
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

RHODES ON THE PAWTUXET 
 

 

Collation  
Menus 

BLUEFLASH PHOTOGRAPHY 

60 Rhodes Place – Cranston, RI 02905 
401.785.4333 – rhodesonthepawtuxet.com 

We extend our sincerest sympathies and appreciate your kind consideration 
during this difficult time. Please contact Hillary Williamson, General Manager, at 
401.785.4333, or via email at hillary@rhodesonthepawtuxet.com, to check date 
availability, schedule a site visit, or to answer any questions that you may have. 
 

Venue amenities & fees 
Rhodes on the Pawtuxet, Inc. is a beautiful banquet venue, centrally located in the historic Pawtuxet Village in 
Cranston, Rhode Island. The venue is available year-round for all types of special events, and is easily adaptable 
to suit both small and large gatherings. We offer elegant décor, fully handicapped accessible facilities (1st level), 
and plentiful free off-street parking.  
 

Rhodes on the Pawtuxet is conveniently located near the Rhode Island T.F. Green International Airport, all 
major highways, and hotels.   
 

Rhodes offers special rates for collation gatherings held Monday – Friday (4 hour maximum, ending at or before 
3:00 pm - subject to availability.) The venue fee for 4 hours is $500.00, and is subject to a 21% house fee, and 
7% Rhode Island State Sales Tax. The House Fee is utilized by the venue to cover operating expenses directly 
related to your function. It does not represent a gratuity or service charge for employees. 
 

The venue fee includes the use of our table inventory, standard banquet chairs, lap-length tablecloths (white or 
ivory) with a matching napkin, as well as all of the basic set-up, breakdown, and cleaning fees. Rhodes on the 
Pawtuxet can make arrangements for specialty rentals (subject to availability - minimum of 72 hour notice is 
required) if desired as well. Additional fees will apply based on required selections. 
 

 

 



BAR ARRANGEMENTS & POLICIES 
Rhodes on the Pawtuxet, Inc. has a full-service event bar available. 
 

The use of 1 bartender is included (if required.) Additional bartenders are $100.00 each. Rhodes on the 
Pawtuxet requires 1 bartender for every 100 Guests. 
 

The bar may be operated on a cash bar arrangement (Guests pay for their own beverages), open bar 
arrangement (the event Host / Hostess pays for their Guests’ beverages) or any combination of the two. All 
open bar arrangements are subject to a 21% administrative fee, 7% Rhode Island State Sales Tax, & 1% Local 
Food & Beverage Sales Tax, and must be secured with a valid credit card in advance of the event. Full payment 
is due immediately following the conclusion of the event. 
 

“Shots”, “Neat”, or “Straight Up” beverages will not be served. All liquors must be served over ice or with a 
mixer. 
 

 To ensure the safety of our Guests and Employees, and to stay in compliance with State and Local Liquor 
laws, we do not permit outside beverages on our premises at any time. Guests must be 21 years of age to 
purchase and consume alcoholic beverages. 
 

Deposits and payments 
A non-refundable deposit of $500.00 is required to secure an available date. Full payment of an estimated bill 
must be received at the conclusion of the event. Payments may be in the form of Certified Bank Check (made 
payable to Rhodes on the Pawtuxet, Inc., please), VISA, Mastercard, Discover, or American Express. Rhodes on 
the Pawtuxet, Inc. will accept a total of $4,000.00 in credit card payment(s) without a processing fee. A 
3.5% processing fee will be added to any additional credit card payments in excess of $4,000.00 that 
are applied to a single event. Personal checks will NOT be accepted for final payments. 
 

Our exclusive caterer 
Rhodes on the Pawtuxet is pleased to offer Ralph’s Catering as their exclusive wedding and special occasion 
caterer. Boasting over thirty years as a top-rated caterer, Ralph’s Catering is fully licensed, and owner-
operated, specializing in custom wedding, corporate, and social menus.  
 

The meal is designed by you, with the guidance of a professional and experienced team. All menu items are 
prepared on-site, ensuring that your guests enjoy fresh, hot, delicious food that will exceed your expectations.  
 

Outside catering 
For parties that wish to supply their own outside licensed caterer, a $2500.00 outside catering / kitchen fee 
will be charged, in addition to the full venue fee. Outside caterers will be required to provide a certificate of 
insurance listing Rhodes on the Pawtuxet, Inc. as additional insured certificate holder, for a minimum of 
$1,000,000.00, a copy of their valid food safety certification, and a copy of their valid catering license. Prior 
written approval by Rhodes on the Pawtuxet is required in advance of the event. The Caterer agrees to 
leave the kitchen and dish room area (if used) cleaned and sanitized at the conclusion of the event. 
Trash bags must be securely closed and brought to the dumpster (Rhodes on the Pawtuxet, Inc. 
provides) immediately following event conclusion. A $500.00 cleaning fee will be charged if the 
kitchen is not left in the condition that it was found, or if trash and debris are not properly removed. 
 



