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LOCaLLY OWNed 
Since 1975, we are the 

largest  magazine 
group in Rhode island

PROvideNCe Media is the leader in local lifestyle, reaching over 
168,000 educated, affluent and engaged readers every month 
through our portfolio of free, hyper-local publications. We work 
hard to find what’s new and exciting from greater Providence to 
South County to the East Bay and Southeastern Massachusetts. 
We don’t just follow the trends – we set them: by being the first 
to tell you about restaurants that go on to win awards, communi-
ty members who ascend to be community leaders, and arts and 
entertainment that become the hottest shows in town. Our read-
ers are pre-qualified patrons of local businesses: We know this 
because you have to shop local to pick up our magazines. They 
are out and about, and they’re hungry for what’s new. Follow our 
lead and reach the locals who know where to go and what to do.
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100% Verified  Circulation

Source: 2012 Circulation Verification Council Audit. Full copies available upon request.
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PRiNt diGitaL

exPeRieNtiaL CuStOM PubLiShiNG

Four monthly magazines in Rhode Island   
• Award-winning editorial and design 
• 65,000 total monthly distribution

Four websites  • Over 25,000 social media 
followers  • Bi-weekly e-newsletter

Branded event management Creative services that tell your story

FREE

Barrin ton
IslandRhode

Map of the Town • Shopping, Dining & Services Directory • Calendar of Events
Official directory map of

The Leader in Local Lifestyle

MIX +
MINGLE
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PROVIDENCE375HOPE • FREEDOM • ROOTS • INGENUITY

The City’s 375th 

Anniversary 

Celebration

A look at Providence’s past, 

present and future – including 

a whole season’s worth of

commemorative events

The Official Guide to 
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20% of readers

34 & under

74% of readers

25-54

15% of readers
55-64

8% of readers
65 & over

29% of readers

45-54 28% of readers

35-44

Desirable Audience

Source: 2012 Circulation Verification Council Audit. Full copies available upon request.

total Monthly Readership: 168,000

92%
Make buying  

decisions as a result 
of reading

40%
have an hhi over

$100,000

58%
42%

feMale

Male

78%
are 

hoMeowners

73%
dine out at least 

once a week



5

Westerly

Charlestown

South 
Kingstown

North
Kingstown

Exeter

Richmond
Hopkinton

West Greenwich

Coventry

East 
Greenwich

Cranston

Johnston

LincolnSmithfield

North 
Smithfield

Cumberland

Providence

PawtucketNorth

Providence

Warwick
Barrin

gton

Bristol

Warren

Jamestown

Middletown

Portsmouth

Tiverton

Little 
Compton

Westport

Rehoboth

SwanseaE
as

t 
P

ro
vi

d
en

ce

S
ee

ko
nk

N
ar

ra
ga

ns
et

t

Distribution

Source: 2012 Circulation Verification Council Audit. Full copies available upon request.

Providence MonthlyEast Side Monthly SO Rhode Island The Bay

For nearly 40 years, East Side 
Monthly has been committed 
to issues vital to its vibrant  
and affluent community. Di-
rectly mailed to all of 02906.

The city’s only magazine, 
Providence Monthly has been 
a must-read source for trends 
in dining, style, arts and cul-
ture since 1996. 

With a focus on home, style, 
dining, the arts and family fun, 
SO Rhode Island is the com-
munity’s indispensable month-
ly guide to the good life.

The Bay offers in-depth 
coverage of arts and cul-
ture, dining, home and per-
sonal style and events in the 
East Bay and South Coast.

Woonsocket

14.5k

65,000 Magazines
Monthly

18k 18k 14.5k
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More Than Monthly

A South County favorite since 1996, Arturo Joe’s is a full-service restaurant that includes a martini lounge and private function room. They feature Italian food ranging from bruschetta and wood grilled pizzas to pastas, veal and fish dishes, along with an extensive wine and cocktail list. Gluten free menu available. Open for lunch.

