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EXPRESS EVENTS ECONOMICAL PACKAGES AVAILABLE IN 
WITH THE RENTAL OF OUR VENUE

What is an Express Event? 
express events are pre-built packages available in part with 
renting our Cafe space. We’ve tailored these packages to 
be sold with a bulk “Room and Service Bundle” instead of 
adding on a la carte service fees for your event. 

How much is the Room & Service Bundle? 
for events 25-40 guests the Room & Service Bundle is $350. 
For events 41-60 guests the Room & Service Bundles is $550. 

What’s included with these packages? 
these packages include the food noted and a styled display. 
The Room & Service Bundle includes service staff, a cash bar 
set-up, a 4 hour rental of our space (inclusive of 30 minutes of 
set-up and 30 minutes of break down leaving a 3 hour active 
event window), service on our china, and a linen napkin for 
each place setting if applicable to your package. 

Can I modify these packages? 
we can only modify these packages to accommodate 
allergies or dietary restrictions; otherwise we can not alter 
these packages. 

Can I add on to these packages? 
in some cases, yes you may add on. If you choose to add 
food items to your stationary display that is acceptable. If 
you’re interested in adding on passed appetizers or services 
of the like, that changes your event from an express package 
to a traditional event and service fees will be adjusted as 
such. 

How is my event confirmed? 
once you’ve chosen a package your sales agent will e-mail 
you a menu, itemized invoice, and contract. to reserve 
services we will need an electronic signature on the contract 
as well as a non-refundable 30% deposit payment. 

Are there any additional fees? 
prices do not include 7% RI Sales Tax, 1% Food & Beverage 
Tax, or 10% included gratuity for your delivery and prep 
team. these are added on and will be noted on your 
itemized invoice. 

When is my final headcount due? 
final headcount is due 5 business days prior to your event 
date 

Order Minimums 
Express Events have a minimum of 25 guests. 

Bar Services 
these packages include a cash bar set-up. You are 
welcome to add on open bar services if you wish, just inquire 
with your booking agent for details. 

Staffing 
The Room & Service Bundle will cover staffing needs for your 
event, meaning you will have a bartender present, service 
staff (number of personnel is dependent on your 
headcount), and an event manager on-site to assist you.

The following packages are part of our  

“Express Event” 
services. Please read the information below pertaining 

to this style of service.



Brunch Packages 
CONTINENTAL PASTRY TABLE 

ASSORTED PASTRIES 
English muffins - whole wheat banana bread - brown butter coconut muffins - savory cheese & vegetable tart 

BUTTER & JAM 
whipped butter & seasonal fruit jam 

FRUIT DUET 
melon & grapes 

$12/guest 
add on Narragansett Creamery yogurt & house-made granola parfaits or Chia Seed Pudding Parfaits +$4/guest 

LIGHT BITES 
PESTO CHICKEN SALAD 

house-made chicken salad with creamy sunflower-dill pesto 
SUNFLOWER SALAD 

mesclun greens - applewood bacon - artisanal cheese blend - creamy sunflower seed dressing 
HOUSE SALAD 

mesclun greens - house-made croutons - house vinaigrette 
CHEDDAR & HERB POPOVERS 

light and delicate 
$18/guest 

add our vegan Tomato & Herb Soup +$4/guest 

CLASSIC BRUNCH 
VEGETABLE FRITTATA 

cage-free eggs - assorted seasonal vegetables - cheddar cheese 
HOUSE SALAD 

mesclun greens - house-made croutons - house vinaigrette 
ASSORTED PASTRIES 

English muffins - whole wheat banana bread - brown butter coconut muffins - savory cheese & vegetable tart  
EGG & CHEESE SLIDERS 

Baffoni Farm’s eggs - cheddar - petit biscuit 
SAVORY TART 

house-made tart shell with ricotta cheese, roasted local mushrooms, herbs and arugula 
FRUIT 

melon & grapes 
$23/guest 

SALAD  BAR 
ASSORTED TOPPERS                          

2-3 roasted seasonal vegetables - 2-3 fresh vegetables - toasted sunflower seeds - house-made croutons 
CHEESES                    

blue cheese - feta cheese 
PROTEINS                        

 seasoned quinoa - applewood bacon - chilled & thinly sliced grilled chicken breast 
COMPOSED FARRO SALAD          

farro - grilled chicken - grilled seasonal vegetables - roasted garlic vinaigrette  
COMPOSED VEGETABLE SALAD       

