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1646 Division Rd.                                                                                    Full-Scale Bar and Restaurant

East Greenwich, RI 02818                                                                                                          Private Parties 
Phone: 401-398-1875                                                                                                                   Fax: 401-739-1767
Bistro 9 offers a variety of menus to accommodate all types of events – From Breakfast to Lunch, Dinner and Cocktail parties. Our event staff is available to answer any questions you may have in planning your event, from specialty menus to floral and linen décor.

The following menus will help you to begin your planning process.
All prices subject to 20% service charge and RI State sales tax 

Buffet Menus

All buffet menus require a minimum of 20 people 

Pricing includes non-alcoholic beverages 

(Coffee, Tea, Juice & Soft Drinks)

Breakfast Buffet
Fresh Fruit Salad
Croissants OR Foccacia OR Scones OR Muffins

Quiche OR Scrambled Egg w. Cheese

Applewood Smoked Bacon or Sausage 
Homefries

Waffles

$22.00 per person
Bistro Brunch Buffet

Fresh Fruit Salad or Bistro Salad
Choice of: Croissants OR Foccacia OR Muffins OR Waffles
Quiche or Scramble Egg w. Cheese

Applewood Smoked Bacon or Sausage 
Homefries

Choice of: Bistro Chicken, Chicken Marsala, Chicken Picata OR Chicken Saltimboca

House Vegetable Medley
Rice Pilaf OR Penne w. Pink Sauce

$26.50 per person
Appetizer Buffet

Choice of: Vegetable Crudités, Caesar Salad or Bistro Field Greens

Assorted Grilled Pizzas

Choice of Three:

BBQ or Buffalo Chicken Skewers
Fried Ravioli

Calamari

Caprese Skewers

Assorted Bruschetta

Four Cheese Stuffed Mushrooms

Asparagus and Parmesan Arancini

Antipasto Skewers +$2 per person

Lobster Mac & Cheese Bites +$2 per person
Seafood Stuffed Mushrooms +$2 per person
$22.00 per person

Buffet Menus Contd.

Soup, Sandwich & Salad Buffet

(Available for functions hosted before 3:00 pm)

Soups: Choose Two

Chicken Escarole, Chicken Noodle, Minestrone, Lobster Bisque, Tomato Basil, Split Pea or Chowder- White, Red, or Clear
Assorted Platter of Wraps and Sandwiches

(Turkey, Ham, Italian and Tuna Salad)

Deli Garnishes and Condiments

Choice of Bistro Salad or Caesar
$22.00 per person
Bistro Buffet
Choice of: Bistro Salad OR Caesar Salad Bistro Chicken, Chicken Marsala, Chicken Picata OR Chicken Saltimboca 
Roasted Vegetable Medley
Rice Pilaf OR Roasted Potatoes

Choice of: Penne w. Pink Sauce, Marinara or Primavera

Assorted Dinner Rolls
$25.00 per person
*Please see event coordinator for additional protein offerings on the bistro buffet

Pasta Station
Chef Ritfeld will create a pasta dish for each guest based on requests from the following ingredients

Pastas
Penne, Farfalle & Linguini

Sauces
Marinara, Pink Vodka Sauce, Pesto, Alfredo

Protein
Sausage, Shrimp, Chicken

Cheese
Pecorino Romano, Parmesan and Gorgonzola

Vegetables
Garlic, Spinach, Tomato, Scallions, Mushrooms, Bell Peppers, Rabe, Asparagus, Onion  
Dinner Rolls

Bistro OR Ceasar Salad
$30.00 per person
Themed Buffets
Bistro Barbeque
Choices of two: Black Bean & Corn Salad 
Southwestern Coleslaw 
Cilantro Pesto Potato Salad 
BBQ Chicken
Tequila Grilled Salmon
Corn on the Cob
Baked Beans w. Bacon 
$27.00 per person
“The Hill”
Antipasto Salad
Fried Ravioli
Sausage & Peppers 
Chicken Saltimboca
Veal Parmesan
Penne Marinara OR Pink Vodka

Assorted Dinner Rolls 
$30.00 per person

Enhancements
Yogurt & Granola please add $2 per person

Two Breakfast Meats please add $2.50 per person

Omelet Station please add $4 per person plus $50 chef attendant fee 

Assorted Grilled Pizzas please add $4 per person

Tri-Color Pasta Salad please add $2.50 per person
Red Bliss Potato Salad please add $2 per person

