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STYLED DISPLAYS A HAPPY MEDIUM BETWEEN SERVICED 
EVENTS & DELIVERY PACKAGES

What is a Drop & Style? 
A drop and style is a hybrid style delivery service combining 
the look and aesthetic of a fully serviced event without the 
staffing requirements. We deliver these packages and set 
them up on styled displays using our decor and china pieces, 
then return at an assigned window to retrieve our items. 

Can I modify these packages? 
You are welcome to add on to these packages with 
additional platters, entrees, sides & desserts. If you’d like to 
create a custom package please skip ahead to page 20 for 
that pricing structure. 

What’s included with these packages? 
Drop & Style packages include the food noted, the rental of 
our decor and china pieces, bio-degradable paper goods, 
a linen for your table, and a stylist that comes to set-up your 
display. 

Are there any additional fees? 
Prices do not include 7% RI Sales Tax, 1% Food & Beverage 
Tax, or 5% administrative fee. Gratuity is left to the client’s 
discretion for exceptional service. these are added on and 
will be noted on your itemized invoice. Delivery & pick-up fees 
will be added on based on location. 

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. 

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

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

Delivery 
Delivery will be assigned to you based on your event start 
time. we will arrive 30-60 minutes prior to your event 
depending on the size of the package you’ve chosen. 
These packages are not available for pick-up from Cafe.  

Pick-up 
Pick-up windows are assigned so that we can return to your 
home or venue to retrieve our decor pieces and service 
ware. Pick-ups are generally assigned to the next business 
day between the hours of 8a-6p. Pick-up outside of our 
normal window may incur an additional charge. 

Your Responsibilities 
When booking a Drop and Style, we ask that clients provide 
us with the table size that we’re setting up on and any 
particular delivery or pick-up instructions. While you are not 
responsible for washing our platters and service ware, you 
are required to scrape them clear of food debris and leave 
in the totes we provide for pick-up. 

Order Minimums 
Drop & Style Packages have a minimum of 25 guests. We 
can accommodate more intimate gatherings. Pricing will be 
adjusted accordingly. 

Bar Services 
We are happy to coordinate off-site bar services for you. 
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 service. Extended rates are available. 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%.

The following packages are part of our  

“Drop and Style” 
services. Please read the information below pertaining 

to this style of service.



Brunch Packages 
CONTINENTAL PASTRY TABLE 

ASSORTED PASTRIES 
coffee cake muffins - glazed pumpkin bread - whole wheat cranberry oat bars - savory cheddar popovers 

BUTTER & JAM 
whipped butter & seasonal fruit jam 

CHOPPED FRUIT DUET 
may be a combination of melon, grapes and seasonal berries 

$14/guest 
add on Narragansett Creamery yogurt & house-made granola parfaits or Chia Seed Pudding Parfaits +$4/guest 

LIGHT BITES 
HERB GRILLED CHICKEN BREAST 

all-natural chicken breast 
HARVEST SALAD 

mesclun greens - baby kale - shaved brussels sprouts - dried cranberries - toasted pepitas - blue cheese - red wine vinaigrette 
BEET SALAD 

mesclun greens - roasted beets - crumbled feta - pickled onions - honey-balsamic vinaigrette 
PETIT CROISSANTS 

light and delicate 
$17/guest 

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

SALAD  BAR 
ASSORTED TOPPERS                          

roasted butternut squash - roasted brussels sprouts - toasted pepitas - pickled onions - dried cranberries - pickled onions - blue 
cheese - shaved parmesan cheese 

PROTEINS                        
 seasoned quinoa - applewood bacon - chilled & thinly sliced grilled chicken breast 

COMPOSED FARRO SALAD          
farro - roasted cauliflower - sun-dried tomatoes - roasted garlic - feta 

COMPOSED BULGUR WHEAT SALAD      
bulgur wheat - arugula - shaved brussels sprouts & arugula - grilled chicken breast - house-made kale pesto 

