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We are honored that you are considering Hotel Providence for one of the most           
momentous and significant days of your life! 
 
Your wedding should be uniquely you, and here at Hotel Providence we are passionate 
about helping you bring your vision to life. Combine romance and history by designing 
a one of a kind experience in our versatile and distinctive event spaces. 
 
Exchange your vows in front of your nearest and dearest on our dreamy Blackstone  
Terrace. This tented rooftop space overlooks our inviting gated courtyard, and offers a 
charming view of Providence’s arts district. Featuring romantic white draping and  
whimsical chandeliers, it’s a fairy tale backdrop for the most important part of your big 
day. 
 
Enjoy decadent hors d’oeuvres and sip cocktails under the stars in our outdoor gated 
Courtyard. The perfect place for mixing and mingling for cocktail hour, the courtyard 
has romantic bistro lighting, a water fountain, as well as a fire pit and outdoor heaters 
for those chillier New England months. 
 
Step into one of our gorgeous interior event spaces for a delicious meal lovingly        
created by our talented culinary team. The stately Tilden Thurber Ballroom boasts    
soaring coffered ceilings and classic chandeliers for a timeless and elegant look for 
your reception. Seeking something a bit more modern? Our Main Stage Dining Room 
will dazzle you with its’ hand-crafted Swarovski crystal chandeliers and edgy red leather 
walls. Looking to create something a little different for your day? Utilize all of our        
incredible spaces by savoring your reception dinner in our classic ballroom before 
moving the party to the contemporary Main Stage to dance the night away. 
 
We are proud to offer complete event exclusivity for your wedding day -- meaning no 
other weddings or events will be happening during your wedding. Not only does this 
mean you can use each of our distinct event spaces to tell a different part of your love 
story, it also means that our knowledgeable team of event professionals will be        
completely dedicated to the two of you. Allow us to ensure that your special day runs 
smoothly from start to finish. All you need to worry about is having the time of your 
lives. 
 
Welcome to Hotel Providence, founded on passion. 

C o n g r at u l at i o n s !  

Kate Heemsoth 
Director of Sales & Marketing 

Erica Hendricks 
Catering Sales Manager 
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I n c l u d e d  i n  E v e ry  We d d i n g  
• Dedicated Wedding Coordinator 
• Detail Meetings Prior to Wedding Date 
• Exclusive Use of Event Spaces for 5 hours 
• Banquet Chairs + Tables 
• Floor Length Linen in Color of Choice 
• Napkin in Color of Choice 

• Chair Covers + Optional Sashes 
• Champagne Toast 
• 2 Tickets to Group Tasting Event 
• Cake Cutting + Service 
• Overnight Accommodations for Newlyweds 
• Complimentary Anniversary Stay* 

[ Romance Wedding Package ]  

Cocktail Hour: 
• wine, beer, & seltzer open bar - 1 hour 
• selection of 3 passed hors d’oeuvres 
• cheese, fruit, & vegetable stationary display 
 
Reception: 
• cash bar for duration 
• salad course, freshly baked dinner rolls  
• 2 protein + 1 vegetarian entrée options 
• freshly brewed coffee & tea 

[ Elegance Wedding Package ]  

Cocktail Hour: 
• mid-level open bar for 1 hour 
• selection of 5 passed hors d’oeuvres 
• choice of stationary appetizer display 
 
Reception: 
• mid-level open bar for additional 4 hours 
• strawberry garnish on champagne 
• salad course, freshly baked dinner rolls 
• 3 protein + 1 vegetarian entrée options 
• freshly brewed coffee & tea 
• 2 passed late night snacks 
 
Enhancements: 
• specialty linen for 2 tables 
• valet parking for event-only guests 

Fridays/Sundays: $115.00 per person**  
Saturdays: $125.00 per person  
romance package only available on fridays & sundays of non -
holiday weekends during in-season. 
available on saturdays off -season. 