140 Point Judith Road  Narragansett • 789-3230arturojoes.com

ARTURO JOE’S
italian grill

Located near the beautiful shoreline, the Shelter Harbor Inn is open 365 days a year. The 24 guest room inn and restaurant offers comfort, relaxation and good food in a warm and inviting atmo-sphere. Breakfast, lunch and dinner are served daily along with Sunday brunch from 11:30am-2:30pm.  From now until May 23rd receive 50% off your second breakfast entreé.

10 Wagner Road
Westerly • 322-8883shelterharborinn.com

Narragansett
R E S TA U R A N T  W E E K

FRIDAY, MARCH 1 - SunDAY, MARCH 10Enjoy the many tastes of Narragansett at Narragansett Restaurant Week,  
presented by the Narragansett Chamber of Commerce and sponsored by SO Rhode Island. For menus and more info, visit narragansettcoc.com or sorhodeisland.com

1 |  LOOK styleweekprovidence.com

LOOK
inside style
see what’s in store at 
styleweek, returning 

August 26-30

August 2013

plUs:
Fashion trends, 
designer bios,  
and where to buy  
affordable designer 
clothing and jewelry

A styleweek mAgAzine

seasonal & annual 
Publications

custoM Publications

events

Providence Media produces visitor’s guides 
and other seasonal publications spotlight-
ing different areas of the state, including So 
Summer and So Block Island, our annual 
tourism guides to South County and Block 
Island; our Guide to the east bay bike Path; 
and dine al Fresco, our directory of outdoor 
dining around Providence.

Providence Media works with a range of cli-
ents to produce on-demand publications 
promoting events and organizations, includ-
ing Look, our twice-annual magazine for 
StyleWeek Northeast; Reflections of Hope, 
the Gloria Gemma Breast Cancer Resource 
Foundation’s yearbook; and the official pro-
gram for the Rhode island Spring Flower & 
Garden Show.

Providence Media organizes parties, fundraisers 
and other events throughout the year, including 
our annual 10 to Watch Party, honoring our Janu-
ary list of Providence’s emerging leaders; Cele-
brate Pink, an awareness and outreach event with 
the Gloria Gemma Breast Cancer Foundation; and 
Providence Cocktail Week, a celebration of the 
art, aesthetic and appreciation of the cocktail.

FREE

Barrin ton
IslandRhode

Map of the Town • Shopping, Dining & Services Directory • Calendar of Events
Official directory map of

PROVIDENCE375HOPE • FREEDOM • ROOTS • INGENUITY

The City’s 375th 

Anniversary 

Celebration

A look at Providence’s past, 

present and future – including 

a whole season’s worth of

commemorative events

The Official Guide to 

Holiday Gift Guide

S h o p  L o ca L !

Get in the Spirit at the Winter Stroll

Thursday, December 6, 4-8pm

Trolley rides down Hope Street •  Food trucks •  Holiday parade •  P ictures with Santa 

F ire jugglers •  Hay rides •  Petting zoo •Free refreshments and so much more!

S h o p  L o ca L !  

T h e  A n n u a l  G i f t  G u i d e

STREET
HOPEHOPE

f o r  t h e  h o l i da ys
STREET

MIX +
MINGLE
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*Pre-payment and automatic debit discount
Additional 5% discount is available when a contract is paid in advance or 
automatically debited each month prior to publish date.

Combination Rates
Any 2 Publications 10% discount
Any 3 Publications 15% discount
All 4 Publications 20% discount

Discounts apply to total billing charge including color and special place-
ment. Advertising must appear within the same month. Contracts not 
fulfilled will be short rated to the earned rate. 

Spot

1/8 Page

1/4 Page

1/2 Page

Full Page

Glossy Page*

Open

-

250

425

740

1365

1905

6x

110

210

357

630

1225

1638

9x

102

200

340

620

1165

1560

annual

92

180

306

558

1048

1404

Color

+50

+50

+100

+100

+100

*Glossy pages not available in east Side Monthly.
5% offwith automatic monthly debit*

Display Advertising Rates

business Spotlights
Business focuses (paid advertorial endorsements) are available in all pub-
lications with a five-month commitment. Rates start at $230 per color ad.

Marketplace Rates
Special geographical (i.e. East Greenwich) and thematic (i.e. Dining in 
Downtown) sections are available throughout the year. If you’re interested 
in a specific page, ask your sales rep. Additional 15% discount applies.

