
BEST OF RHODE ISLAND ®

FOOD VENDOR TRADE PACKAGE
Be part of the ‘BEST’ party of the year and have your establishment promoted now through August! 

Our guest list includes over 400 business owners who have won Best of Rhode Island awards  
as well as corporate sponsors, influencers, and media personalities.

Increase your brand awareness by providing samples for our guests at this signature event. In return, we’ll offer 
you an advertising package as a ‘thank you’ for supporting the event that RI will be talking about all summer! 

3/5/25

* �Please note that we have a variety of additional advertising options available  
and your trade credits can be put toward larger sized ads.

Rhode Island Monthly Communications, Inc., 560 Mineral Spring Avenue, Unit 100B Pawtucket, RI 02860   
phone 401-649-4800  fax 401-649-4808  RIMonthly.com

PRINT 
ADVERTISEMENT

•  Appears in the August 
Best of Rhode Island issue

• Seen by over 141,000 readers

•  1/4 page — 1  photo or logo 

Additionally, once  
confirmed as a vendor, your 
logo will be used in Rhode 
Island Monthly’s print and 
digital promotions for the 
event from March through 

August.

DIGITAL 
ADVERTISEMENT
•  One custom E-blast

•  One ad in The 401 newsletter
(26,000+ subscribers)

•  One ad in The Dish  
(8,000+ subscribers)

Use at any time before 12/31/25

TRADE 
INCLUDES: S P E C I A L  A D V E R T I S I N G  S E C T I O N

PVD PIES

Ribusam, tecatur, cum hiciis sectio. Ut aperiam, to verciandior ma volorei 
cianducitios vendior repta que dipit, corpore heniaero volorum sequidit ut 
et is aut omnihit vollupt atatur?

Eveliqui vide lab ipsantiame occuptae volupta venim quiaectatur, omnienti 
dolentiore necto te num nonsent id et voloriatur? Sum restiae magnam, 
to quiatescia volorem poriaero blam quam, sanducilis et acestrumenis in 

885 OAKLAND BEACH AVENUE, WARWICK, RI 02889 
401-123-4567
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BA K E RY, B R E A D 
Seven Stars Bakery
There’s a lot of great bread around 
Rhode Island, but no one does it 
better — and gets it to more people 
— than Seven Stars. The loaves 
elevate any sandwich, but there’s 
hardly anything better than a slice  
of olive bread covered in goat cheese, 
or a toasted wedge of durum wheat 
with salted butter. It’s impossible to 
play favorites when everything is 
crafted with an artist’s eye, but the 
Vermont cheddar is a masterpiece of 
New England culture. We love 
toasting it dark so that the nuggets  
of cheese begin to pour through air 
bubbles. Could we survive on bread 
alone? Absolutely. Multiple locations, 
sevenstarsbakery.com

BA K E RY, PA STRY
Madrid Bakery
Sergio Mendoza may be the hardest-
working guy in the state. On any given 
day, you can see him through the 
window of his Providence cafe or at the 
helm of his second location in Bar-
rington. His pastries are fully European 
— decadent, gorgeous and driven by  
ancestral technique. From the piped 
Key lime tart to the stellar croissants, 
everything at Madrid Bakery is a 
celebration of sugar and worthy of a 
special occasion or simply pairing 
with morning coffee. The bakery also 
happens to make the state’s best 
chocolate chip cookie, so get extras to 
take home. 199 Wayland Ave., Providence, 
409-2300, madrideuropeanbakery.com

