
S U S T A I N A B L E 

Cocktail Soirees
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
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hors d’oeuvres

P E R F E C T  P O U L T R Y
PESTO CHICKEN SKEWER 

MEDITERRANEAN TURKEY MEATBALL 

NASHVILLE FRIED HOT CHICKEN SLIDER 

CHICKEN PATE + APPLE CHUTNEY CROSTINI 

PETIT CHICKEN ’N WAFFLES 

GENERAL TSO’S CHICKEN BITE 

TURKEY BURGER SLIDER 

APPLE-MUSTARD CHICKEN SKEWER 

BUFFALO CHICKEN BITE 

PETIT CHICKEN TACO 

CHICKEN PARMESAN POP

grilled all-natural chicken - seasonal greens pesto 

mediterranean style turkey meatballs - Narragansett feta - 
yogurt sauce 

fried chicken breast - bacon fat mop - spice blend - 
pickled vegetables - aioli - savory pâte à choux bun 

garlic rubbed crostini - house Baffoni Farm’s chicken pate - 
spiced apple chutney 

homemade petit waffles - fried Baffoni Farm’s chicken - 
sriracha honey glaze 

all natural chicken - fried - house sauce - bamboo skewer 

house-made turkey burger - garlic aioli - greens - roasted 
sweet potato coin “bun” 

grilled chicken breast - house-made apple mustard - 
skewered 

all-natural chicken - fried - buffalo sauce - bamboo skewer 

pulled chicken - house salsa verde - crispy tortilla 

all-natural chicken - fried - crushed tomato - mozzarella - 
basil - skewered

F R O M  T H E  S E A
CRAB RANGOON 

ROASTED SHRIMP COCKTAIL 

SHRIMP ’N GRITS TASTING SPOON

house-made crab rangoon - signature mango duck sauce 

roasted shrimp - creamy remoulade - skewered 

herb grits - chopped buttered shrimp

FALL & Winter Season
Pictured: Petit Chicken Taco



V E R Y  V E G E T A R I A N
SQUASH TASTING SPOON 

SQUASH MAC ’N CHEESE FRITTER 

TOMATO SOUP + GRILLED CHEESE SHOOTER 

HOMESPUN MOZZARELLA BITE 

DEEP DISH PIZZA BITES (GF) 

SAVORY CREAM PUFF 

SEASONAL CRUDITE CUP 

ROASTED BEET + GOAT CHEESE CROSTINI 

CRISPY VEGETABLE DUMPLING 

GENERAL TSO’S CAULIFLOWER 

TOMATO JAM CROSTINI

house made savory squash curd - buttered breadcrumb - 
fried sage 

with classic roasted garlic aioli 

homemade vegan tomato + herb soup - petit grilled 
cheese bite - served in an espresso cup 

made with Narragansett Creamery mozzarella - homemade 
tomato-herb jam 

made in-house - tomato sauce - cheese - herbs 

pâtè â choux - whipped artisanal cheese filling 

native seasonal vegetable crudite presented in chilled 
shot glasses with hummus 

garlic rubbed crostini - roasted native beets - goat cheese 

with homespun mango duck sauce 

fried cauliflower floret - house sauce - bamboo skewer 

garlic crostini - stewed tomato jam - Narragansett 
Creamery burrata - herbs 

SEARED TUNA CRISP 

N.E. STYLE CALAMARI 

LEMON-PANKO CRAB CAKE 

TUNA POKE 

LOBSTER SALAD SLIDER 

CAKES ’N CHOWDAH’ 

RHODE ISLAND CLAM CAKE 

CEVICHE 

SMOKED FISH TOAST POINT 

CRISPY CLAM 

PETIT FISH CAKE

pepper crusted Ahi tuna - seared - charred onion aioli - 
wonton crisp 

locally landed calamari - fried - banana peppers - passed 
in petit brown bags 

with house-made lemon aioli 

classic or spicy - presented in tasting spoons 

lemon zest lobster salad - savory pate a choux bun 

homemade clam chowder topped with a petit clam cake 

native RI clams in a fluffy fritter - house-made tartar sauce 

locally landed white fish - chile, onion + citrus marinade - 
puffed quinoa  

smoked locally landed fish - house-made pickle 

fried whole belly clam - served on the half shell with creamy 
remoulade 

petit white fish cake with lemon-caper aioli



C O W S   P I G S   L A M B
PETIT BURGER SLIDER 

LAMB DUMPLING 

PETIT CHARCUTERIE 

BACON-CHEESE BITE 

CRISPY POTATO CAKE 

BEEF ROULADE 

CRANBERRY PINOT NOIR MEATBALL 

SHORT RIB POPOVER 

MEAT ’N TATERS 

PULLED PORK TACO 

SQUASH ’N BACON DEVILED EGG 

POLENTA & SHORT RIB TASTING SPOON

Blackbird Farm’s angus beef - seasonal greens - tomato 
jam - bacon - savory pâte à choux bun 