DRESSINGS 
honey-balsamic vinaigrette - green goddess dressing 

FOCACCIA                         
whipped butter 

$19 per guest  
add our vegan Tomato & Herb Soup +$4/guest 

CLASSIC BRUNCH 
VEGETABLE FRITTATA 

cage-free eggs - assorted seasonal vegetables - cheddar cheese 
KALE CAESAR SALAD 

baby kale & brussels sprouts - house-made croutons - shaved parmesan - sun-dried tomato caesar dressing 
ASSORTED PASTRIES 

coffee cake muffins - glazed pumpkin bread - whole wheat cranberry oat bars - savory cheddar popovers 
EGG & CHEESE SLIDERS 

Baffoni Farm’s eggs - cheddar - petit biscuit 
COMPOSED BULGUR WHEAT SALAD 

bulgur wheat - arugula - shaved brussels sprouts & arugula - grilled chicken breast - house-made kale pesto 
CHOPPED FRUIT DUET 

may be a combination of melon, grapes and seasonal berries 
$25/guest



GOURMET BRUNCH 
VEGETABLE FRITTATA 

cage-free eggs - assorted seasonal vegetables - cheddar cheese 
FRENCH TOAST CASSEROLE   

as delightful as it sounds  
HARVEST SALAD 

mesclun greens - baby kale - shaved brussels sprouts - dried cranberries - toasted pepitas - blue cheese - red wine vinaigrette 
APPLEWOOD BACON 

nitrate free - assumes 3 pieces per guest 
BREAKFAST SAUSAGE   

links - assumes 2 pieces per guest 
CHOPPED FRUIT DUET              

may be a combination of melon, grapes and seasonal berries  
SAVORY CHEDDAR POPOVERS             

light and delicate 
$25 per guest 

ULTIMATE BAGEL BRUNCH 
REBELLE ARTISAN BAGELS                

client may choose three styles: plain, everything, onion, sesame, pretzel, poppy, pumpernickel and whole wheat. 
ACCOMPANIMENTS             

plain cream cheese - sliced red onion, cucumber & tomato - fresh lox - capers 
FRIED CHICKEN BREAST                           

          all-natural chicken breast - fried 
SLICED HAM 

nitrate free ham - house rub - sliced 
FRENCH TOAST CASSEROLE   

as delightful as it sounds 
CHOPPED FRUIT DUET              

may be a combination of melon, grapes and seasonal berries 
$33 per guest 

Lunch & Dinner Packages 
PASTA DINNER 

SAUSAGE + BROCCOLI RABE PASTA                 
al-dente pasta - broccoli rabe - house-made sausage - preserved tomato - garlic 

KALE CAESAR SALAD 
baby kale & brussels sprouts - house-made croutons - shaved parmesan - sun-dried tomato caesar dressing 

FOCACCIA                
made in-house - with whipped butter 

$16 per guest  
swap to our Vegetarian Kale Pesto Pasta at no additional charge 

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

DINNER AT NONNA‘S 
CHICKEN MARSALA                           

seared, thinly sliced chicken breast - mushroom & marsala wine sauce 
BAKED ZITI                   

short-cut pasta with house-made tomato sauce, mozzarella & asiago cheese 
ANTIPASTO SALAD                    

mesclun greens - marinated artichokes - fresh tomatoes - pickled onions - shaved parmesan - honey-balsamic vinaigrette 
FOCACCIA                  

made in-house - with whipped butter 
$25 per guest  

gluten free pasta available for +$2 per guest 



THE FEAST 
KALE PESTO CHICKEN BREAST                                         

all-natural 6 oz. chicken breast - grilled - house-made kale pesto  
COMPOSED FARRO SALAD 

farro - roasted cauliflower - sun-dried tomatoes - roasted garlic - feta 
ROASTED BEETS + CHERMOULA   

               roasted beets tossed with house-made chermoula  
MAC ’N CHEESE        

                                  al dente pasta - signature cream sauce  
KALE CAESAR SALAD                           

          baby kale & brussels sprouts - house-made croutons - shaved parmesan - sun-dried tomato caesar dressing 
$26 per guest 