Fridays/Sundays: $135.00 per person**  
Saturdays: $145.00 per person  

[ Luxury Wedding Package ]  

Cocktail Hour: 
• premium level open bar for 1 hour 
• selection of 5 passed hors d’oeuvres 
• choice of 2 stationary appetizer displays 
 
Reception: 
• premium level open bar for additional 4 hours 
• strawberry garnish on champagne 
• salad course, freshly baked dinner rolls 
• pasta course 
• 3 protein + 1 vegetarian entrée options 

• upgraded entrée selections 
• freshly brewed coffee & tea 
• miniature desserts station 
• 2 passed late night snacks 
 
Enhancements 
• chiavari chairs 
• enhanced linen package 
• valet parking for event-only guests 

Fridays/Sundays: $165.00 per person**  
Saturdays: $175.00 per person  

*Anniversary Stay based on Availability. **Applicable only for Sundays of non-Holiday Weekends. 
Packages without bar included available. Please see your sales representative for details. 

 
 
 
 

All prices are per person, unless otherwise noted, and are subject to a 23% facility fee and applicable sales tax. The facility fee is not a tip, gratuity or service charge and will be retained by the hotel.  

P l at e d  Pa c k a g e s  
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[ Cocktail Style Package ]  

Cocktail Hour: 
• mid-level open bar for 1 hour 
• selection of 5 passed hors d’oeuvres 
• choice of stationary appetizer display 
 
Reception: 
• mid-level open bar for additional 4 hours 
• 1 premium stationary appetizer display 
• 1 carving station option:                                    

prime rib, beef tenderloin, turkey, or ham 
• fresh pasta action station                              

chef attended - pasta with pink vodka, alfredo, 
and tomato sauces with chicken, shrimp and 
seasonal vegetables 

• 2 passed late night snacks 
• miniature desserts station 
• freshly brewed coffee & tea 

Fridays/Sundays: $125.00 per person**  
Saturdays: $135.00 per person  

[ Dinner Buffet Package ]  

Fridays/Sundays: $125.00 per person**  
Saturdays: $135.00 per person  
minimum of 50 guests, maximum of 100 guests  

Cocktail Hour: 
• mid-level open bar for 1 hour 
• selection of 3 passed hors d’oeuvres 
• cheese, fruit, & vegetable stationary display 
 
Reception: 
• mid-level open bar for additional 4 hours 
 
Buffet: 
• dinner rolls & butter 
• 2 soup and/or salad options 
• 1 vegetable option 
• 1 starch option 
• 2 entrée options 
• 1 carving station option:                                         

prime rib, beef tenderloin, turkey, or ham 
• freshly brewed coffee & tea 

[ Mid-Level Bar ]  
• soft drinks 
• selection of 5 beers 
• selection of 5 wines 
• assorted hard seltzers 
• mixed cocktails                                                        

featuring tito’s, tanqueray, captain morgan, 
jose cuervo silver, jack daniel’s, jameson 

 
included with elegance, cocktail,  & dinner 
buffet packages 
(note: mid-level bar does not include martinis, 
neat, rocks, or shots drinks) 

[ Premium Level Bar ]  
all inclusions of mid-level bar, plus: 
• mixed cocktails, martini, neat, and rocks drinks  

featuring tito’s, grey goose, ketel one, tanqueray, 
hendricks, bombay, captain morgan, jose cuervo 
silver, patron, jack daniel’s, crown royal, jameson, 
bulliet 

 
included with luxury package 
(note: additional $20 per person to upgrade from mid-
level bar in wedding packages.) 

B u f f e t  &  S tat i o n a ry  Pa c k a g e s  

B a r  D e ta i l s  

Packages without bar included available. Additional charges apply for events without any bar service. Please see your sales representative for details. 
All prices are per person, unless otherwise noted, and are subject to a 23% facility fee and applicable sales tax. The facility fee is not a tip, gratuity or service charge and will be retained by the hotel.  
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 Passed Hors D ’oeuvres  
Land 

chicken teriyaki 
thai chicken lettuce cups 
coconut chicken skewers 
chicken & waffle skewers 

buffalo chicken rangoons 
seared duck with mango chutney 

prosciutto + melon skewers 
mini beef wellingtons 

bacon wrapped short ribs 
sausage stuffed mushrooms 

beef tartare canape 

Sea 
bacon wrapped scallops 

ahi tuna tartare 
mini crab cakes 
shrimp cocktail 

lobster rangoons 
crab rangoons 

sesame crusted tuna on wonton 
salmon tartare on cucumber 
seafood stuffed mushrooms 