ground lamb - house seasoning - wonton wrapper - fried 

edible charcuterie board with regionally sourced cured 
meat, whipped ricotta & a pickle 

cheddar, bacon + pimiento cheese bites - rolled in 
chopped nuts 

crispy potato cake with shaved beef and brown mustard 

sliced beef - arugula - Atwell’s Gold - garlic aioli 

all-beef cocktail meatball - signature glaze 

savory popover with short ribs & garlic aioli 

house-made potato chip - shaved beef - garlic aioli 

smoky pulled pork - winter vegetable slaw - pickle - lime 
sour cream - crispy tortilla 

squash whipped filling - bacon crumb 

creamy polenta with braised short ribs

TOAST POINT 

EGGPLANT PARMESAN BITE 

SPANAKOPITA 

BUFFALO CAULIFLOWER BITES 

PIMIENTO GRILLED CHEESE 

POLENTA + MUSHROOM “CROSTINI” 

NATIVE MUSHROOM CROSTINI 

VEGAN BLACK BEAN BURGER 

DEVILED EGG 

BLUE CHEESE CHEESECAKE 

LENTIL MEATBALL

squash puree - shaved Narragansett Creamery Atwells 
Gold - fried sage 

eggplant - crushed tomato - mozzarella - basil 

spinach and feta stuffed phyllo dough 

fried cauliflower florets - house-made buffalo sauce 

petit grilled cheese with pimiento cheese spread 

polenta “crostini” - roasted RI Mushroom Co. topper 

house-made garlic crostini - roasted RI Mushroom Co. 
topper 

petit black bean patty - avocado - bun-less 

traditional with a crispy salt + vinegar potato chip 

savory cheesecake - roasted grapes 

with seasonal greens pesto 



spring & summer Season
P E R F E C T  P O U L T R Y

GRILLED CHICKEN SKEWER 

TURKEY SLIDER 

NASHVILLE FRIED HOT CHICKEN SLIDER 

CHICKEN TACO 

PETIT CHICKEN ’N WAFFLES 

GENERAL TSO’S CHICKEN BITE 

TURKEY BURGER SLIDER 

CHICKEN SALAD CUCUMBER BITE 

MANGO BBQ CHICKEN MEATBALL

choice of sunflower-herb pesto, buffalo, blueberry BBQ or 
Carolina BBQ 

sliced turkey breast - stewed tomato jam - avocado - 
applewood bacon - pâtè â choux 

fried chicken breast - bacon fat mop - spice blend - 
pickled vegetables - aioli - savory pâte à choux bun 

pickled radish + herb crema - crispy tortilla 

homemade petit waffles - fried Baffoni Farm’s chicken - 
sriracha honey glaze 

all natural chicken - fried - house sauce - bamboo skewer 

house-made turkey burger - garlic aioli - greens - savory 
pate a choux bun 

house-made chicken salad served in an edible cucumber 
cup 

house-made cocktail meatball - signature mango BBQ 
sauce

V E R Y  V E G E T A R I A N
PETIT TACO 

MAC ’N CHEESE FRITTER 

HOMESPUN MOZZARELLA BITE 

DEEP DISH PIZZA BITES (GF) 

ZUCCHINI + RI CHEESES TARTLET 

SWEET CORN CRÈME BRULEE SHOOTER 

SUMMER RISOTTO CAKE 

CRISPY VEGETABLE DUMPLING 

TOAST POINT 

SPANAKOPITA

shaved native vegetable filling - pickled radish + herb 
crema - crispy tortilla 

with classic roasted garlic aioli 

made with Narragansett Creamery mozzarella - homemade 
tomato-basil jam 

made in-house - tomato sauce - cheese - herbs 

shaved zucchini - artisanal cheeses - house-made tart shell 

savory crème brûlée - torched sugar - served in a shot 
glass with petit spoon 

house-made burst tomato risotto 

with homespun mango duck sauce 

Narragansett Creamery burrata with fresh tomatoes & basil 

spinach + feta stuffed phyllo dough - mint yogurt for 
dipping 



F R O M  T H E  S E A
CRAB RANGOON 

GRILLED SHRIMP COCKTAIL 

GRILLED CALAMARI SALAD 

PANKO CRUSTED LEMON CRAB CAKE 

TUNA POKE 

SEARED TUNA CRISP 

N.E. STYLE CALAMARI 

PETIT LOBSTER ROLL 

PETIT STUFFIE 

CEVICHE 

CRISPY CLAM 

SMOKED FISH TOAST POINT

house-made crab rangoon - signature mango duck sauce 

roasted shrimp - creamy pesto - skewered 

capers - lemon - onion - herbs - served chilled in a shot 
class with petit forks 

