price is for 
one hour of service 

Chips 'n Dips
fried in-house potato

& tortilla chips

Includes three dips  

housemade guacamole 

mild pico de gallo 

classic french onion dip 

smoked bourbon barbecue 

$8.00/PP

whats poppin’
freshly popped popcorn

toppings

truffle,   cinnamon sugar,  sea salt 

salt & vinegar,  chocolate candies 

raisins,  shredded coconut, dried fruits 

$8 .00/PP  

lincoln woods trail  
myo granola mix!  

house granola mix ,  dried fruits

chocolate candies,  shredded coconut, raisins

assorted toppings 

$7 .00/PP

 

chocoholics anonymous 
double chocolate chip cookies 

flourless Chocolate fudge brownies 

assorted chocolate candy bars 

chilled chocolate milk 

$9.00/PP

The cannoli board
Assorted Cannoli Creams,  Cannoli Chips,  Vanilla

Wafers,  Mini Chocolate Chip Cookies,  Miniature

fudge Brownie,  sliced Strawberries

$14.00/PP



COLD LUNCH 
BUFFETS 

pricing is based on
 two hours of service

The Sandwich shoppe 

housemade potato chips & pickle spears

select two salads 

select three sandwiches

gourmet dessert bars 

fruit infused water

$23.00/PP

salad selection

lemon garlic pasta salad 
cavatappi ,   shredded parmesan heirloom

tomatoes,  lemon garlic dressing

baby greens salad
cucumber,  tomatoes,  carrots,  red onion

house balsamic vinaigrette 

Orzo Pasta Salad
grilled vegetables,  fresh herbs

house Lemon vinaigrette 

Watermelon-Feta Salad
local feta,  arugula,  Extra virgin olive oil

vanilla bean vinaigrette (spring & summer) 

Farro Salad
roasted mushrooms,  maple squash, truffle-

champagne vinaigrette (fall & Winter) 

Classic Caprese
vine ripe tomato, fresh mozzarella,  torn basil,

balsamic glaze ,  Extra virgin olive oil,

cracked sea salt & fresh black pepper 

Black Bean-Roasted Corn Salad
j icama, cilantro, red chile dressing 

Fattoush
cucumber,  heirloom baby tomato, red onion,

crispy pita,  sumac, lemon-Olive Oil dressing 

Red-White & Blue Potato Salad
lemon dijon vinaigrette dressing 

sandwich menu

Chicken Salad croissant 
Dijon mayo, leaf lettuce,  fresh baked croissant 

Turkey BLT
roasted garlic aioli ,  smoked bacon, smoked

gouda cheese,  green leaf lettuce,  vine ripe

tomato, brioche roll

Smithfield
Shaved Smithfield Ham, brie,  raspberry mayo,

leaf lettuce,  vine ripe tomato, sourdough 

Pesto Grilled Chicken
arugula,  fresh mozzarella,  balsamic

caramelized onions,  ciabatta 

the archie 
Shaved House Roast Beef,  arugula,  caramelized

onion, horseradish aioli ,  Cabot cheddar,

toasted baguette 

the jazzy Banh Mi |ve|
grilled portabella,  pickled carrots,  pickled

daikon radish,  cucumber,  cilantro, sriracha

mayo, mixed greens,  toasted baguette 

“North End Club”
Genoa Salami,  capicola,  Smithfield ham,

provolone,  spicy marinated peppers,  red wine

vinaigrette,  ciabatta  

The chique-pea vegan sandwich |VE|
roasted chickpeas,  sliced onions,  house-brined

pickles,  hot cherry peppers,  vegan aioli ,  olive

oil-tossed spring mix,  sourdough bread 

   