Web advertising
Web advertising is available on all of our sites at $10 per 1,000 impressions.

award-Winning 
editorial

Recipient of over 50 Ri Press associa-
tion awards. Our magazines swept the 
Food & Dining category, winning all three 
places in 2013.

T H E  T a s T E  o f

summer
Inside Rhode Island’s clam cake culinary tradition

W R I T T E N  B Y  G R a c e  L e n t I n I  &  J u L I e  t R e m a I n e   P H o T o G R a P H Y  B Y  h I L a R y  b L o c k

Clam cakes and chowder outside at Jim’s Dock in Jerusalem

i remember the first time I dunked 
a clam cake into a cup of rich, 
creamy chowder. I ripped off a 

piece from the doughy and crispy 
cake, still hot from the fryer. the steam, 
escaping from the center, made its way 
to my nose. I was intoxicated. Without 
hesitation, I dunked. I went for it. I was 
rewarded with the heavenly combina-
tion of salty, savory and just a tiny bit 
of sweetness, from the well-preserved 
clams held hostage in the cake. 

this moment, along with many oth-
ers, has not only taken place with fam-
ily and friends, but usually next to the 
ocean, at a picnic table, with a salty 
breeze coming onshore. Whether I am 
at the beach all day or making a spe-
cial trip to South county from the city, 
I continue to have that craving. What-
ever the reason, sometimes this is the 
only treat I want on a summer day.

but where did chowder come from? 
Who thought to put these ingredients 
together in the first place? most sea-
faring countries have had some ver-
sion of fish chowder, the predecessor 
of clam chowder for centuries. Did you 
know that the Pilgrims were complete-
ly uninterested in eating clams when 
they first arrived in new england? It 
took some time, but they eventually 
started eating them and boy am I glad 
they did. We’ve been able to enjoy the 
fruits, or should I say clams, of their la-
bor ever since.

capitalizing on that labor is the be-
loved and oldest clam shack in Rhode 
Island, aunt carrie’s. opened in 1920, 
this labor of love is born of the hard 

work and ingenuity of, you guessed 
it, aunt carrie. her family frequented 
narragansett in the summer and rec-
ognized that it was lacking a place to 
get a cold drink. What started as a lem-
onade stand shortly grew into a coun-
ter that served freshly made chowder 
and has evolved into what we know 
and love today – the aunt carrie’s you 
bring your family and friends to that 
overlooks narragansett bay.

but let’s say you want to get your 
hands a little dirty and make this stuff 
from scratch. Sounds like you need to 
go clamming. If you are a Rhode Island 
resident, you don’t need a license to 

engage in recreational shellfishing. It is 
a basic right of every Rhode Islander, 
and possibly even a requirement, to 
go to a tidal flat at low tide, harvest a 
couple of quahogs and cook them up 
any way you choose, preferably into 
chowder. Render some pork fat, dice 
up some potatoes and onions , don’t 
add corn, chop up some clams, add 
in the chicken broth and toss in some 
fresh fennel and thyme, don’t forget 
the cream and voila. Welcome to a 
world of awesome. 

and let’s not forget about the clam 
cake. this infamous, truly Rhode Island 
offering is an enigma to those outside 

of the ocean State, save perhaps in a 
few scattered parts of new england. 
It falls in the same category as bub-
blers, coffee milk and cabinets. Some 
will put it into the category of a frit-
ter but, if I may be so bold, I think it 
should remain in its own category. I 
don’t even care how this delicious treat 
came to be, I am just so thankful that 
it exists. and if you want to try making 
them on your own, kenyon’s Grist mill 
has a mix where all you have to do is 
add chopped clams and clam broth; it 
doesn’t get any easier than that. 

