
 

401.351.3111 | cozycaterers.com 

Weddings 



 

401.351.3111 | cozycaterers.com 

ALL WEDDING PACKAGES  
INCLUDE THE FOLLOWING 

 
 

Complimentary Food Tasting for TWO 

1 Complimentary Bottle of Champagne 

 

 

FOR THE RECEPTION… 

Passed Hors d’Oeuvres for Cocktail Hour 

-Or- 

One Stationary Display for Cocktail Hour 

Signature Salad 

An Assortment of Rolls and butter 

Entrée Selection 

Your Wedding Cake Served with No Cutting Fee 

Freshly Brewed Coffee and Herbal Tea 
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 OCEAN DRIVE 

THE RECEPTION 
Elegant 5 hour Reception 

 

COCKTAIL HOUR 
Stationary display of Imported and Local Cheeses 

Farmers Market Vegetable Crudité 

-or- 

Your choice of 3 passed hors d’oeuvres 

 

SERVED DINNER 
SALAD COURSE 

Mixed field greens with tomatoes, red onion, cucumber, and carrots  

with our Cozy Balsamic Vinaigrette 

 
FAMILY STYLE PASTA OR  PASSED SOUP COURSE 

 

ENTRÉE 
(Choose 2) 

Black Angus Prime Rib 

Wild Alaskan Salmon with a lemon dill beurre blanc 

Chicken Veronese with spinach tomato parmesan sauce 

Beef Tenderloin 

Accompanied by: 

Parmesan au gratin potato or roasted fingerling potato 

Roasted seasonal vegetables 

Artisan hearth baked dinner rolls and butter rosettes 

 

COFFEE STATION 
Wedding Cake (Provided by Host)  

Freshly brewed coffee 

Includes:  House China, Table Water Glass, Flatware, Linen Napkin, House White, Black, or Ivory 120” Linen 

Not included:  8% local and state tax, Service fee 

$130 per guest 
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THE BREAKERS 

THE RECEPTION 
Elegant 5 Hour Reception 

 

COCKTAIL HOUR 
Stationary display of Imported and Local Cheeses 

Farmers Market Vegetable Crudité 

-or- 

Your choice of 3 passed hors d’oeuvres 

 

PLATED DINNER  
SOUP COURSE 

Butternut Squash bisque with Crème Fraiche 

Accompanied by a candied pecan crostini 

SALAD COURSE 
Mesclun salad with pears, toasted walnuts, and gorgonzola with Cozy Balsamic Vinaigrette 

Rustic country rolls and butter rosettes 

ENTRÉE 
Grilled Chicken breast with cranberry ginger reduction 

Served over bed of sautéed spinach 

-or- 

Beef Tenderloin with garlic butter 

Accompanied by 

Gratin of potato or Roasted Fingerling Potato 

Grilled haricot verts and baby carrots 

 

COFFEE STATION 
Wedding Cake (Provided by Host)  

Freshly brewed coffee 

Selection of assorted teas 

 

Includes:  House China, Table Water Glass, Flatware, Linen Napkin, House White, Black, or Ivory 120” Linen 

Not included:  8% local and state tax, Service fee 

$100 per guest 
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WATCH HILL 

THE RECEPTION 
Elegant 5 Hour Reception 

 

COCKTAIL HOUR 
Stationary display of Imported and Local Cheese 

Farmers Market Vegetable Crudité 

-or- 

Your choice of 2 passed hors d’oeuvres 

 

STATION EVENT OR PLATED DINNER 
PLATED SALAD COURSE 

Mixed field greens with tomatoes, red onion, cucumber, and carrots  

with our Cozy Balsamic Vinaigrette 

 

ENTRÉE  
(Choose 2) 

Chicken breast stuffed with cranberry apple wild rice, served with cider gravy 

Roasted Asiago encrusted Chicken breast with truffle mustard sauce 

Five spice Hanger Steak with red wine demi sauce 

Vegetable tower over mushroom parmesan risotto 

Accompanied by: 

Baby red bliss potatoes with rosemary and garlic 

Green beans almondine 

Artisan hearth baked dinner rolls and butter rosettes 

 

COFFEE STATION 
Wedding Cake (Provided by Host)  

Freshly brewed coffee 

Selection of assorted teas 

 

 

