
season’s greetings

holiday menu selections from



holiday luncheon buffet menu
h

$35.00 per person
(plus private room rental, alcohol/beverages, 20% service charge and 8% tax)

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com a newport restaurant group property

ASSORTED PETITE SANDWICHES, MINI WRAPS

baked smithfield ham
with whole grain mustard, lettuce, tomato,

haravrti cheese on mini roll

hand carved turkey breast
with cranberry mayo, sprouts on mini roll

spinach tortillas 
filled with julienned carrots, cucumbers,

red & yellow peppers, baby greens, balsamic vinegar,
smoked gouda

sweet potato salad
with green onion dressing

waterman holiday salad
winter greens, dried cranberries, toasted walnuts,

poached pears, Gorgonzola cheese,
white balsamic vinaigrette

DESSERT

assorted
miniature pastries

fresh fruit salad

coffee, tea

MEDITERRANEAN TABLE
a presentation of Mediterranean delicacies

Wood Grilled, Marinated Vegetables
Marinated Artichokes

Marinated Crimini Mushrooms
Imported Greek Olives

Marinated Roasted Red Peppers
Stuffed Grape Leaves

Stuffed Cherry Peppers
Roasted Garlic Hummus

Grilled Vegetable Caponata
Imported and Domestic Cheeses

accompanied by 
home made focaccia and artisan breads



holiday dinner buffet menu
h

$49.00 per person
(plus private room rental, alcohol/beverages, 20% service charge and 8% tax)

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com a newport restaurant group property

BUFFET

tenderloin of beef
black truffle demi and horseradish cream

coriander encrusted salmon
apple cider emulsion

baked penne neapolitan
slow-cooked tomato sauce, asparagus, sweet peas, basil, 

ricotta cheese, shaved Parmigiano-Reggiano,
cracked black pepper

bourbon roasted sweet potatoes
scallions

marinated grilled vegetables
waterman holiday salad

winter greens, dried cranberries, toasted walnuts, 
poached pears, gorgonzola cheese,

white balsamic vinaigrette 

artisan breads and butter

DESSERT
holiday pies

cakes
tortes

coffee, tea

WATERMAN TAPAS
a selection of small bites, dips and tapenades to include

Imported and Domestic Cheeses
Vegetable Crudite served with Assorted Dips

Marinated Spicy Olives
Stuffed Crimini Mushrooms

Confit Duck Tarts
Grilled Vegetable Caponata

Bruschetta
Assorted Thins

Imported Flatbread



holiday dinner menu ii 
h

$60.00 per person
(plus private room rental, alcohol/beverages, 20% service charge and 8% tax)

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com a newport restaurant group property

FIRST COURSE
choice of

waterman holiday salad
winter greens, dried cranberries, toasted walnuts,

poached pears, gorgonzola cheese,
white balsamic vinaigrette 

butternut squash bisque
chive sour cream

ENTRÉE
choice of

pan roasted cod loin
sweet potatoes, brussels sprouts leaf hash,

cauliflower puree, maple emulsion

roasted rack of lamb
blackberry gastrique, roasted potatoes,

grilled asparagus

grilled tenderloin of beef  
black truffle demi, garlic smashed potatoes,

roasted root vegetables

HORS D’OEUVRES
presentation of 

imported and domestic cheeses

vegetable crudite
assorted dips, thins, flatbreads

red & green grapes

DESSERT

fresh fruit tart
vanilla custard, fresh fruit, crisp pastry

chocolate espresso crème brûleé
chocolaty custard, burnt sugar crust

coffee, tea



holiday dinner menu i 
h

$48.00 per person
(plus private room rental, alcohol/beverages, 20% service charge and 8% tax)

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com a newport restaurant group property

FIRST COURSE

waterman holiday salad
winter greens, dried cranberries, toasted walnuts,

poached pears, gorgonzola cheese, white balsamic 
vinaigrette 

ENTRÉE
choice of

maple brined pork porterhouse
apple demi, yukon gold smashed potatoes,

grilled asparagus

grilled atlantic salmon
coriander crème fraiche, root vegetable hash

stuffed chicken breast
apricot sausage stuffing, rosemary jus, roasted potatoes,

grilled asparagus

HORS D’OEUVRES
presentation of 

imported and domestic cheeses

vegetable crudite
assorted dips, thins, flatbreads

red & green grapes

DESSERT

chocolate truffle cake 
with whipped cream and crushed almonds

fresh apple tart
spiced apples, savory tart shell,

vanilla bean ice cream

coffee, tea



holiday menu - additional selections
h

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com

a newport restaurant group property

ENTRÉES

stuffed chicken breast
Parma prosciutto, smoked mozzarella, sage stuffing,

Marsala wine reduction, roasted potato,
roasted garden vegetables

$2 supplemental charge per person

roasted rack of lamb
herb roasted cheese crust, creole mustard jus,

celeriac mashed potatoes, roasted garden vegetables

$9 supplemental charge per person

wood-grilled filet of beef &
cold-water lobster tail

tarragon-Pinot Noir sabayon, roasted potatoes,
roasted asparagus

$12 supplemental charge per person

cod loin
golden potato crust, roasted asparagus, olive tapenade,

slow-roasted tomato broth

$3 supplemental charge per person

SOUPS

bisque of wood roasted tomatoes
$3 supplemental charge per person

butternut squash puree;
roasted beet drizzle

$3 supplemental charge per person

award winning crab chowder
$4 supplemental charge per person



holiday cocktail party menu iii
h

$54.00 per person
(plus private room rental, alcohol/beverages, 20% service charge and 8% tax)

