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the Ballroom: with a capacity of 80 to 250 people with dancing. The Ballroom’s 
rental fee is $600. 
The Rose Room: with a capacity of 30 to 75 people. The Rose Room’s rental fee is 
$400. 

About our  Events Menu 

A 20% Service charge will be added to your total bill to accommodate all 
staff, labor, setup and breakdown. 

Service: 

Tax: 

Deposit: 

Billing  and Confirmation:

8 % Rhode Island tax will be added to your total bill. 

A 100% non-refundable deposit is required to secure your date which will be 

deducted from the final bill.  

Final payment is due 7 days prior to the event, There is a 3% processing Fee for 
all Debit and Credit Card  transactions. 

A final count is required 14 days prior to your event.  

Rental and fees:
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Hors D’oeuvre Packages 

Garden Vegetable 

Raw Garden Vegetables 

with Ranch

. $5 per guest 

Cocktail Hour Displays 

Artisan Cheese  

Assorted domestic and imported 

Cheeses with a medley of 

Crackers. $5  per guest  

Fresh Fruit  

Seasonal Fresh Fruit, served with 

Berry Yogurt Dip. 

$5 per guest 

Imported Antipasto  

Soppressata, Prosciutto, Mortadella, 

Genoa Salami, Sweet Capicola, 

Mozzarella, Bleu Cheese, & Provolone. 

Accompanied by Sun dried Tomatoes,  

Pepperoncini, Artichoke Hearts,  

Olives, Roasted Red Peppers, 

 Crackers & Flat breads. 

$per guest 

New England Clam Chowder 

&  

Rhode Island Clam Cakes. 

$7 per Guest 



Hot Buffet A la Carte 

Select One Entree at $20 Per Person 

  Select Two Entrees at $23 Per Person 

  Select Three Entrees at $27 Per Person 

Poultry Entree Choices Seafood Entree Choices 

Breast of Chicken Marsala 

Stuffed Breast of Chicken 

Chicken Cordon Bleu 

Southern Fried Chicken 

Baked Chicken 

Baked Scrod with Ritz Cracker Topping 

Baked Stuffed Sole 

Oven Broiled Salmon with dill 

Grilled Salmon with brown sugar glaze 

Pasta   Entree Choices 

Vegetable Lasagna 

Meat and Cheese Lasagna 

 Baked Zita 

Pasta Primavera 

Beef Entree Choices 

Hand Rolled Large Meatballs in Marinara 

Roast Beef in Gravy 

All Beef BBQ Ribs – Add $ 5 

Teriyaki Glazed Steak Tips – Add $5 
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Sides Selections

Select one from each category

Appetizer Selection

Fresh Cut Garden Salad 
Classic Cesar Salad 

Tri-Colored Pasta Salad

Starch Selection

Pasta Primavera 
Ziti and marinara Baked Ziti 

Bowtie Pasta in Alfredo 
Sauce

Red Bliss Mashed Potato 
Spanish Rice 

Mixed vegetable white rice

Vegetable Selection

Chef’s Choice Seasonal 
Vegetables 

 Glazed Baby Carrots 
Fresh Steamed Broccoli in a 

Light Butter Sauce

http://www.lefoeryri.com/
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Buffet Dinner Service 

