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*PLEASE NOTE:  

- These are sample menus to showcase the packages we offer, there are 
plenty of other options to select from! 
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Standard sample menu 
 
Cheese and Crudités 
An Assortment of Imported and Domestic Cheeses  
Presented with Fresh Fruit and Berries, Assorted Crackers and Sliced Breads 
Displayed on a long wooden cutting board 
Accompanied by Fresh Cut Vegetables with Ranch, Dill, and Blue Cheese Dip 
 
 
Seated Dinner 
Freshly Baked Dinner Rolls from Pain d’Avignon and Sea Salt Butter 
 
 
First Course 
Sweet Native Corn and Cherry Tomato Salad, Basil, Shaved Red Onion, 
Garlic Croutons, Bibb Lettuce, White Balsamic Vinaigrette 
 
 
Pre-Selected Entrée Course 
Organic Lemon Herb Statler Chicken, Goat Cheese Potato Pancake 
Fresh Corn and Tomato Salad, Herb Pesto Cream Sauce 
 
Grilled Atlantic Salmon, Sweet Corn Risotto, Roasted Cherry Tomatoes 
Pesto Cream Sauce 
 
{Vegetarian Option Upon Request} 

 
 
Dessert 
Wedding Cake provided by the Client (with no cake cutting fee) 
Coffee, Decaffeinated Coffee and Herbal Teas 
 
 
 
 
 

 
 
 
 
standard bar Package 
Package Includes 
Tito’s Vodka, Tanqueray Gin, Bacardi Rum, Captain Morgan Rum 
Jim Beam Bourbon 
 
Imported & Domestic Beers to include three of the Following: 
Coors Light, Harpoon IPA, Whalers Rise, Corona, Press Hard Seltzer 
 
Featuring two of the following Shepherd’s Run Wines: 
Syrah, Red Blend, Pinot Noir, Riesling, Sauvignon Blanc, Rosé 
 
 
Assorted Coca-Cola Products, Poland Spring Sparkling, Juice, Mixers, Ice, 
Bar Garnishes and Cocktail Napkins 
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PRemium sample menu 
 
Butlered Hors d'oeuvres 
RI Mushroom and Burrata Cheese Bruschetta, Fresh Herbs 
Creamy New England Clam Chowder Topped with a Petite Clamcake 
Prime Beef Slider, Truffle Aioli, Farmhouse Cheddar, Crisp Arugula 
Chicken Quesadilla, Chipotle Sour Cream, Fresh Cilantro 
Salty Seas Feta and Watermelon Skewer, Basil Oil 
 
Cheese and Crudités 
An Assortment of Imported and Domestic Cheeses  
Presented with Fresh Fruit and Berries, Assorted Crackers and Sliced Breads 
Displayed on a long wooden cutting board 
Accompanied by Fresh Cut Vegetables with Ranch, Dill, and Blue Cheese Dip 
 
Seated Dinner 
Freshly Baked Dinner Rolls from Pain d’Avignon and Sea Salt Butter 
 
First Course 
Spinach and Arugula, Strawberries, Shaved Red Onion, Crumbled Chevre 
Toasted Almonds, Vanilla Honey Vinaigrette 
 
Pre-Selected Entrée Course 
Grilled New York Sirloin, Corn Soufflé, Grilled Zucchini and Summer Squash 
Cabernet Demi-Glace 
 
Grilled Georges Banks Sea Scallops, Corn and Pancetta Succotash 
Roasted Fingerlings, Avocado Cream 
 
{ Vegetarian Option Upon Request } 

 
Dessert 
Wedding Cake provided by the Client (with no cake cutting fee) 
Chocolate Chip Cookies, Pot De Crème, Mini Milkshakes 
Coffee, Decaffeinated Coffee, and Herbal Teas 
 

 
 
 
 
Premium open Bar Package 
Package Includes 
Tito’s Vodka, Tanqueray Gin, Bacardi Rum, Captain Morgan Rum 
Johnnie Walker Red Label Scotch, Jim Beam Bourbon, Seagram’s 7 Whiskey 
 
Imported & Domestic Beers to include: 
Coors Light, Harpoon IPA, Whalers Rise, Corona, Press Hard Seltzer 
 