with house-made lemon aioli 

classic or spicy - chilled in tasting spoons 

pepper crusted Ahi tuna - seared - charred onion aioli - 
wonton crisp 

locally landed calamari - fried - banana peppers - passed 
in petit brown bags 

house-made lemon zest lobster salad - savory pate a 
choux bun 

house-made stuffed clam with top neck clams, sausage & 
breadcrumb 

locally landed white fish - chile, onion + citrus marinade - 
puffed quinoa  

fried whole belly clam - served on the half shell with creamy 
remoulade 

smoked locally landed fish - house-made pickle 

C O W S   P I G S   L A M B
MEAT ’N TATERS 

BEEF CARPACCIO 

PASTA FRITTI 

SHORT RIB POPOVER 

PETIT BURGER SLIDERS 

LAMB DUMPLING 

PETIT CHARCUTERIE BOARD 

BACON-CHEESE BITES 

PULLED PORK TOSTADA

house potato chip - shaved beef - sour cream & fried 
capers 

shaved beef - blue cheese - arugula - shaved Atwells 
Gold 

fried dough - herb salt - regionally sourced prosciutto 

house herb popover - baked with braised locally sourced 
short ribs and roasted garlic aioli 

Blackbird Farm’s angus beef - seasonal greens - tomato 
jam - bacon - savory pâte à choux bun 

ground lamb - house seasoning - wonton wrapper - fried 

edible charcuterie board - whipped mustard spread - 
regionally sourced cured meat - shaved asparagus 

cheddar, bacon + pimiento cheese bites - rolled in 
chopped nuts 

smoked pork with jalapeño & summer berry salsa



something sweet
PETIT COOKIES 

BROWNIE BITES 

SEASONAL CAKE BITES 

BROWNIE COOKIES (VEGAN, GF) 

CARAMELIZED WHITE CHOCOLATE PANNA 
COTTA 

PUMPKIN BUTTERSCOTCH PUDDING 

ANGEL FOOD CAKE (GF) 

CHAI BLONDIES 

SANDWICH COOKIES 

STICKY TOFFEE PUDDING BITES

chocolate chip - spiced molasses - oatmeal 

homemade petit brownies 

double chocolate - honey chamomile - autumn spice cake 
- maple brown sugar cake - cranberry white chocolate 
cake 

freshly baked 

white chocolate custard - disposable shot glass and a 
petit spoon 

candied oat crumb - disposable shot glass and a petit 
spoon 

freshly baked with seasonal fruit curd 

freshly baked 

oatmeal cookies or spiced molasses cookies with cream 
cheese buttercream 

house-made date cake - sticky caramel sauce

Pictured: White Chocolate Cranberry Cake Bites



tasting tables
THE CRISP BAR 

GRILLED PIZZA STATION 

GRILLED PIZZA + SALAD STATION 

SEASONAL VEGETABLE STATION 

ARTISANAL CHEESE TABLE 

SAVORY PRETZEL BAR 

RAW BAR 

house-made potato and sweet potato chips - salted, BBQ 
spiced + salt and vinegar - caramelized onion dip + 
creamy chipotle dip 

+$4 per guest 

three assorted grilled pizzas sliced into 3 inch squares 
classic cheese + tomato with herbs (v) 

sweet potato puree - baby kale - cheddar cheese - 
balsamic reduction (v) 

butternut squash puree - pulled chicken - caramelized 
onion - cheddar cheese 

+$7 per guest 

the same pizza assortment noted above paired with three 
family style salads 

house salad (v) 
cranberry-almond salad (v, gf) 

kale caesar salad (v) 
+$11 per guest 

3-4 local vegetables - may be served grilled, raw, or 
roasted - creamy sun-dried tomato dip & hummus to dip - 
vegetables focus on what is in season and available in RI 