an assortment of fresh & grilled seasonal vegetables - green goddess dressing - toasted sunflower seeds 
FOCACCIA                         

whipped butter 
$25 per guest  

add our vegan Tomato & Herb Soup +$4/guest



GOURMET BRUNCH 
POLENTA EGG BAKE (gf)                

polenta - cage-free eggs - applewood bacon - seasonal vegetables - cheddar  
APPLEWOOD BACON             

nitrate fee - assumes 3 pieces per guest  
BEACH HOUSE SALAD                           

          mesclun greens - fresh tomatoes and cucumbers - house made croutons - garden veggie “ranch” 
PESTO CHICKEN SALAD 

house-made chicken salad with creamy sunflower-dill pesto  
ASSORTED PASTRIES   

English muffins - whole wheat banana bread - brown butter coconut muffins - savory cheese & vegetable tart  
JAM + BUTTER              

 house-made seasonal fruit jam + whipped butter 
$27 per guest 

TEA PARTY 
FINGER SANDWICHES [CHOOSE 3] 
cucumber & angelito | classic turkey | honey mustard chicken salad | roast beef & arugula | halloumi + tomato | egg salad bites | 

petit Italians 
PASTRIES 

petit scones & fruit curd - petit muffins - petit fruit & nut granola bars 
POLENTA & EGG CUPS 

cage-free eggs - seasonal vegetables - artisanal cheeses - baked into egg cups 
$31/guest 

Lunch & Dinner Packages 
PASTA DINNER 

CHICKEN AND BURST TOMATO PASTA                  
al-dente pasta with burst cherry tomato garlic pan sauce - grilled chicken 

HOUSE SALAD                                        
greens - house-made croutons - house vinaigrette  

FOCACCIA                
made in-house - with whipped butter 

$19 per guest  
swap to our Vegetarian Burst Tomato Pasta at no additional charge 

add our Vegetarian Burst Tomato Pasta (v) for +$2 per guest 
gluten free pasta available for +$2 per guest 

CLASSIC BUFFET 
GRILLED PORK LOIN                       

all-natural pork loin - grilled + sliced - house-made seasonal greens pesto  
WHIPPED POTATOES                                             

skin-on with cream and butter 
GRILLED VEGETABLES                    

an assortment of seasonally available vegetables - grilled 
HOUSE SALAD                                        

greens - house-made croutons - house vinaigrette   
ROLLS                            

house-made pain de mie rolls - whipped butter 
$21 per guest 

substitute Tomato + Herb Braised Short Ribs for Grilled Pork Loin $24/guest



BACKYARD BBQ 
MOLASSES BBQ CHICKEN                                

slow cooked chicken - pulled - tangy molasses BBQ sauce  
GREEN BEAN & POTATO SALAD                                    

roasted potatoes - green beans - pea greens - mustard vinaigrette 
MAC ’N CHEESE 

                   al dente pasta - signature cream sauce 
FRUIT              

melon & grapes 
CORN BREAD        

freshly baked in-house 
$24 per guest  

DINNER AT NONNA‘S 
CHICKEN MARSALA                            

thin, all-natural chicken breast - pan seared - mushroom & marsala wine sauce  
ARTICHOKE & LEMON PASTA                        

al-dente pasta - grilled artichoke and roasted garlic sauce - fresh lemon juice 
HOUSE SALAD                    

mesclun greens - croutons - house vinaigrette 
FOCACCIA                  

made in-house - with whipped butter 
$26 per guest  

gluten free pasta available for +$2 per guest 

SHORT RIB SOIREE 
SHORT RIBS (gf)                     

grass-fed short ribs -  tomato, herb + garlic braise - pulled off the bone  
PESTO ROASTED VEGETABLES          

assorted seasonal vegetables with seasonal greens pesto  
WHIPPED POTATOES                                                       

 local potatoes - skin-on with butter & cream 
HOUSE SALAD                 

            greens - house-made croutons - house vinaigrette  
ROLLS             

                 house-made pain de mie rolls - whipped butter 
$27 per guest  

THE FEAST 
GRILLED CHICKEN BREAST                                         

with seasonal greens pesto  
SAVORY TART       

            house-made tart shell with ricotta cheese, roasted local mushrooms, herbs and arugula 
GRILLED VEGETABLES    

               an assortment of seasonally available vegetables - grilled  
MAC ’N CHEESE        

                                  al dente pasta - signature cream sauce  
BEACH HOUSE SALAD                           

          mesclun greens - fresh tomatoes and cucumbers - house made croutons - garden veggie “ranch” 
$30 per guest



