
Tax and gratuity are an additional charge, and pricing is subject to change.

Warren Avenue

East Providence

(401) 737-9009

E-mail: banquets@chelos.com

www.chelos.com



Tax and gratuity are an additional charge, and pricing is subject to change.

Hors d’ Oeuvres
All Selections are priced per 50 pieces

Cold Selections

Cheese, Fruit & Crackers $125
Cheese & Crackers $95
Fresh Fruit Tray with Yogurt Dip $90
Garden Fresh Vegetable Crudité $70
Shrimp Cocktail Market

Hot Selections

Fried Mozzarella Stickswith Marinara Sauce $55
Scallops Wrapped in Bacon $75
Pineapple Wrapped in Bacon $55
Stuffed Mushroom Caps $55
Beef Teriyaki Skewers $75
Italian Cocktail Meatballs $60
Buffalo, BBQ or Oriental Wings $65
Chicken Fingers $60
Potato Skins $60
Fried Calamari with Pepper Rings $65
Clam Cakes $40



Tax and gratuity are an additional charge, and pricing is subject to change.

Dinner Buffets

East Providence Buffet
$16 per person

Choice of Two Entrees:

Chicken Parmesan
Oven Roasted Turkey Breast with Gravy

Baked Haddock
Yankee Pot Roast
Grilled Steak Tips

Seafood Pasta
Oven Roasted Chicken Quarters

Grilled Chicken Alfredo

Served with:
Meatballs and Penne Marinara

Fresh Garden Salad with Assorted Dressings
Chef’s Choice Seasonal Garden Vegetables

Mashed Potato
Rice Pilaf

Fresh Baked Bread

Chocolate Cake
Coffee, Tea & Decaf



Tax and gratuity are an additional charge, and pricing is subject to change.

Seekonk Buffet
$18 per person

Choice of Three Entrees:

Chicken Parmesan
Oven Roasted Turkey Breast with Gravy

Baked Haddock
Yankee Pot Roast
Grilled Steak Tips

Seafood Pasta
Oven Roasted Chicken Quarters

Grilled Chicken Alfredo
Meatballs & Penne Marinara

Maple Glazed Ham

Served with:

Caesar or Mesclun Greens Salad
Chef’s Choice Seasonal Garden Vegetables

Mashed Potato
Rice Pilaf

Fresh Baked Bread

Assorted Cake Slices
Carrot, Chocolate and Cheesecake

Coffee, Tea & Decaf



Tax and gratuity are an additional charge, and pricing is subject to change.

Plated Dinner Entrée Selections
The following entrees are priced per person and are served with the following:

Fresh Caesar or Garden salad with house dressing
Fresh baked breads with butter

Unless otherwise noted, all entrees are served with choice of Oven Roasted Potato,
Rice Pilaf, Roasted Garlic Mashed Potato or Parmesan Mashed Potato

And Chef’s Choice Garden Vegetable
Chocolate Cake Slices or Ice Cream Roll

Coffee, Tea & Decaf – Served Table Side or Beverage Station

Poultry
Boneless Cranberry Sage Stuffed Chicken Breast $17

Chicken Cordon Bleu $18

Broadway Chicken with Supreme Sauce $19
Rice pilaf stuffed boneless breast wrapped in a French puffed pastry shell

Chicken Marsala $19

Chicken Parmesan $19
Served with Penne Marinara

Apricot Mango Stuffed Chicken $20
Boneless breast of chicken stuffed apricots, mangos and wild rice

Tuscan Chicken $22
Chicken breast stuffed with mozzarella and prosciutto and served with

Seafood
Sole Florentine $17

Grilled Salmon with Lemon Butter $17

Baked Haddock $19

Baked Stuffed Shrimp $24

Asian Marinated Grilled Salmon $24

Lump Crab Stuffed Grouper $26



Tax and gratuity are an additional charge, and pricing is subject to change.

