
Cocktail Soirees 
P R E S E N T E D  B Y 

Pictured: Ceviche



GOURMET | LOCAL | SEASONAL

A bite about us…
Easy Entertaining Inc. prides itself on sourcing over 70% of their products from a 250 mile radius, year-
round. We tailor our menu around the seasons, so you will note that some appetizers below are only 

available seasonally. We proudly support and sustain Farm Fresh RI. In choosing Easy Entertaining Inc to 
cater your event, you are giving your guests a real taste of Rhode Island and SE Massachusetts. When 

you begin with the most pure, simple, and adored product the results are beyond belief!  

(401) 437-6090 | events@EasyEntertainingRI.com

Pictured: Toast Points

Pictured: Risotto Cake with Short RibsPictured: Seared Tuna Crisp

Pictured: General Tso’s Chicken Bite

mailto:events@easyentertainingri.com
mailto:events@easyentertainingri.com


hors d’oeuvres

VEGETARIAN 
SPANAKOPITA 

spinach + feta stuffed phyllo dough - house-made yogurt sauce 

MAC ’N CHEESE FRITTERS 
with garlic aioli 

CLASSIC CAPRESE SKEWERS (GF) 
fresh mozzarella - tomato - basil 

DEEP DISH PIZZA BITES (GF) 
gluten free biscuit dough - crushed tomato - artisanal cheeses 

EGGPLANT PARMESAN BITES (GF) 
shaved eggplant - crushed tomato - artisanal cheeses - layered and baked 

POTATO SKINS (GF) 
fingerling potatoes - cheddar cheese - scallions - sour cream 

GENERAL TSO’S CAULIFLOWER (GF/DF) 
fried cauliflower florets - house-made sauce

CLASSIC  SELECTIONS 
CHOOSE 3 STYLES | $12 PER GUEST 
CHOOSE 5 STYLES | $20 PER GUEST

POULTRY 
CHICKEN SALAD BITES 

house-made chicken salad on an edible cucumber cup (GF) or savory patè â choux bun 

CHICKEN EMPANADAS 
with house-made chimichurri 

BUFFALO CHICKEN BITES 
crispy chicken - blue cheese or house-made buttermilk ranch 

CHICKEN PARMESAN LOLLIPOPS 
crispy chicken - crushed tomato - parmesan cheese

SEAFOOD 
SCALLOP WRAPPED IN BACON 

skewered - breadcrumb crust



BEEF 
BEEF EMPANADAS (DF) 
with house-made chimichurri 

FRANKS IN A BLANKET 
everything but the bagel seasoning + mustard glaze



PREMIUM  SELECTIONS 
CHOOSE 3 STYLES | $17 PER GUEST 
CHOOSE 5 STYLES | $25 PER GUEST

VEGETARIAN 
TOMATO SOUP + GRILLED CHEESE 

house-made tomato soup - petit grilled cheese - served in an espresso cup 

BURRATA TOAST POINT 
burrata - fresh tomatoes - basil 

CUCUMBER TOAST POINT 
shaved cucumber - Narragansett Creamery cheeses 

POTATO CROQUETTES 
white truffle infused croquettes - garlic aioli 

BRIE & RASPBERRY BUNDLES 
crispy phyllo dough stuffed with brie and raspberry preserves 

ZUCCHINI TARTLETS 
petit tarts with zucchini and artisanal cheeses 

MANCHEGO AND QUINCE TARTLETS 
petit tarts with manchego cheese + quince 

BLACK BEAN BURGER (vegan, GF) 
served with whipped avocado - bunless 

SAVORY CHEESECAKE (GF) 
savory blue cheese cheesecake - honeycomb brittle 

SAVORY LEMON ARTICHOKE CHEESECAKE (GF) 
crispy artichoke leaf

POULTRY 
COCONUT CHICKEN SKEWERS (GF) 

with house-made mango sauce 

DUCK CHIP (GF/DF) 
house-made potato chip - smoked duck breast - maple aioli 

NASHVILLE HOT FRIED CHICKEN SLIDER 
crispy chicken - spicy bacon fat mop 

CHICKEN ’N WAFFLES 
with hot maple butter 

GENERAL TSO’S CHICKEN BITE (GF/DF) 
crispy chicken - house-made sauce 

PETIT CHICKEN TOSTADA (GF) 
tinga chicken - pickled radish - sour cream - corn tortilla 