COLD LUNCH 
BUFFETS 

pricing is based on
 two hours of service

boxed lunch
housemade potato chips

or house seasonal pasta salad 

select three sandwiches  

gourmet cookies

select one or assorted
triple chocolate,  classic sugar,  

classic chocolate chip,  vegan cookie

gluten free shortbread cookie

  
bottled water served on the side.  
$19 .00/PP

sandwich & Main Entree menu

Chicken Salad croissant 
Dijon mayonnaise,  green leaf lettuce

fresh baked croissant 

Turkey BLT
roasted garlic aioli ,  smoked bacon, smoked

gouda cheese,  green leaf lettuce,  vine ripe

tomato, brioche roll

Smithfield
Shaved Smithfield Ham, brie,  raspberry

mayonnaise,  green leaf lettuce,  vine ripe tomato,

sourdough bread

Pesto Grilled Chicken
arugula,  fresh mozzarella,  balsamic caramelized

onions,  ciabatta 

cajun turkey 
avocado, tomato, pickled red onion, swiss cheese,

cilantro aioli ,  brioche roll 

the archie 
Shaved House Roast Beef,  arugula,  caramelized

onion, horseradish aioli ,  Cabot cheddar

toasted baguette 

the jazzy Banh Mi
grilled portabella,  pickled carrots,  pickled

daikon radish,  cucumber,  cilantro, sriracha

aioli ,  mixed greens,  toasted baguette 

“North End Club”
Genoa Salami,  capicola,  Smithfield ham,

provolone,  spicy marinated peppers,

red wine vinaigrette,  ciabatta 

The chique-pea vegan wrap |VE|
roasted chickpeas,  sliced onions,  house-brined

pickles,  hot cherry peppers,  vegan aioli ,  olive oil-

tossed spring mix,  spinach wrap

tuppers plate |GS|
chopped romaine lettuce,  heirloom tomatoes,

pickled onion, hard boiled eggs,  marinated

grilled chicken, crumbled bacon,

Avo-ranch dressing

chilled burrito bowl |ve|
quinoa, roasted corn, sweet potato, pickled

onions,  avocado, black beans,  sliced peppers &

cilantro vinaigrette 



COLD LUNCH 
BUFFETS 

pricing is based on 
two hours of service

let it roll!
housemade potato chips 

housemade pickle spears

choice of two salads 

select three wraps

gourmet dessert bars 

fruit infused water 

$22.00/pp 

salad selections

lemon garlic pasta salad 
cavatappi ,   shredded parmesan heirloom

tomatoes,   lemon garlic dressing

baby greens salad
cucumber,  tomatoes,  carrots,  red onion, 

house vinaigrette 

Orzo Pasta Salad
grilled vegetables,  fresh herbs,  Lemon

vinaigrette 

Watermelon-Feta Salad
local feta,  arugula,  EVO, vanilla bean

vinaigrette (spring & summer) 

Farro Salad
roasted mushrooms,  maple squash, truffle-

champagne vinaigrette (fall & Winter) 

Classic Caprese
vine ripe tomato, fresh mozzarella,  torn

basil,  balsamic glaze ,  Extra virgin olive oil,

cracked sea salt & fresh black pepper 

Black Bean-Roasted Corn Salad
j icama, cilantro, red chile dressing 

Fattoush
cucumber,  heirloom baby tomato, red onion,

crispy pita,  sumac, lemon-Olive Oil dressing 

Red-White & Blue Potato Salad
lemon dijon vinaigrette dressing 

wrap selection
mediterranean |V|
falafel,  roasted red pepper hummus

tzatziki sauce,  cucumber,  feta cheese mixed greens

served on a spinach wrap

garlic citrus chicken
grilled chicken breast,  shaved parmesan romaine

lettuce,  croutons,  lemon garlic dressing 

served on a plain wrap

west coast turkey
oven roasted turkey,  guacamole spread cheddar cheese

bacon, mixed green lettuce,  chipotle aioli 

served on a tomato wrap 

The chique-pea vegan wrap |VE|
roasted chickpeas,  sliced onions,  house-brined pickles,