Includes:  House China, Table Water Glass, Flatware, Linen Napkin, House White, Black, or Ivory 120” Linen 

Not included:  8% local and state tax, Service fee 

$90 per guest 
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FEDERAL HILL 

THE RECEPTION 
Elegant 5 Hour Reception 

 

COCKTAIL HOUR 
Cheese display with fruit and crackers 

Farmers Market vegetable crudité 

-or- 

Your choice of 3 passed hors d’oeuvres 

 

PLATED DINNER  
SALAD COURSE 

House garden salad with tomatoes, red onion, cucumber, and carrots  

with our Cozy Balsamic Vinaigrette 

Dinner rolls 

 

FAMILY STYLE PASTA 
Penne Pasta with either Marinara or Alfredo sauce 

 

ENTRÉE 
(Choose 2) 

Grilled Sirloin 

Traditional Baked Scrod 

Roasted Loin of Pork 

Parmesan Encrusted Chicken 

Vegetable Tower with Pomodoro sauce 

Accompanied by: 

Baked potato or Roasted potato 

Seasonal vegetables 

 

COFFEE STATION 
Wedding Cake (Provided by Host)  

Freshly brewed coffee 

Selection of assorted teas 

Includes:  House China, Table Water Glass, Flatware, Linen Napkin, House White, Black, or Ivory 120” Linen 

Not included:  8% local and state tax, Service fee 

$120 per guest 
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PASSED HORS D’OEUVRES SELECTION 

VEGETARIAN 
Fontina Cheese Risotto Cakes with Minced Chives and Delicate Panko Crust 

Buffalo Cauliflower Bites 

Twice-Baked Baby Potatoes with Sour Cream and Chives 

Antipasto Skewers with Sun-Dried Tomato, Marinated Artichoke and Fresh Ciliegine Mozzarella 

Thai Vegetable Spring Rolls with a Thai Dipping Sauce 

Fried Mac & Cheese Cups 

Caprese Skewers with Bocconcini Mozzarella, Cherry Tomatoes & Balsamic Glaze 

Asian Dumplings with Thai Dipping Sauce 

Sweet Potato Fritters with Apple Chutney 

Tomato and Spinach Feta Crostini 

Asparagus in Phyllo with Asiago Cheese 

Mini Deep Dish Pizza 

 

SOUP SIPS 
Traditional Lobster Bisque with Dry Sherry Drizzle 

New England Clam Chowder 

Spicy Butternut Squash Bisque 

Italian Wedding soup 
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PASSED HORS D’OEUVRES SELECTION 

BEEF & PORK 
Classic Beef Sliders with Vermont Cheddar on Brioche Roll with Red Pepper Aioli 

Mini Beef Wellington 

Seared Beef Tenderloin Croustade with Red Onion Marmalade and Garlic Aioli 

Braised Beef Short Rib Sliders with Cabernet Demi-Glace + $2.00 

Honey BBQ Cocktail Franks with Spicy BBQ Mustard 

Pulled Pork Slider with Cabbage Slaw on Brioche Roll 

Cocktail Meatballs:  Italian Marinara, Thai Chili, or Swedish 

POULTRY 
Fajita Spiced Chicken on Crusty Bread 

Chicken Chipotle Salad on Endive 

Pretzel-Encrusted Chicken Satay with Sweet Soy Dipping Sauce 

Smoked Chicken Quesadilla 

Gourmet Belgian Waffles with Honey Bourbon Chicken 

Sesame Chicken Skewer with Thai Peanut Sauce 

Chicken Wellington 

Chicken Scampi Skewers 

SEAFOOD 
Coconut Shrimp with Orange Marmalade Dipping Sauce 

Rosette of  Wild Alaskan Salmon with Sour Cream and Chive in a Cucumber Cup 

Maryland Crab Cakes with Cajun Aioli 

Seafood Stuffed Mushrooms 

Mini Fish Tacos with Cabbage Slaw, Avocado and Chipotle Aioli 

Scallops Wrapped in Bacon 

New England Clam Chowder Shooter with Mini Clam Cake 
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STATIONARY HORS D’OEUVRES 

Prices are per person 
 

JUMBO SHRIMP COCKTAIL  $4 
Served in an Ice Bowl and Garnished with Fresh Lemon Wedges and Cocktail Sauce 