+$5 per guest 

Narragansett Creamery cheese of the moment, Jasper 
Hazen Blue Cheese, Triple Cream Kunik and Cooperstown 
Toma Celena served with mustard, red onion jam, pickled 
vegetables, house-made crackers and crostini 

+$7 per guest 

three styles of house-made pretzels - salted, garlic & herb + 
everything seasoned - served with pimiento cheese, 
everything bagel spice spread, honey mustard and 
caramelized onion dip 

+$5 per guest 

price per guest includes shucker, mignonette, cocktail 
sauce & lemons - shellfish must be added on by the piece 

$6 per guest 
+$2.75/oyster 

+$1.50/littleneck 
+$2/shrimp cocktail 

make it gourmet 
add calamari salad tasting spoons +$3/each 

add mini stuffies +$2.75/each 
split lobster tails +$14/per whole tail 
lobster salad sliders +$4.50/each



TRADITIONAL ANTI PASTI 

MEZZE BAR 

PAELLA BAR 

MAC ’N CHEESE BAR 

CARVING STATION  
(live action station) 

two gourmet artisanal cheeses - house-made Baffoni Farm’s 
chicken patè - Nduja - Finocchiona sausage - two styles of 
marinated vegetables - pickled vegetables - olives - jams 
& chutneys - crispy polenta cakes - pesto grilled bread - 
focaccia - grissini 

+$22 per guest 

fresh carrots - grilled flatbread - feta - marinated olives - 
roasted garlic hummus - house-made yogurt sauce 

+$4 per guest 

make it gourmet 
add pakora (vegan, gf) +$1/each 

add grilled vegetable kebabs +$5/each 
add grilled chicken kebabs +$7/each 
add grilled beef kebabs +$11/each 

price per guest includes set-up and accompaniments for 
Paella: roasted red peppers, red wine vinegar aioli, caper 
& olive relish, preserved lemon & parsley compote and 
crispy ham. Paella to be added on by the quart. 

$6 per guest 
Traditional Paella ($24/quart) 

with chicken, sausage, calamari & shrimp 
Seafood Paella ($34/quart) 

with white fish, calamari & littleneck clams 
Vegetarian Paella ($16/quart) 
with grilled seasonal vegetables 
Meat Lover ’s Paella ($19/quart) 

with chicken & sausage 

select and assortment of our signature mac ’n cheese - 
presented in ceramic dishes over an open flame with add-ins 

classic mac ’n cheese 
seasonal greens pesto mac ’n cheese 

bacon mac ’n cheese 
pulled pork mac ’n cheese 

pimiento mac ’n cheese 
roasted tomato mac ’n cheese 

assorted mix-ins: bacon - chives - crushed red pepper - 
house hot sauce - crispy house fried onion strings 

choose one selection +$10 per guest 
choose two selections +$14 per guest 

choose three selections +$18 per guest 
GF available for +$2 per guest 

Vegan Mac ’n Cheese available for +$16 per quart (serves 6-8) 

assorted proteins carved to order - assume 3-5 oz. per 
guest per protein 

Herb Roasted Turkey Breast ($27/lb.) 
Seasonal side of fish with Seasonal Greens Pesto ($MKT/lb.) 

Garlic + Herb Pork Tenderloin ($32/lb.) 
Duxelle Stuffed Pork Tenderloin ($28/lb.) 

Beef Tenderloin ($69/lb.) 
Herb Grilled Sirloin ($45/lb.) 

3 lb. minimum per protein. add on homemade rolls, aioli, + 
sauces for guests to build their own sliders +$2/guest 



CLASSIC SOUTHERN BBQ 

CAKES ’N CHOWDAH 

SLIDER BAR 
(live action station) 

TAKE OUT BAR 

A TASTE OF NASHVILLE 

GERMAN BEER HALL 

POKE BAR 
(live action 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 in by the pound. 

$7/guest 
slow cooked pulled pork ($23/lb.) 

pulled brisket ($35/lb.) 
blueberry BBQ chopped chicken ($20/lb.) 

