Post Wedding Day Breakfast

Breakfast Buffet

to include $25
Farm Fresh Scrambled Eggs

French Toast (with Maple Syrup and Butter)
Aspire Breakfast Potatoes

Applewood Smoked Bacon

Breakfast Sausage Links

Assorted Individual Yogurt

Sliced Seasonal Fruits

Freshly Baked Croissants

Muffins and Danish

Sweet Butter and Assorted Fruit Preserves
Chilled Orange, Grapefruit, and Cranberry Juice
Freshly Brewed Coffee and Selection of Teas

Additional Suggested Enhancements

Omelette Station (Attendant Required) 8
Eggs and Egg Beaters

Made to Order with Your Choice of:

Ham, Bacon, Cheddar Cheese, Swiss Cheese

Tomatoes, Mushrooms, Peppers, Onions and Spinach

Ham Carving Board (Attendant Required) 8
Honey Glazed Smoked Ham
Dijon Mustard Encrusted Rolls

Smoked Salmon and Bagels 12
Duck Trap Smoked Salmon, Shaved Red Onion, Cucumber

Sliced Tomato and Capers

Grilled Marinated Chicken Breast 8
Madeira Caramelized Onion Au Jus

Sauteed Seasonal Vegetables 5

Prices are Per Person
These prices are valid for the 2011 season. We reserve the right to change the prices at any time.




Terms & Conditions

Minimums The Hotel allows a 10% reduction from your contracted number of expected guests.

Deposit 25% of the estimated cost is due at contract signing for the first deposit to confirm
your date. Scheduled deposits can be set up with your Catering Sales Manager. 50% is
due 90-days in advance. The remaining balance is due 3 business days prior to your
wedding. Acceptable methods of payment are Credit Cards, Cashiers Check, Certified
Check or Cash.

Guarantee Your final guarantee must be received no later than 12:00 noon three
business days prior to your wedding. This number will be considered a guarantee,
not subject to reduction, and charges will be made accordingly.
The Hotel cannot be responsible for service to more than five percent over the provided
guarantee.

Service Charge All enhancement items (excluding labor and delivery of guest provided amenities)
are subject to a 22% taxable service charge.

Sales Tax All enhancement Food and Beverage items are subject to an 8% sales tax. All
Non-Food enhancement items are subject to a 7% sales tax.

Valet Parking Valet Parking is available at either Main Entrance of the Hotel or Aspire Restaurant.

Bar Service All guests in attendance who are drinking alcoholic beverages will be required
to a have a valid Identification regardless of age. Our bartenders have the right to
require proof of age if the guest appears less than thirty years of age.
No food or beverages are to be brought into the hotel, with the exception of
the Wedding Cake. The Hotel specifically prohibits the removal of food and beverages
from the function by the client or any of the client’s guests.

Outside Vendors The Hotel will be provided with the phone number and contact person for all
outside vendors involved in the Wedding.



PROVIDENCE

139 Mathewson Street Providence, RI 02903
401.861.8000 www.thehotelprovidence.com

Brown 5
Blackstone University | ©
Terrace Boardroom§ | &

Johnson & Wales
Hospitality Room

Rhode Island School of Design
Gallery Room

Meeting Rooms Classroom Theater Cocktail Conference Hollow Square U-Shape Half Rounds Rounds
Brown University Boardroom n/a n/a n/a 14 n/a n/a n/a n/a
Rhode Island School 36 80 60 32 26 26 36 40
Of Design Gallery Room
J&W Hospitality Room 30 65 60 32 26 26 30 40
Blackstone Terrace n/a 80 150 n/a n/a n/a n/a 100

Rhode Island School of Design: 20 x 40 (775 sq. ft.) Johnson & Wales: 20 x 38 (763 sq. ft.)

Brown Boardroom: 13 x 29 (437 sq. ft.)

Blackstone Terrace: 38 x 40 (1,490 sq. ft.)
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PATIO ASPIRE PRIVATE
(TO ACHEIVE MAXIMUM WINE ROOM
OCCUPANCY THE PATIO WOULD
NEEDTO BE
UTILIZED ANDTENTED)
ENTRANCE FROM ASPIRE
WESTMINSTER ST. MAIN
A-BAR
—
ENTRANCE FROM
HOTEL LOBBY
Meeting Rooms Classroom  Theater  Cocktail Conference  Hollow Square U-Shape  Half Rounds Rounds
Aspire Restaurant n/a n/a 275 n/a n/a n/a n/a n/a
(Plated function: 250 max)