CLASSIC BUFFET 
SUN DRIED TOMATO PORK LOIN                       

all-natural tenderloin - sun-dried tomato rub - roasted & sliced  
ROASTED POTATOES                                             

with herbs and lemon 
ROASTED BEETS + CHERMOULA   

               roasted beets tossed with house-made chermoula 
HARVEST SALAD 

mesclun greens - baby kale - shaved brussels sprouts - dried cranberries - toasted pepitas - blue cheese - red wine vinaigrette 
FOCACCIA                  

made in-house - with whipped butter 
$27 per guest 

substitute Tomato + Herb Braised Short Ribs for Pork Loin $34/guest 

ROAST BEEF BUFFET 
HERB ROAST BEEF                                                

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

al dente pasta - house-made kale pesto - preserved tomato  
ROASTED WINTER VEGETABLES                    

carrots, sweet potatoes + parsnips  
BEET SALAD 

mesclun greens - roasted beets - crumbled feta - pickled onions - honey-balsamic vinaigrette 
ROLLS                              

fresh rolls - whipped butter 
$32 per guest  



Cocktail Style Packages 
A SIMPLE AFFAIR (VEGETARIAN FRIENDLY) 

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

BRUSCHETTA      
build your own - garlic crostini - goat cheese - house-made fig jam - chicken pate - preserved tomato compote 

 $14 per guest 

A CLASSIC AFFAIR (VEGETARIAN FRIENDLY) 
GRILLED VEGETARIAN FLATBREAD                                             

butternut puree - caramelized onions - herb oil - artisanal cheeses 
CLASSIC CHEESES              

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

fresh carrots, cucumber, celery, & tomatoes - house-made creamy sun-dried tomato dip 
$15 per guest  

NONNA‘S PARTY SPREAD 
CHARCUTERIE              
Tasso Ham - Finocchiona Sausage - house-made pork rillette - sliced mozzarella - honey mustard - onion jam - pickled vegetables - 

crostini 
BRUSCHETTA      

build your own - garlic crostini - goat cheese - house-made fig jam - chicken pate - preserved tomato compote 
GRILLED FLATBREAD                                 

   crushed tomato - artisanal cheeses - herbs 
$20 per guest  

OPEN HOUSE TASTING TABLE 
GRILLED VEGETARIAN FLATBREAD                                 

   crushed tomato - artisanal cheeses - herbs 
CLASSIC CHEESES              

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

fresh carrots, cucumber, celery, & tomatoes - house-made creamy sun-dried tomato dip 
DEEP DISH PIZZA BITES (GF)                

   house-made deep dish pizza bites with crushed tomato + artisanal cheeses 
SPANAKOPITA       

  spinach + feta cheese baked in phyllo dough 
SHORT RIB POPOVERS  

     savory popover with herbs and braised short ribs - garlic aioli to top 
$29 per guest  



GRAZING TABLE 
BEEF TENDERLOIN        

all-natural beef tenderloin - thinly sliced - horseradish mayo + honey mustard - slider rolls - served room temperature  
ARTISANAL CHEESES*      
regionally sourced Gouda - Cooperstown Toma - Triple Cream Kunik - Jasper Hazen blue cheese - pickled vegetables - onion jam - 

crackers & crostini 
SHRIMP COCKTAIL                           

poached shrimp - traditional cocktail sauce - creamy remoulade  
GRILLED VEGETARIAN FLATBREAD                                 

   crushed tomato - artisanal cheeses - herbs 
VEGETABLE CRUDITE        

fresh carrots, cucumber, celery, & tomatoes - house-made creamy sun-dried tomato dip 
FIG TOAST POINTS                    