 

RAW BAR   mp 
Jumbo Shrimp Cocktail, Little Necks on the Half Shell, Oysters on the Half Shell, Alaskan Crab Legs, 

Arranged on a Bed of Seaweed, Served with Fresh Lemon Wedges, and Assorted Dipping Sauces 
 

HOMEMADE POTATO CHIPS  $2 
Homemade Hand-Cut Potato Chips Served with Gorgonzola Fondue 

 

TORTILLA CHIPS  $3 
With Fresh House-made Salsa and Chive Sour Cream 

 
 

SIGNATURE CHEESEBOARD  $6 
Bountiful Selection of Cheeses, Crackers, Breads, and Crisps Artfully Displayed with Chutney, 

Grapes, and Seasonal Fruit Accompaniments 
 

GRILLED VEGETABLE ANTIPASTO  $7 
Grilled Zucchini and Summer Squash, Eggplant, Asparagus, Red and Yellow Peppers, Beefsteak To-

matoes, and Red Onion.  Drizzled with Balsamic Glaze 
 

CALIFORNIA CRUDITÉ  $5 
Plentiful Array of the Season’s Best Vegetables, Elegantly Served with Red Pepper Aioli or Curry Dip 

 

BRUSCHETTA BAR  $7 
Kalamata Olive Tapenade, Fig & Honey Jam, Tomato Concasse & Mozzarella, Artichoke Spread, 

Grilled Chicken & Feta Salad and Roasted Garlic Hummus, Served with an Assortment of Toasted 
Breads and Crostini 

 

MEDITERRANEAN TABLE  $15 
Roasted Red Pepper Hummus, Eggplant Caponata, Kalamata Olives, Feta Cheese, Stuffed Grape 

Leaves, and our Homemade Tzatziki Sauce, Served with Pita Bread 
 

TUSCAN ANTIPASTO TABLE  $20 
Prosciutto, Salami, Mortadella, Capicola, Provolone, and Asiago Cheese, Marinated Mushrooms, 

Sweet Peppers, Marinated Artichoke Hearts, Pepperoncini, and Olives Served with Fresh Crisp 
Greens, Aged Balsamic & Olive Oil 
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STATIONARY DISPLAYS 
ATTENDED BY ONE OF OUR STAFF 

ARTISAN PIZZETTE TABLE   $9 
(CHOICE OF THREE) 

Selection of Gourmet Flatbread Pizzettes, Made with Fresh Vegetables, Artisan Spreads, 
and Select Cheeses.  Choices include:  Margherita; Red Grape & Gorgonzola with Balsam-

ic Drizzle; Shaved Sirloin & Arugula; Crispy Prosciutto, Chevre & Fig 
 
 
 

 

DIM SUM PAN  $ 15 
  (SELECT ONE OF EACH) 

Beef or Chicken Satay 
Shrimp Dumpling or Vegetable Spring Rolls 

Fried Rice or Vegetable Lo Mein 
Served with Duck Sauce, Chinese Takeout Boxes, & Chopsticks 

 

 
 

MASHED POTATO BAR  $10 
Cheddar Cheese, Bleu Cheese, Caramelized Onions, Truffle Oil, Crumbled Bacon, Sautéed 

Mushrooms, Chives, and Sour Cream 
 

 
 

RAVIOLI BAR  $15 
  (SELECT TWO) 

Butternut Squash Ravioli with Sage Butter 
Lobster Ravioli with Lobster Reduction +$2 

Mushroom Ravioli with Cognac Cream and Toasted Walnuts 
Ricotta Cheese Ravioli with Parmesan and Spicy Roasted Tomato Sauce 
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SALADS 

HOUSE TOSSED SALAD 

Romaine and Iceberg Lettuces with Tomatoes, Cucumbers and Olives  

with Our House-Made Balsamic Vinaigrette  

 
 

CAESAR SALAD 

Crisp Romaine with Croutons and Shaved Parmesan Tossed in a Creamy Caesar Dressing 
 

 

MIXED GREENS SALAD 

Mixed Field Greens with Tomatoes, Cucumbers and Olives  

with Our House-Made Balsamic Vinaigrette  
 

 

MIXED GREENS SPECIALTY SALAD 

Mixed Field Greens with Craisins, Walnuts, and Gorgonzola  

with Our House-Made Balsamic Vinaigrette  
 

 

CAPRESE SALAD 

Sliced Tomatoes, Fresh Mozzarella, and Basil on a Bed of Mixed Greens  

with Our House-Made Balsamic Vinaigrette 
 

 

AUTUMN SALAD 

Baby Spinach with Craisins, Goat Cheese and Your Choice of Fresh Pears or Apples  

with Our House-Made Balsamic Vinaigrette 
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BRUNCH STATIONS 

YOGURT STATION  $8 

Build-Your-Own –Breakfast at this Heart Healthy Station! 

