OMNI PROVIDENCE HOTEL

WEDDING BROCHURE
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A DAY

UNLIKE ANY OTHER

SHOULD
H APPEN

AT A PLACE UNLIKE ANY OTHER.
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YOUR S TO RY S TARTS HERE.
Whether we’re hosting your wedding reception, rehearsal dinner or celebratory brunch, we’ll bring together the
best of everything. Distinctive venues. Exceptional cuisine. Luxurious accommodations. Legendary service. It all
comes together to ensure your event is truly sensational. Omni Providence Hotel’s experienced wedding team
will be here for you every step of the way — partnering with your wedding coordinator from your first planning
meeting to your final toast. So you can focus on what matters most: Making memories that last a lifetime.

TA B L E O F C O N T E N T S
PACKAGES | 4
MENUS | 7
BEVERAGES | 21
DETAILS | 25
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PAC K AG E S
Our on-site catering manager will assist you with coordinating all the details of your reception by personalizing
our classic wedding package to create your ideal day.

WEDDING PACKAGE INCLUSIONS:
	Personal and professional coordination prior to and
on the day of your special event
	Selection of four tray passed hors d’oeuvres and one
reception display

	Use of our baby grand piano
	All tables for dinner, cocktail hour, cake, sign-in
and gifts

	Three course dinner

	Chiavari chairs in silver, gold, white, clear, mahogany
and natural

	Traditional Champagne toast

	Three votive candles per dinner table

	Wedding cake with cake cutting service

	Dance floor and stage

	One hour of call brand open bar

	Coat check service (November-March)

	Hospitality Room with Champagne and
hors d’oeuvres for the wedding party

	Preferred rates for your guest’s overnight
accommodations based upon availability

	White glove service by our experienced
professional staff

	Complimentary bridal suite on the evening of
your reception

	Distinctive menu tasting with our executive chef
(up to four guests)

	Omni honeymoon on us for weddings spending
$15,000 in food and beverage or more

All selections are subject to a 16.75% service charge, 7.25% taxable administrative fee and an 8% Rhode Island sales tax.
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ME N U S
Our culinary options elevate weddings to a class all their own. Ask your wedding specialist about our customized
menus from buffet to plated — we offer packages personalized to suit your style, taste and budget.

T R AY PA S S E D H O R S D ’ O E U V R E S | C H O I C E O F F O U R
COLD
Eggplant coponata spoons
Crisp vegetable martini tzatziki
Herbed Vermont chèvre crostini | Niçoise olives and piquillo peppers
House made mozzarella cheese and heirloom tomato lollipop | Basil and balsamic syrup
Smoked salmon and caviar canapé
Shrimp cocktail
Asparagus wrapped in Serrano ham
Beef tartar on a Parmesan cheese chip
Seared beef tenderloin | Pickled fennel and balsamic syrup on a French baguette

HOT
White truffle and potato croquettes
Chicken and lemon grass potstickers | Soy ginger dipping sauce
Chicken empanada | Sour cream and pico de gallo
Jumbo lump crab cakes | Rémoulade sauce
Scallop wrapped in applewood smoked bacon
Lobster cobbler and sweet corn fritter | Red pepper aïoli
Roast spring lamb chops | Mint mustard seed jus lie
Chorizo stuffed date wrapped in bacon
Cajun sausage and pepper jack cheese puff
Braised short rib and whipped Yukon Gold potato crostini
Any additional hors d’oeuvres | $4 per piece
All selections are subject to a 16.75% service charge, 7.25% taxable administrative fee and an 8% Rhode Island sales tax.
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R E C E P T I O N D I S P L AY S | C H O I C E O F O N E
PREMIER CHEESE BOARD
Baked Brie en croûte, Mahón, queso manchego, Saint Andre, pecorino Toscano, Great Hill blue cheese, Wensleydale
with cranberries and Vermont cheddar
Fresh berries, dried fruits, local bee’s honeycomb, flavored mustards and spreads
Grilled breads and crackers

CHARCUTERIE
Shaved Serrano ham, prosciutto, palacios chorizo bresola, sweet sopressata and fennel salami
Pecorino Toscano and Parmigiano-Reggiano
Idiazabal house cured olives, whole grain mustard, fig cake, dried apricot and cherry mostarda, herb oil, roasted
garlic oil and balsamic syrup
Chestnut honey grilled baguettes, assorted country breads and stone ground crackers

BRUSCHETTA AND VEGETABLE CRUDITÉ MARTINIS
Marinated grilled seasonal vegetables, crisp sourdough baguette and chiffonade basil
Feta cheese, Kalamata olives and sun-dried tomatoes on a crisp sourdough baguette
Truffled wild mushroom salad | Shaved Reggiano on a crisp sourdough baguette
Selection of fresh vegetables and assorted dips