fig jam - prosciutto - ricotta cheese 
$32 per guest 

GOURMET NOSHES 
COFFEE BRAISED CHICKEN                               

slow braised chicken with coffee + spiced - pulled 
ROLLS + AIOLI                  

house-made slider buns - roasted garlic aioli - build your own sliders 
LEMON-PANKO CRAB CAKES                   

made in-house 
MEAT ’N TATERS          

house-made potato chip with shaved beef and garlic aioli 
MAC ’N CHEESE FRITTERS                          

with roasted garlic aioli to dip 
VEGETABLE CRUDITE        

fresh carrots, cucumber, celery, & tomatoes - house-made creamy sun-dried tomato dip 
HOMEMADE CHIPS                            

herb salted potato chips - salt & vinegar sweet potato chips - creamy chipotle dip 
$36 per guest

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



 

LOOKING FOR SOMETHING 
DIFFERENT? CONSIDER BUILDING YOUR OWN BUFFET 

STYLE PACKAGE FOR A PERSONAL TOUCH!

Choose one protein, one salad, and two sides                         $26/guest 
Choose one protein, one salad, and three sides                         $30/guest  
Choose two proteins, one salad, and two sides                         $31/guest  
Choose two proteins, one salad, and three sides                         $35/guest 

All packages include our freshly baked focaccia bread, bio-degradable plates, & cutlery. 
Pricing is based on a 25 guest minimum. Hosting less than 25 guests? We have options for more intimate groups starting at 

10 guests. Inquire with a booking agent for pricing and details

Included Proteins
Kale Pesto Grilled Chicken 

Fig & Blue Cheese Grilled Chicken 
Herb Grilled Chicken 

Rosemary Balsamic Chicken 
Prosciutto Wrapped Chicken Breast 

Chicken Marsala 
Herb Roasted Chicken 

Chicken Sausage Meatloaf 

Katie Fried Chicken 
Nashville Hot Katie Fried Chicken 

Coffee Braised Chicken 
Turkey Breast 
Turkey Thigh 

Seared White Fish 
Cider Braised Pork 

Winter BBQ Pulled Pork 

Pork Loin with Chermoula 
Duxelle Stuffed Pork Loin 

Sun-dried Tomato Pork Loin 
Mediterranean Pulled Pork 

Herb Brisket 
Ginger-Molasses Brisket 

Quinoa Meatballs (vegan) 
Roasted Cauliflower Head (vegan)

Protein Upgrades

Fish en Papillote 
Poached Salmon 

Mustard Brown Sugar Salmon 
Prosciutto Wrapped White Fish 

Grilled Arctic Char 
Parmesan Baked Halibut 

Braised Short Ribs 
Beef Tenderloin 

Steak Tips 
Herb Roast Beef 

Herb Grilled Sirloin

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

Included Sides & Salads
House Salad 
Beet Salad 

Kale Caesar Salad 
Traditional Caesar Salad 
Cranberry-Almond Salad 

Harvest Salad 
Cobb Salad 
Greek Salad 

Anti Pasto Salad 
Massaged Kale 

Composed Quinoa Salad 
Composed Farro Salad 

Composed Bulgur Wheat Salad 

Beets & Chermoula 
Beet & Farro Salad 

Roasted Winter Vegetables 
Shaved Brussels Sprouts 
Sauteed Winter Greens 

Whipped Potatoes 
Mashed Sweets and Squash 

Chopped Fruit Duet 
Cauliflower Rice 
Pumpkin Galette 

Savory Winter Greens Galette 
Baked Ziti (v) 

Baked Ziti with Meatballs 

Kale Pesto Pasta (v) 
Chicken and Kale Pesto Pasta 

Mac ’n Cheese (v) 
Butternut Mac 'n Cheese (v) 

Broccoli Rabe Pasta 
Mushroom and Sun-dried Tomato 

Pasta (v) 
Pumpkin and Pancetta Pasta 

Pumpkin and Roasted Garlic Pasta 
(vegan) 

Lemon Artichoke Pasta (vegan)

Click here for a PDF of these offerings with full descriptions!