Assorted Pastries Cookies and Brownies please add $2.50 per person

Individual Desserts please add $4 per person
3 Course, Plated Luncheon

60 person maximum guest count for plated luncheon
Final guest menu selection counts due 7 days before date of event

Menu includes non-alcoholic beverages (Coffee, Tea, Juice & Soft Drinks)

$22.00 per person

Appetizer

Choose one: Served Family Style

Calamari

Assorted Grilled Pizzas

Crispy Brussels

Salad

Choose one: Served Family Style

Bistro Field Green Salad

Caesar Salad

Fresh Fruit Salad

Entrees 
Choose three: Individually Plated

Grilled Eggplant and Portobello Sandwich
Eggplant, Roasted Portobello, Fresh Mozzarella, Roasted Red Peppers, Baby Spinach, Balsamic Glaze, Brioche Bun, Parmesan Truffle Fries

Chicken Hummus Wrap

Roasted Red Pepper Hummus, Grilled Chicken Breast, Baby Spinach, Roasted Red Peppers, Balsamic Glaze, Parmesan Truffle Fries
Fish Taco

Beer Battered Fresh Cod, Pico de Gallo, Carrot, Red Cabbage, Cheddar Jack Cheese, Honey Chipolte Crema, Flour Tortilla, Ginger Cilantro Slaw, Parmesan Truffle Fries

Bistro Burger

Brioche Bun, Roasted Pepper Aioli, Apple Wood Bacon, Gorgonzola Cheese, 

Crispy Onions, Parmesan Truffle Fries

Chicken
Choice of:

Bistro Chicken- Balsamic Marinated Chicken Breast, Sauteed Spinach, Roasted Red Peppers, Red Onion, 
Balsamic Glaze, Smashed Red Bliss Potatoes
Chicken Marsala – Pan Seared Chicken Breast, Smashed Red Bliss Potatoes, Wild Mushroom & Onion Marsala Sauce

Salmon

8oz Grilled Salmon – Balsamic Glaze, Sautéed Spinach
See “Buffet Enhancements” to add dessert options to the plated luncheon menu
3 Course, Plated Dinner

60 person maximum guest count for plated dinner

Final guest menu selection counts due 7 days before date of event

Menu includes non-alcoholic beverages (Coffee, Tea, Juice & Soft Drinks)

Price per person is based on dinner entrée selections

Appetizer

Choose one: Served Family Style

Calamari

Assorted Grilled Pizzas

Crispy Brussels

Salad

Choose one: Served Family Style

Bistro Field Green Salad

Caesar Salad

Entrees 

Choose four: Individually Plated

All entrees served with smashed red bliss potato and roasted vegetable medley (excludes ravioli)

Ravioli 

 Roasted Garlic Bel Paese, Spiced Broccoli Rabe, Roasted Garlic, Brown Butter Basil, Shaved Cheese 

$28.00 

Chicken

Choice of:

Chicken Saltimboca – Pan Seared Chicken, Crispy Proscuitto, Mushrooms, Sage Marsala Sauce 
Chicken Marsala – Pan Seared Chicken, Wild Mushrooms, Onion Marsala Sauce
Bistro Chicken – Grilled Balsamic Marinated Chicken, Roasted Red Peppers, Red Onion, Spinach, Balsamic Glaze
$30.00
Fish

Choice of:

Grilled Salmon – 8 oz Grilled Salmon Filet, Balsamic Glaze $30.00
Honey Sriracha Salmon – 8 oz Pan Roasted Salmon, Honey-Lime Sriracha Glaze, Black Bean & Corn Succotash $32.00
Baked Cod – 8 oz Oven Roasted Cod, Panko Crumbs, Garlic Herb Butter $30.00
Cornmeal Encrusted Cod - 8 oz Cornmeal Encrusted Cod, Baby Arugula, Grilled Lemon, Shaved Cheese, EVOO $32.00
Stuffed Shrimp – Four Jumbo Shrimp. Scallop-Shrimp-Crab-Ritz Cracker Stuffing, Drawn Butter $36.00
Beef & Pork

Choice of:

Sirloin – 12oz Grilled Sirloin, Wild Mushrooms, Goat Cheese, Balsamic Glaze $36.00
Ribeye – 12 oz Cajun Dusted Grilled Ribeye, Red Wine Glaze $38.00
Filet Mignon – 8 oz Grilled Filet, Garlic Herb Butter $40.00
Pork Chop – 12 oz Maple Glazed Grilled Pork Chop $34.00
See “Buffet Enhancements” to add dessert options to the plated dinner menu