Featuring four of the following Shepherd’s Run Wines: 
Syrah, Red Blend, Pinot Noir, Riesling, Sauvignon Blanc, Rosé 
 
Assorted Coca-Cola Products, Poland Spring Sparkling, Juice, Mixers, Ice, 
Bar Garnishes and Cocktail Napkins 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 



6 | P a g e  
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



7 | P a g e  
 

 
elite sample menu 
 
Butlered Hors d'oeuvres 
RI Mushroom and Burrata Cheese Bruschetta, Fresh Herbs 
Creamy New England Clam Chowder Topped with a Petite Clamcake 
Prime Beef Slider, Truffle Aioli, Farmhouse Cheddar and Crisp Arugula 
Chicken Quesadilla, Chipotle Sour Cream, Fresh Cilantro 
Salty Seas Feta and Watermelon Skewer, Basil Oil 
 
 
Blackstone's Signature Raw Bar 
Shucked to Order Native Littleneck Clams and a Variety of Local Oysters, 
Seaweed Salad and Chilled Blackstone Shrimp 
Presented on a Bed of Crushed Ice and Seaweed 
Served with Spicy Cocktail Sauce, Horseradish, Fresh Lemon, Wasabi Melon 
and Classic Mignonette 
*Additional Options Available at Market Price 
 
 
Artisan Cheese and Crudité Board 
An Assortment of Imported and Domestic Cheeses  
Presented with Fresh Fruit and Berries, Assorted Crackers and Sliced Breads 
Displayed on a long wooden cutting board 
Accompanied by Fresh Cut Vegetables with Ranch, Dill, and Blue Cheese Dip 
 
 
Seated Dinner 
Freshly Baked Dinner Rolls from Pain d’Avignon and Sea Salt Butter 
 
First Course 
Heirloom Tomato and Burrata, Arugula, Torn Focaccia Croutons 
Basil Infused Olive Oil, Aged Balsamic 
 
 
 

 
 
 
 
 
Pre-Selected Entrée Course 
Herb Grilled Filet Mignon, Heirloom Tomato and Chevre Tart 
Sugar Snap Beans, Roasted Garlic Demi-Glace 
 
Grilled Local Striped Bass or Halibut, Lobster Mashed Potatoes 
Sugar Snap Beans, Citrus Beurre Blanc 
 
{ Vegetarian Option Upon Request } 

 
Dessert 
Wedding Cake Provided by Client (with no cake cutting fees) 
Mini Desserts –Crème Brûlée, Tiramisu, Fruit Tart, and Cannoli’s with 
Rainbow Sprinkles 
 

Coffee, Decaffeinated Coffee, and Herbal Teas 

 
Elite open Bar Package 
Package Includes 
Passed Specialty Cocktail - select one, based on use of liquor from the Elite 
Package 
 
Elite Brands, Ketel One Vodka, Bombay Sapphire, Mount Gay Rum 
Bacardi Rum, Johnnie Walker Black Label Scotch, Maker’s Mark Bourbon 
Crown Royal Whiskey, Milagro Tequila  
 
Imported & Domestic Beers to include: 
Coors Light, Harpoon IPA, Whalers Rise, Corona, and Press Hard Seltzer 
 
Featuring four of the following Shepherd’s Run Wines: 
Syrah, Red Blend, Pinot Noir, Riesling, Sauvignon Blanc, Rosé 
 
Assorted Coca-Cola Products, Poland Spring Sparkling, Mixers, Ice, Bar 
Garnishes and Cocktail Napkins 
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Complimentary 
incentives 
 
With a signed contract within 20 days, Blackstone is pleased to offer the 
following items complimentary for your event: 
 

 Personal Butler - A Personal Server for the Newlyweds all evening 
 

 (3) Vendor Meals 
 

 Lemonade, Hot Apple Cider or Infused Water Before, if ceremony is 
on site 
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Meet our DIRECTOR 
 

Jackie sahagian  
Director of Events at Shepherds Run 

As a Director of Events, there no better feeling than hearing those 8 little 
words, "that was the best event I ever attended!"  It can instantly melt away 
the stress and worry that goes into the planning and execution of a seemingly 
flawless event.  Spoiler alert, there's always something that comes up!   As a 
event expert, I pride myself on knowing how to manage through the tough 
situations, and rely on my relationships with the vendors and management 
skills to overcome any obstacle.  As a sales professional, increasing revenues 
and achieving booking goals is a top priority for me, and one that I do not fall 
short on.  