CO FFE E S H O P 
Hazel Origin Coffee
Hazel Origin presents like an ordinary 
coffee shop, with plenty of baked 
goods, varied takes on toast and a 
plethora of innovative drinks, such as 
rosemary espresso tonic, honey-guava 
matcha and a strawberry cheesecake 
latte. That would be enough to call it 
incredible. But the owners are also 
committed to growing coffee in as 
green a way as possible, supporting 
farmers and processing beans with 
minimal impact to the environment. 
Every bean is fair trade and organic 

extended pop-up, Thick Neck, but 
recently joined forces with his partner, 
Sarah Watts, to focus on Frank & 
Laurie’s, a breakfast and lunch spot on 
Doyle Avenue. Those familiar with his 
food will not be surprised by the 
menu, which spins everything familiar 
into something greater. A pristine 
quiche looks like a savory cheesecake, 
spaghetti is paired with anchovies and 
butter, and roasted vegetables are 
treated like royalty. The space feels 
like the coziest corner of your living 
room and, given the 10 a.m.–3 p.m. 
hours, it’s a reminder that everything 
good is worth the wait. 110 Doyle Ave., 
Providence, frankandlauries.com

for people of all ages looking for 
culinary comfort. The deli may not  
be kosher but its roots run deep in 
culture: Corned beef hash is sharp 
with horseradish sauce, fried salami 
on challah is served with a schmear of 
mustard, and bagels and lox always 
come with the requisite capers, onions 
and tomato. Oh — and the black and 
white cookies are an easy bribe for the 
little ones. 727 East Ave., Pawtucket, 
205-8560, mavensdeli.com

DAY TI M E C A FE
Frank & Laurie’s
Eric Brown introduced himself to the 
Providence food scene by way of his 

PI E
PVD Pies
If it’s made in a crust, PVD Pies has it. Whether sweet or savory, this tiny shop inside 
Pawtucket’s Hope Artiste Village is the answer to your one-dish dreams. Sure you 
can stick to savory: shepherd’s pie, chicken pot pie, quiche and the much-anticipated 
Thanksgiving pie will make you feel like you’re in an English country manor. But 
there’s never a bad time for dessert and we’re all in on London Fog, raspberry  
linzer, strawberry Key lime or lemon-lavender meringue. Each bite is a wholesome 
memory and a little slice of perfection. Most pies come in family and individual 
sizes. 1005 Main St., Pawtucket, instagram.com/pvdpies
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CHAMPA

Ribusam, tecatur, cum hiciis sectio. Ut aperiam, to verciandior ma volorei 
cianducitios vendior repta que dipit, corpore heniaero volorum sequidit ut 
et is aut omnihit vollupt atatur?

Eveliqui vide lab ipsantiame occuptae volupta venim quiaectatur, omnienti 
dolentiore necto te num nonsent id et voloriatur? Sum restiae magnam, to 
quiatescia volorem poriaero blam quam, sanducilis et acestrumenis in

885 OAKLAND BEACH AVENUE, WARWICK, RI 02889 
401-123-4567
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TH A I 
Champa
In a tiny space on Hope Street, Champa turns out an 
incredible array of Thai and Laotian food. The late-night 
snack of your dreams might be crispy Laotian-style rolls, 
fried Brussels sprouts and pork dumplings, but there’s so 
much more in this minute kitchen. Sometimes we order 
extra fiery pad thai, basil fried rice and crispy chicken gai 
kao, just so there’s something waiting for us when we 
wake up in the morning. Also: We’re never giving up our 
tom yum, even if it’s ninety degrees. 93 Hope St., 
Providence, 414-7854, richampa.com

Chicken Champa and 
chicken khao soi with 
white rice from Champa.
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TUXPAN TAQUERIA

Ribusam, tecatur, cum hiciis sectio. Ut aperiam, to verciandior ma volorei 
cianducitios vendior repta que dipit, corpore heniaero volorum sequidit ut 
et is aut omnihit vollupt atatur?