All selections are subject to a 16.75% service charge, 7.25% taxable administrative fee and an 8% Rhode Island sales tax.
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FIRST COURSE
SALADS | CHOICE OF ONE
Omni salad | Field greens with spiced pecans, sun-dried cranberries, goat cheese, grape tomatoes and
balsamic vinaigrette
Arugula salad | Baby arugula, caramelized pears, pancetta and honey Champagne vinaigrette
Caesar salad | Chilled romaine, seasoned croutons, anchovies, aged Parmigiano-Reggiano and traditional
Caesar dressing
Panzanella salad | Arugula leaves, vine ripened tomatoes, sliced cucumbers, red onions, seasoned croutons,
shaved Parmigiano-Reggiano and red wine vinaigrette

ADDITIONAL COURSE
Four cheese manicotti | Tomato basil sauce | $9 per person
Forest mushroom ravioli | Manchego cognac cream and balsamic drizzle | $10 per person
New England crab cakes | Sweet corn succotash and citrus buerre blanc | $12 per person
Potato gnocchi | Tossed with pancetta, sun-dried tomatoes, fresh herbs, extra virgin olive oil and garlic
$9 per person

All selections are subject to a 16.75% service charge, 7.25% taxable administrative fee and an 8% Rhode Island sales tax.
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MAIN COURSE
POULTRY
Pan roasted all natural statler chicken breast | Parmesan black pepper risotto, house cured pancetta cracklings and
brown chicken gravy
Stuffed herb seared chicken breast with spinach | Artichoke hearts, Vermont chèvre and roasted shallot
chicken jus
Savory rubbed statler chicken breast | Vermont maple mustard jus, apple and mushroom compote
$100 per person

VEGETARIAN
Sweet pea artichoke ravioli | Ricotta salata (spring and summer)
Roasted sugar pumpkin ravioli | Brown butter, sage leaves and shaved Reggiano (fall and winter)
$100 per person

SEAFOOD
Potato crusted North Atlantic cod fish | Roasted red pepper aïoli, oven roasted fingerling potatoes and garlic
braised kale
$106 per person
Pan roasted organic black pearl salmon fillet | Fennel crusted, grilled plum tomatoes, risotto style roasted and
barley citrus vinaigrette
$105 per person
Pan seared Chilean sea bass | Sauce Americaine
$120 per person

All selections are subject to a 16.75% service charge, 7.25% taxable administrative fee and an 8% Rhode Island sales tax.
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BEEF
Burgundy wine braised short rib of beef | Whipped Yukon Gold potatoes and slow roasted root vegetables
$114 per person
Pan-roasted tornadoes of beef | Horseradish mashed red bliss potatoes and seasonal vegetables
$114 per person
Grilled filet mignon | Choice of béarnaise or roasted shallot red wine reduction
$120 per person

COMBINATION PLATES
Filet of beef and lobster | Grilled filet mignon, wild mushroom demi-glace, lobster tail and tarragon butter
$132 per person

DESSERT
Wedding cake by Scrumptions | See separate document that offers the cake flavors and fillings garnished with a
chocolate dipped strawberry
Freshly brewed coffee, decaffeinated coffee and assorted hot teas

All selections are subject to a 16.75% service charge, 7.25% taxable administrative fee and an 8% Rhode Island sales tax.
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A F T E R G LO W
CANNOLI STATION
Cannolis filled-to-order with your choice of ricotta or chocolate cream, chocolate chips, pistachios, chocolate
sprinkles and topped off with powdered sugar
$12 per person

ICE CREAM BAR
Chocolate, vanilla and strawberry ice cream with a variety of toppings to include nuts, berries, candies, sprinkles,
sauces and whipped cream
$15 per person

SLIDER AND FRENCH FRY STATION
Cheeseburgers and hamburgers accompanied by a selection of sweet potatoes and regular French fries with
ketchup and mustard
$18 per person

PIZZA BASH
An assortment of cheese, pepperoni and sausage pizzas
$15 per person

PUB GRUB STATION
Mini Reubens with Thousand Island dressing, mini grilled cheeses, chicken fingers, onion rings and waffle fries
$18 per person

LATE NIGHT BREAKFAST
Ham, egg and cheese croissants
Doughnut holes, chocolate sauce, crumbled bacon and cinnamon sugar
$12 per person
All selections are subject to a 16.75% service charge, 7.25% taxable administrative fee and an 8% Rhode Island sales tax.
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BE V E RAG E S
CONSUMPTION OR CASH BAR SERVICE
CALL BRAND COCKTAILS
Svedka vodka, Jim Beam bourbon, J&B scotch, Seagram’s gin, Bacardí rum, Sauza Blanco tequila, Hennessy VS
cognac and Seagram’s 7 whiskey
Hosted | $8 per drink

Cash | $9 per drink

PREMIUM BRAND COCKTAILS
Ketel One vodka, Jack Daniel’s bourbon, Dewar’s scotch, Bombay Sapphire gin, Captain Morgan rum, Jose Cuervo
tequila, Courvoisier VS cognac and Seagram’s VO whiskey
Hosted | $10 per drink