Meat
Twin Baked Pork Chops $18

Pot Roast $18

Veal Parmesan $20
Served with Penne Marinara

Prime Rib of Beef $24

Sirloin Steak $25

Filet Mignon $28

Substitute Mesclun Salad for $1 per person
Substitute Pear & Candied Walnut Salad with Pineapple Vinaigrette for $2 per person

Substitute Twice Baked Potato for $1 per person

Dessert Upgrades
Substitute Assorted Cake Slices Chocolate, Carrot, Yellow and Cheese Cake Slices for $1 per person

Substitute Assorted Topped Cheesecake Slices for $2 per person



Tax and gratuity are an additional charge, and pricing is subject to change.

Plated Lunch Selections
The following entrees are priced per person and are served with the following:

Chocolate Cake Slices or Ice Cream Roll or Assorted Cookies & Brownie Trays
Coffee, Tea & Decaf – Served Table Side or Beverage Station

Sandwiches & Salads
Cranberry Walnut Chicken Salad in a Puff Pastry Shell $12

Served with Marinated Tomato and Fresh Mozzarella or Mesclun Greens

Nantucket Seafood Salad in a Puff Pastry Shell $12
Served with Marinated Tomato and Fresh Mozzarella or Mesclun Greens

Chelo’s Famous Turkey Club $12
Served in a Croissant with Kettle Chips

Chelo’s Famous Roast Beef Sandwich $12
Served on Ciabatta Bread with Provolone Cheese and Kettle Chips

Grilled Vegetable Panini $12
Served with Tri Color Rotini Pasta Salad

Grilled Chicken Caesar Salad $12
Marinated grilled chicken breast served on crisp romaine lettuce tossed with Caesar
dressing and topped with seasoned croutons and grated cheese

Fajita Steak Salad $12
Chilled grilled skirt steak served over garden salad tossed with Caesar Ranch dressing

Chilled Asian Salmon and Noodle Salad $12
Soy sesame marinated Norwegian salmon served over chilled Asian noodles

Grilled Herbed Chicken Sandwich $12
Served in a Croissant with Kettle Chips

Veal or Chicken Parmesan Sandwich $14
Served with Kettle Chips or Steak Fries

Lobster Salad Wrap $16
Served In a Garlic and Herb Tortilla with Kettle Chips

Entrees
Grilled Chicken Dijon $12

Topped with bacon, sautéed mushrooms, Monterey Jack cheese and honey
Dijon dressing. Served with Fresh Garden Vegetable



Tax and gratuity are an additional charge, and pricing is subject to change.

Chicken Cordon Bleu $12
Served with Fresh Garden Vegetable

Baked Haddock $12
Served with Fresh Garden Vegetable

Herbed Grilled Salmon $12
Served with Fresh Garden Vegetable

Grilled Steak Tips $12
Served with Mashed Potatoes and Gravy

Add Garden or Caesar Salad for $2.50 per person
Add Mesclun Salad for $3.50 per person

Add Pear & Candied Walnut Salad with Pineapple Vinaigrette
or Beefsteak Tomato & Mozzarella for $5 per person



Tax and gratuity are an additional charge, and pricing is subject to change.

Luncheon Buffets
Classic Hot Luncheon Buffet $13 per person

Garden Salad or Soup of the Day
Oven Roasted New Potatoes

Oven Roasted Chicken Quarters
Meatballs and Ziti

Fresh Baked Bread

Assorted Cookies & Brownies or Chocolate Cake Slices
Coffee, Tea & Decaf

Deli Luncheon Buffet $13 per person
Garden Salad
Deli Platter

Meatballs and Ziti
Potato Salad

Fresh Baked Bread

Assorted Cookies & Brownies or Chocolate Cake Slices
Coffee, Tea & Decaf

Pasta Lovers Luncheon Buffet $13 per person
Chicken & Broccoli Alfredo

Meatballs & Ziti
Garden Fresh Salad with House Dressing

Fresh Baked Bread

Assorted Cookies & Brownies or Chocolate Cake Slices
Regular, Decaf Coffee and Tea

The New Englander $14 per person
Yankee Pot Roast
Meatballs & Ziti

Oven Roasted Potatoes
Garden Fresh Salad with House Dressing

Fresh Baked Bread

Assorted Cookies & Brownies or Chocolate Cake Slices
Regular, Decaf Coffee and Tea



Tax and gratuity are an additional charge, and pricing is subject to change.