Vanilla Yogurt with Granola, Walnuts, Mandarin Oranges, Sliced Peaches,  

Fresh Strawberries, Blueberries and Raspberries 
 

 

INTERACTIVE OMELETTE STATION  $15 
(Attendant Required) 

Watch our Chef prepare your custom omelet at this Station! 

Crisp Bacon, Chopped Ham, Italian Sausage, Medley of Cheese, Fresh Broccoli,  

Green Peppers, Sliced Mushrooms, Diced Tomatoes,  

Asparagus, Chopped Onions, and Fresh Spinach 

Egg Whites Available Upon Request 
 

 

BELGIAN WAFFLE STATION  $15 

Fluffy, Homemade Belgian Waffles Served with Fresh Assorted Berries,  

Freshly Whipped Cream, Nuts, Assorted Syrups, Chocolate Syrup,  

Nutella, Honey, Preserves and Butter 

Interactive Station is Available Upon Request 

 

 

CRÊPE STATION  $20 

French crêpes with Nutella, Fresh Strawberries, Fresh Blueberries,  

Whipped Cream, toasted Coconut, Bananas Foster Sauce,  

Cherries Jubilee, Toasted Almonds, and Powdered Sugar. 

Interactive Station is Available Upon Request 
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SPECIALTY STATIONS 

SALAD STATION  $12 

Mixed Field Greens and Romaine Lettuce Accompanied by a Bounty of Fresh Seasonal Vegetables,  

Dried Berries, Nuts, Mandarin Oranges, Asian Noodles, Croutons and more.  Complete with  

your choice of Dressings and Artisan Rolls with Whipped Butter. 
 

INTERACTIVE FEDERAL HILL PASTA STATION  $21 
(Attendant Required) 

Choose Penne or  Tortellini Pastas, Tossed with Your Choice of Grilled Chicken, Italian Sausage, 

Chopped Plum Tomatoes, Roasted Red Peppers, Eggplant, Artichoke hearts, Sundried Tomatoes,  

Sautéed Mushrooms, Spinach, Roasted Garlic, Blanched Vegetable, Cracked Black Pepper,  

Sliced Black Olives, Aglio, Cream Sauce, Marinara Sauce, Pesto and Parmesan Cheese.   

Served with Baskets of French Bread and Whipped Butter. 
 

STATIONARY TUSCAN PASTA STATION  $20 
(Attendant Required) 

Prepared Tableside by Our Chef. Choices of Pasta: Cavatappi, Penne Pasta, Tortellini, Tossed with 

Your Choice of Sauce: Pomodoro, Pink Vodka, White Wine Garlic Sauce, and Creamy Alfredo.   

Enhance with Your Choice of Mix-Ins: Diced Grilled Chicken, Chopped Bacon, Italian Sausage, 

Roasted Red Peppers, Tomatoes, Spinach, Asparagus, Mushrooms, and Black Olives . 

Served with Artisan Rolls and Whipped Butter. 
 

ITALIAN STATION  $35 

Fresh Garden Salad, Chicken Parmesan, Homemade Meatballs, Sausage & Peppers, and Stuffed 

Shells Served with Assorted Artisan Rolls and Whipped Butter 
 

INTERACTIVE GRILLED PIZZA STATION  $12 
(Attendant Required) 

Guests will love their own Personal Pizza!  Available Toppings Include Grilled Peppers,  

Grilled Chicken, Grilled Eggplant, Chopped Tomatoes, Olives, Mushrooms,  

Onions, Pepperoni, Sausage, Pesto, Fresh Mozzarella and Pizza Sauce. 
 