BEEF AND PORK 
PETIT KOBE BEEF SLIDER 

with or without cheese 

SHORT RIB + BACON SKEWER (GF/DF) 
bacon wrapped short rib 

SHORT RIB POPOVER 
savory popover stuffed with pulled short ribs - garlic aioli 

MEAT ’N TATERS (GF/DF) 
house-made potato chip - shaved beef - garlic aioli 

PETIT BEEF LASAGNA 
ground beef ragu - artisanal cheeses 

GRASS-FED PETIT BURGER SLIDER (DF) 
grass-fed beef - applewood bacon - tomato jam - house bun 

BLT BITES 
garlic aioli - greens - fresh tomato - bacon - savory pate a choux bun

SALTIMBOCCA CHICKEN SKEWER (GF) 
prosciutto wrapped chicken - seasonal greens pesto 

SEAFOOD 
LEMON PANKO CRAB CAKE 

with lemon aioli 

SHRIMP ’N GRITS TASTING SPOON (GF) 
buttered grits - chopped shrimp 

PETIT CLAM CAKE 
served with house-made tartar sauce 

SEARED TUNA CRISP 
wonton chip - pepper seared tuna - charred onion aioli 

CEVICHE 
locally landed fish - seasonal vegetables - puffed quinoa 

CRAB RANGOON 
house-made mango duck sauce 

LOBSTER SALAD BITES 
lemon zest lobster salad in an edible cucumber cup (GF) or savory patè â choux bun 

GRILLED LOBSTER TAIL (GF) 
skewered - creamy herb drizzle 

CAKES ’N CHOWDER 
house-made N.E. style clam chowder - petit clam cake - served in an espresso cup 

LOBSTER BISQUE 
served with a lobster fritter in an espresso cup



PULLED PORK TOSTADA (GF/DF) 
jalapeño-berry salsa 

BEEF TERIYAKI SKEWER (GF/DF) 
Japanese aioli 

BEEF TARTARE (DF) 
grass-fed beef - house-made cracker 

CRISPY POTATO CAKE (GF/DF) 
house-made potato cake - sliced beef - mustard 

PETIT PULLED PORK POTATO SKINS (GF) 
fingerling potatoes - cheddar - scallions - sour cream - pulled pork



tasting tables
LIGHT SNACKS 

Select between one and three of these for a classic two hour cocktail party or to add-on to passed appetizers for a 
cocktail hour before a meal. Tasting tables are priced per guest. Prices are based on a 30 guest minimum. Pricing can 

be adjusted for more intimate gatherings.

Seasonal Vegetable Table 
may include an assortment of fresh carrots, fresh cucumbers, fresh tomatoes, fresh radishes, blanched broccoli + 

blanched green beans - served with house-made labneh and roasted garlic hummus 
$6/guest | vegan, vegetarian and gluten free friendly 

Crisp Bar 
salted potato + sweet potato chips - BBQ seasoned sweet potato chips - salt ’n vinegar potato chips - served 

with caramelized onion dip & creamy pesto 
$6/guest | vegetarian and gluten free friendly 

French Fry Bar 
regular + sweet potato fries - served with caramelized onion dip, creamy pesto, house-made ketchup and garlic 

aioli 
$7/guest | vegetarian and gluten free friendly 

Regional Cheese Table 
Narragansett Creamery cheese of the moment - Jasper Hazen Blue Cheese - Triple Cream Kunik - Cooperstown 