Plated Breakfast MENU 
Fresh Seasonal Fruit Cup 

Scrambled Eggs 
Home Fries 

Bacon 
Ham 

Sausage 
Miniature Muffins 

Orange Juice 
Coffee & Tea 

 

PLEASE SELECT 1: French Toast ~ Pancakes 
 

$24.95 per person 
*Includes China, Silverware, & Glassware 

*Subject to 21% Administrative Fee & Applicable Taxes 
 

Special Additions 
Waffle with Fruit & Whipped Cream ~ Please add 2.00 per person 

 

Cheese Omelets ~ Please add 1.50 per person 
 

Ham & Cheese Omelets ~ Please add 2.00 per person 
 

 
 

Breakfast Buffet menu 
Fresh Seasonal Fruit Salad ~ Scrambled Eggs ~ Home Fries ~ Bacon 
Ham ~ Sausage ~ Miniature Muffins ~ Orange Juice ~ Coffee & Tea 

 

PLEASE SELECT 1: 
French Toast ~ Pancakes 

 

$25.95 per person 
*Includes China, Silverware, & Glassware 

*Subject to 21% Administrative Fee & Applicable Taxes 
 

Special Additions 
Waffle Station with Fruit & Whipped Cream ~ Please add 2.00 per person 

 
Cheese Omelets ~ Please add 1.50 per person 

 
Ham & Cheese Omelets ~ Please add 2.00 per person 



 
 

Brunch Buffet 
Fresh Seasonal Fruit Salad 

Scrambled Eggs 
Home Fries 

Bacon 
Ham 

Sausage 
 

PLEASE SELECT 1: 
Tossed Salad ~ Caesar Salad ~ Mesculin      *With Walnuts, Feta, & Craisins 

 

PLEASE SELECT 1: 
Chicken Marsala ~ Chicken Francaise ~ Baked Scrod 

 

PLEASE SELECT 1: 
Penne ~ Bow-ties ~ Shells 

 

Ravioli, Cavatelli, Gnocchi, or Cheese Tortellini 
Please add .75 per person 

 

PLEASE SELECT 1: 
Marinara ~ Alfredo ~ Pink Vodka ~ House Sauce 

 

PLEASE SELECT 1: 
Miniature Muffins ~ Bagels 

 

Coffee & Tea 
 

$31.95 per person 
*Includes China, Silverware, & Glassware 

*Subject to 21% Administrative Fee & Applicable Taxes 
 

Special Additions 
Assorted Fruit Juices (Cranberry, Orange, Apple) ~ Please add 2.00 per person 

 

Waffle Station with Fruit & Whipped Cream ~ Please add 2.00 per person 
 

Cheese Omelets ~ Please add 1.50 per person 
 

Ham & Cheese Omelets ~ Please add 2.00 per person 

 

 



 
 

Hot & Cold Buffet ~No. 1 
 

*Includes Chopped Antipasta Platter 
 

PLEASE SELECT 1: 
Traditional Tossed Salad ~ Classic Caesar Salad 

 

SANDWICHES 
*Parties of 50 or less Guests: Please select 2 Fillings  

*Parties of 50 or more Guests: Please select 3 Fillings 
 

Tuna Salad  
Egg Salad  

Crab Salad  
Chicken Salad  

Ham Salad  
Italian Tuna Salad  

Roast Beef & Cheese 
 

HOT DISHES 
*Parties of 50 or less Guests: Please select 2  

*Parties of 50 or more Guests: Please select 3  
*Parties of 100 or more guests may select up to 6 options for $1.50 per dish, per person 

 

Macaroni & Meat Sauce  
Meatballs, Sausage, & Peppers  

Baked Macaroni & Cheese 
BBQ Chicken Wings  
Eggplant Parmesan  

Roast Beef with Brown Gravy & Mushrooms 
Baked Ham with Pineapple  

Mashed Potatoes  
Oven Roasted Potatoes 

 

$26.95 per person 
*Includes Bread & Butter, China, Silverware, & Glassware 

*Subject to 21% Administrative Fee & Applicable Taxes 
 
 
 

 



 
 

Hot & Cold Buffet ~No. 2 
 

*Includes Chopped Antipasta Platter 
 

CHOICE OF SALAD: 
* For parties of 50 pp, please select 1 choice. For parties of 50-100 pp, please select 2 choices. 

For parties over 100 pp, please select 3 choices. 
 

Traditional Tossed Salad ~ Classic Caesar Salad ~ Coleslaw ~ Three Bean Salad ~ Italian Potato Salad 
Potato Salad ~ Italian Macaroni Salad ~ Macaroni Salad ~ Tomato & Cucumber Salad 

 

CHOICE OF VEGETABLE: 
* For parties of 100 pp or less, please select 1 choice. Parties over 100 pp, please select 2 choices. 

