
BRASSERIE Bravo BRASSERIE

Catering
Menu

Gift certificates are available & make 
an excellent gift for any occasion.

Please inquire about our 
banquet facilities

Full menus are available

123 Empire Street
Providence, RI 02903

(401) 490-5112

www.bravobrasserie.com

Dinner Buffet Option 1 
Includes:

($28.95 per person)

*Baked Atlantic Cod with lemon sherry butter 
	 & bread crumbs
*Roast Beef with mushrooms & a port wine 
	 demi glaze
*Chicken Riesling with rosemary & lemon
*Large Bravo Salad Bowl
*Dinner Rolls
*Homemade Macaroni & Cheese
*Homemade Chocolate Chip Cookie Platter

Dinner Buffet option 2 
Includes:

(36.95 per person)

*Sliced Boneless Prime Rib
*Stuffed Chicken Breast
*Sesame-encrusted Salmon Filet
*Large Bravo Salad Bowl
*Roasted Red Bliss Potatoes
*Seasonal Vegetables
*Dinner Rolls
*Homemade Chocolate Chip Cookie Platter  &
	 Assorted Pastries

*Add Pasta station for $150.00 to any party. 
Ask manager about choices

Chef’s Stations
Chef’s Carving Station �– Roast Beef with a mushroom 
�Demi glaze & Roasted Turkey Breast with Homemade Turkey Gravy    

 �$12 per person

Chef’s Prime Rib Carving Station� – Served with Au Jus 
�$20.00 Per Person

Chef’s Pasta Station� – House Ravioli with a Alfredo Sauce, 
�House Penne with Pink Vodka Sauce                            $10.00 per person

*All Buffet & Chef Stations require a 25 person minimum, 
all catering events have additional delivery & catering fees

 included on event forms

Box Lunch & platter 

ordering Information

To place a to go order:

Please Call 401-490-5112

Fax your order to 401-490-4934
(please contact us for faxable catering form)

A credit card is required to place an order.
Sales tax of 8%  will be added at time of order

Hours:
Box Lunch & Platter Menu is available
Monday through Friday 11:30am–3:00pm

Delivery available upon request with minimum 
order of $60.00
*no delivery charge
For deliveries under $60 a 20% gratuity will be added

Box Lunch & Platter orders need to be placed by 
5:00pm for the following day.

Cancellations:

For full refund, cancellations must be made by 2:00pm 
for the following day by calling 401-490-5112 

*Bravo Brasserie would like to inform you that consuming raw or 
undercooked meat, poultry, seafood or eggs may increase the 

risk of food borne illness. 



Chilled Hors D’Oeurves
(Per 50 pieces)

Assorted cheese & fruit tray with crackers	 $90
Vegetable Crudités with Danish blue cheese	 $60
Assorted mini bruschettas	 $50
Spicy tuna tartar on cucumber rounds	 $85
Smoked salmon on toasted brioche	 $90

with chive crème fraiche	
Shrimp Cocktail Bowl	 $110
Seared Blackened Tenderloin 	 $100

on a peppered baguette	      

Hot Hors d’oeurves
(Per 50 pieces)

Maryland mini lump crab cakes                          	 $95
with chipotle aioli     

Chicken Satay Skewers with spicy peanut sauce	 $75
Can be ordered BBQ, or Teriyaki style

Mini Beef Wellingtons	 $150
Bravo’s stuffed mushrooms	 $85

(crab or sausage filled)
Scallops wrapped in bacon	 $75
Oysters Rockefeller 	 $115

filled with spinach, bacon & cheese
Wild mushroom tarts	 $90
Clams Casino	 $115
Bacon wrapped BBQ shrimp	 $125
Swedish or Italian meatballs	 $75                                                          

Chicken empanadas	 $75 

Salads - $9.00
Pear Salad� – Boston bibb lettuce with candied pecans, dried 
apricots, crumbled blue cheese, & citrus vinaigrette