Toma - red onion jam - spicy brown mustard - pickles - crackers + crostini 
$9/guest | vegetarian friendly 

Grilled Cheese Bar 
composed grilled cheese wedges - includes three styles of grilled cheese 

Four Cheese: cheddar, swiss, goat cheese + mozzarella 

Grown Up Grilled Cheese: cheddar, swiss, onion jam + roasted mushrooms 

Bacon Grilled Cheese: cheddar, tomato jam + applewood bacon 

$8/guest | vegetarian friendly 
add our house-made vegan tomato soup +$1/guest 

Pretzel Bar 
salted pretzels - garlic + herb pretzels - everything seasoned pretzels - served with honey mustard, pimiento 

cheese, everything bagel dip and caramelized onion dip 
$8/guest | vegetarian friendly 



Make it a meal 
Our tasting tables are the perfect way to feed a crowd without the formality of a sit down meal. Tasting tables allow 

your guests to create the perfect dining experience for themselves. Are you making your cocktail party a full meal? We 
recommend no less than 5 tray passed appetizers, along with 1-2 light bites and a minimum of 3 heavier stations from 

our “make it a meal,” section below. Alternatively, you are welcome to pick 4 larger stations. Consult with your sales 
agent if you have any questions or concerns. Tasting tables are priced per guest. Prices are based on a 30 guest 

minimum. Pricing can be adjusted for more intimate gatherings.

Raw Bar 
price per guest includes mignonette, cocktail sauce & lemons - shellfish must be added on by the piece. This station 

requires the addition of a shucker to your service costs. 
$3 per guest | gluten free and dairy free friendly 

+$3/oyster 
+$2/littleneck 

+$2/shrimp cocktail 

make it gourmet 
add calamari salad tasting spoons +$2/each 

add mini stuffies +$3/guest 
split lobster tails +$MKT 

lobster salad sliders +$MKT 

Cakes ’n Chowder 
our signature white clam chowder (GF) made with native clams - homemade clam cakes - signature tartar sauce 

$9 per guest | gluten free friendly 

make it gourmet 
add mini stuffies +$3/guest 

add lobster salad sliders +$MKT 
add brown bags of mini fish + chips +$6/guest 

Mezze Bar 
fresh carrots + cucumbers - grilled flatbread - feta - marinated olives - roasted garlic hummus - house-made yogurt 

sauce 
$8 per guest | vegetarian friendly 

make it gourmet 
add house-made tabouli (vegan) +$2/guest 

add pakora (vegan, gf) +$1.50/fritter 
add grilled vegetable kebabs +$4/kebab 

add yogurt marinated grilled chicken kebabs +$5/kebab 
add yogurt marinated grilled beef kebabs +$7/kebab 

Petit Salad Bar 
choose three styles +$8/guest 
choose five styles +$10/guest  

Composed Vegetable Salad (v): fresh tomatoes and radishes - grilled asparagus, zucchini + bell peppers - green goddess 
Composed Quinoa Salad (v, gf): quinoa - fresh tomato, cucumber and corn - arugula - pesto 

Composed Farro Salad: farro - grilled chicken breast - fresh corn - roasted garlic - olive oil 
Composed Bulgur Wheat Salad (v): bulgur wheat - herbs - bell peppers - chickpeas - feta - red wine vinaigrette 

Citrus Salad (v, gf): mesclun - fresh citrus and radish - quinoa - pickled onions - citrus vinaigrette 
Caesar Salad (v): romaine - croutons - parmesan - house-made classic Caesar 