hot cherry peppers,  vegan aioli ,  olive oil-tossed spring

mix,  served on a spinach wrap

the sentinel 
oven roasted turkey,  cranberry aioli

green leaf lettuce,  cornbread stuffing

pickled red onions,  served on a plain wrap

“North End wrap”
Genoa Salami,  capicola,  Smithfield ham, provolone,  spicy

marinated peppers,  red wine vinaigrette

served on a sundried tomato wrap 

buffalo chicken wrap
spicy buffalo chicken, shredded cheddar cheese,  creamy

bleu cheese spread, shredded lettuce,  shredded carrots

served on a spinach wrap 

the jazzy cousin 
Lean Roast Beef,  Green LEaf Lettuce,  Boursin Spread,

Pickled Onions,  roasted red peppers &  Herb Aioli served

on a tomato wrap  



COLD LUNCH 
BUFFETS 

pricing is based on 
two hours of service

study fuel bowls 
                                                                                                                             

Base
Quinoa & Wild Rice

spinach 

Proteins (select two):
roasted-chilled salmon

za’ a tar roasted chicken

grilled portabella

spiced grilled tofu
each additional protein +$4.00/PP

toppings & spreads:  
smokey carrot spread, arugula,  pickled

red onions,  harissa roasted sweet

potato, sherry roasted beets,  spiced

pepitas,  edamame, marinated tomato

dessert display:  Seasonal Fruit Verrine

 

Beverage display:  Fruit Infused Water

$28.00/PP

Ultimate Salad Bar                                                
Base:
Mixed Greens,  Spinach, Kale

Proteins (select two):  
Marinated Grilled Chicken

Roasted Herb Salmon

Lemon Grilled Shrimp

Grilled Portabella
each additional protein +$4.00/PP

Toppings:
heirloom baby tomato, cucumber,  shaved

carrots,  edamame, roasted peppers,  crispy

chickpeas,  roasted olives,  candied bacon,

sourdough croutons,  crumbled feta cheese,

shredded parmesan cheese,  House Vinaigrette

dressing, Creamy ranch Dressing, 

oil olive & Vinegar  

dessert display:  seasonal dessert bars

beverage display:  fruit infused water 

$28.00/PP

*minimum of 15 guests

modified menu for guests count of 14 or less .   



the terrezza bowl

greens select one:
romaine or baby spinach

grains select one:
brown rice or saffron basmati rice

dips & spreads:
tzatziki ,  traditional hummus,  
spicy feta spread

proteins (select two):
lemon honey chicken
falafel
sliced charred steak 
mini keftedes

toppings includes:
charred broccoli,  fire roasted corn,
tomato & red onion salad
kalamata olives,  crumbled feta
persian cucumbers,  pita bread

dressing: 
lemon herb vinaigrette 
creamy greek dressing 
Olive Oil & Red wine Vinegar 

dessert display:  
Loukoumades (greek mini doughnuts)
honey & cinnamon  

beverage display:  pomegranate lemonade 
lunch $28.00/PP

pie-pockets
warm savory hand pies

soup:  vegan tomato bisque  

Salad:  seasonal fresh sliced fruit display

variety of three hand pies 

homestyle chicken “pot pie”

homestyle “beef stew- pot pie”  

seasonal vegetable hand pie  

Dessert display:  Lemon cookie sandwiches

beverage display :  fruit infused water
$24.00/PP lunch only 

the bulldog bowl

base:
Achiote Rice or brown rice 
chopped romaine lettuce 

proteins (select two):
Lime-grilled sliced Chicken
Barbacoa Beef
spicy shredded chicken 
citrus shrimp
smoked grilled tofu  
third choice add $4.00/PP

toppings:
roasted peppers & onions
black bean & corn salsa 
pico de gallo 
shredded lettuce
lime crema
queso fresco
pickled onions 
pico de gallo 
roasted corn 
lime wedges 
house made tortilla chips 

dessert display:
Cinnamon churro cream cheese verrine 

beverage display:  seasonal lemonade  
lunch $28.00/PP

HOT LUNCH 
BUFFETS 

pricing is based on 
two hours of service



HOT LUNCH 
BUFFETS 

pricing is based on
 two hours of service

The pasta pot 
basket of artisan bread |  whipped butter 

salad selections (Select one):
baby greens salad
cucumber,  tomatoes,  carrots,  red onion, 
house vinaigrette 

