
 

WELCOME! 

 
 
 
 
 
 
 
 
 
 
 
 

 

For over 20 years Union Station Brewery 
has been the go-to venue for group events in 

Providence.  We can accommodate groups 
large and small for everything from a corporate 

presentation for ten to a cocktail party for 
hundreds. 

 
With a variety of function spaces and 

extensive AV capabilities, we can work with 

you to create an event that works for your 

needs and your budget. Attached you will 

find our standard function menus for lunch 

and dinner. We can also customize a menu to 

meet your specific needs. 
 

We are ready to take care of every detail so 

you can sit back and enjoy your guests. 

Please get in touch for more details or to 

book your party. 

 

Contact: Kristen Sarcone   
Phone: 401-274-2739  
Email: kristen.sarcone@centerplate.com 



  

 

 

 

 
 

HUMMUS  

$20.99  

with tomato, feta cheese, Kalamata olives, parsley oil served with pita bread 

and veggies 

 

Crudite Platter (servers 20) 

$25.99 

seasonal market fresh vegetables with house made buttermilk ranch dressing 

 

Spinach & Artichoke Dip 

$22.99 

topped with house-made salsa, served with tortilla chips & pita 

 

Point Judith Calamari 

$25.99 

sliced cherry peppers, balsamic marinated shallots, pomodoro sauce, 

parmesan cheese and red pepper flakes 

 

Charcuterie Platter (servers 15-20) 

$39.99 

a platter of imported meats, cheeses, and crackers garnished with house-

marinated olives 

 

Shrimp cocktail 

market price  

market fresh jumbo cocktail shrimp served with house-made cocktail sauce 

and lemon wedges 

 

Chicken Tenders 

$21.99 

tender fried white meat chicken tenders served as a choice of dry or tossed in 

BBQ or buffalo sauce 

 

Wings 

$17.99 

plain or tossed in BBQ or buffalo, with a choice of ranch or blue cheese 

dressing 

 

Pulled Pork Sliders 

$2.39/slider 

smoked BBQ pulled pork served on a slider bun 

 

Margherita Fat Bread Pizza 

$69.99 

house-made pomodoro sauce fresh mozzarella, basil, Parmesan  

 

Meat Lovers Fat Bread Pizza 

$79.99 

house-made pomodoro, pepperoni, bacon, ham, pulled pork, cheddar jack 

cheese 

 

   Appetizer Platters 



 

 

 

  

 

 

 

 

Starters 

(Choice of one per person) 

 

Baby Lettuces  

tomato, sliced cucumbers, carrots, croutons, balsamic vinaigrette 

 

Cup of New England Clam Chowder 

house-made with smoked bacon 

 

 

 

Entrée Selections 

(Choose three items for your custom menu) 

 

Fish & Chips 

beer-battered white fish, creamy coleslaw, tarter sauce, side of fries 

 

Chicken Pot Pie 

tender white chicken, peas, carrots, baby mushrooms in a bechamel sauce under a flaky 

puff pastry  

 

Union’s Classic Burger*  

on a brioche roll with lettuce, tomato, pickle, side of fries 

 

Mediterranean Salad (gf) 

mixed greens, tomato, spiced artichoke hearts, Kalamata olives, cherry peppers, red 

onions, cucumbers, feta cheese, hummus, basil vinaigrette 

Choice to add chicken 

 

Margherita Pizza 

our own pomodoro sauce  fresh mozzarella, basil, and Parmesan cheese  

 

Buffalo Chicken Wrap 

tender fried chicken, with chopped romaine lettuce, diced tomato, and blue cheese 

dressing  in a wrap, side of fries 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*this item is cooked medium with a warm pink center unless otherwise specified 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food-

borne illness, especially if you have certain medical conditions.  Before placing your order, please inform your 

server if a person in your party has a food allergy.

 Lunch Option   $19.99   



 

 

 

 

 

 

 

Starters 

(Choice of one per person) 

 

Baby Lettuces  

tomato, sliced cucumbers, carrots, croutons, balsamic vinaigrette 

 

Cup of New England Clam Chowder 

house-made with smoked bacon 

 

 

Entrée Selections 

(choose three items for your custom menu) 

 

Bourbon & Ale Salmon (gf) 

French green beans, roasted red peppers, baby spinach in a chili glaze 

 

Grilled Meatloaf 

beef and pork meatloaf, chive-whipped mashed potatoes, broccoli, crisp onion ring, 

Cabernet jus or USB BBQ sauce 

, basil vinaigrette 

Mediterranean Salad (gf) 

mixed greens, tomato, spiced artichoke hearts, Kalamata olives, cherry peppers, red 

onions, cucumbers, feta cheese, hummus, basil vinaigrette 

choice to add chicken 

 

Butternut Squash Ravioli 

fresh spinach, apple slices, sundried tomatoes, candied walnuts, Parmesan cheese, in a 

sage brown butter sauce 

 

Chicken Parmesan 

boneless breaded chicken cutlet topped with fresh mozzarella and our own pomodoro 

sauce, served over pasta 

 

Shepard’s Pie 

seasoned all-natural ground beef and vegetables, whipped potatoes and a Parmesan crust 

 

 

Desserts 

(choose one) 

 

Triple Chocolate Brownie Sundae 

with vanilla ice cream, chocolate ganache, caramel and whipped cream 

 

Apple Crisp 

with vanilla ice cream and caramel sauce 

 

Seasonal Fruit Cup 

 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food-borne 

illness, especially if you have certain medical conditions.  Before placing your order, please inform your server if a 

person in your party has a food allergy. 

 

   Dinner Option 1  $29.99 



 

 

 

 

 

 

 

 

Starters 

(choice of one per person) 

 

Baby Lettuces 

tomato, sliced cucumbers, carrots, croutons, balsamic vinaigrette 

 

Cup of New England Clam Chowder 

house-made with smoked bacon 

 

 

Entrée Selections 

(choose three items for your custom menu)  

 

Pesto Baked haddock (gf) 

herb-roasted potatoes, artichoke hearts, grape tomatoes, sautéed spinach, lemon pesto 

beurre blanc 

 

Chicken Marsala 

boneless chicken breasts sautéed with fresh mushrooms finished with a Marsala wine 

sauce served over fettuccine pasta 

 

NY Strip* 

certified angus beef topped with blue cheese crumbles and crispy onion strings, mashed 

potatoes and broccoli 

 

Lobster Mac & Cheese 

cavatappi in a smoked gouda, cheddar cheese and cream sauce topped with tomatoes and 

scallions 

 

Mediterranean Salad (gf) 

mixed greens, tomato, spiced artichoke hearts, Kalamata olives, cherry peppers, red 

onions, cucumbers, feta cheese, hummus, basil vinaigrette 

choice to add chicken, salmon or steak 

 

 

Desserts 

(choose one) 

 

Triple Chocolate Brownie Sundae 

with vanilla ice cream, chocolate ganache, caramel and whipped cream 

 

Apple Crisp 

with vanilla ice cream and caramel sauce 

 

Seasonal Fruit Cup 

 

 

 

* this item is cooked medium with a warm pink center unless otherwise specified  

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food-borne 

illness, especially if you have certain medical conditions.  Before placing your order, please inform your server if a 

person in your party has a food allergy. 

 

     Dinner Option 2  $34.99 