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com a newport restaurant group property

PASTA STATION
made to order by a uniformed chef

fresh & imported pastas
penne, fettuccine, cheese ravioli 

hand-crafted sauces
marinara, romano cream and basil pesto

fresh garden vegetables
sliced chicken breast
baby artichoke hearts
miniature meatballs
roasted red peppers

Italian sausage

preparations are finished with
imported Italian cheeses & fresh herbs 

pasta station served with
winter greens, dried cranberries,
toasted walnuts, poached pears, 

gorgonzola cheese, 
white balsamic vinaigrette 

HORS D’OEUVRES
BUTLERED

seared sea scallop
ginger tomato compote

rosemary lemon marinated

baby lamb chops
red currant port glaze

duck confit &
cranberry apple chutney tartlets

yellow fin tuna tartare 
wasabi cream served in a crispy wonton chip

HIBACHI TABLE
skewers of meat, fish & poultry

chicken satay
peanut sauce

 szechwan beef skewers
peanut sauce

lemon, garlic grilled shrimp
roasted red pepper aioli

 duck confit spring rolls
mandarin chili sauce  

thai style vegetable beggars purses
lemon grass dipping sauce

  Served with shaved Asian vegetable salad.

DESSERT TABLE

assorted holiday cakes & tortes
coffee, tea



holiday cocktail party menu ii
h

$48.00 per person
(plus private room rental, alcohol/beverages, 20% service charge and 8% tax)

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com a newport restaurant group property

MIXED GRILL
~ please choose three from our holiday selections ~

all natural pepper crusted turkey steak
cranberry-thyme chutney

juniper brined pork loin
roasted garlic-pork jus lie

horseradish encrusted beef tenderloin
black truffle demi glaze

marinated blue cod
roasted tomato-chive broth

herb grilled shrimp
tomato vinegar

served with seasonal grilled vegetables 

waterman holiday salad
winter greens, dried cranberries, toasted walnuts,        

poached pears, gorgonzola cheese, 
white balsamic vinaigrette 

DESSERT

assorted miniature pastries

gingerbread cookies and 
biscotti

chocolate dipped
strawberries 

holiday yule log

coffee, tea

HORS D’OEUVRES
BUTLERED

miniature angus steak & cheese
angus sirloin, hannah bell cheese

pan fried crab cakes
spicy aioli

foraged mushroom strudel
goat cheese and fresh herbs

tomato soup shooters
topped with mini grilled cheese & pear sandwiches



holiday cocktail party menu i
h

$38.00 per person
(plus private room rental, alcohol/beverages, 20% service charge and 8% tax)

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com a newport restaurant group property

BUTLERED

baked oyster 
spinach, Fontina cheese,  bacon bread crumbs,

garlic butter

english cucumber cups
mountain Gorgonzola, walnuts and dates

 drizzled with tomato oil

beer and mustard battered
chicken skewers

apricot-horseradish sauce

cream of butternut squash soup
crème fraiche, chopped chives 

served in demi-tasse cups

DESSERT

gingerbread cookies and 
biscotti

coffee, tea

HORS D’OEUVRES

Mediterranean table
a presentation of Mediterranean delicacies

Wood Grilled, Marinated Vegetables
Marinated Artichokes

Marinated Crimini Mushrooms
Imported Greek Olives

Marinated Roasted Red Peppers
Stuffed Grape Leaves

Stuffed Cherry Peppers
Roasted Garlic Hummus

Grilled Vegetable Caponata
Imported and Domestic Cheeses

accompanied by 
home made focaccia and artisan breads



butlered hors d’ouevres
h

Select 3 - $12 per person
Select 4 - $14 per person
Select 5 - $16 per person
(plus private room rental, alcohol/beverages, 20% service charge and 8% tax)

4 Richmond Square, Providence
888.759.5557 - Event Manager / 401.521.9229 - Restaurant
www.watermangrille.com a newport restaurant group property

tomato soup shooters &
mini grilled cheese sandwich

mini burgers
cheddar cheese, pickles, mustard, ketchup

szechuan beef skewers
fiery peanut dip

pan-fried crab cakes
spicy aioli

lemon, garlic grilled shrimp
roasted red pepper aioli

sesame seared sea scallop
tamari glaze

thai vegetable beggars purses
lemongrass dipping sauce

foraged mushroom strudel
goat cheese, fresh garden herbs

chicken satay
roasted peanut sauce

beer & mustard battered
chicken skewer

apricot-horseradish sauce

crispy duck confit spring rolls
Mandarin chili sauce

bruschetta of overnight
roasted tomato

artichoke hearts, fresh mozzarella, basil

rhode island lobster salad
tarragon, buttery brioche toast

yellow fin tuna tartare
wasabi cream, crispy wonton chip

caprese skewers
grape tomato, fresh mozzarella, basil,

aged balsamic

curried chicken
cashew & scallion salad, delicate pastry cup