https://7e22b2a0-3cb3-4fa0-ae5c-ed1e58c4bd97.filesusr.com/ugd/6264f8_3d5812a8dd5f48e198e6c0ba1b06a24d.pdf
https://7e22b2a0-3cb3-4fa0-ae5c-ed1e58c4bd97.filesusr.com/ugd/6264f8_3d5812a8dd5f48e198e6c0ba1b06a24d.pdf


FINISH ON A SWEET NOTE
SWEET TOOTH

Cookies & Cakes 
ASSORTED COOKIE PLATTER 
2 inch petit cookies - chocolate chip cookies - 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) 

BROWNIE COOKIES (GF/DF) 
freshly baked 
$36 per dozen 

OATMEAL SANDWICH COOKIES 
fresh baked oatmeal cookies with house-made sweetened 
cream cheese filling 
$36 per dozen 

MOLASSES SANDWICH COOKIES 
fresh baked molasses cookies with house-made sweetened 
cream cheese filling $36 per dozen 

VEGAN FUNFETTI COOKIES 
freshly baked 
$72 per two dozen 

DOUBLE CHOCOLATE CAKE 
chocolate cake with dark chocolate buttercream 
$47 per 8 inch cake 

AUTUMN SPICE CAKE 
spiced vanilla cake with salted caramel buttercream 
$48 per 8 inch cake 

MAPLE-BROWN SUGAR CAKE 
brown sugar cake with maple buttercream 
$52 per 8 inch cake 

WHITE CHOCOLATE CRANBERRY CAKE 
vanilla cake with white chocolate buttercream and candied 
cranberries 
$49 per 8 inch cake 

STICKY TOFFEE PUDDING 
house-made date cake with caramel 
$28 per bundt cake

Petit Desserts 
WHITE CHOCOLATE PANNA COTTA (GF) 
white chocolate custard - house-made fruit jam - disposable 
shot glass and petit spoon 
$72 per 24 shooters 

PUMPKIN BUTTERSCOTCH PUDDING (GF) 
with candied oat crumb - disposable shot glass and petit 
spoon 
$72 per 24 shooters 

BROWNIES 
freshly baked 
$30 per dozen 

DOUBLE CHOCOLATE CAKE BITES 
chocolate cake with dark chocolate buttercream 
$72 per 24 cake bites 

AUTUMN SPICE CAKE BITES 
spiced vanilla cake with salted caramel buttercream 
$72 per 24 cake bites 

MAPLE-BROWN SUGAR CAKE BITES 
brown sugar cake with maple buttercream 
$72 per 24 cake bites 

WHITE CHOCOLATE CRANBERRY CAKE BITES 
vanilla cake with white chocolate buttercream and candied 
cranberries 
$72 per 24 cake bites 

STICKY TOFFEE PUDDING BITES 
house-made date cake with caramel 
$36 per 24 cake bites 

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



BEVERAGES
AVAILABLE TO ADD-ON PER GALLON OR BOTTLED BEVERAGE

BOTTLED WATER 
$2 

YACHT CLUB SODAS 
Cola - Diet Cola - Root Beer - Orange - Ginger Ale - Seltzer - 
Peach Seltzer 
$2.5 

NEW HARVEST COFFEE 
includes regular coffee, disposable cups, sugars, stirrers & non-
dairy creamers 
$2.95/person 

NEW HARVEST COFFEE + TEA 
regular coffee, decaf coffee & tea water with tea bags. 
includes disposable cups, sugars, stirrers & non-dairy creamers 
$4.95/person 

JUICE 
Orange - Apple - Cranberry - Grapefruit - per 1 L. carafe - 
serves 5 
$7/carafe 

ORGANIC ICED TEAS 
Tropical Mango Passionfruit - Wild-berry Hibiscus - 
unsweetened - (16) 8 oz. servings 
$16 

LEMONADE 
Natalies Classic or Strawberry Lemonade - 8 oz. single serving 
bottles 
$3



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.