Watermelon-Feta Salad
local feta,  arugula,  EVO, vanilla bean
vinaigrette (spring & summer) 

Farro Salad
roasted mushrooms,  maple squash, truffle-
champagne vinaigrette (fall & Winter) 

Classic Caprese
vine ripe tomato, fresh mozzarella,  torn basil,
balsamic glaze ,  Extra virgin olive oil,
cracked sea salt & fresh black pepper 

Black Bean-Roasted Corn Salad
j icama, cilantro, red chile dressing 

Fattoush
cucumber,  heirloom baby tomato, red onion,
crispy pita,  sumac, lemon-Olive Oil dressing 

select two pasta entrees  
fresh shaved parmesan cheese
red pepper flakes

classic penne |  homestyle basil marinara 

cavatappi pesto |  sundried tomatoes  

baked ziti |  pink vodka sauce & Parmesan cheese

seasonal ravioli |  seasonal sauce 

tuscan  cavatappi 
roasted zucchini & eggplant,  red pepper flakes,
artichokes,   olive oil & Garlic sauce

proteins (Select one):  
traditional house made meatballs 

roasted marinated chicken thighs 

braised beef short ribs  |  vegetable ragout 

Vegetable:  
Chef Selection of seasonal vegetable 

dessert display:  tiramisu verrines & Lemon
ricottta verrine 

beverage display :  fruit infused water

lunch $22.00/PP dinner $28.00/PP
Select additional protein for $4.00/PP

hot off the press
warm panini pressed sandwiches 
housemade potato chips 

salads (select two):  
lemon garlic pasta salad 
cavatappi ,  shredded parmesan heirloom tomatoes,
lemon garlic dressing

baby greens salad
cucumber,  tomatoes,  carrots,  red onion, 
house vinaigrette 

Classic Caprese
vine ripe tomato, fresh mozzarella,  torn basil,
balsamic glaze ,  Extra virgin olive oil,  cracked sea
salt & fresh black pepper 

Fattoush
cucumber,  heirloom baby tomato, red onion, crispy
pita,  sumac, lemon-Olive Oil dressing 

sandwiches (select three):  
suggestion: one is vegetarian 

Garden Market |V|
vine-ripened tomatoes,  burrata,  basil Aioli spread

Sizzling Cantina
marinated flank steak,  charred peppers & onions
monterey jack,  chipotle crema

Roma Street
Genoa Salami,  capicola,  Smithfield ham, provolone,
spicy marinated peppers,  whipped ricotta & oil 

Havana Press
roasted mojo pork,  honey ham, emmental cheese |  dill
pickle relish,  garlic mustard spread

Aegean Fire Chicken
lemon-oregano chicken, tzatziki aioli ,   crumbled feta
cheese,  baby spinach |  blistered red peppers

Harvest Verde |VE|
marinated grilled zucchini & eggplant,  roasted
cherry tomatoes,  baby arugula
lemon-garlic white bean spread

smoke, pickle,  pepper |VE|
smoked portabella pepper,  pickled peppers,  roasted red
peppers,  spinach, violife cream cheese spread

dessert display:  gourmet dessert bars

beverage display:  seasonal iced tea 

lunch |  dinner $25.00/PP



HOT LUNCH 
BUFFETS 

pricing is based on two
hours of service

the smithfield
arugula salad

heirloom tomato salad

lemon sea salt & freshly cracked black pepper

pesto grilled chicken breast 

lemon garlic poached fish 

whipped purple yam & cauliflower puree

seasonal soup 

dessert display  |  espresso chocolate verrine 

beverage display :  seasonal lemonade 

lunch $28.00/PP dinner $32.00/PP 

the newport
newport salad 

mixed greens |  strawberries |  crumbled goat

cheese |  candied sunflower seeds 

house vinaigrette

new england clam chowder |  oyster crackers

miniature lobster rolls

grilled sausage onions & peppers  

clam cakes 

dessert display  |  strawberry shortcake verrine

beverage display:  seasonal iced tea 

lunch $34.00/PP dinner $39.00/PP 

 

