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Contact Us 
Phone: (401) 437-6090 x2 
E-mail: info@EasyEntertainingRI.com 
Online: www.EasyEntertainingRI.com 

Office Hours 
Monday - Friday: 9:00a - 5:00p 

Offices & Cafe 
166 Valley St BLD 10 
Providence RI, 02909

How do I order? 
You can order over the phone or via e-mail. Just contact us 
with the information presented above! 

Can I have my order delivered? 
Delivery is available for an additional charge based on 
location and only for orders that meet a food & beverage 
minimum of $200. 

How is my order confirmed? 
Once you have chosen your menu, a contract and itemized 
invoice will be e-mailed to you. To confirm your order, we will 
need an electronic signature on the contract document and 
a deposit payment equivalent to 30% of your current invoice 
or payment in full if you’re booking your event within 10 days 
of it taking place. 

What do the listed prices include? 
The prices on this menu are for food items only unless 
otherwise noted. If you need paper goods, disposable 
chaffing dishes, or a styled display we can add these services 
on for you, just ask your sales agent. 

Are there any additional fees? 
All delivery/pick-up orders incur 7% RI Sales Tax, 1% Food & 
Beverage Tax, and 10% gratuity for your kitchen & delivery 
team. Delivery is added on based on location. 

What if I need to accommodate an allergy/dietary 
restriction? 
We’d be happy to help steer you in the right direction! Our 
menu items are labeled as vegan, vegetarian, gluten free or 
dairy free, but if you have another allergy or restriction, please 
let your sales agent know so we can accommodate you as 
best we can.

Order Notice 
Most menu items are available with 48 business hours 
notice. 

Order Minimums 
There is a $200 Food & Beverage minimum for all orders 
placed. 

Pick-up and Delivery Services 
We are happy to deliver your order to you. You will be 
assigned a delivery window based on the start time of your 
event. Delivery will incur an additional fee based on 
location. Pick-up is available for most of, but not all of, our 
menu items. These items are noted as such. If your order 
requires us to come back to retrieve service items you will 
be assigned a pick-up window for the next business day 
between the hours of 8a-6p. We can accommodate pick-
ups outside of this window for an additional charge. 

Bar Services 
We are happy to coordinate off-site bar services for you 
through our bar service partner. We do not provide 
bartending services for clients that choose to provide their 
own alcohol. 

Staffing 
Attendant services start at $150 per staff member for 2 
hours of active event time. Additional time may be added 
on by the hour for $50/hour. Staff members will help clear 
plates and keep your display refreshed. They may not serve 
alcohol of any kind, heat food, or serve food that your are 
providing. We recommend 1 staff member for every 30 
guests. If you choose to add an attendant to your Drop & 
Style, your included gratuity percentage will adjust to 18%.
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BUILD YOUR OWN
STYLED DISPLAY OR FULLY SERVICED BUFFET

Choose one protein, one salad, and two sides                         $28/guest 
Choose one protein, one salad, and three sides                         $31/guest  
Choose two proteins, one salad, and two sides                         $32/guest  
Choose two proteins, one salad, and three sides                         $36/guest 

All packages include our freshly baked focaccia bread, bio-degradable plates, cutlery & a linen for your table. 
Pricing is based on a 25 guest minimum.

