
Tilden Thurber Ballroom or Aspire Restaurant
Wedding Reception Packages

With your Choice of either Aspire Restaurant/A-Bar or the Tilden Thurber Ballroom

All packages include the following

• Complimentary Accommodations on your 1st Anniversary with Dinner in Aspire

• Reception Hors d’oeurve, a choice of Three Passed and One Display Station

• Three Course Gourmet Dinner

• White Gloved Butler Service

• Complimentary Valet Parking for your Wedding Reception Guests

• Private Chef Tasting Meal for up to Four People at Aspire

• Personal Bridal Attendant to Assist on your Special Day

• Complimentary Champagne and Afternoon Hors d’oeurve for Bridal Party

• Dance Floor and Head Table Set to Your Specifications

• Luxurious Complimentary Overnight Honeymoon Suite with Late Check Out 

• Special Rates for your Guest’s Overnight Accommodations

• Turndown Service with Champagne and Chocolate Dipped Strawberries

• Floor Length Ivory Linens and Napkins

• Chilled Champagne Toast

• Your Wedding Cake Presented on a Painted Plate

• Vegetarian and Children’s Entree Selections Available



Weddings

“You couldn’t Aspire
to a more romantic 
dining spot 
in Providence”
 The Providence Journal

401.521.3333           311 Westminster Street          Providence RI 02903



Fall in love with award-winning Aspire, where setting the scene for your special day is our passion.

You and your guests can celebrate at the city’s hippest and most luxurious dining spot for your 

rehearsal dinner, reception or post day brunch.

Inviting menus complemented by a gracious staff all contribute to the elegant surroundings that 

exceed even the highest expectations.

Let us help you begin happily ever after with our specially designed packages offering every detail 

for your perfect wedding.



Aspire Restaurant Wedding Package

Cocktail Reception

Hot Passed Hors d’oeuvre
Shrimp Potstickers, Yuzu Wasabi Dipping Sauce
Chicken Satay with Spicy Peanut Sauce
Scallops Wrapped in Smoked Bacon
Mini Beef Wellington
Unagi Glazed Shrimp
Ginger and Chicken Potstickers with Ponzu Sauce
Angus Beef Skewers Wrapped in Proscuitto and Gorgonzola
Marinated Grilled Beef Skewers
Zucchini and Corn Fritter
Vegetable Spring Rolls

Cold Passed Hors d’oeuvre
Tuna Tartar with Miso Flakes on a Wonton Crisp
Gazpacho Shooter
Antipasto Skewer
Shrimp and Crab Salad in Endive Leaf
Brie Brulee on Crostini
California Roll

Display Station Options

Garden Vegetable Crudites
Seasonal Selection of Fresh Vegetables with Bleu Cheese Dip and Sweet Almond Balsamic Dip

Mediterranean Antipasto
Assortment of Grilled Vegetables with Roasted Garlic, Sweet Peppers, Marinated Olives, Hummus and Crisp Pita 
Chips

Cheese Plates
Imported and Domestic Cheeses with Dried Apricots, Figs, Grapes, Assorted Crackers 
and Toasted French Bread

Sliced Fruit Platter
Seasonal Selection of Sliced Fruit and Fresh Berries

Bruschetta Station
Grilled Country Breads with Toppings: Olive Caponatta, Tomato and Artichoke Salad, and White Bean Puree



Aspire Restaurant Wedding Package

Appetizer or Soup
(choose one)

Fried Mozzarella & Prosciutto
Red and Yellow Tomato Chutney

Marinated Grilled Shrimp Skewer
Mango Salsa

Stuffed Portobello Mushroom
Spinach, Tomato, Parmigiano Reggiano, Pine Nuts, Balsamic Glaze

New England Clam Chowder
Westminster Oyster Crackers

Tuscan Minestrone

Chef’s Seasonal Soup Selection

Salad
(choose one)

Baby Arugula 
With Extra Virgin Olive Oil, Lemon Zest and Shaved Parmigianno-Reggiano

Mixed Greens
Orange Segments, Dried Cranberries, Goat Cheese, Toasted Pecans, Citrus Vinaigrette

Aspire Caesar
Salad with Brioche Croutons and Shaved Parmigiano Reggiano Cheese

Entree
(choose two)

Atlantic Salmon	 99	
Farm Raised Hand-Cut Filet with Seasonally Inspired Risotto Cake
Tarragon Lobster Beurre Blanc

Pan Roasted Jumbo Scallops	 99
Potato Gnocchi, Buttered Squash, Dried Cranberry and Pepita Seeds in Brown Butter Sauce

Lobster Feast	 MKT	
Two Pound Baked Stuffed Lobster Served with Boiled Fingerling Potatoes and Sauteed Baby Spinach

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



Center Cut Filet Mignon	 109
Creamy Potato Gratin, Roasted Baby Carrots, Brussels Sprouts with a Carmelized Shallot Sauce

Grilled Veal Tenderloin	 109
Crispy Polenta Cake, Sauteed Seasonal Wild Mushrooms, Slightly Wilted Baby Spinach 
and Thyme Veal Jus

Berkshire Pork Osso Bucco	 109
Creamy Saffron and Root Vegetable Risotto with Gremolata and Pan Sauce

Veal Bolognese	 89
Served over Orecchiette Pasta with Fresh Basil and Shaved Parmigianno-Reggiano

Berkshire Pork Chop	 89
Stuffed with Pear, Shallot and Pancetta over Roasted Sweet Potato and Rainbow Chard 
Topped with Candied Walnuts, Sage Cream

Dessert
Your Wedding Cake will be professionally cut and served on a customized painted plate 
with accompanying sauce and garnish.
Additional Dessert options can be customized.
 

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.



Tilden Thurber Ballroom         100	        170	            200                 n/a                 42                   55                90                      150
 

Rhode Island School of Design
Gallery Room

Johnson & Wales
Hospitality Room

Blackstone
Terrace

Brown
University
Boardroom E

le
va

to
r

Meeting Rooms          Classroom     Theater     Cocktail       Conference      Hollow Square    U-Shape      Half Rounds         Rounds

Rhode Island School of Design: 20 x 40 (775 sq. ft.)
Brown Boardroom: 13 x 29 (437 sq. ft.)

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

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

Johnson & Wales: 20 x 38 (763 sq. ft.)
Blackstone Terrace: 38 x 40 (1,490 sq. ft.)



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)
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HOTEL LOBBY

A-BAR

ASPIRE 
MAIN 

DINING ROOM

ASPIRE PRIVATE
WINE ROOM

ENTRANCE FROM 
WESTMINSTER ST.

PATIO
(TO ACHEIVE MAXIMUM 
OCCUPANCY THE PATIO WOULD 
NEED TO BE 
UTILIZED AND TENTED)

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