Cultura Cocina
zesty cilantro & Lime quinoa salad 

red bell peppers |  red onion |  corn

black beans |  cilantro & lime vinaigrette 

cilantro rice 

grilled flank steak with chimichurri 

Roasted Chicken Thighs Adobadas 

grilled seasonal vegetables 

fried yuca |  pickled red onion 

dessert display:  tres leches verrines

Beverage Display:  pineapple fresca 

lunch $28.00/PP dinner $32.00/PP 

douglas pike brunch
fresh seasonal fruit salad  

newport salad 

mixed greens |   strawberries

candied walnuts |  crumbled goat cheese

house vinaigrette

fresh baked pastries |  preserves & butter  

garden vegetable frittata 

breakfast potatoes 

sauteed onions & peppers

honey marinated chicken thighs  

baked ziti

creamy pink vodka sauce & parmesan cheese 

lemon blueberry pancakes 

warm vermont maple syrup

dessert display:  seasonal gourmet dessert verrines 

beverage display:  seasonal iced tea 

brunch $32.00/PP 



COCKTAIL
RECEPTIONS  

pricing is based on
 one hour of service

Antipasti
roasted olives,  eggplant caponata, grilled

asparagus,  marinated artichokes,  mozzarella

ciliegene,  gorgonzola dolce sundried

tomatoes,  grilled zucchini,  marinated

peppers,  rustic breads,  crackers & wafers 

$12 .00/PP

The delicatessen 
gourmet cheese display,  cured italian meats

salami,  capicola,  finochia,  Prosciutto,

Pepperoni,  pickled vegetables,  olives,

marinated peppers & mushrooms,  mustards,

crackers,  crostinis ,  rustic breads,  preserves

$14.00/PP

Smoked Salmon
artisan smoked salmon, capers,  hard cooked

egg, red onion, dill cream cheese,  chives,

caviar cream

$8.00/PP  

   

Middle Eastern Mezze
chilled vegetable frittata,  Grilled

Vegetables,  Traditional Hummus,  Roasted Beet

Hummus Smokey Carrot Dip,  Tzatziki ,  grilled

pita,  grapeleaves,   Fattoush salad

$14.00/PP

Farm to Table Artisan Cheese
Four Local Artisanal Cheeses,  honeycomb,

house made compotes and jams,  fresh berries,

crostini ,  rustic breads

$6.00/PP     

graze   
select six items

marinated chilled chicken skewers 

marinated chilled beef skewers 

marinated olives & Mushrooms 

cucumber & tomato salad verrines  

classic hummus & Pita Chips verrines 

charcuterie cup verrines 

seasonal fruit verrines 

marinated pickled vegetables verrines 

variety of miniature seasonal salad verrines

House Baked Potato Skins

petite handmade deli sandwiches

miniature cheesecakes 

assorted dessert verrines

includes house potato chips,  breads & crackers  
$22.00/PP

tapenade 
Olive tapenade,  sundried tomato tapenade,

roasted red pepper tapenade,  caramelized onion

savory cheesecake,  infused olive oil dips,  assorted

rustic breads,  crackers & wafers 

$9.00/PP

 

Shrimp Cocktail
Old Bay,  smokey horseradish cocktail sauce,

lemon wedges 

$8.00/PP 

charcuterie cone display 
100 guests or less 

chef seasonal selection of cured meats & cheeses

in our signature style bamboo cone display!

$11 .00/PP



COCKTAIL
RECEPTIONS  

pricing is based on 
one hour of service

Small Plates
micro composed entrees

served on a station or passed

select three small plates 

Miso-Glazed Salmon |GS|
forbidden black rice,  sesame snap peas,  

ginger soy drizzle

Herb Roasted Chicken Thigh
parmesan polenta,  charred broccolini,

white wine jus

Korean Short Rib Bite
garlic jasmine rice,  pickled cucumber,  

gochujang glaze

Roasted Wild Mushroom ravioli |V|
baby kale,  truffle cream,  crispy shallots

Petite Beef Medallion
celery root purée,  roasted cipollini onions

cabernet reduction

Smoky Cauliflower Steak |VE|
lentil-quinoa pilaf,  chermoula drizzle

$21 .00/PP

The tailgater 
select four

 