Kale Pesto Grilled Chicken Breast 
Fig & Blue Cheese Chicken Breast 

Herb Grilled Chicken Breast 
Rosemary Mustard & Balsamic Grilled Chicken Breast 

Prosciutto Wrapped Chicken Breast 
House-made Chicken Salad 

Buffalo or BBQ Chicken Wings 
Chicken Marsala 

Whole Roasted Chicken (8 pieces per chicken) 
Fried Chicken Breast 

Pulled Coffee Braised Chicken 

Herb Rubbed Turkey Breast 
Glazed Turkey Breast 

Herb Rubbed Turkey Thigh 
Glazed Turkey Thigh 
Pulled Braised Pork 

Winter BBQ Pulled Pork 
Grilled Pork Loin with Chermoula 

Duxelle Stuffed Pork Loin 
Sun-dried Tomato Pork Loin 
Mediterranean Pulled Pork

Included Proteins

Included Salads & Sides
House Salad 
Beet Salad 

Cranberry Almond Salad 
Kale Caesar Salad 

Harvest Salad 
Baked Ziti & Meatballs 
Vegetarian Baked Ziti 

Chicken & Kale Pesto Pasta 
Kale Pesto Pasta 
Mac ’n Cheese 

Butternut Mac ’n Cheese 
Sausage, Tomato & Broccoli Rabe Pasta 

Mushroom & Sun-dried Tomato Pasta 
Pumpkin & Pancetta Pasta 

Massaged Kale 
Squash & Kale Composed Quinoa Salad 

Roasted Cauliflower & Farro Composed Salad 
Chicken & Arugula Composed Salad 

Chermoula Roasted Beets 
Beet & Farro Salad 

Roasted Winter Vegetables 
Shaved Brussels Sprouts with Pancetta 

Sauteed Winter Greens 
Whipped Potatoes 

Mashed Sweet Potatoes & Butternut Squash 
Fruit Salad 

Cauliflower Rice

Protein Upgrades

Parmesan Baked Halibut 
Seared White Fish with Lemon-Caper Relish 

Lemon & Herb Poached Salmon 
Brown Sugar Rubbed Salmon 

Prosciutto Wrapped Cod 
Grilled Arctic Char 

Steak Tips 
Herb Grilled Sirloin 
Herb Roast Beef 

Pulled Herb Brisket 
Ginger-Molasses Brisket 

Braised Short Ribs

+$5/guest for single protein, +$9/guest for double proteins



A LA CARTE PROTEINS & SIDES
ENTREES AND SIDES

Perfect Poultry 
KALE PESTO GRILLED CHICKEN 
all-natural 6 oz. chicken breast - grilled - house-made kale 
pesto 
$108 per half pan (12 - 6oz. chicken breasts) 

HERB GRILLED CHICKEN 
herb brined all-natural 6 oz. chicken breast - grilled 
$108 per half pan (12 - 6oz. chicken breasts) 

ROSEMARY BALSAMIC CHICKEN 
all-natural 6 oz. chicken breast - grilled - rosemary, balsamic & 
mustard glaze 
$108 per half pan (12 - 6oz. chicken breasts) 

FIG & BLUE CHEESE GRILLED CHICKEN 
grilled all-natural 6 oz. chicken breast - topped with fig jam & 
blue cheese 
$108 per half pan (12 - 6oz. chicken breasts) 

HERB ROASTED CHICKEN 
brined & roasted all-natural chicken - whole chicken cut into 
8 pieces 
$90 per half pan (16 pieces) 

PROSCIUTTO WRAPPED CHICKEN BREAST 
all-natural chicken breast baked & wrapped in prosciutto 
$108 per half pan (12 - 6oz. chicken breasts) 

FRIED CHICKEN BREAST 
all-natural 3 oz. chicken breast - fried 
$108 per half pan (12 - 3oz. chicken breasts) 

NASHVILLE HOT FRIED CHICKEN BREAST 
all-natural 3 oz. chicken breast - fried - spiced bacon fat mop 
$108 per half pan (12 - 3oz. chicken breasts) 

CHICKEN MARSALA 
seared, thinly sliced chicken breast - mushroom & marsala wine 
sauce 
$116 per half pan (serves 16 guests) 

CHICKEN SAUSAGE MEATLOAF 
ground chicken - house spice blend - baked & sliced 
$76 per half pan (32 slices per half pan) 

COFFEE BRAISED CHICKEN 
slow braised chicken with coffee & spices - pulled 
$76 per half pan (4 lb., serves 10-12 guests)

TURKEY BREAST 
all-natural turkey breast - herb rub or brown sugar chipotle 
glaze 
$144 per half pan (4 lb., serves 10-12 guests) 

TURKEY THIGH 
all-natural turkey thigh - herb rub or brown sugar chipotle glaze 
$116 per half pan (4 lb., serves 10-12 guests) 

CHICKEN WINGS 
all-natural chicken wings - house-made BBQ sauce or buffalo 
sauce 
$76 per half pan (32-40 wings per half pan) 

Seafood 
PARMESAN CRUSTED HALIBUT 
sustainably sourced halibut - parmesan, garlic & herb crumb 
topper 
$216 per half pan (12 - 6oz. filets) 

SEARED WHITE FISH 
sustainably sourced cod or haddock - lemon caper relish 
$156 per half pan (12 - 6oz. filets) 

ARCTIC CHAR 
served with house-made kale pesto 
$216 per half pan (12 - 6oz. filets) 

POACHED SALMON 
poached lemon & dill salmon - sustainably sourced 
$156 per half pan (12 - 6oz. filets) 