The Colonial Luncheon Buffet $14 per person
Roasted Turkey Breast with gravy

Mashed Potatoes
Cranberry Sage Stuffing

Butternut Squash
Garden Fresh Salad with House Dressing

Fresh Baked Bread

Assorted Cookies & Brownies or Chocolate Cake Slices
Regular, Decaf Coffee and Tea

Seaside Luncheon Buffet $15 per person
Baked Haddock

Rice Pilaf
Garden Vegetable
Meatballs & Ziti

Garden Fresh Salad with House Dressing
Fresh Baked Bread

Assorted Cookies & Brownies or Chocolate Cake Slices
Regular, Decaf Coffee and Tea



Tax and gratuity are an additional charge, and pricing is subject to change.

Breaks
All selections are available in addition to a plated or buffet meal

Morning Break $6 per person
Assorted Sliced Fresh Fruit

Assorted Juices
Coffee, Tea and Decaf

Smart Food $7 per person
Assorted Whole Fresh Fruit

Granola Bars
Bottled Water

Coffee, Tea & Decaf

Afternoon Fiesta $8 per person
Tortilla Chips

Fresh Garden Vegetable Salsa
Shredded Cheese

Sour Cream
Chopped Tomato

Sliced Olives
Jalapeno Pepper Slices

Assorted Sodas

Sweet Tooth $9 per person
Cookies
Brownies

Assorted Candy Bars
Bottled Soda and Water
Coffee, Tea and Decaf

The Whole Ballgame $9 per person
Assorted Bagged Chips

Pretzels
Popcorn

Mixed Nuts
Assorted Sodas

Add one of the following to the above breaks for $1.75 per person

Tortilla Chips with Salsa
Mixed Nuts

Assorted Candy Bars
Assorted Bagged Chips



Tax and gratuity are an additional charge, and pricing is subject to change.

Breakfast Buffets
Continental Breakfast $8 per person

Danish, Muffins, Sticky Buns and Croissants
Selected Jellies and Whipped Butter

Assorted Whole Fresh Fruit
Orange, Apple and Cranberry Juices

Regular, Decaf Coffee & Tea

Deluxe Continental Breakfast $10 per person
Danish, Muffins, Sticky Buns, Croissants and Scones

Selected Jellies and Whipped Butter
Fresh Cut Fruit Salad

Individual Fruit Yogurts
Selected Dried Cereals with Bananas
Orange, Apple and Cranberry Juices

Regular, Decaf Coffee & Tea

Sunrise Breakfast Buffet $12 per person
Danish, Muffins and Sticky Buns
Crisp Bacon and Sausage Links

Scrambled Eggs
Home Fried Potatoes

French Toast
Pancakes

Fresh Cut Fruit Salad
Orange, Apple and Cranberry Juices

Regular, Decaf Coffee & Tea

Deluxe Sunrise Breakfast Buffet $15 per person
Danish, Muffins, Sticky Buns, Croissants and Scones

Chef Hosted Omelet Station
Crisp Bacon and Sausage Links

Scrambled Eggs
Home Fried Potatoes

Belgian Waffles
Cinnamon Raisin French Toast

Fresh Cut Fruit Salad
Orange, Apple and Cranberry Juices

Regular, Decaf Coffee & Tea



Tax and gratuity are an additional charge, and pricing is subject to change.