Beach House Salad (v): mesclun - fresh tomatoes and cucumbers - house-made croutons - garden “ranch” 
Greek Salad (v, gf): mesclun - romaine cheese - kalamata olives - banana peppers - red onion - feta - chickpeas - red 

wine vinaigrette



Carving Station 
assorted proteins carved to order - includes house-made buns and (2) seasonal sauces. This station requires the 

addition of a carver to your service costs. 
single protein $16/guest | double protein $20/guest 

choose from 
Herb Roasted Turkey Breast 

Seasonal side of fish with Seasonal Greens Pesto 
Garlic + Herb Pork Tenderloin 

Green Goddess Pork Loin 
Chimichurri Pork Loin 

Ginger-Molasses Brisket 
Herb Brisket 

Brown Sugar & Mustard Rubbed Ham 

upgrades 
Grass-fed Flat Iron (+$6/guest) 
Grass-fed Sirloin (+$6/guest) 

Grass-fed Beef Tenderloin (+$11/guest) 
Lamb Tenderloin (+$11/guest) 

Composed Slider Bar 
price per guest includes fixings: garlic aioli, (2) pickled vegetables, Carolina BBQ sauce, one seasonal offering. 
Sliders must be added on the based on your guest count and are presented assembled on small plates. Guests 

may top as they see fit. 
$3/guest 

Grass-fed Beef Slider +$5/slider 
Fried Chicken Slider +$4/slider 

Hot Fried Chicken Slider +$4/slider 
Pulled Pork Slider +$4/slider 

Molasses BBQ Chopped Chicken Slider (Fall/Winter) +$4/slider 
Blueberry BBQ Chopped Chicken Slider (Spring/Summer) +$4/slider 

Lobster Salad Slider +$MKT/slider 

Take-out Bar 
display of take-out boxes and chopsticks and/or forks. 24 piece minimum per style. 

Sesame Soba Noodle Salad (v) $4 
soba noodles - seasonal vegetables - ginger sesame dressing 

Mac ’n Cheese (v) $4 
served hot - with breadcrumb - roasted garlic cream sauce 

Mac ’n Cheese with Fried Chicken $5 
served hot - with crispy chicken - roasted garlic cream sauce 

Spicy Dan Dan Noodles $5 
udon noodles - ground pork - spicy sauce 

Mushroom Lo Mein $5 (can be made GF +$1/per box) 
noodles - shiitake mushrooms - cabbage - carrots - house sauce 

General Tso’s Chicken (GF) $5 
crispy chicken - house-made sauce 

General Tso’s Cauliflower (v, GF) $5 
crispy cauliflower florets - house-made sauce 

Edamame Pods (v) $3 
steamed soy beans in their pods 
Classic Salmon Poke (GF/DF) $6 

scallions - avocado - edamame - carrot-ginger dressing - white rice 
Spicy Tuna Poke (GF) $6 

scallions - avocado - cucumber - spicy mayo - white rice 
Chicken Poke (GF) $4 

scallions - avocado - carrot - classic soy dressing - white rice 



A Taste of Nashville 
a taste of the south to include classic house-made fried chicken & Nashville hot fried chicken, house-made slider rolls, 

mac ’n cheese, sweet potato salad, pickles & house-made hot sauce 
$16/guest 

Traditional Anti Pasti  
Narragansett Creamery Crescendo - Asiago Fresco - Finocchiona sausage - Soppressata - Prosciutto la Quercia - 

house-made chicken pate - two styles of marinated vegetables - two house-made jams - pickled vegetables - olives - 
grilled toast points with pesto - crispy polenta cakes - grissini - house-made focaccia 

$12/guest 
add 18 Month Aged Prosciutto di Parma, carved to-order +$10/guest 

*adding carved-to-order prosciutto will require the addition of a service hand to your service costs* 

Tapas Style Small Plates 
assorted small plates plated on disposable palm leaf plates. 24 piece minimum per style. Inquire with your booking 

agent about other seasonal offerings. 

classic offerings $4/plate 
Pumpkin & Roasted Garlic Pasta (v) 

Shrimp & Grits 
Fish & Chips 

Chopped Salad with Beets & Farro (v) 
Butternut Squash Risotto (v) 

House-made Top Neck Stuffies 

premium offerings $6/plate 
Pumpkin & Pancetta Pasta 

Braised Short Ribs with Mashed Potatoes 
Lobster Ravioli with Brown Butter & Sage 