  

I'm so lucky to have landed a career that allows me to do what I love and 
work with clients on the most important day of their lives, or in their 
company's year!  Bringing a clients' vision to reality is my biggest 
passion.  During my downtime you can find me sweating it out at a spin class, 
knitting creations in a local class, or volunteering in my southern Rhode 
Island community.  I'll never turn down a great Pinot Noir paired with with a 
delicious charcuterie board. 

 

 

Fun Facts About Jackie: 

• I lived in Sippy Downs, Australia for (5) months. 

• I am 50% Armenian and have an Armenian last name. 

• If I wasn’t a wedding caterer what would I be: I would love to be a 
wedding dress designer and name my boutique after “Jackie O”.  
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Meet our chefs 
 

James Campagna  
Executive Chef 

James was first introduced to culinary arts at his family’s local Italian 
restaurant at 12 years old. From there his passion for cooking brought him 
home to Johnson & Wales after studying at Duquesne University.  

Upon graduation James attended the Italian Culinary Institute outside of 
Milan for training in traditional Italian cuisine. Since then James has settled 
at home in Rhode Island working with various styles of cuisines ranging from 
casual to fine dining. His farm to table approach using locally grown 
ingredients has been a backbone of his style for years. Today he resides in 
Tiverton with his wife Rebecca and twin daughters Liliana and Cecilia. 

 

Jennifer Hourigan 
Executive Sous Chef 

Growing up with a family that loves to travel and dine out, Chef de Cuisine 
Jennifer Hourigan, learned an appreciation for food and different cultures at 
an early age.  Jennifer began her culinary career as a teenager working in a 
local Italian family run restaurant in her hometown preparing salads and 
cold appetizers.  

Her love for cooking eventually brought her to Johnson and Wales University 
in Providence, RI, where she received a Bachelor’s Degree in Culinary 
Nutrition. During her schooling Jennifer worked at the prestigious Al Forno 
Restaurant and it is where Jennifer developed a passion for local seasonal 
products. Jennifer also spent time in Scottsdale, AZ in the Tonto Forest were 
she learned about Southwest Cuisine at the Dessert Mountain Resort and in 
Miami, FL where she worked at the Pritikin Longevity Center a healthcare 
weight-loss center with industry leading weight-loss techniques. 

Jennifer’s love for Newport brought her here to Blackstone Caterers where 
she has worked and lived for 16 years while also teaching Culinary Arts to 
Newport High-school Students for the past eight years.  

One of Jennifer’s greatest joys is seeing a student of hers have her same love 
and passion for cooking and become successful in the industry.  
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our ingredients  

 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
At Blackstone Caterers, we locally source all of our ingredients from Farm 
Fresh Rhode Island. The mission of Farm Fresh RI is to continue to grow a 
local food system that values the environment, health, and quality of life of 
farmers and eaters in our region. We, at Blackstone Caterers, take pride in 
knowing where every ingredient is coming from and want to keep everything 
we can locally so we can help strengthen community based businesses. 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
Q&A 

1. How long has Blackstone Caterers partnered with Farm Fresh RI? 
We starting using Farm Fresh when Newport Harbor bought us 16 
years ago. 
 
2. How did Blackstone Caterers become involved with Farm Fresh RI? 
We followed their lead with that and castle hill we use to do the farm 
fresh Rhode Island event at castle hill every year.   
 
3. Which farms do Blackstone Caterers typically use through Farm 

Fresh RI? 
Our most common ingredients are produced from farms. Confederate, 
four town farms rainbow carrots, eggs from Baffoni farms.  
 
4. What makes Farm Fresh RI stand out from any other distributor?  

Farm fresh stands out because it allows us unique access to local seasonal 
ingredients that we could not have without them. We can see what is 
available each week and order directly to the farmer which helps them as 
well. 