MUSTARD BROWN SUGAR SALMON 
sustainably sourced salmon - roasted with house-made brown 
sugar rub 
$156 per half pan (12 - 6oz. filets) 

PROSCIUTTO WRAPPED WHITE FISH 
Cod or Haddock (based on availability) wrapped in prosciutto 
& baked 
$156 per half pan (12 - 6oz. filets) 

FISH EN PAPILLOTE 
locally sourced white fish - steamed in paper with lemon & herbs 
$216 per half pan (12 - 6oz. filets)



Pork 
CIDER BRAISED PORK 
pulled 
$116 per half pan (4 lb., serves 10-12 guests) 

BBQ PULLED PORK 
all-natural pork shoulder braised with warm spices and pulled 
$116 per half pan (4 lb., serves 10-12 guests) 

MEDITERRANEAN PULLED PORK 
all-natural pork braised with white wine, oregano, onion + 
lemon - pulled 

$116 per half pan (4 lb., serves 10-12 guests) 

GARLIC & HERB PORK TENDERLOIN 
all-natural tenderloin - roasted garlic & herb rub - roasted & 
sliced 
$140 per half pan (4 lb., serves 10-12 guests) 

DUXELLE STUFFED PORK LOIN 
all-natural loin - mushroom duxelle - roasted & sliced 
$140 per half pan (4 lb., serves 10-12 guests) 

CHERMOULA PORK LOIN 
all-natural pork loin - house-made chermoula - roasted & 
sliced 
$140 per half pan (4 lb., serves 10-12 guests) 

SUNDRIED TOMATO PORK LOIN 
all-natural pork loin - sun-dried tomato rub - roasted & sliced 
$140 per half pan (4 lb., serves 10-12 guests)

Lamb 
COCOA-ESPRESSO LAMB TENDERLOIN 
house rub 
$356 per half pan (4 lb., serves 10-12 guests) 

HORSERADISH-MUSTARD LAMB RACK 
all-natural lamb - house rub 
$316 per half pan (4 lb., serves 10-12 guests)

Beef 
BEEF TENDERLOIN 
grass-fed - roasted to medium rare - sliced 
$396 per half pan (4 lb., serves 10-12 guests) 

STEAK TIPS 
grilled grass-fed tips - onion, garlic & herb marinade 

$196 per half pan (4 lb., serves 10-12 guests) 

HERB ROAST BEEF 
grass-fed - roasted to medium rare 

$196 per half pan (4 lb., serves 10-12 guests) 

HERB GRILLED SIRLOIN 
grass-fed - grilled to medium rare 

$196 per half pan (4 lb., serves 10-12 guests) 

BRAISED SHORT RIBS 
short ribs braised with tomato, red wine & herbs - pulled off 
the bone 
$196 per half pan (4 lb., serves 10-12 guests) 

GRILLED RIBEYE 
Blackbird Farm’s ribeye - grilled to medium rare 
$396 per half pan (4 lb., serves 10-12 guests) 

GINGER-MOLASSES BRISKET 
pulled or sliced 
$156 per half pan (4 lb., serves 10-12 guests) 

HERB BRISKET 
pulled or sliced 
$156 per half pan (4 lb., serves 10-12 guests)

Vegan/Vegetarian 
VEGAN MAC ’N CHEESE (VEGAN) 
al-dente pasta - creamy cashew “cheese” sauce 
$88 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

WHOLE ROASTED CAULIFLOWER (VEGAN) 
whole cauliflower head - tomato rub - roasted & served with 
pesto 
$48 per half pan (serves 10-12 guests as an entree) 

VEGETARIAN LASAGNA (v) 
butternut squash - arugula - ricotta & parmesan cheeses 
$99 per half pan (serves 8 as an entree)



Pastas 
KALE PESTO PASTA (v) 
al dente pasta - house-made kale pesto - preserved tomato 
$60 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

CHICKEN & KALE PESTO PASTA 
al-dente pasta - ground chicken - wilted kale - house-made 
kale pesto 
$76 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

BAKED ZITI (v) 
short-cut pasta with house-made tomato sauce, mozzarella & 
asiago cheese 
$60 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

BAKED ZITI & MEATBALLS 
short-cut pasta with house-made tomato sauce, mozzarella & 
asiago cheeses and all-beef meatballs 
$76 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