So whether you’re digging them up, 
cooking it yourself or visiting one of 
the many clam shacks that sprinkle the 
coastline, summer won’t be complete 
until you have had at least one, two or 
(let’s be honest) more like six occa-
sions where chowder and clam cakes 
are the star of the show. It just isn’t 
summer until I take that first bite that 
I crave year after year. -Grace Lentini

Iggy’s Doughboys

D u N k  R I G H T  I N T o

the clam cake
a  u n I q u e Ly  R h o D e  I S L a n D  t R a D I t I o n

All three varieties of clam chowder are served at Aunt Carrie’s

Here’s a fun tidbit of quahog in-
formation: the scientific name for 
the quahog is Mercenaria mer-
cenaria. Mercenaria is Latin for 
money, which is appropriate see-
ing that quahog shells were used 
as currency in the 17th century.
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Canestrelli Tartufati: Pan-seared sea scallops with fava beans 
over braised citrus fennel risotto

Feast
 IN THE KITCHEN / oN THE mENu / bEHINd THE bar / rEvIEw / IN THE drINK

49
REVIEW
Potenza 

Ristorante

Chef Walter Potenza has been 
delighting Rhode Island diners since 
the mid-1980s when he opened his 
original location, Walter’s, in East 
Greenwich. This April, after many 
years in the heart of Federal Hill, he 
moved his restaurant, Potenza Ris-
torante, to a quieter location in Cran-
ston. We’d had several memorable 
dinners at the Atwells Avenue loca-
tion, from restaurant week to a five-
course Tuscan Christmas dinner, so I 
was looking forward to another visit.

You might drive by the new loca-
tion and not even realize it; from the 
outside, it could pass as a modest 
house in a residential neighborhood. 
But once inside, we were surprised 
by the size and good use of space. 
The restaurant seats over 30 guests 
and has additional seating on the 
upper floor for events. The layout is 
intimate but comfortable, with well-
spaced tables that don’t leave you 
feeling like you’re on a date with your 
neighbors. We arrived early enough 
to enjoy our dinner in warm, natural 
light amplified by the cheery sunny 
walls. It’s a marked contrast to the 
Atwells space, which was dark with 
extremely high ceilings. 

Though smaller in size, the new lo-
cation helped the restaurant shine. 

The size and layout compliment the 
boutique menu and made us feel like 
Chef Walter and his wife Carmela 
were welcoming us into their home. 
In fact, Carmela was so friendly, I wor-
ried that she knew why I was there. 
We were welcomed with eggplant 
and mushroom bruschetta, wine rec-
ommendations and a genuine smile. 
My suspicions eased when I saw oth-
er diners receive the same welcome.

 Chef Walter’s approach makes for 
an intriguing menu. First, his focus 
is on regional cuisine and special-
ties, such as those from his native 
Abruzzo. While many of Providence’s 
restaurants serve classic Italian fare 
replete with red sauce and meatballs, 
Chef Walter offers flavors, sauces 
and presentations you don’t see on 
most menus, even offering several 
out-of-the-ordinary culinary experi-
ences (see information at bottom). 
Second, his food seems to be healthy 
without sacrificing flavor, using top-
quality ingredients and not relying 
on loads of fat or giant portions to 
impress. He is sensitive to dietary 
needs and offers celiac and diabetic 
friendly options. 

 To start, we each ordered a flight 
of wine to pair with our appetizers, 
a great way to audition your ideal 

glass. Our first appetizer, the Triade 
d’anatra ($12), was a combination of 
three duck preparations served with 
arugula - duck salame, duck proscu-
itto and smoked duck breast; the pro-
sciutto was especially tasty. The Cap-
rino nel Coccio ($11) featured a fresh 
Vermont goat cheese baked in a ter-
racotta dish, topped with a red sauce 
and a dollop of pesto. I was glad I 
saved some of the house-grilled fo-
caccia for the last bit of sauce.

 For my entrée, I chose the Can-
estrelli Tartufati ($26), described as 
“pan-seared sea scallops with fava 
beans over braised citrus fennel ri-
sotto infused with marjoram, saffron 
and vermouth.” This dish was fresh 
and light, a good choice for warmer 
weather. I didn’t distinctly taste the 

saffron or marjoram, but the overall 
flavor was well-balanced and enjoy-
able. My companion opted for the 
Medaglioni di Vitello ($21), thin slices 
of veal with a lemony cream sauce, 
capers, sautéed spinach and mush-
rooms. I’d like to come back for my 
own dish – the veal was cooked per-
fectly and the velvety sauce had a 
well-balanced acidity. In addition to 
these entrées, Chef Walter sent out a 
complimentary dish of escarole, sim-
ply prepared and full of flavor.