Brunch Buffets
Brunch Buffet $15 per person

Danish, Muffins, Sticky Buns and Croissants
French Toast or Pancakes

Scrambled Eggs
Crisp Bacon

Sausage Links
Home Fried Potatoes

Fresh Sliced Fruit Display

Plus a choice of two of the following:

Chef Carved Maple Glazed Ham
Beef or Chicken Stir Fry with Fried Rice

Chicken and Broccoli Alfredo
Manicotti Marinara

Baked Haddock

Orange, Apple and Cranberry Juices
Regular, Decaf Coffee & Tea

Deluxe Brunch Buffet $20 per person

Danish, Muffins, Sticky Buns and Croissants
Belgian Waffles with Fresh Fruit Sauce

Scrambled Eggs
Canadian Bacon or Apple Wood Smoked Bacon

Sausage Links
Home Fried Potatoes

Imported and Domestic Cheese and Fresh Fruit Display
Chef Hosted Omelet Station

Plus a choice of two of the following:

Chef Carved Roast Pork, Maple Glazed Ham or Prime Rib
Seafood Alfredo
Chicken Marsala

Asian Beef and Broccoli
Vegetable Lasagna

Chef’s Choice Seasonal Assorted Desserts

Orange, Apple and Cranberry Juices
Regular, Decaf Coffee & Tea



Tax and gratuity are an additional charge, and pricing is subject to change.

Additional Services

Beverage Service:
Open Bar Service

Host assumes charges based on consumption with an 18% gratuity added to the total beverage tab.

Cash Bar
Guests are responsible for their own beverage purchases

Drink Ticket Service
Each guest receives a predetermined number of tickets. Charges based on ticket redemption with
no charge on unused tickets. An 18% gratuity is added to the total beverage tab.

Wine Service
Compliment your meal with the perfect wine selection. Wine list available upon request.

Soda Pitcher Station
Pitchers of Pepsi soda products available on a station separate from the bar area or on each guest
table for your guests to help themselves. Charges based on consumption per pitcher with an 18%
gratuity added to the total beverage tab.

Bottled Beverage Station
Individual bottles of soda and water on a station separate from the bar area for your guests to help
themselves. Charges based on consumption per bottle with an 18% gratuity added to the total
beverage tab.

Coffee & Tea Service
Add unlimited coffee, decaf and tea to your primary beverage service for $1.95 per person

Non-Alcoholic Punch Service
Compliment your meal with a sparkling fruit juice punch served in a punch bowl or fountain.

Wine or Champagne Toasts
Celebrate your special event with a wine or champagne toast. Priced per person based on beverage
selection.

Audio Visual Equipment (additional charges may apply)

Podium Projection Screen Overhead Projector
Microphone TV, VCR, DVD Player LCD Projector

Added Touches (additional charges may apply)

Wedding Arch Specialty Linens Chair Covers
Ice Carvings Specialty Cakes Chocolate Fountain



Tax and gratuity are an additional charge, and pricing is subject to change.

General Banquet Information
Contract and Deposits
Payment terms for Food & Beverage are as follows:

A. An 18% Taxable Service Charge and 8% RI Sales Tax will be added to the
total bill for all events

B. Initial Deposit and contract signature required to reserve space
C. Fifty percent (50%) of estimated total is due ten (10) business days prior to

event
D. Balance of final food & beverage guarantee is due no later than three (3)

business days prior to event. Any additional charges will be billed and paid
at event. Final payment may be made through the following forms: cash,
American Express, Visa, Master Card, Discover Card, Bank or Company
Check and Money Order. No personal checks, please.

E. Full deposit is forfeited in the event of a cancellation less than six weeks
prior to your event, unless date is rescheduled within 5 business days of
cancellation.

Guarantees
It is required that your sales contact be notified of the exact number of guests to be served
by noon, five (5) business days prior to your event. This number will be considered a
guarantee for which you will be charged, even if fewer guests attend.

Alcohol Policy
Alcohol may not be brought onto or removed from the premises, as required by Rhode
Island State Law.

Banquet Space Rental
A. Banquet space is contracted for four (4) hours. If requested, an additional hour

may be reserved for $150.00 per hour.
B. All evening functions conclude at or before midnight.
C. Access to the room is permitted one hour prior to the event for decorating
D. A cleaning fee will be charged per hour for additional cleaning required beyond the

customary services provided. Charges will range based on severity and required
services.

E. Deliveries of all event decorations made by outside vendors are permitted with
appointment only.

F. Chelo’s Restaurants and/or its affiliates are not responsible for lost, stolen or
damaged items.