MAC ’N CHEESE (v) 
al-dente pasta - signature cream sauce 

$60 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

BUTTERNUT MAC ’N CHEESE (v) 
al-dente pasta with signature butternut cream sauce 

$60 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree)

SAUSAGE & BROCCOLI RABE PASTA 
al-dente pasta - broccoli rabe - house-made sausage - 
preserved tomato - garlic 
$76 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

PUMPKIN & PANCETTA PASTA 
al-dente pasta - pumpkin & roasted garlic sauce with crispy 
pancetta 
$76 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

Salads, Veggies & Sides 
BEET & FARRO COMPOSED SALAD (v) 
farro - roasted beets - maple-dijon vinaigrette 
$76 per half pan (serves 24-30 guests) 

CHERMOULA ROASTED BEETS (vegan, GF) 
roasted beets tossed with house-made chermoula 
$76 per half pan (serves 24-30 guests) 

ROASTED VEGETABLES (vegan, GF) 
parsnips - sweet potatoes - carrots 
$76 per half pan (serves 24-30 guests) 

BRUSSELS ‘N PANCETTA (GF, DF) 
shaved brussels sauteed with pancetta, garlic & onion 
$76 per half pan (serves 24-30 guests) 

SAUTEED WINTER GREENS (vegan, GF) 
hearty native greens with garlic & crushed red pepper 
$76 per half pan (serves 24-30 guests) 

WHIPPED POTATOES (v, GF) 
skin-on with cream & butter  
$56 per half pan (serves 24-30 guests) 

CHOPPED FRUIT DUET (vegan, GF) 
may be a combination of melon, grapes and seasonal 
berries 
$48 per half pan (serves 24-30 guests) 

MASHED SWEETS & SQUASH (v, GF) 
sweet potatoes & butternut squash - brown sugar & nutmeg  
$64 per half pan (serves 24-30 guests) 

CAULIFLOWER RICE (vegan, GF) 
with lemon & herbs 
$48 per half pan (serves 24-30 guests) 

PUMPKIN GALETTE 
house-made pastry dough with pumpkin puree, brussels 
sprouts, pancetta & cheddar cheese 
$64 per half pan (16 pieces) 

Vegan/Vegetarian cont. 
PUMPKIN & ROASTED GARLIC PASTA 
(VEGAN) 
al-dente pasta - pumpkin & roasted garlic sauce - herbs  
$76 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

MUSHROOM & SUNDRIED TOMATO PASTA 
(v) 
al-dente pasta - roasted local mushrooms - sun-dried tomato 
& garlic cream sauce - parmesan 
$60 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

ARTICHOKE AND LEMON PASTA (VEGAN) 
al-dente pasta - grilled artichoke and roasted garlic sauce - 
lemon juice 
$100 per half pan (serves 24-30 guests as a side, serves 12-14 
guests as an entree) 

QUINOA MEATBALLS (VEGAN) 
house-made vegan meatballs 
$56 per half pan (serves 12 guests)



KALE CAESAR SALAD (v) 
baby kale & brussels sprouts - house-made croutons - shaved 
parmesan - sun-dried tomato caesar dressing  
$39 per full pan (serves 12-18 guests) 

CRANBERRY-ALMOND SALAD (v, GF, DF) 
mesclun greens - fresh apple - dried cranberries - almonds - 
honey-balsamic vinaigrette 
$39 per full pan (serves 12-18 guests) 

HOUSE SALAD (v) 
mesclun greens - croutons - honey-balsamic vinaigrette 
$29 per full pan (serves 12-18 guests) 

HARVEST SALAD (v, GF) 
mesclun greens - baby kale - shaved brussels sprouts - dried 
cranberries - toasted pepitas - blue cheese - red wine 
vinaigrette 
$39 per full pan (serves 12-18 guests) 

BEET SALAD (v, GF) 
mesclun greens - roasted beets - crumbled feta - pickled 
onions - honey-balsamic vinaigrette 
$39 per full pan (serves 12-18 guests) 

MASSAGED KALE SALAD (v, GF) 
massaged kale & brussels sprouts - shaved parmesan - 
preserved lemon vinaigrette 

$76 per half pan (serves 24-30 guests) 

SQUASH & KALE COMPOSED QUINOA 
SALAD (v, GF) 
seasoned quinoa - baby kale - roasted seasonal squash - 
house-made kale pesto 
$76 per half pan (serves 24-30 guests) 