 Because the dishes were so mind-
fully portioned, we had just enough 
room for dessert. We ordered two: a 
chocolate ganache torte and the torta 
pan di spagna, a vanilla cake cut into 
cubes, topped with vanilla gelato and 
the most luscious preserved Amarena 
cherries we had ever tasted. We were 
told these are increasingly difficult 
to import, but even if you miss them, 
I’m sure Chef Walter will have some-
thing equally memorable on the menu. 

Feast | 

Mangia, Mangia
Potenza’s ristorante stays true to its roots in a new location
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By Stephanie Oboddareview

Potenza ristorante
162 Mayfield Avenue, Cranston

273-2652

potenzaristorante.com

medaglioni di vitello: veal paillard with a lemony cream sauce, 
Pantelleria capers, sautéed organic spinach and oyster mushrooms 

Torta Pan di Spagna with amarena Cherries and vanilla gelato

aN EVEN MorE 
MEMoraBlE MEal

Specialty culinary experiences can 
be ordered for two or more guests 
with 48 hours advance notice: 

• Sephardic Italian-Jewish 
• Historical Renaissance  

Dinner 
• Chef Series Tasting Menu 
• Abruzzo Regional Cooking

By Grace Lentini • Photography by Melissa Stimpson & Kate Kelley

Winter is upon us, and so far, we are seeing yet another unseason-
ably warm winter. So why not follow trend and do something un-
seasonable ourselves? Instead of battening down the hatches and 
hibernating all winter long, get out into cold, and enjoy local din-
ing options. Our restaurants are offering wintry delights to tempt us 

to come through their front doors. Aside from putting out delicious 
treats year round, they’ve created special deals to whet our appe-
tites. Beat the winter blues and stimulate the local economy at the 
same time with our picks for eats throughout the Bay and southeast-
ern Massachusetts.

The Deal with 
Dining Well

Delicious reasons not to tighten 
your belt this season

Tyler Point Grille

After 50 years in the business Fay’s 
Restaurant knows how to keep peo-
ple coming back for more. Every 
Monday from 4pm-close, enjoy their 
$7 Lounge Menu. Wednesdays from 
11:30am-close, kids 12 and under eat 
for $1 off of the children’s menu (ac-
companied by an adult spending a 
minimum of $10). Lastly, every Sat-
urday get an appetizer and two en-
trees for $21. Add a bottle of wine 
for $12. 613 Dartmouth Street, South 
Dartmouth. 508-997-8000, www.fay-
srestaurant.com.

Every Sunday is family day at B. Pi-
nelli’s Simply Italian. While they serve 
up classic Italian favorites they’ve 
created a few new ones of their own. 
Try their Sausage and Rabe or their 
very own Manzo Bolo. Enjoy dinner 
with the family while the kids, 12 and 
under, eat free from their great kids 
menu. Dinner is served from 4-9pm 
and limit two kids per parent. 736 
North Broadway, East Providence. 
401-270-7111, www.bpinellis.com.

Come to the hometown Italian eatery,  

Leo’s Ristorante, for their Friends of 
Leo’s Loyalty Program. For every one 
dollar you spend you get one point. 
Once you spend 150 points you will 
get $12.50 off your next bill, and when 
you sign up, you get a five dollar gift 
card. Between the pastas and pizzas, 
traditional New England seafood dish-
es and burgers and sandwiches, there 
is something for everyone. 365 Hope 
Street, Bristol. 401-253-9300, www.
leosristoranteri.com.

Overlooking Bristol harbor and situ-
ated at the end of the bike path, Latin 
inspired Agave Restaurant & Lounge is 
delicious all winter long. With any en-
trée, get a free salad and dessert. 805 
Hope Street, Bristol. 401-253-1566.

Opened in 1945 and serving up incred-
ibly fresh seafood in East Providence 
ever since, Horton’s Seafood is a staple. 
Every Wednesday, Horton’s offers to cus-
tomers who buy a half dozen clam cakes 
a half dozen free, but that doesn’t mean 
that’s the only thing you have to leave 
with. 809 Broadway, East Providence. 
401-434-3116, www.hortonsseafood.com.