Fried Chicken Breast ($7 each) 

our signature clam chowder (GF) made with native clams - 
homemade clam cakes - signature tartar sauce 

+$9 per guest 

make it gourmet 
add mini stuffies +$2.75/each 

add lobster salad sliders +$4.50/each 

price per guest includes the noted accompaniments: 
homemade aioli - greens - pickled vegetables - seasonal 
accompaniments - house buns. Proteins to be added on 
by the lb. or piece 

$4.50/guest 
Blackbird Farm’s beef sliders ($8/each) 

pecan wood smoked pulled pork ($23/lb.) 
blueberry bbq chopped chicken ($20/lb.) 
Nashville hot fried chicken slider ($3/each) 

classic southern fried chicken slider ($3/each) 
lemon zest lobster salad ($MKT/lb.) 

display of take-out boxes and chopsticks and/or forks 
Pesto Pasta (v) $7 

al dente pasta - seasonal greens pesto - fresh tomatoes - served 
chilled 

Sesame Soba Noodle Salad (v) $3 
soba noodles - seasonal vegetables - ginger sesame dressing 

Mac ’n Cheese (v) $3 
served hot - with breadcrumb - roasted garlic cream sauce 

Spicy Dan Dan Noodles $4 
udon noodles - ground pork - spicy sauce 

General Tso’s $6 
a take-out classic - chicken or cauliflower 

order must match headcount. order an assortment or one style. 

a taste of the south to include classic fried chicken & 
Nashville hot fried chicken cutlets, slider rolls, mac ’n cheese, 
sweet potato salad, pickles & house-made carrot hot 
sauce 

$8/guest 

traditional bratwurst, chicken & apple sausage and NYC 
style hot dogs with sauerkraut, brown mustard, dijon mustard, 
red pepper relish, pretzel logs & pain de pie buns 

$10/guest 

build your own poke bowl over steamed rice or vegetable 
noodles              $20/guest 

proteins 
tuna, salmon, & shrimp 

mix-ins 
scallions, two styles of fresh vegetables, cucumber salad, 

avocado 
dressings 

tamari dressing, ginger-carrot dressing, sriracha mayo



*Denotes a seasonally available station. Inquire with your booking 
agent to check availability

Please note live-action stations require a Chef and will insure an 
additional Chef ’s fee of $135

Prices for all tasting tables are based on a minimum of 30 guests. Prices 
can easily be adjusted for more intimate events. 

CLASSIC STRAWBERRY SHORTCAKE BAR 
(Spring/Summer season only) 

GOURMET STRAWBERRY SHORTCAKE BAR 
(Spring/Summer season only) 

fresh strawberries - vanilla whipped cream - chocolate 
whipped cream - lemon whipped cream - house-made 
shortcake biscuits - build your own 

+$11 per guest 

three styles of strawberries (fresh, macerated, jammed) - 
three styles of whipped cream (vanilla, lemon, chocolate) - 
honey brittle - toasted almonds, balsamic reductio -, fresh 
herbs - house-made shortcake biscuits - build your own 

+$15 per guest 



investment
P A S S E D   A P P E T I Z E R   P A C K A G E S

3 pieces per guest, select up to 3 assorted styles 

4 pieces per guest, select up to 4 assorted styles  

5 pieces per guest, select up to 5 assorted styles 

7 pieces per guest, select from 7 styles

from $10 per guest 

from $14 per guest  

from $17 per guest  

from $24 per guest 

*Prices do not include service fees or 18% included gratuity. One service member is required per every 20 guests. Service fees are $135 per server. 

Chef and administrative fees are based on volume..  Price is dependent upon selections, and time served. Some items are subject to seasonal 

availability, please inquire about certain items when you call the office.  Prices quoted do not include RI 8% sales & meal and hospitality tax. The 

above prices reflect a minimum of 30 guests. Prices can easily be adjusted for more intimate parties. Prices reflect a two hour service period.

O F F - S I T E  O P E N   B A R   S E R V I C E S

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

Beer & Wine with Plastic $15.00 $17.00 $19.00 $21.00

Beer & Wine with Traditional 
Glassware 

$17.00 $19.00 $21.00 $23.00

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

$19.00 $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. 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. 



hosting at the cafe
R e n t a l   R a t e s + M i n i m u m s 

The Cafe at Easy Entertaining Inc. is available for rental  
Monday-Friday from 3:00pm-midnight. 
Saturday + Sunday from 8am-midnight 

Rental of the space is free with a catering minimum of: 
$1,000 Friday-Sunday 

$500 Monday-Thursday 

Free rental includes a 4 hour rental with 30 minutes to set up and 30 minutes to clean and depart. 

W i n e + B e e r   P a i r i n g s 
We are happy to pair boutique wines & craft beers with your selected canapés or food stations. 
When hosting an event at the Cafe we have a large selection of seasonal wine & beer in stock. 

Please inquire with your booking agent for our current menu.  

All events hosted at the Cafe will have the bottle list made available to them. Wines & beers may be purchased by the bottle or 
glass and cash bars may be offered.  