ROASTED CAULIFLOWER & FARRO 
COMPOSED SALAD (v) 
farro - roasted cauliflower - sun-dried tomatoes - roasted 
garlic - feta 
$76 per half pan (serves 24-30 guests) 

COMPOSED BULGUR WHEAT SALAD  
bulgur wheat - arugula - shaved brussels sprouts & arugula - 
grilled chicken breast - house-made kale pesto 
$80 per half pan (serves 24-30 guests) 

WINTER GREENS GALETTE (v) 
house-made pastry dough with creamed native greens, 
artichokes & feta cheese - 8 pieces per galette 
$64 per half pan (16 pieces)



FINISH ON A SWEET NOTE
SWEET TOOTH

Cookies & Cakes 
ASSORTED COOKIE PLATTER 
2 inch petit cookies - chocolate chip - spiced molasses 
cookies - oatmeal cookies 
SM Platter $49 (12 of each cookies, 36 pieces total) 
LG Platter $69 (24 of each cookies, 72 pieces total) 

MOLASSES SANDWICH COOKIES 
freshly baked - cream cheese buttercream - per two dozen 
pieces 
$96 

OATMEAL SANDWICH COOKIES 
freshly baked - cream cheese buttercream - per two dozen 
pieces 
$96 

PEANUT BUTTER BANANA COOKIES 
freshly baked - per two dozen pieces 
$60 

BROWNIE COOKIES (GF/DF) 
freshly baked - per two dozen pieces 
$72 

VEGAN SPRINKLE COOKIES 
freshly baked - sold per two dozen pieces 
$72 

DOUBLE CHOCOLATE CAKE 
chocolate cake with dark chocolate buttercream 
8 in. cake serves 10-12 | $46 
petit cake bites (per two dozen) | $72 

AUTUMN SPICE CAKE 
spiced vanilla cake with salted caramel buttercream 
8 in. cake serves 10-12 | $49 
petit cake bites (per two dozen) | $72 

MAPLE BROWN SUGAR CAKE 
brown sugar cake with maple buttercream 
8 in. cake serves 10-12 | $59 
petit cake bites (per two dozen) | $72

WHITE CHOCOLATE CRANBERRY CAKE 
vanilla cake - white chocolate buttercream - candied 
cranberries 
6 in. cake serves 10-12 | $49 
petit cake bites (per two dozen) | $72  

STICKY TOFFEE PUDDING 
date cake with sticky caramel sauce 
6 in. bundt cake serves 10-12 | $28 
petit cake bites (per two dozen) | $72 

ASSORTED CAKE BITES PLATTER 
18 pieces of each type - double chocolate cake bites - 
white chocolate cranberry cake bites - autumn spice cake 
bites - 54 pieces total 
$162 

ASSORTED SANDWICH COOKIES 
12 pieces of each type - molasses sandwich cookies & 
oatmeal sandwich cookies - 24 pieces total 
$96 

Petit Desserts 
CARAMELIZED WHITE CHOCOLATE PANNA 
COTTA 
white chocolate custard - disposable shot glass and petit 
spoon - per two dozen pieces 
$72 

PUMPKIN BUTTERSCOTCH PUDDING 
with candied oat crumb - disposable shot glass and petit 
spoon - per two dozen pieces 
$72 

CHAI BLONDIES 
freshly baked - per two dozen pieces 
$60 

BROWNIES 
freshly baked - per two dozen pieces 
$60



DELIVERY FEES
BASED ON LOCATION

PROVIDENCE, EAST PROVIDENCE, CRANSTON, NORTH PROVIDENCE 
$15 

PAWTUCKET, CENTRAL FALLS, JOHNSTON 
$20 

LINCOLN, BARRINGTON, SMITHFIELD 
$25 

WARWICK, WEST WARWICK, WARREN, CUMBERLAND 
$30 

SCITUATE, WOONSOCKET, NORTH SMITHFIELD, EAST GREENWICH, BRISTOL 
$35 

COVENTRY, GLOCESTER, FOSTER, EXETER 
$40 

NORTH KINGSTOWN, WEST GREENWICH BURRILLVILLE 
$45 

WAKEFIELD, TIVERTON, PORTSTMOUTH, NARRAGANSETT, JAMESTOWN, SOUTH 
KINGSTOWN, RICHMOND, LITTLE COMPTON, NEWPORT, MIDDLETOWN, HOPKINTON, 

CHARLESTOWN, WESTERLY 
$60 

Inquire with your booking agent for out of state locations.