new england clam cake                      
& chowder shooters 

Vegetarian 
vegetable spring rolls 

spanakopita 
fried mac & cheese bites 

brie & raspberry bites 
spicy cauliflower bites 

tomato, mozzarella + basil crostini 
fig, arugula + goat cheese tart 

mini grilled cheese                               
& tomato bisque shooters 

 Standard Stationary Hors D ’oeuvres  

Cheese, Fruit, & Vegetable Display 
assorted imported and domestic cheeses, crackers, 
freshly sliced seasonal fruit, and vegetable crudité 
with dips 
 
Mediterranean Antipasto Display* 
assortment of italian specialties capicola, salami, pro-
volone + mozzarella cheeses, marinated mushrooms, 
artichokes, olvies, stuffed cherry peppers, grilled veg-
etables, caprese ricotta dip + crostinis 
 
Macaroni & Cheese Bar* 
baked macaroni & cheese served with diced tomato, 
broccoli, grilled chicken, bacon, ham, chives 

Mashed Potato Bar* 
yukon gold mashed potatoes served with cheddar 
cheese, bacon, chives, sour cream, caramelized onions, 
roasted garlic, gorgonzola, and potato skins 
 
Taste of Chinatown* 
crab rangoons, chicken teriyaki, vegetable spring 
rolls, general tso chicken, pork belly with grilled 
pineapple 
 
Comfort Food* 
miniature cheeseburger, pulled pork, and crispy    
chicken sliders, french fires, assorted flat bread     
pizzas, pretzel bites with dipping sauces 

*$3 per person upcharge for Romance + Dinner Buffet Package.  

 Premium Stationary Hors D ’oeuvres  

New England Seafood Display** 
house made clam cakes & new england clam chowder 
shooters, seared sea scallops with a pomegranate    
reduction, shrimp cocktail, & miniature fish & chip   
baskets 

Pasta Station** 
action station featuring fresh pasta noodles, pink 
vodka, alfredo, and red sauces, grilled chicken, 
grilled shrimp, and seasonal vegetables 
chef attendant fee $100.00 per 100 guests 

**$5 per person upcharge for Romance & Dinner Buffet Package, $3 per person upcharge for Elegance Package.  

All prices are per person, unless otherwise noted, and are subject to a 23% facility fee and applicable sales tax. The facility fee is not a tip, gratuity or service charge and will be retained by the hotel.  

Raw Bar 
littlenecks, shrimp, oysters, crab legs 

+$Mkt. 
Raw Bar is not included with any package. 

Included with Elegance, Luxury, and Cocktail Packages. 

Included with Luxury, & Cocktail Packages. 
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E n t r é e  O p t i o n s  
Poultry 

chicken piccata 
chicken marsala 

spinach & ricotta stuffed chicken 
cranberry stuffed chicken 

portuguese stuffed chicken 
caprese chicken 

Fish 
new england style cod 
hoisin glazed salmon 

swordfish (+2)* 
seafood stuffed haddock (+$2)* 

seafood stuffed shrimp (+$4)* 
 

Beef 
tenderloin of beef 

braised beef short ribs (+$3)* 
16oz prime rib of beef (+$5)* 

center cut filet mignon (+$9)* 
 

Surf & Turf 
filet mignon + seafood stuffed shrimp (+$11) 

filet mignon + lobster tail (+$mkt) 
 
 
 

Vegetarian 
mushroom filled ravioli 

butternut squash filled ravioli 
eggplant rollatini (vegan) 
Cauliflower Steak (Vegan) 

Portobello Mushrooms (Vegan) 

**$4 per person upcharge for Romance + Elegance Packages. Included with Luxury Package. 

S i d e s  &  A d d i t i o n a l  C o u r s e s  
Vegetables 

seasonal vegetable medley 
glazed carrots 

seasoned green beans 
roasted asparagus 

roasted butternut squash (seasonal) 
 
 