Buttermilk Battered Chicken Fingers
chipotle ketchup 

                    

Mini Corn Dogs
ballpark mustard                                                                      

Salt & Vinegar Chips
caramelized onion dip  

                                                                                  

house Brined Chicken Wings
house made herb ranch

     

Guacamole & Chips cups 
smashed avocados,  cilantro, lime,  jalapeno

Classic Burger Sliders
house pickles,  New School American cheese,

comeback sauce

macaroni & Cheese With Pulled Pork  Verrine  

barbecue sauce & Crispy fried onions 

House Baked Potato Skins
scallion sour cream, Cabot cheddar, smoked bacon

$28.00/PP

Slider bar
select three sliders

classic  Burger
house pickles,  New School American cheese,

comeback sauce,  parker roll 

the french onion burger 
caramalized onions,  gruyre cheese,  bacon,

garlic ailoi,  brioche roll 

Black Bean Sliders
avocado puree,  pickled red onion, house roll                                

Nashville Hot Chicken
house herb ranch, house pickles,  brioche roll  

                                                     

Pulled Pork Slider
Smokey barbercue &  Pickled Slaw, pretzel roll                               

turkey tzatziki 
turkey slider,  tomato, feta cheese,  

cucumber tzatziki ,  mini pita   

crabby patty   
Maryland style crab cake |  spicy remoulade

shredded lettuce,  parker roll 

served with  House Potato Chips & House Slaw 
$18 .00/PP



PASSED HORS
D’OEUVRES  

pricing is based on
 one hour of service

select four passed items 

$24.00/PP

minimum 20 guests 

Chilled hors d'oeuvres 

panzanella salad verrine |v|
torn rustic bread, tomato, basil ,  

olive oil balsamic

truffle Deviled Eggs |V|

“Caviar & Bananas” 
plantain chip,  caviar,  crème fraiche

              

Rare Tuna Crostini
white bean puree,  olive tapenade

Lime Shrimp
avocado puree,  corn tostada, salsa Roja

Antipasto Skewer |V|
mozzarella,  artichoke,  kalamata olive,

sundried tomato, oregano vinaigrette

Goat Cheese Truffles |V|
fresh herbs,  fig jam                         

watermelon & feta |V|
torn basil & white balsamic glaze

chimichurri potato lollipop |V|  VG|   

warm hors d'oeuvres

mini clam cake & chowder cups 
served in demitasse cups

Crab Cake |  Old Bay aioli 

Mini Falafel  |  tzatziki ,  cucumber relish

Buttermilk Fried Chicken
beignet ,  hot honey

smoked gouda Arancini  |  arrabiata sauce                           

Bacon Wrapped Scallops
Bourbon mustard sauce

Mini Beef Wellington  |  Horseradish creme

Vegetable spring rolls 
sweet chili sauce 

Braised Lamb Meatball  |  spiced yogurt

Edamame Dumplings  |  soy-mirin sauce      

chicken satay skewer 
charred pineapple glaze 

pan fried chicken dumplings 
sweet pomegranate molasses 

assorted grilled flatbreads 
seasonal flavors and ingredients 

house-made tomato bisque demitasse 
mini grilled gouda cheese sandwich

mini grilled lamb chops 
fig reduction & balsamic glaze

additional $2.00/PP



The fisher
seasonal mixed greens salad 

housemade rolls & whipped butter 

roasted statler chicken |  seasonal relish 

herb grilled salmon medallions 

Citrus infused jasmine rice 

roasted heirloom honey Maple carrots 

dessert display:  seasonal dessert verrines 

dinner $35.00/PP

the Federal Hill                                                      
caesar salad |  torn romaine lettuce,  parmesan cheese,  

house croutons,  lemon caesar dressing 

Antipasti salad  |  Marinated vegetables 

Chicken Piccata |  Lemon Caper Sauce 

braised short ribs |  Vegetable Ragout 

baked ziti |  pink vodka sauce & Parmesan Cheese

Grilled Broccolini aglio

Garlic Cheese Bread

Dessert display:

cannoli verrines & espresso verrines

$37.00/PP

The outdoor Rhody                                               
Local Mixed Green Salad |   Toasted Pepitas,  Shaved