 

Sweet Peas / Sweet Corn / String Beans / Vegetable Medley / Glazed Carrots 
 

CHOICE OF HOT DISHES: 
* For parties of 50 pp, please select 3 choices. For parties of 50-100 pp, please select 4 choices. 

Parties over 100 pp, please select 6 choices. 
 

POULTRY SELECTIONS 
Chicken Marsala / Chicken Piccata / Baked Chicken Pieces / Chicken Capri / BBQ Chicken Wings 

Sliced Turkey with Gravy & Mushrooms 
 

VEAL SELECTIONS 
Veal Marsala / Veal & Peas / Veal, Mushrooms, & Peppers / Veal, Peas, & Mushrooms 

 

PASTA SELECTIONS 
Macaroni with Sauce / Macaroni with Meat Sauce / Shells with Sauce / Shells with Meat Sauce  

PLEASE ADD .75 PP FOR: Stuffed Manicotti / Jumbo Stuffed Shells / Cheese Tortellini / Cavatelli 
 

MEAT SELECTIONS 
Meatballs, Sausage, & Peppers / Sausage & Peppers / Baked Ham with Pineapple / Meatballs & Sausage 

Sliced Roast Beef with Brown Gravy & Mushrooms / Eggplant 
 

*Includes Oven Roasted Potatoes 
*Includes Coffee & Tea 

 
$32.50 per person 

*Includes Bread & Butter, China, Silverware, & Glassware 
*Subject to 21% Administrative Fee & Applicable Taxes 

 
 
 

 



 
 

DESSERTS 
(Individual) Vanilla Ice Cream - $3.25 per person 

(Individual) Vanilla Ice Cream topped with Chocolate Sauce - $4.00 per person 
 

(Buffet or Family Style) Assorted Cookies & Brownies - $4.00 per person 
(Buffet or Family Style) Assorted Miniature Dessert Pastries - $5.50 per person 

 
*Ralph’s Catering is happy to cut, plate, and serve your bakery dessert at no additional charge 

 
 

 
 
 

 
 

RHODES ON THE PAWTUXET….Making memories since 1915 
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THE HISTORY OF RHODES ON THE PAWTUXET 
 

Rhodes-on-the-Pawtuxet was formerly an even larger complex of 
social and recreational buildings, located on the northern bank of 
the Pawtuxet River in the historic Pawtuxet Village, a beautiful 
coastal area known for its important contributions to the 
Revolutionary War (site of the capture and burning of the British 
ship the HMS Gaspee by colonists in 1772.) 
 
In 1872, Thomas H. Rhodes recognized Pawtuxet’s recreational appeal 
when he opened a modest one-story frame pavilion for clambakes and 
flat-bottomed canoe rentals. “Rhodes-on-the-Pawtuxet,” as the 
operations were soon known, quickly expanded to include facilities for 
dancing, bowling, rowing, and canoeing, and was considered by many to 
“be the place to be.” During the height of its operations, 750 canoes were 
launched daily from the basement of Rhodes to the water below for 
scenic tours along the beautiful Pawtuxet River. 
 
In 1898, the year of Thomas H. Rhodes’ death, various alterations and 
expansions had been made, and the newly incorporated Rhodes 
Brothers enlarged the grounds and built a new casino for dancing.  
 
In 1901, a second new, and larger casino was built, as the earlier one had 
already been outgrown. 
 
Sadly, on February 11, 1915, a fire started in one of the boathouses, and 
many of the outbuildings were completely destroyed. On August 14, 
1915, the present building, the Rhodes Ballroom, designed in the 
Classical Revival style by the architect John O’Malley, opened to the 
public with 10,000 guests in attendance. 
 
Rhodes has been the host to many famous bands and entertainers 
throughout the years, including Nat King Cole, Benny Goodman, Ella 
Fitzgerald, Artie Shaw, Glenn Miller, Frank Sinatra, Tony Bennett, The 
McGuire Sisters, Jerry Vale, Tony Abbott, The Beach Boys, Paul Mitchell, 
Bonnie Raitt, Louis Armstrong, and more! 
 
Rhodes on the Pawtuxet has recently undergone a restoration, 
highlighting many of its unique features, including 10,000 square feet of 
original hardwood floors (considered by many to be one of the finest 
dance floors in New England), 21’ ceilings with unobstructed views, and 
a beautiful mural of Narragansett Bay, painted by the renowned 
watercolor artist, Hezekiah A. Dyer. A secret panel, recently discovered, 
leads to a catwalk, loft, and hidden room, and is thought to have been 
used during Prohibition. The marble bar is original to the building, and 
boasts the first liquor license ever granted in Rhode Island. The Rhodes 
gazebo,  the “Trolley Stop”, (c. 1880), and the statue of Terpsichore, 
survived the fire, and are original to the site. 
 
Rhodes on the Pawtuxet was added to the National Registry of Historic 
Places in 1978. 
 

 

 

 

 

 