Family Fun
Dining deals for the littlest 
restaurant guests

Leo’S RIStoRAnte 
In BRIStoL

Sign up for the Friends of 
Leo’s Loyalty Program for 
dining discounts.
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small batch 
and In It For the Long hauL

Meet some of the Bay’s artisan food producers
By Leigh Vincola | Photography by Melissa Stimpson

everyone should be familiar with the vocab-
ulary around handmade artisanal foods by 
now. We are well into the era of small batch 
production and local, seasonal ingredients. 
We appreciate the attention to quality and for 

the most part, can see how these older world 
techniques benefit everyone in the long run. 
Sure, the movement towards artisan produc-
tion is part trendy, but there are a number of 
local producers who have been at it awhile 

now and have found the balance of quality 
and a successful business model through old-
fashioned hard work and some trial and er-
ror. here’s a sampling of the region’s artisan 
producers who are making it work.

Cloumage from Shy Brothers Farm in Westport with fresh tomatoes and arugula

Say CheeSe
Shy Brothers makes boutique, gourmet cheeses

Shy Brothers Farm in Westport makes 
delectable cheeses. The hands behind these 
cheeses are two sets of twins who are, you 
guessed it, incredibly shy. Since childhood Ar-
thur, Norman, Karl and Kevin Santos have taken 
tender care of the daily operations of their fam-
ily dairy farm and have teamed up with Barbara 
Hanley and Leo Brooks in the art of cheese mak-
ing. In the process they’ve also saved the family 
farm, using only their own milk for their cheese 
production. Small batches, fresh milk from well-
cared-for cows and carefully developed recipes 
make for outstanding cheeses. 

The Shy Brothers signature products are Han-
nahbells - delicate, thimble shaped cheeses in a 
variety of flavors: classic French, shallot, rose-
mary and lavender bud. Hannahbells have been 
circulating around the East Bay for a number of 
years now with great popularity. But don’t pass 
on the Shy Brothers curds. Their Cloumage is 
a fluffy cheese, similar in consistency to fresh 
ricotta with a distinct tang to it. It’s great with 
both savory and sweet dishes. Nobody else in 
the US is making this cheese and word on the 
street (like the streets of NYC) is that people are 
getting hooked. 

It’s August, though, and in New England that 
means that tomato season is on. So the seasonal 
curd pick has got to be the mozzarella for your 
fresh tomato and basil salad. There is nothing 
better. Take it as is, creamy and buttery in curd 
form (many people are loving this) or pull it out 
yourselves with instructions from the Shy Broth-
ers. Mozzarella curds can be ordered online. 

The Santos brothers are shy but their cheeses 
speak for them. Find them around at Tom’s Mar-
ket or Milk and Honey Bazaar in Tiverton, on the 
Persimmon menu in Bristol or at Persimmon Pro-
visions in Barrington. www.shybrothersfarm.com

Shy Brother Karl Santos on the farm Mozzarella made from Shy Brothers curds

Hannahbells
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Medium Rectangle

Newsletter

Rectangle

Digital Advertising

size: 180 x 150*
Only available on 
homepage

size: 150 x 500*

• A suite of 4 websites corresponding 
to our monthly magazines

• $10 CPM (cost per thousand  
impressions)

• Two sizes available

• Pulse is our bimonthly e-newsletter roundup of 
dining, arts & entertainment and happenings

• $150 one week; $250 month

• Customized dining profiles on  
RhodyBites.com

• $500 annually

Online

email Rhodybites.com

*Ad sizes are standard IAB (Interactive Advertising Bureau) units

size: 300 x 250*
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Mechanical Requirements

full 
bleed

Requirements
Adobe PDF is preferred. Images must be 300dpi. Please refrain from using 
rich black in your ad; only use regular black (c0m0y0k100). Smallest type 
for newsprint is 8pt, 12pt for knockout text. Templates are available upon 
request. Please supply your ad on a disk or via email to your sales repre-
sentative.

advertising design
In-house, agency quality work is available at no extra charge to contract 
advertisers. 