ROAST BEEF BUFFET 
HERB ROAST BEEF                                                

grass-fed - herb rub - cooked to medium rare - served warm  
PESTO PASTA                   

al-dente pasta with seasonal greens pesto and grilled vegetables 
PESTO ROASTED VEGETABLES                    

assorted seasonal vegetables with seasonal greens pesto  
HOUSE SALAD                                       

greens - house-made croutons - house vinaigrette 
ROLLS                              

house-made pain de mie rolls - whipped butter 
$34 per guest 

Cocktail Style Packages 
A SIMPLE AFFAIR (VEGETARIAN FRIENDLY) 

CLASSIC CHEESES              
Cheddar - Swiss - Pepper Jack - Monterey Jack - fresh grapes  

BRUSCHETTA      
garlic crostini - tomato-basil compote - sunflower herb pesto - burrata - smoked fish pate 

 $10 per guest 

A CLASSIC AFFAIR (VEGETARIAN FRIENDLY) 
GRILLED PIZZAS                                             

vegetarian & meat lover ’s 
CLASSIC CHEESES              

Cheddar - Swiss - Pepper Jack - Monterey Jack - fresh grapes  
VEGETABLE CRUDITE        

locally sourced carrots & radishes - sustainably sourced celery & cucumber - avocado hummus 
$14 per guest  

NONNA‘S PARTY SPREAD 
CHARCUTERIE              

Tasso Ham - Finocchiona Sausage - sliced mozzarella - honey mustard - pickles - crostini 
BRUSCHETTA      

garlic crostini - tomato-basil compote - sunflower herb pesto - burrata - smoked fish pate  
GRILLED PIZZA                                 

   crushed tomato - Narragansett Creamery mozzarella - herbs 
$23 per guest  

OPEN HOUSE TASTING TABLE 
GRILLED PIZZAS                                             

vegetarian & meat lover ’s 
CLASSIC CHEESES              

Cheddar - Swiss - Pepper Jack - Monterey Jack - fresh grapes  
VEGETABLE CRUDITE        

locally sourced carrots & radishes - sustainably sourced celery & cucumber - avocado hummus 
ZUCCHINI & CHEESE TARTLETS                

    house-made tart shell - shaved zucchini & artisanal cheeses 
CLASSIC TURKEY BITES       

  turkey breast - garlic aioli - greens - savory pate a choux bun 
PESTO CHICKEN SKEWERS  

     grilled chicken - skewered - seasonal greens pesto - served chilled 
$25 per guest 



GOURMET NOSHES 
PULLED PORK                                                                                   

house smoked pork - pulled 
ROLLS + AIOLI                  

house-made slider buns - roasted garlic aioli - build your own sliders 
BLT BITES                    

garlic aioli - applewood bacon - fresh tomato - greens - savory pate a choux bun 
BBQ CHICKEN MEATBALL           

house-made chicken cocktail meatball - signature mango BBQ sauce 
VEGETABLE CRUDITE        

locally sourced carrots & radishes - sustainably sourced celery & cucumber - avocado hummus 
HOMEMADE CHIPS                            

herb salted chips - BBQ spiced sweet potato chips - caramelized onion dip 
MAC ’N CHEESE FRITTERS                          

with roasted garlic aioli to dip 
$29 per guest 

GRAZING TABLE 
BEEF TENDERLOIN        

grass-fed - thinly sliced - garlic aioli + honey mustard - slider rolls - served room temperature  
ARTISANAL CHEESES*      

Gouda - Cooperstown Toma - Triple Cream Kunik - Jasper Hazen blue cheese - pickles - tomato jam - crackers & crostini  
SHRIMP COCKTAIL                           

poached shrimp - traditional cocktail sauce - creamy remoulade  
BRUSCHETTA      

garlic crostini - tomato-basil compote - sunflower herb pesto - burrata - smoked fish pate  
VEGETABLE CRUDITE        

locally sourced carrots & radishes - sustainably sourced celery & cucumber - avocado hummus 
SANDWICH BITES                    

pesto salad bites - classic turkey bites - BLT bites 
$37 per guest 

*Not all cheeses are pasteurized. Inquire with your booking agent