Cash | $11 per drink

CALL BRAND WINES
MAN | Chardonnay, sauvignon blanc, merlot and cabernet sauvignon
Hosted | $8 per drink

Cash | $9 per drink

PREMIUM BRAND WINES
Hayes Ranch | Chardonnay, pinot grigio, merlot and cabernet sauvignon
Hosted | $10 per drink

Cash | $11 per drink

DOMESTIC BEERS
Budweiser and Bud Light
Hosted | $6 per drink

Cash | $7 per drink

SPECIALITY BEERS
Newport Storm, Samuel Adams Boston Lager, Corona Extra, Stella Artois, Angry Orchard (gluten free)
O’Doul’s available upon request
Hosted | $7 per drink

Cash | $8 per drink

All hosted, sponsored and cash bars require one bartender per 100 guests at $100 per bartender. All cash bars require one cashier per 150 guests at $100 per cashier.
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NON-ALCOHOLIC BEVERAGES
Soft drinks and bottled water
Hosted | $4 per drink

Cash | $4 per drink

SELECT CORDIALS
Bailey’s, Kahlua, Grand Marnier, St. Germain, Sambuca
Amaretto available upon request
Hosted | $12 per drink

Cash | $13 per drink

S P O N S O R E D B A R PA C K A G E
The sponsored bar package includes liquor, domestic and specialty beers, call or premium wines, soft drinks and
bottled water. Martinis are not included.

CALL BRANDS
First hour | $20 per person

Each additional hour | $10 per person

PREMIUM BRANDS
First hour | $22 per person

Each additional hour | $11 per person

WINE LIST
We will gladly accommodate special requests for wine that is not featured on this list. Special wine requests to be
sold by the case only. Please allow at least 30 days advance notice to confirm request, availability and pricing.

CALL WINE
MAN Family Wines | Chardonnay, sauvignon blanc, merlot and cabernet sauvignon
$40 per bottle

PREMIUM WINE
Hayes Ranch | Chardonnay, pinot grigio, merlot and cabernet sauvignon
$50 per bottle

All hosted, sponsored and cash bars require one bartender per 100 guests at $100 per bartender.
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SUPER PREMIUM WINE
2013 Carneros Highway | Chardonnay and pinot noir
2013 Highway 12 | Cabernet Sauvignon
$60 per bottle

SPARKLING WINE
Chandon | $65 per bottle
Kenwood Yalupa | $40 per bottle

PROSECCO
Ruffino | $50 per bottle

All hosted, sponsored and cash bars require one bartender per 100 guests at $100 per bartender.
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D E TA ILS
CEREMONY
Please inquire about the different ceremony location options here at the hotel. Our ceremony fee is $750. This fee
also includes a rehearsal with our catering manager. The hotel will assist you in determining if sound equipment
is required for your ceremony. If so, additional fees may apply.

AMENITIES AND SERVICES
The Omni Providence Hotel offers elegant complimentary white table linens, white napkins, chiavari chairs and
three votive candles with white tea lights per table. Specialty chairs, colored napkins or other specialty items may
be arranged at an additional charge.

GUARANTEE
A final guarantee must be received 72 business hours prior to the event and is not subject to reduction. Requests
to increase guarantees within three working days will be accommodated based on the product availability and
cannot be guaranteed.

E N T E R TA I N M E N T
It is your responsibility to discuss with your vendors and inform Omni Providence Hotel of any special electrical
requirements for your band, DJ or entertainment of any kind. Electrical fees may be applicable for special power
requirements. Our full-service audiovisual company, Encore Event Technologies, is located on-site. Please contact
Encore Event Technologies directly at 401-598-8217 for any specialty needs.

PA R K I N G
Event or overnight parking are excellent options for you and your guests. Please inquire with your wedding
specialist at Omni Providence Hotel for up-to-date parking options and fees.
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PAY M E N T
When signing a wedding reception contract, a 20% deposit of your food and beverage minimum is due to confirm
arrangements. A deposit schedule will be created by the catering manager based upon how far out your date is.
All wedding receptions are fully paid seven business days prior to your event.

PERSONAL ITEMS
Personalized items such as monogrammed Champagne flutes, cake cutting knife and server, monogrammed
cocktail napkins and any other pre-approved items you would like to enhance your event can be provided to the
hotel during the week leading up to your wedding. Centerpieces that include a candle must be enclosed in glass to
insure no flame is open. Amenity baskets may be placed in the men’s and lady’s restrooms. We suggest these be
low cost items as our restrooms are open to the general hotel population. A member of your wedding party should
be designated to remove and secure gifts and gift envelopes once your guests are seated for dinner. Personal or
monogrammed items should be removed from the banquet areas and secured at the conclusion of your event.
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CALL TODAY TO SPEAK WITH A WEDDING SPECIALIST.
Omni Providence Hotel • 401-598-8000
OmniHotels.com/RhodeIsland

