
PANS OF 25 - 50 - 75 - 100

PJ'S AWARD-WINNING 
CHICKEN WINGS! 

CHOICE OF ANY OF OUR 25+ 
SAUCES AND DRY RUBS! 

WING PRICING SUBJECT TO CHANGE 
BLUE CHEESE/RANCH/CELERY ADDITIONAL 

PROSCIUTTO + MELON PLATTER 45
MIXED CHARCUTERIE PLATTER  75
ANTIPASTO PLATTER 75
ASSORTED CALZONE PLATTER  65
SLICED FRUIT DESSERT PLATTER 40
BRUSCHETTA BOWLS WITH GARLIC CRUSTINI 30
HUMMUS + TAPENADE PLATTER  35
CHOICE OF WHITE BEAN GARLIC  /  BASIL PESTO
EGGPLANT CAPONATA  /  SUN-DRIED TOMATO PESTO
COMES WITH TOASTED PITA CHIPS

12” AND 16” PLATTER PRICING
CHEESES + CRACKER PLATTER 50/70
CHEESE/CRACKER/VEGGIE/PEPPERONI PLATTER 60/75
HOUSEMADE POTATO CHIPS WITH GORGONZOLA GRAVY 26

BBQ PULLED PORK SLIDERS
WITH PICKLED RED ONIONS - 4/EACH 
DELI SANDWICH PLATTERS 
AMERICAN - 3/PERSON   ITALIAN - 4/PERSON 
FINGER SANDWICH PLATTERS 
CHICKEN OR TUNA SALAD, ITALIAN, AMERICAN - 36/DOZEN
STUFFED MUSHROOMS
ITALIAN, SHRIMP, BOLOGNESE, VEGETARIAN - 1.50/EACH 
(MINIMUM ORDER 24 FOR ALL)

PLATTERS + BITES

10” KABOBS  / MINIMUM 24 
(BEST PREPARED RAW & READY TO GRILL)
CITRUS GLAZE SHRIMP  4.50/EACH
SPICY SAUSAGE MEDALLIONS 3.00/EACH
HERB CHICKEN 3.00/EACH
GINGER TERIYAKI BEEF 3.00/EACH
ITALIAN ANTIPASTO 3.50/EACH
VEGETARIAN 3.00/EACH

KABOBS

HALF + FULL PAN PRICING
TRADITIONAL CAESAR 40/50
GREEK SALAD 42/52
GARDEN SALAD 35/45
CAPRESE SALAD 40/55
BABY SPINACH 35/45
RED POTATO SALAD 30/40
PASTA SALAD 25/35
TUNA SALAD 35/45
ITALIAN TUNA SALAD 30/40

SALADS

HALF + FULL PAN PRICING
FRENCH FRIES 20/30
HERB-ROASTED POTATOES 25/35
ROASTED GARLIC MASHED 25/35
BROWN RICE 20/30
GLAZED CARROTS 30/40
MIXED VEGETABLES 30/40
BROCCOLI 30/40
SWEET CORN 30/40
GREEN BEANS 25/35
PICKLED RED ONION 15/20
BOBBY ROLLS 12/DOZEN 

SIDES
HALF PAN 35/ FULL PAN 65 
MARSALA 
PICCATA
FRANCAIS 
PARMESAN
SALTIMBOCCA (FULL ONLY) 
GRILLED CHICKEN
ROASTED CHICKEN (FULL ONLY) 
SPICY CHICKEN AND PEPPERS
CHICKEN AND VEGETABLE BALSAMICO
BALSAMIC & BROWN SUGAR GLAZED
FRIED CHICKEN FINGERS 30/45
 

CHICKEN

ITALIAN SAUSAGE & PEPPERS  30/50
(ADD ONIONS 5)
SAUSAGE MARINARA (HOT OR SWEET) 30/50
BAKED TERIYAKI GLAZED HAM 32/42
SAM ADAMS HONEY-GLAZED HAM 32/42
BBQ SPARE RIBS (FULL ONLY) 75
BBQ PULLED PORK (FULL ONLY) 70
MEATBALLS 20/30

PORK + BEEF

CLASSIC PENNE BOLOGNESE 25/35
CREAMY PENNE ALFREDO 30/40
CLASSIC PENNE MARINARA 22/32
BAKED PENNE 25/35
SPAGHETTI AGLIO E OLIO 25/35
EGGPLANT PARMESAN 30/40
TORTELLINI MARINARA 25/35
PENNE ALLA VODKA 25/30 (ADD CHICKEN 6)
CLASSIC PENNE POMODORO 22/32
CRUSHED TOMATOES, GARLIC, FRESH BASIL
PASTA PRIMAVERA 40/55
ROASTED GARLIC, FRESH HERBS AND 
VEGETABLES, ITALIAN CHEESES

PASTA!

401.383.5885
WWW.PJS-PUB.COM

FEES AND RENTALS:  There is a $30 kitchen fee on all catering orders for events over 15 people.  There is NO room charge, we do have a minimun spend for 
in-house parties.  There is a $25 charge for paper/utensil for in-house events. There is a $1.75/per person charge for paper/utensil products for off-site events.   
CANCELLATIONS: Cancelations require a three (3) day notice. Orders cancelled less than two (2) days prior to the event will result in a 50% charge to the client, 

one (1) day prior to the event will result in a 100% charge to the client, including events cancelled due to inclement weather.
BILLING: Invoice will be paid 50% at booking. All additional charges must be paid in full at arrival.  We accept credit cards, check, or cash. Tax and gratuity will be 

added to food bill for in-house events. Tax only will be added to food bill for off-site events and pickups.

PJ’s Pub reserves the right to make reasonable and comparable menu substitutions when warranted. 
Please inform us when placing an order of any dietary restrictions or allergies so we can plan ahead to best meet these needs.