Soups 
italian wedding soup 

tuscan minestrone soup 
tomato bisque 

new england clam chowder 
 
 

Pasta** 
mushroom ravioli 
cheese tortellini 

tagliatelle Bolognese 
lobster ravioli (+$mkt) 

 

Starches 
tri-blend roasted potatoes 

garlic mashed potatoes 
rice pilaf 

seasonal risotto (+$1) 
 
 
 

Salads 
mixed greens salad 

classic caesar salad 
spinach salad 
caprese salad 

 
 

Children’s Meals ($39) 
ages 12 & under 

chicken tenders & french fires 
macaroni & cheese 

hamburger / hot dog & fries 
grilled chicken & sides 

*Included with Luxury Package at no additional charge. 

Vendor Meals are available at a rate of $45.00 per meal + any relevant upcharges. 

All prices are per person, unless otherwise noted, and are subject to a 23% facility fee and applicable sales tax. The facility fee is not a tip, gratuity or service charge and will be retained by the hotel.  
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D e s s e rt s  
Chef’s Dessert Display (+$6) 

a variety of individual sized desserts including      
chocolate mousse cakes, tiramisu, assorted cup cakes, 

miniature cheesecakes, and assorted petit fours 

KNEAD Doughnut Bar (+$7) 
assortment of artisan doughnuts from providence’s 

own knead doughnuts 
vegan + gluten free options available 

Pa s s e d  L a t e  N i g h t  S n a c k s  
cheeseburger sliders 
pulled pork sliders 

crispy chicken sliders 
french fry cups 

soft pretzel bites 
assorted flatbread pizzas 

 
choose two: $4 per person* 

 
 

*Included with Elegance, Luxury, and Cocktail packages. 

A d d i t i o n a l  S e r v i c e s  
additional hours of time ($450 per hour) 

additional bar set ups ($250 per bar) 
coat room attendant ($150) 

 
lawn games ($150+) 

 
tent siding ($750+) 

tent heating ($350+) 
 

chiavari chair upgrade ($8 per chair) 
napoleon chair upgrade ($9 per chair) 

specialty linen + napkins (priced upon request) 
extraordinary décor fee ($350+) 

All prices are per person, unless otherwise noted, and are subject to a 23% facility fee and applicable sales tax. The facility fee is not a tip, gratuity or service charge and will be retained by the hotel.  
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We d d i n g  C e r e m o n i e s  
adds (1) additional hour of time to event block 

100 white garden chairs 
welcome beverage station 

scheduled rehearsal prior to wedding day 
 

$650 

S i t e  F e e  &  O c c u pa n c y  

Tilden Thurber Ballroom 
150 guests seated 

150 guests cocktail 
 

Main Stage Dining Room 
130 guests seated 

130 guests cocktail 

Courtyard 
80 guests seated 

150 guests cocktail 
 

Blackstone Terrace 
60 guests seated 

120 guests cocktail 

In Season 
(April 1— November 30) 

$3,000.00 

Off Season 
(December 1— March 31) 

$2,000.00 

Hotel Providence offers exclusive use of all event spaces for your wedding 
day. All spaces are truly unique, and we are happy to customize the layout of 

your wedding to create a special day unlike any other. 

O v e r n i g h t  G u e s t  R o o m s  

Hotel Providence has 80 guest rooms in a variety of bed types and 
combinations, so your loved ones can be close at hand for your big 

weekend. Our newlyweds are treated to our largest available suite for 
the wedding night, and we offer discounts on overnight rooms via     

traditional wedding blocks or courtesy rates for your guests. 

Room Blocks 
• discounted guest room rates 
• sets aside a designated amount of rooms for your 

guests in specific room types 
• rooms are held specially for guests of your      

wedding until 30 days prior to the wedding 
• 90% attrition clause - you are required to fill 90% 

of the total block 

Courtesy Rates 
• discounted guest room rates 
• all available rooms in the hotel are eligible for 

booking, including suites 
• no rooms are held specially for your guests until 

they are specifically reserved, and are instead    
offered on a first come-first served basis 

• no attrition clause 

All prices are per person, unless otherwise noted, and are subject to a 23% facility fee and applicable sales tax. The facility fee is not a tip, gratuity or service charge and will be retained by the hotel.  