Promenade 

Tossed Garden Salad or Caesar Salad 

Freshly Baked Dinner Rolls  

Chicken and Penne Pesto Alfredo 

Grilled Teriyaki Glazed Steak Tips 

Parmesan Roasted Fingerling Potatoes

Chef's Choice mixed vegetables  

$32 per guest 

Country Style 

Tossed Garden Salad or Caesar Salad 

Fresh buttermilk Biscuits & Jams 

Hand Carved Brisket with a Demi-Glace 

Statler Chicken with a Smoky Barbeque Sauce 

Yukon Gold Mashed Potatoes 

Chef's Choice mixed vegetables 

Gourmet Mac and Cheese 

$34 per guest 

New England Grill 

Tossed Garden Salad or Caesar Salad 
Freshly Baked Dinner Rolls  

new England Clam Chowder 
Salmon  with Dill Butter

Grilled Teriyaki Glazed Steak Tips 
Wild Rice Florentine 

Parmesan Roasted Fingerling Potatoes 

$40 per guest 



Additional Hot and Cold Buffets

Sandwich Buffet #1 Sandwich Buffet #2 

$17per person 

Choice of (3) Sandwiches 

Chicken Salad 

Egg Salad 

Albacore Tuna Salad 

Baked Virginia Ham 

Seafood Salad 

Swedish or Italian Meatballs 

Hot and Cold #3 

$15.00 per person 

Choice of (3) Sandwiches 

Chicken Salad 

Egg Salad 

Albacore Tuna Salad 

Baked Virginia Ham 

Seafood Salad 

Potato Chips 

Cole Slaw 

Potato Salad 

Assorted Mini Pastry 

Regular/Decaf Coffee - Tea 

Deluxe Hot and Cold 

$25 per person 

Roast Beef Deli Platter 

Baked Ham Deli Platter 

Swedish or Italian Style 
Meatballs 

Pepper Steak and Onions 

Sausage and Peppers 

Chicken Cacciatore 

Potato Salad 

Fresh Garden Salad 

Coleslaw 

Potato Chips 

Dinner Rolls 

Assorted Mini Pastry 

 Regular and Decaf Coffee - Tea 

Baked Beans or Pasta

Potato Chips 

Tossed Salad 

Potato Salad 

Assorted Mini Pastry 

Regular/Decaf Coffee - tea 

Baked Chicken Buffet 

$18 Per Person 

House Garden Salad 

Baked Chicken 

Pasta and Sauce 

Mashed Potatoes OR Rice 

Dinner Rolls 

Regular and Decaf Coffee - Tea 

Add Meatballs $1.50 

Add Sausage and Peppers $1.50 

Add French Fries $1.50 

Pasta and Meatball Buffet 

$14 Per Person 

House Garden Salad 

Pasta and Sauce 

House Made Meatballs 

Brownies 

Fruit Punch and Coffee 

$21 per person 

Roast Beef Deli Platter 

Baked Ham Deli Platter 

Swedish or Italian Style Meatballs 

Baked Beans 

Pasta and Sauce 

Potato Salad 

Fresh Garden Salad 

Coleslaw 

Potato Chips 

Dinner Rolls 

Assorted Mini Pastry 

Regular and Decaf Coffee - Tea 

Just Apps !!!! Buffet 

$16 Per Person 

Potato Skins 

Nacho Bar 

French Bread pizza 

OR 

Mozzarella Sticks 

Chicken Wing Bar 

French Fries 

AND 

Add Onion Rings $1.95 

Add Tater Tots    $1.95 

Add Mini Dessert $1.50 

Add Coffee/tea    $1.25 

Add Soda Bar  $5 .00 
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Dessert Stations 

Assorted Cookies  

Large Chocolate Chip, Sugar,  

M&M, Oatmeal Raisin, & Peanut Butter Cookies 

$5 per guest 

Ice Cream Sundae  

Vanilla, Chocolate, and Strawberry Ice 

Cream,  With a variety of flavorful  

Toppings and Sauces. 

$6 per guest 

churros

Warm Churros with Cinnamon Sugar, 

 Chocolate Drizzle, Salted Caramel, Raspberry 

Sauce, 
Powdered Sugar, and Vanilla Icing toppings. 

$7

 per guest 

Owner
Highlight

Pilon At Lefoyer
Highlight
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Late Night Snack Stations 
(Served with Disposable Plates and Utensils) 

Soft Pretzels   

Warm Soft Pretzels with  

Cinnamon sugar, Caramel Sauce, 

Stone Ground Mustard, Melted  

Cheese & Dipping Chocolate. 

$6 per guest 

Grilled Cheese  

Choose 4 combinations:  

Provolone Tomato and Pesto, Swiss and Mushroom,  

Havarti Dill and Tomato, Pepper jack and Jalapeño,   

Cheddar Bacon and Tomato, Gouda Spinach and 

Onion, Provolone and Pepperoni, Or Three Cheese. 

$7 per guest 

Nachos 

Fresh Tomato Salsa, Guacamole,  

Melted Cheese, Diced Tomatoes, Black Olives, 

Banana Peppers & Sour Cream. 

Served with Tri Color Tortilla Chips. 

$5 per guest 

French Fries 

Classic, Waffle and Sweet Potato Fries  

with Warm Cheese Sauce, Grated Parmesan,  

Ranch and Cajun Seasonings, Bleu cheese Dressing, 

Chipotle Mayo, Honey Mustard, and Barbeque 

Sauces. $7 per guest 

Churros 

Warm Churros with Cinnamon Sugar, 

Chocolate Drizzle, Salted Caramel, 

 Raspberry Sauce, Powdered Sugar,  

and Vanilla Icing as toppings. 

$7 per guest 

Grilled Pizza 
Choose 4 combinations:  

Chicken Bacon and Ranch, Classic Three 
Cheese  Sausage Olive and Mushroom, 

Margherita, Hawaiian,  Veggie Lover, Tomato 
pesto, Meat Lover,  

Goat Cheese and Arugula, Spinach and Feta, 
Buffalo  Chicken with Gorgonzola, Barbeque 

Chicken with  Caramelized Onions, Or 
Broccoli and Sun-Dried Tomato.

$11 per guest 
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Bartending Services 

Drink Prices for your guests are as follows: 

Sodas & Water Bottles $2.50 
Wine $7.00 - $12.00 

Beers $5.00 - $10.00 Mixed Drinks $7.00 - $14.00 

Sodas and Water  Bar for your guests for an additional $3 per guest  

Upgrade Options: 

$5 per guest 

$5 per guest 

Champagne toast (includes champagne flutes 

Wine toast (includes wine glasses) 
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