Tom’s Market Catering
Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Our Mission…
Fresh.

We achieve our never-ending pursuit of passion by seeing that every detail is attended to.  What does this mean?  It means that we ask a lot of questions, questions that other caterers may not think to ask, utilizing a combined experience of over 200 years in the catering and restaurant business.  This experience allows us to produce an event, from conceptualization to completion that is unparalleled in quality, style and professionalism that is so rarely seen in today’s catered functions.  Our talented chefs can create the most remarkable dishes for every taste and budget.  Whether it’s a romantic dinner for two, a corporate event at the office, a baby shower, Bar/Bat Mitzvah, rehearsal dinner, funeral collation, or wedding, we will delight, surprise and wow you at every turn.
Local.
Our extensive menu is not meant to intimidate, but to show you that when you work with the freshest ingredients, the finest staff and have the unquestionable commitment to quality, you can let your imagination run wild!

Exceptional.

Tom’s Market has been open for 30 years, with the catering division operational for the past 12 years.  From within our walls comes that very philosophy, the raw ingredients, the drive and the desire to be the very best.  Our 65 feet of full service cases are the true representation of our commitment to quality.  Certified Angus Beef, Grain Fed Pork, Ice Packed Poultry, Succulent Seafood, Restaurant Quality Prepared Foods, Soups, Sauces, Chowders, Antipasti, Cheeses, Boar’s Head Cold Cuts and Cured Meats are the hallmark of what we do.  We are fully licensed with the state of Rhode Island as a full service caterer and prepare all of our foods in a health department inspected kitchen.  Our chefs all have formal training with years of experience in the culinary field as well as being Certified Food Safety Managers. 

“We will dazzle and delight you at every turn!”


