
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies.

A non-refundable deposit of $500 is require to book the date of your function (this 
is not a room fee & will be deducted from your final bill). Our staff provides a basic 

centerpiece, linen napkins & tablecloths. Feel free to provide your own centerpieces, 
place cards, etc. to enhance your event. No confetti or posting of any materials to the 

interior walls will be allowed. Failure to do so will result in a $300 cleaning fee. 
Payment must be paid in full 4 days prior to the day of the event in cash & all parties 

will be subject to 20% gratuity + 8% RI sales tax + 5% coordination service fee & $350 
room fee. Credit and debit cards will be charged a 3% service free. Prices subject to 

change at any time. 
We look forward to helping make your occasion special. 

Catering done by Ethan Anthony's Catering LLC.

GARDEN SALAD
 ASSORTED SANDWICH WRAPS 
HAM & CHEESE, TURKEY & CHEESE, AND TUNA 
 POTATO SALAD OR PASTA SALAD PICK ONE 

ENTREÉS PICK ONE
BAKED CHICKEN OR CHICKEN MARSALA

SIDES
BREAD & BUTTER, AND ASSORTED PASTRIES

GARDEN OR CAESAR SALAD PICK ONE

 PENNE WITH MARINARA 
 MEATBALLS WITH MARINARA 
OR SAUSAGE & PEPPERS PICK ONE 
 ENTREÉS PICK ONE
CHICKEN PARMESAN, CHICKEN MARSALA, CHICKEN PICCATA, 
OR BAKED CHICKEN

SIDES
ROASTED POTATOES, SEASONAL VEGETABLES, BREAD & BUTTER, 
AND ASSORTED PASTRIES

GARDEN OR CAESAR SALAD PICK ONE

 PENNE WITH MARINARA 
 MEATBALLS WITH MARINARA 
OR SAUSAGE & PEPPERS PICK ONE 
 ENTREÉS PICK ONE
CHICKEN PARMESAN, CHICKEN MARSALA, CHICKEN PICCATA, 
OR BAKED CHICKEN

ROASTED PORK OR BAKED SCROD PICK ONE

SIDES
ROASTED POTATOES, SEASONAL VEGETABLES, BREAD & BUTTER, 
AND ASSORTED PASTRIES

ASSORTED MUFFINS & PASTRIES

FRESH FRUIT BOWL
 ENTREÉS
SCRAMBLED EGGS, HOME FRIES, BACON, & HAM

PANCAKES OR FRENCH TOAST PICK ONE

GARDEN SALAD

CHOICE OF PASTA & SAUCE
PENNE, SHELLS, OR BOW TIES • MARINARA OR PINK VODKA SAUCE 
 
BAKED CHICKEN OR CHICKEN MARSALA PICK ONE

ASSORTED MUFFINS & PASTRIES

FRESH FRUIT BOWL
 ENTREÉS
SCRAMBLED EGGS, HOME FRIES, BACON, & SAUSAGE

GARDEN SALAD ADD CAESAR +.75

CHOICE OF PASTA & SAUCE
PENNE, SHELLS, OR BOW TIES • MARINARA OR PINK VODKA SAUCE

CHICKEN ENTREÉS
CHICKEN PARMESAN, CHICKEN MARSALA, OR BAKED CHICKEN

ROASTED PORK, SLICED ROAST BEEF 
OR BAKED SCROD PICK ONE 
 
SIDES
BREAD & BUTTER, AND SEASONAL VEGETABLES
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Buffet #3

Brunch Buffet #1

Brunch Buffet #2

Buffet #2

Buffet #1

Family Style

$19.95

$23.95

$25.95

$26.95

$32.95

$19.95

Per 
Person

Per 
Person

Per 
Person

Per 
Person

Per 
Person

Per 
Person

FRESH GARDEN SALAD

PENNE WITH MARINARA SAUCE

ENTREÉS PICK ONE
CHICKEN PARMESAN, CHICKEN MARSALA, OR BAKED CHICKEN

SIDES PICK ONE 
FRENCH FRIES, RED ROASTED GARLIC MASHED, OVEN ROASTED, 
OR ROLLS & BUTTER

Catering Menu



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies.