Backstage Kitchen + Bar 
40 guests seated 

100 guests cocktail 
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A n  I n t i m a t e  A f fa i r  

Looking for something a little more low-key, or looking to plan your wedding in 
90 days or less? Consider our intimate wedding package for your special day!  

I n c l u s i o n s  
dedicated day-of venue coordinator 
(1) detail meeting week prior to event 

(4) hours of event time 
event servers + (1) bartender 

floor length linen in white, black, or ivory 

napkin in choice of color 
champagne toast for guests 

private bar set up 
cake cutting + service 

overnight stay in luxury suite 

Cocktail Hour: 
selection of 3 passed hors d’oeuvres 

cash bar   
 

Reception: 
cash bar for duration 

salad course, freshly baked dinner rolls  
2 protein + 1 vegetarian entrée options 

    (additional charges apply for upgraded entrees) 
freshly brewed coffee & tea 

Friday/Saturday/Sunday: $65.00 per person  
Monday-Thursday: $55.00 per person  

All prices are per person, unless otherwise noted, and are subject to a 23% facility fee and applicable sales tax. The facility fee is not a tip, gratuity or service charge and will be retained by the hotel.  

C e r e m o n i e s  
adds (30) minutes of time to event 

ceremony chairs 
any necessary tables with linen 

 
$500 

D e ta i l s  
Minimums & Rentals  

Friday / Saturday / Sunday 
Rental: $750.00 

Food + Beverage Minimum: $4,000.00 

Monday-Thursday 
Rental: $500.00 

Food + Beverage Minimum: $3,000.00 

Terms & Conditions  

Our Intimate Wedding packages are designed for smaller parties of (60) guests or 
less. Packages are available for booking on Fridays, Saturday, and Sundays within 90 
days of contract signing, and available Monday-Thursday year-round. All other Hotel 

policies apply. Please see your sales representative for more details. 
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C at e r i n g  P o l i c i e s  

Food & Beverage Minimums  
in Season 

april 1st - november 30th 
fridays - $7,500 

saturdays - $10,000 
sundays* - $6,000 

Off Season 
december 1st - march 31st 

fridays - $5,000 
saturdays - $7,500 
sundays* - $4,500 

Minimum applies to food and beverage purchases only. Ceremony fee and site fee do not contribute to minimum. 

*Note: Sundays of Holiday Weekends are treated as Saturdays. 

New Year’s Eve is treated as an In Season Saturday and is subject to additional service fees. 

Food & Beverage Policies  

Hotel Providence is responsible for the quality and freshness of the food served to our guests. Due to health regulations, all 
food served at the Hotel must be prepared by our culinary staff, with the exception of your celebration dessert. Food may not 
be taken off the premises after it has been prepared and served. The sale and service of alcoholic beverages are regulated by 

the state of Rhode Island. As a licensee, this Hotel is responsible for the administration of those regulations. It is a policy, 
therefore, that alcoholic beverages cannot be brought into the Hotel from outside. 

Taxes & Facility Fee  

All event spaces, food and beverage, and related services are subject to applicable taxes (currently 8% on food and           
beverage, and 7% on all other items) in effect of the date(s) of the event, and are subject to change without notice. Prior to 

the application of taxes, a facility fee of 23% will be charged on all services and related items. The facility fee is not a tip, gra-
tuity, or service charge for your staff, and will be retained by the hotel for costs associated with your event. Please note the 

facility fee is subject to all applicable taxes. 

Guarantees  

A guaranteed attendance figure is required for all weddings fourteen (14) days prior to the function date, and is not subject 
to reduction. At this time, your breakdown of meal choices (for plated events) and floor plan/seating chart are also due. If the 

catering office is not advised by this time, the estimated figure will automatically become the guarantee.  

Parking  

For packages that don’t include valet parking, hosted valet parking may be arranged through the catering office. There is a 
charge of $12 per car for event-only guests, and $32 per car for any overnight guests. 