Grilled Calamari Salad 
Steak ’n Frittes with Garlic Aioli 

German Beer Hall 
traditional New York made bratwurst, chicken & apple sausage and NYC style all-beef hot dogs with sauerkraut, brown 

mustard, dijon mustard, red pepper relish, pretzel logs & pain de mie buns 
$12/guest 

Deep South Station 
price per guest includes accompaniments noted: homemade biscuits, assorted pickled vegetables, Carolina BBQ 

sauce, hot sauce, roasted garlic aioli, mac ’n cheese, + coleslaw. Proteins to be added on per guest based on your 
headcount. 

$9/guest 
slow cooked pulled pork ($7/guest) 

pulled brisket ($9/guest) 
molasses BBQ chopped chicken (Fall/Winter) ($8guest) 

blueberry BBQ chopped chicken (Spring/Summer) ($8guest) 
Fried Chicken Breast ($7/guest) 

Nashville Hot Fried Chicken Breast ($7/guest)



Taco Bar 
price per guest includes accompaniments noted: Backyard Food Co. salsa, house-made hot sauce, sour cream, pickled 

radishes, limes, cilantro and corn tortillas. Proteins to be added per guest based on your headcount. 
$5/guest 

chopped shrimp +$5/guest 
tinga chicken +$3/guest 

seasoned grass-fed ground beef +$5/guest 
pulled pork +$3/guest 

spiced chickpeas + cauliflower +$3/guest 
add house-made guacamole +$3/guest 

Mac ’n Cheese Bar 
our signature creamy mac ’n cheese with the following toppers + mix-ins: bacon, scallions, hot sauce, breadcrumbs, 
crushed red pepper, roasted butternut squash or preserved tomatoes depending on the season, seasonal greens 

pesto and pimiento cheese 
$10/guest | vegetarian friendly 

add pulled pork +$3/guest 
add crispy chicken bites +$3/guest 

 Pasta Bar 
a taste of Italy featuring three styles of pasta, a traditional Caesar salad, house-baked focaccia and garlic butter. 

$13/guest | vegetarian friendly 
Gluten Free pasta available +$3/guest 

choose three styles 
Mac ’n Cheese (v) 

Burst Tomato Mac ’n Cheese (v) 
Baked Ziti (v) 

Baked Ziti with Meatballs 
Lemon-Prosciutto Spaghetti 

Grilled Vegetable Ziti (v) 
Eggplant Pasta (v) 

Artichoke & Lemon Pasta (vegan) 
Pesto Pasta (v) 

Burst Tomato Pasta (v) 
Burst Tomato and Chicken Pasta 

 Paella Bar 
price per guest includes set-up and accompaniments for Paella: roasted red peppers, red wine vinegar aioli, caper & 

olive relish, and preserved lemon & parsley compote. Paella to be added per guest based on your headcount. 
$5/guest | vegetarian and gluten free friendly 

Traditional Paella ($5/guest) 
with chicken, sausage, calamari & shrimp 

Seafood Paella ($7/guest) 
with white fish, calamari & littleneck clams 

Vegetarian Paella ($5/guest) 
with grilled seasonal vegetables 
Meat Lover ’s Paella ($6/guest) 

with chicken & sausage

DON’T SEE WHAT YOU’RE LOOKING FOR? 
Just ask! We’re happy to tailor something custom to your event.



dessert stations

Ice Cream Bar 
build your own sundae with the following mix-ins: chocolate sauce, maraschino cherries, house-made caramel, 

whipped cream, cookie crumbles and sprinkles. 
Pricing includes vanilla ice cream sourced from Wrights Dairy Farm in Smithfield. 

$7/guest | additional flavors available +$2/guest per flavor. 
Flavors rotate. Please inquire with your booking agent for current offerings. 