CHICKEN MARSALA�	 60	 120

CHICKEN PICCATTA	 60	 120

CHICKEN CAPRI	 60	 120

CHICKEN CACCIATORE	 60	 120

BAKED LEMON & WINE CHICKEN	 55	 110

CHICKEN WINGS	 60	 120

VEAL & PEAS	 70	 140

VEAL & MUSHROOMS	 70	 140

VEAL, PEAS & MUSHROOMS	 70	 140

VEAL, MUSHROOMS & PEPPERS	 70	 140

MEATBALLS	 60	 120

MEATBALLS & SAUSAGE	 60	 120

MEATBALLS, SAUSAGE & PEPPERS	 60	 120

SAUSAGE & PEPPERS PLAIN	 60	 120

SAUSAGE & PEPPERS RED	 60	 120

SAUSAGE, PEPPERS, ONIONS	 60	 120
& POTATOES	  

ROASTED TURKEY W/ GRAVY	 55	 110

ROASTED PORK LOIN W/	 60	 120
ONIONS MUSHROOM MARSALA

BAKED HAM W/ PINEAPPLE	 60	 120

ROAST BEEF W/ MUSHROOMS	 65	 130

SMOTHERED SIRLOIN TIPS WITH	 85	 170
MUSHROOMS & ONIONS

EGGPLANT	 55	 110

EGGPLANT ROLOTINI STUFFED	 18PC	 54PC
W/ ITALIAN HAM & RICOTTA	 70	 190

GARDEN SALAD	 25	 50

ANTIPASTA SALAD	 60	 120

CEASAR SALAD	 30	 60

MIXED GREENS	 35	 70
W/ CRAISINS FETA ALMONDS

POTATO SALAD ITALIAN OR MAYO	 30	 60

PASTA SALAD ITALIAN OR MAYO	 30	 60

CAPRESE SALAD	 50	 100

GREEN BEAN SALAD	 35	 70

ORZO FLORENTINE	 30	 60

FRUIT SALAD	 50	 100

TOMATO CUCUMBER & RED ONION	 35	 70

TORTELLINI PASTA SALAD	 45	 90

MARINARA/HOUSE	 30	 60

MEAT SAUCE	 40	 80

PINK VODKA	 40	 80

ALFREDO	 45	 90

MARSALA	 40	 80

CARBONARA	 50	 100

AGLIO E OLIO	 40	 80

BAKED PENNE	 50	 100

MEAT LASAGNA	 55	 115

EGGPLANT LASAGNA	 50	 105

CHICKEN W/ RABE	 50	 105

SAUSAGE W/ RABE	 50	 105

CHICKEN W/ BROCCOLI	 50	 105

SAUSAGE W/ BROCCOLI	 50	 105

MARINARA	 12.95	 17.95	 27.95

HOUSE	 12.95	 17.95	 27.95

PINK VODKA	 14.95	 19.95	 29.95

ALFREDO	 14.95	 19.95	 29.95

CARBONARA	 15.95	 22.95	 32.95

RED CLAM SAUCE	 25.95	 47.95	 81.95

WHITE CLAM SAUCE	 25.95	 47.95	 81.95

SQUID W/ TENTACLES	 26.95	 48.95	 91.95

MEAT SAUCE	 16.95	 26.95	 46.95

HALF
15 – 20 PPL

HALF
15 – 20 PPL

HALF
15 – 20 PPL

HALF
15 – 20 PPL

FULL 
45 – 50 PPL

FULL 
45 – 50 PPL

FULL 
45 – 50 PPL

FULL 
45 – 50 PPL

QUART HALF GALLON

Entrées Salad

Pasta

Specialty PastaSauces

PENNE, RIGATONI, SHELLS, FARFALLE 
GNOCCHI, CHEESE RAVIOLI, CAVATELLI 

CHEESE TORTELLINI, STUFFED RIGATONI
HALF PAN +12 • FULL PAN +20

CHOOSE ANY SAUCE LISTED

ChickenShrimp Sausage
HALF +20  
FULL +35

HALF +15  
FULL +25

HALF +15  
FULL +25

Add 
Ons