Vegetables,  Cranberry Vinaigrette

Fingerling Potato Salad

Poblano & Mustard Vinaigrette 

lobster rolls |  buttered  brioches rolls 

Pomegranate Glazed Grilled Chicken

smoked Macaroni & Cheese 

Tangy Boston Baked Beans 

dessert display:  Strawberry shortcake verrines 

$55 .00/PP

dinner station add-ons  
mini lobster rolls |  buttered brioche rolls $12 .00/PP 

marinated grilled flank steak $6.00/PP

seasonal roasted salmon medallions $8.00/PP

seasonal ravioli |V|  $4.00/PP 

HOT DINNER
STATIONS   

pricing is based on
 one hour of service

carving station 
seasonal mixed greens salad 

housemade rolls & whipped butter

 

carving selection  (select one) :

roasted beef tenderloin 

honey glazed ham 

herb turkey breast 

charred flat iron steak 

sides

whipped herb potatoes 

seasonal vegetables 

dinner $38.00/PP 

attendant fee:  $150.00 per 50 guests

live pasta station 
create your own pasta

variety of pasta,  penne,  tortellini ,  bow tie

fresh vegetables |  meats & sauces

dinner $25.00/PP

attendant fee $100.00 per 25 guests 

The belc
kale caesar salad

house made sourdough croutons 

& shaved parmesan cheese

grilled flank steak 

brined lemon herb chicken thighs

cavatappi lemon infused aglio e olio 

blistered heirloom grape tomatoes,  parsley 

charred citrus asparagus 

seasonal dessert display 

dinner $35.00/PP



three courses include 

first course |  entree & dessert 

coffee service upon request 

pricing dependent on meal selections

first course (Select one):
Farmers Green Salad
seasonal & local greens,  heirloom tomato,

English cucumber,  shaved radish,  savory

granola, champagne vinaigrette 

Arugula & spinach
pickled red onions,  harissa roasted sweet potato,

Cherry Tomato, Citrus Vinaigrette

Roasted Beet Salad
whipped goat cheese,  arugula,  pickled onion,

Cabernet vinaigrette

baby Fattoush
cucumber,  heirloom baby tomato, red onion,

crispy pita,  sumac, lemon-EVOO dressing

Hearts of Romaine Caesar Salad
herb crouton, roasted garlic Caesar dressing,

parmesan crisp

Local young Greens
Arugula,  English Cucumber,  Vine-ripe Tomato,

Shaved Radish,  Citrus Vinaigrette

Classic Local Mix Greens
Cucumber,  Ribbon Carrots,  Red Onions,

Champagne Vinaigrette

second course -  signature composed entrees
chicken 
Grilled Cilantro Statler Chicken 
Mango Salsa Roasted Garlic Whipped Potato, Root Vegetables

$65.00/PP

Chicken Roulade
Roasted Red Peppers,  Genoa Salami,  Gruyere Cheese

Wild Rice with Celery,  Carrots and Onions Herbs & Baby Arugula 

$65.00/PP

beef
Slow Cooked Beef Short Rib
red wine jus,  Mushroom Risotto, Roasted Broccolini

$65.00/PP

Grilled Tenderloin of Beef
Bearnaise butter,  Grilled Asparagus,  Smoked whipped Potatoes

$65.00/PP

fish
Herb Grilled Salmon, dill-lemon butter
Glazed Carrots,  Roasted Fingerling Potatoes

$65.00/PP

Grilled Salmon with a melon Gastrique 
Roasted Fingerling Potatoes

Roasted Brussel Sprouts with Bacon and Shallots

$65.00/PP

Herb Crusted NEw england Cod
sweet corn butter,  petite Green Beans,  Farro Pilaf