Hot Cocoa Bar 
decadent house-made hot chocolate with assorted mix-ins: mini marshmallows, mints, cinnamon sticks, chocolate 

chips + whipped cream 
$6/guest 

Sweet Pretzel Bar 
salted + cinnamon sugar pretzels - chocolate sauce, vanilla glaze and (1) seasonal accompaniment 

$7/guest 

Waffle Station 
warm waffles with assorted toppers: vanilla glaze, seasonal fruit glaze, chocolate chips, toasted almonds, maple 

syrup and whipped cream 
$8/guest 

Petit Desserts Bar 
choose three styles $10/guest 
choose five styles $13/guest 

Lemon Sandwich Cookies - Chocolate Brownie Cookies (GF/DF) - Double Chocolate Cake Bites - Honey-
Chamomile Cake Bites - Vanilla Rhubarb Cake Bites - Lemon Meringue Cake Bites - Yogurt Panna Cotta 
Shooters (GF) - Coffee Panna Cotta Shooters (GF) - Lemon Curd Shooters - Petit Ricotta Cheesecakes - 

Almond-Praline Cream Puffs - Coconut Cream Pie Tartlets - Petit S’mores Tartlets - Petit Tahini Blondies - Petit 
Brownies 

S’mores Bar 
three styles of s’mores: dark chocolate, milk chocolate and white chocolate on house-made graham cracker with 

house-made marshmallow. Served torched, open face 
$9/guest 

Build Your Own Trifle 
three styles of freshly baked cake (cranberry-vanilla, maple brown sugar & chamomile), diced and served 

alongside brown sugar crumb and house-made buttercream for guests to assemble their own trifles 
$9/guest

Tasting tables are priced per guest. Prices are based on a 30 guest minimum. 
Pricing can be adjusted for more intimate gatherings.



Strawberry Shortcake Bar 
fresh strawberries - vanilla whipped cream - chocolate whipped cream - lemon whipped cream - house-made 

shortcake biscuits - build your own 
$9/guest 

*Spring/Summer season only. May be available off-season with other berries or responsibly sourced strawberries. Inquire 
with your booking agent.* 

Gourmet Strawberry Shortcake Bar 
three styles of strawberries (fresh, macerated, jammed) - three styles of whipped cream (vanilla, lemon, 

chocolate) - honey brittle - toasted almonds - balsamic reduction - fresh herbs - house-made shortcake biscuits 
- build your own 

$12/guest 
*Spring/Summer season only. May be available off-season with other berries or responsibly sourced strawberries. Inquire 

with your booking agent.* 



bar packages
O P E N   B A R   S E R V I C E S

Options 2hrs. 3hrs. 4hrs. 5hrs.

Beer & Wine with Plastic $16.00 $18.00 $20.00 $22.00

Beer & Wine with Traditional 
Glassware 

$18.00 $19.00 $22.00 $24.00

Full open bar, with beer, wine, & 
liquor with plastic

$18.00 $20.00 $22.00 $25.00

Full open bar, with beer, wine, & 
liquor with Glassware

$20.00 $21.00 $24.00 $27.00

Prices do not include 7% sales tax, 1% F&B tax or 18% gratuity. . Prices are based on a 50 guest minimum but can be adjusted for more intimate affairs. 

The prices quoted above are for our Classic Bar offering. Upgrades are available to our Platinum package. Prices include professional bartenders, 

liability insurance, glassware or plastic tumblers, ice, garnishes, cocktail napkins & non alcoholic beverages. Looking for a cash bar set up? Prices 

begin at $400 and include set up, liability insurance and one bartender. 

A NOTE ON SELF SERVICE BARS 
Easy Entertaining Inc. is happy to allow their guests to set up their own bar, or provide their own alcohol service. However, we are not 

able to provide any bartenders, glassware or service for a self-service bar. Easy Entertaining Inc. staff are not able assist in stocking or 
refreshing your self service bar, cleaning, removing or setting up any glassware which may have contained alcohol. Our liability insurance 

prohibits it. Thank you for your understanding in this matter. 