1/2 h

1/2 v

Sizes

Magazine trim Size 10”x13.5”

Full Page Bleed* 10.5” x 14”

1/2 Page H  9” x 5.875”

1/2 Page V  4.375” x 12”

1/4 Page  4.375” x 5.875”

1/8 Page H  4.375” x 2.875”

1/8 Page V  2.125” x 5.875”

Business Focus 4.37” x 2.125”

Spot   2.125” x 2.875”

*Please ask your sales rep for the full page template for 
more instructions

spot spot 1/8 h

1/8 h

1/8 v 1/8 v 1/4

business
focus

Providence Media | 1070 Main Street, Suite 302, Pawtucket RI 02860 | tel 401.305.3391 | fax 401.305.3392 | providenceonline.com
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Production & Planning Calendar

*Glossy deadlines are one week prior

Publication cover storyad deadline* sPecial section
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East Side Monthly

East Side Monthly

East Side Monthly

East Side Monthly

East Side Monthly

East Side Monthly

The Bay 

The Bay 

SO Rhode Island

SO Rhode Island

SO Rhode Island

SO Rhode Island

SO Rhode Island

SO Rhode Island

Fri. January 3

Fri. January 31

Fri. February 28

Fri. April 4

Fri. May 2

Tue. February 4

Fri. April 11

Fri. May 9

Fri. February 7

Tue. January 14

Tue. February 11

Tue. March 11

Tue. April 15

Tue. May 13

TBD

TBD

TBD

Wed. November 27

TBD

TBD

TBD

The Bay Beauty

The Bay Fri. March 7 Local News

Endangered  
Coastlines

Summer Guide

Providence Monthly Home

Providence Monthly Tue. March 4 Kids

Providence Monthly Tue. April 8

Local Spirits

Providence Monthly Tue. May 6 Summer Guide

Fitness

Comfort Food

Home

Tue. December 10

Great Teachers

Local Artists

Summer Guide

Flower Show

Camp Guide

Camp Guide

Camp, Al Fresco Guide

The Bay Adult EducationFri. December 3

The Bay Fri. January 10 Kids Flower Show

Camp Guide

Camp Guide

Camp, Bike Path Guide

Providence Monthly Tue. January 7 Fitness Flower Show

Camp Guide

Camp Guide

Camp, Al Fresco Guide

Flower Show

Camp Guide

Camp Guide

Camp, SO Block Island

(Subject to change)

Providence Monthly Ten to WatchWed. December 4 LOOK Magazine
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*Glossy deadlines are one week prior

Publication cover storyad deadline* sPecial section
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East Side Monthly

East Side Monthly

East Side Monthly

East Side Monthly

East Side Monthly

East Side Monthly

The Bay 

The Bay 

The Bay 

The Bay 

The Bay 

The Bay 

SO Rhode Island

SO Rhode Island

SO Rhode Island

SO Rhode Island

SO Rhode Island

SO Rhode Island

Fri. May 30

Fri. July 7

Fri. August 1 TBD

Fri. September 5 TBD

Fri. October 3 TBD

Fri. October 31 TBD

Fri. June 6

Fri. July 11

Fri. August 7 Fashion

Fri. September 12 Dining

Fri. October 10 Music

Fri. November 7

Holidays

Providence Monthly Tue. August 5 Elections

Providence Monthly Tue. September 9 Fashion

Providence Monthly Tue. October 7 Dining

Providence Monthly Tue. November 4

Holidays

Tue. June 10

Tue. July 15 Gardens

Tue. August 12 My South County

Tue. September 16 Consignment

Tue. October 14 URI

Tue. November 11 Holidays

TBD

TBD

Clam Shacks

Gardens

Providence Monthly Tue. June 3 Superlatives

Dining

Back to School

Back to School

BTS, Gloria Gemma

Gift Guide

Dine Local

Back to School

Back to School

BTS, Gloria Gemma

Gift Guide

Providence Monthly Tue. July 8 Relationships Back to School, LOOK

Back to School

BTS, Gloria Gemma

Gift Guide

Back to School

Back to School

BTS, Gloria Gemma

Gift Guide

Production & Planning Calendar (Subject to change)