$65.00/PP

duet entrees:  
Petite seared filet |  herb grilled shrimp colossal
herb crusted filet,  Pomme Puree &  grilled broccolini 

$75 .00/PP

Sliced beef tenderloin |  maryland style crab cake 
cabernet demi,  asiago risotto cake,  corn & fava bean succotash 

$75.00/PP

braised short rib |  seared sea scallops 
gremolata,  fried polenta cake,  roasted heirloom carrots 

$75 .00/PP

plant based
wild  Mushroom Ravioli
baby kale,  truffle cream, crispy shallots

$55.00/PP

winter celeriac steak
red cabbage puree,  confit carrots,  

rainbow carrot salad, yuzu vinaigrette

$55.00/PP

PLATED DINNER
   ALL PLATED DINNERS ARE

SERVED WITH ARTISAN BREAD
 & WHIPPED BUTTER 



third course (select one):  
Lemon Curd Tart
Blueberry Compote,  Mascarpone Chantilly Cream, Candied

Sunflower Seed Brittle

Classic Creme Brulé
Berry Compote,  Vanilla Bean Chantilly Cream, 

Fresh Berries

Chocolate Cookie Crumble
Sea Salt Caramel,  Raspberry Coulis ,  Chocolate Mousse 

Devils'  Food Cake
Espresso Mascarpone Mousse,  Toasted Buttered Crunchy Lady

Fingers,  Dark Chocolate Ganache

House Made Bavarian Fruit Tart

Lavender Cake
Blackberry Mousse,  Lemon Chantilly Cream, Fresh Blackberries

PLATED DINNER
   ALL PLATED DINNERS ARE

SERVED WITH ARTISAN BREAD
 & WHIPPED BUTTER 



HOSTED BEER & WINE BAR
beer & seltzer selection

whalers,  sam adams,  stella artois,  blue moon

$6.00/EA 

wine selection 

newport vineyard pinot noir

newport vineyard cabernet 

newport vineyard sauvignon blanc

newport vineyard pinot grigio 

$9.00/EA

soft beverages 

assorted coca cola products 

$2.00/EA

HOSTED FULL BAR
beer & seltzer selection

whalers,  sam adams,  stella artois,  blue moon

$6.00/EA 

wine selection 

newport vineyard pinot noir

newport vineyard cabernet 

newport vineyard sauvignon blanc

newport vineyard pinot grigio 

$9.00/EA

spirits 

greygoose vodka 

absolute vodka 

tanqueray gin

bacardi rum 

captain morgan rum 

jack daniel's  whiskey 

jose cuervo tequila 

$10.00/EA

soft beverages 

assorted coca cola products 

$2.00/EA

bar upgrade:
premium spirit upgrade

double cross vodka 

belvedere vodka

bombay sapphire

maker’s mark

don julio tequila 

patron anejo

johnny walker black label 

clase azul tequila 

johnny walker blue label 

CREDIT CARD "CASH" BAR
beer & seltzer selection

whalers,  sam adams,  stella artois,  blue moon

$8.00/EA 

wine selection 

newport vineyard pinot noir

newport vineyard cabernet 

newport vineyard sauvignon blanc

newport vineyard pinot grigio 

$10.00/EA

soft beverages 

assorted coca cola products 

$2.00/EA

spirits 

greygoose vodka 

absolute vodka 

tanqueray gin

bacardi rum 

captain morgan rum 

jack daniel's  whiskey 

jose cuervo tequila 

$12 .00/EA

soft beverages 

assorted coca cola products

$3.00/EA

FREE-SPIRITED BAR
seasonally crafted mocktails

 

selection of four crafted mocktails 

& soft beverages 

on consumption pricing 

$6.00/EA mocktail 

$2.00/EA coca cola beverage  

Bartender fee of $150.00 will be incurred for all

alcoholic bar services.  

All alcohol packages are limited to

4.5 hours of service

All alcoholic bars must conclude

service 30 minutes prior to event ending.
 

BEVERAGES & BAR