Bravo Salad �– Mixed greens with tomatoes, roasted red peppers 
& red onions, topped with pan-seared goat cheese & a sherry Dijon 
vinaigrette

Caesar Salad� – Crisp Romaine lettuce tossed in Caesar dressing 
topped with garlic croutons & shaved parmesan

*Add Chicken $3, Shrimp $4, Tuna $5, Salmon $5, or Steak $5

Continental 
Breakfast Menu

Arts District� – Assorted breakfast pastries & muffins, brewed 
premium regular & decaffeinated coffee, assorted regular & herbal 
teas, �& juices        $8 per person

Theatre District � – Assorted breakfast pastries & muffins, 
assorted bagels with cream cheese & preserves, seasonal fresh fruit 
bowl, brewed premium regular & decaffeinated coffee, assorted 
regular & herbal teas, & juices                    $11 per person

Business District �– Savory ham & cheese croissants, assorted 
breakfast pastries & muffins, fresh fruit bowl, assorted individual 
yogurts, brewed premium regular & decaffeinated coffee, assorted 
regular & herbal teas, & juices      $15 per person

* Continental breakfast menus are available through 
our delivery service & require a 20 person minimum

BRUNCH BUFFET
Includes:

($22.95 per person)

*Assorted Pastries
*Breakfast Potatoes
*Bacon & Breakfast Sausage
*Scrambled Eggs
*Large Bravo Salad Bowl
*Assorted Finger Sandwiches
*Fresh Fruit
*Coffee & Tea

Add a pasta station to any buffet for $150.00
Choose 2 of the following:

· Macaroni & Cheese
· Rigatoni with Seasonal Vegetables
· Penne with Pink Vodka Sauce
· Baked Rigatoni with 
  Sweet Italian Sausage

·Additional pasta options are 
available, ask for pricing.

* Bravo Wraps Platter
An assortment of Classic Chicken Salad, Tuna Salad, Turkey & Havarti, 

Ham & Cheddar,  Grilled Chicken Caesar, & Grilled Vegetable Wraps.

* Bravo Deli Platter
Turkey, Baked Virginia Ham, Corned Beef, Mortadel, Cheddar, Swiss, & 
Mozzarella Cheese, Lettuce, Sliced Tomatoes, Red Onions, Whole Grain 

Mustard & Homemade Mayonnaise. 
Comes with Sesame Buns, Rye, & White Breads.

*All Platters are $8.99 a person. 
We require a 20 person minimum

Boxed Lunches
Choose from the list below, all sandwiches come with 

house chips, pickle, & a bottle water for $11.99. 
We require a minimum of 5 orders per group.

Croque Monsieur or Madame – �Classic French ham & 
cheese served on Tuscan bread with Dijon mustard. 
�(Madame with fried egg)

Bravo Chicken Sandwich� – Grilled chicken, guacamole, 
tomato, applewo�od bacon, arugula, & house made mayonnaise.

Bravo Steak Sandwich� – Sautéed tenderloin tips with 
caramelized onions, mushrooms, & Swiss cheese. 

Bravo Grilled Veggie Wrap� – Seasoned grilled vegetables, 
Romaine lettuce, & chipotle mayonnaise.

Bravo Turkey Club� - Fresh roast turkey breast, Havarti 
cheese, cranberry mayonnaise, applewood bacon, lettuce & tomato 
on grilled Texas toast.

Classic Reuben� – Corned beef brisket, Swiss cheese, 
sauerkraut, & Russian dressing on grilled rye bread.

Cajun Turkey Burger� – Cajun style turkey burger topped 
with a chipotle mayonnaise & Havarti cheese, served with sweet 
potato fries.

Bravo Burger� – Topped with aged Vermont cheddar cheese

Blue Burger� – Topped with Danish blue cheese & 		
applewood bacon

Nappa Building Burger� – Topped with Brie Cheese 		
& caramelized onions

Grill Cheese of the Day� – Chef’s Special

Sandwich Special of the Day� – Chef’s Special 

Bravo