Outside Vendors & Decor  

Hotel Providence must be informed of all outside vendors, and may ask them to provide a certificate of insurance. All linen, 
chairs, draping, etc. rentals must be provided by the hotel or an affiliated vendor. All event materials, fabrics, and décor must 

comply with local fire laws and building codes. No event materials or décor may be affixed to the walls, floors, windows, 
doors or ceilings with nails, staples, tape, or any other substance. Any loss or damage to décor or property rented from or 
supplied by Hotel Providence will result in a fee determined by management.  Confetti, Glitter, and Helium Balloons are    

prohibited, and if used will result in additional $500 cleaning fee. Your event manager will take care of reasonable decorating 
and clean up services. Your event manager will place centerpieces, set up welcome tables, arrange place cards, etc. All items 
must be as assembled as possible (no individually wrapped items that need to be unwrapped, place cards already in alpha-

betical order, centerpieces assembled, etc.) or you will be subject to a decoration fee starting at $500.00. Extraordinary    
decorating services are available directly through your event manager for additional rates. 



 11 

 

P r e f e r r e d  Ve n d o r s  

C a k e s  &  S w e e t s  
Ellie’s 

401.563.3333 // @elliesprov 
Sin Bakery 

401.369.8427 // @sindesserts 
Only the Finest Italian Cookies & Espresso 

401.450.9276 // @onlythefinestitaliancookies 
 
 

E n t e rta i n m e n t  
Music Machine Entertainment  
401.524.6162 // @musicmachineridj 
Occasional Sounds DJ Service 

774.644.8339 // @djfrenchee 
Turning Music into Memories  

774.454.7492  // @dj_jessb 
Luke Renchan Entertainment  

401.816.5496  // @lukesent 
 

 

O f f i c i a n t s  
Greg Nawrocki 

508.496.9964 // southcoastjp.com 
Deborah Hoch - An Everlasting Memory  

508.472.6252 // @revdeborahhoch 
Mike Egan - Heavenly Weddings 

401.440.6780 // @mikeeganheavenlyweddings 
 
 

D e c o r  
Fabulosity Designs & Rentals 

401.215.8870 // @fabulositydesigns 
Uniquely Chic Vintage 

401.309.1801 // @uniquelychicvintagerentals 
Advanced Production & Design 

401.484.8790 // @apad_ri 
XO The Girls 

508.679.9650 // @xothegirls 
 
 

We d d i n g  Fa s h i o n  
Aldo’s House of Formals 

401.946.2889 // @aldos_formals 
Thistle Rose Bridal 

978.884.4078 // @thistlerosebridal 
Perception Jewelry 

401.447.5877 // @perceptionjewelry 
 

 
 
 
 
 

T r av e l  
Shared Adventures Travel 

401.270.4834 // @sharedadventurestravel 
World Wise Travel  

508.336.6868 // @worldwisetravel 
 
 

F l o r a l s  
Texture Florals 

508.677.7148  // @texturefloraldesign 
Bloom Back Flowers 

401.654.7633 // @bloombackflowers 
 
 

P h o t o g r a p h y  
Victoria Comfort Photography 

401.862.7660 // @victoriacomfortphotography 
Megan Therese Photography 

@megantheresephotography 
Stella Mia Photography 

401.480.4564 // @stellamiaphotography 
Danyel Deboise Photography 

774.481.1313 // @danyeldeboisephotography 
Sabrina Scolari Photography 

401.524.7538 // @sabrina_scolari_photography 
 
 

P h o t o  B o o t h s  
FunFotos2Go 

774.319.0097 // @funfotos2go 
 
 

Vi d e o g r a p h y  
New England Creative 

401.225.5278 // @newenglandcreative 
Backstory Wedding Films 

@backstoryfilms 
Annear Wedding Films 

401.702.0143 // @annearweddingfilms 

 
 

H a i r  &  B e a u t y  
Sarah Depault Beauty 

401.774.7942 // @sarahdepaultbeauty 
Ali Lomazzo Beauty 

401.644.0036 // @ali_lomazzo_beauty 
 
 

O t h e r  S e rv i c e s  
Allyson Dupont Designs - Stationary 

401.580.5296 // @paperblossom87 

(@ symbol designates Instagram handle) 