Eveliqui vide lab ipsantiame occuptae volupta venim quiaectatur, omnienti 
dolentiore necto te num nonsent id et voloriatur? Sum restiae magnam, to 
quiatescia volorem poriaero blam quam, sanducilis et acestrumenis in
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TACOS
Tuxpan Taqueria
Tuxpan Taqueria has been getting a lot of love recently and for all the 
right reasons. Food may get to you fast but it’s a long time cooking and 
each dish is a soulful interplay of texture and taste. Red sauce-soaked 
pambazos offer explosive bites of savory meat and crunchy slaws while 
the flautas are bursting with mole verde, shredded brisket and refried 
beans. Tacos are a mainstay, but if the pozole verde has made it onto the 
menu, grab a bowl immediately. Tuxpan’s sister restaurant, Cielito, offers 
a more formal dining experience, but we’ll never part ways with the 
original. 355 Broad St., Central Falls, 722-1620, instagram.com/
tuxpantaqueria

Chicken, beef and 
pork tacos from 
Tuxpan Taqueria.
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RAMEN AT FIFTH

Ribusam, tecatur, cum hiciis sectio. Ut aperiam, to verciandior ma volorei 
cianducitios vendior repta que dipit, corpore heniaero volorum sequidit ut et 
is aut omnihit vollupt atatur?Ribusam, tecatur, cum hiciis sectio. Ut aperiam, 
to verciandior ma volorei cianducitios vendior repta que dipit, corpore 
heniaero volorum sequidit ut et is aut omnihit vollupt atatur?Eveliqui vide 
lab ipsantiame occuptae volupta venim quiaectatur, omnienti dolentiore 
necto te num nonsent id et voloriatur? Sum restiae magnam, to quiatescia 
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TH A I 
Champa
In a tiny space on Hope Street, Champa turns out an 
incredible array of Thai and Laotian food. The late-night 
snack of your dreams might be crispy Laotian-style rolls, 
fried Brussels sprouts and pork dumplings, but there’s so 
much more in this minute kitchen. Sometimes we order 
extra fiery pad thai, basil fried rice and crispy chicken gai 
kao, just so there’s something waiting for us when we 
wake up in the morning. Also: We’re never giving up our 
tom yum, even if it’s ninety degrees. 93 Hope St., 
Providence, 414-7854, richampa.com

Chicken Champa and 
chicken khao soi with 
white rice from Champa.
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Thank You  
T O  O U R  

BEST OF RHODE ISLAND ®  FOOD VENDORS

Congratulations on being voted a Best of  Rhode Island® winner!
We have prepared this document to assist you in selecting which version 
of  the Best of  Rhode Island® logo best suits your advertising needs.

One-color, for black & white ads. Best used over a light background. This file is 
a 300dpi Grayscale TIFF measuring 2.75" X 1.4". Scale no smaller than 20%.
Click on logo to download.

One-color, for black & white ads. Best used over a dark background. This file is 
a 300dpi Grayscale TIFF measuring 2.75" X 1.4". Scale no smaller than 20%.
Click on logo to download.

Four-color, for CMYK ads. Advertisers running two, three and four-color ads 
in Rhode Island Monthly should use this version. This file is a 300dpi CMYK 
TIFF measuring 2.75" X 1.4". Scale no smaller than 20%.
Click on logo to download.

Four-color, for CMYK ads. This file is a Stuffed Illustrator EPS (outlined, 
CMYK) measuring 5.5" X 2.75" at 100%. Can be scaled to any size, though 
no smaller than 10% is recommended.
Click on logo to download.

If  you are having difficulty opening these files or have production 
related questions please contact Paul O’Hare at 401.649.4833
or email:  pohare@rimonthly.com

Rhode Island Monthly’s Best of Rhode Island® logo standards

When referencing your specific Best of  Rhode Island® Award, please be sure to reference the year and the 
region in which you won – i.e., Best Burger 2011, Newport County.
Please do not rotate logos. They have been designed to sit square on the page. Do not edit or alter the logos 
in any way. Best of  Rhode Island® is a registered trademark of  Rhode Island Monthly Communications, 
Inc. Use of  the logo or words without the permission of  RIMC is strictly prohibited.

JPEG versions

These files are Grayscale and RGB 300dpi JPEGs measuring 2.75" X 1.4". Specifically for PCs and use 
on the web. DO NOT use these files in ads you are submitting for publication in Rhode Island Monthly.
Click on logo to download.