MASHED POTATO BAR  $16 

Yukon Gold Mashed Potatoes and Smashed Sweet Potatoes accompanied by: Applewood Smoked  

Bacon, Steamed Broccoli, Sautéed Wild Mushrooms & Caramelized Onions, Diced Tomatoes,  

Shredded Vermont Cheddar Cheese, Sour Cream, Fresh Scallions 

 Baked Potato Options also available by request 
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SPECIALTY STATIONS 

INTERACTIVE CARVED MEAT STATION 
(Attendant Required) 

Hand-Carved Beef Tenderloin  $30 

Pepper Encrusted Prime Rib  $21 

Herb Crusted Beef Sirloin  $24 

Herb Marinated Roasted Chicken Breast  $12 

Honey Glazed Spiral Ham  $12 

Herb Roasted Turkey Breast  $15 

Served with Assorted Condiments, Chutneys, Cranberry Sauce, or Au Jus 
 

ANTIPASTO STATION  $25 

Table Display of Eggplant Caponata, Grilled Vegetable Salad, Assorted Olives, Fresh Cherry To-

matoes, Roasted Red & Yellow Peppers, Marinated Artichokes, Wild Mixed Greens, Garlic Crou-

tons, Prosciutto, Salami, Capicola, Marinated Mushrooms, Sundried Tomatoes, Shaved Parme-

san, Cruets of Olive Oil and Balsamic Vinegar, Baskets of Crusty Bread and Focaccia . 
 

SLIDER STATION  $15 

Beef Sliders with Sharp Cheddar, Caramelized Onions and Roasted Garlic Aioli. Grilled Chicken 

Sliders with Pepper Jack Cheese, Roasted Red Peppers and Chipotle Mayo.  

Vegetarian Sliders with Portobello Mushroom, Bleu Cheese, and Caramelized Onions.  
 

RHODE ISLAND SHORELINE DINNER   $MP 

Fish & Chips with Tartar Sauce and Malt Vinegar in Paper Boats, Lobster Salad on Mini Grilled 

Rolls, Miniature Stuffies, Clam Chowder Garnished with a Petite Clam Cake 
 

CHOWDER STATION  $15 

Creamy New England Clam Chowder and Manhattan Red Clam Chowder. Served with  

Clam Cakes and Oyster Crackers. Stuffies Available by Request. 
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SPECIALTY STATIONS 

 

NEW ENGLAND CLAMBAKE  mp 

Creamy New England Clam Chowder, Homemade Clam Cakes, Cozy Pasta Salad,  

Mixed Greens Salad with Balsamic Vinaigrette, Steamers, 1-1/4lb Lobster  

with Drawn Butter, BBQ Chicken or Grilled Flank Steak 

Served with Native Corn on the Cob, Baked Beans, Homemade Cornbread and Sliced Watermelon 
 

 

MACARONI AND CHEESE STATION  $20 

Delicious varieties of an Old-Fashioned Favorite to include Traditional White Cheddar Mac & 

Cheese, Buffalo Mac & Cheese, Barbecue Mac & Cheese, and Lobster Mac & Cheese 
 

 

NACHO BAR  $12 

Crispy Homestyle Tortilla Chips Accompanied by Garden Salsa, Jalapeño Peppers, Diced Tomatoes, 

Diced Green and Red Peppers, Black Olives and Diced Onion.  Served with a Warm Cheese Fondue. 

Guacamole also available 
 

 

FAJITA STATION  $25 

Create Your Own Fajitas!  Flour and Corn (GF) Tortillas, Marinated Chicken Breast, Marinated 

Flank Steak, Cheddar Cheese, Shredded Lettuce, Tomatoes, Sautéed Onions & Peppers,  

Black Olives, Sour Cream, Black Beans & Corn, Avocado, Salsa, and Spanish Rice 
 

 

HANDMADE TACO STATION  $25 

Seasoned Ground Sirloin, Chopped Tomatoes, Black Olives, Cheddar Cheese, Shredded Lettuce, Sal-

sa and Sour Cream.  Accompanied by Hard and Soft Taco Shells.  

Marinated Chicken, Fresh Fish or Grilled Shrimp Options Also Available 
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SWEETS 

DOUGHNUT STATION  $5 

Freshly Made Doughnuts Displayed on a Doughnut Wall, Available in Your Favorite Flavors,  

Including Honey Glazed, Frosted, Cinnamon Sugar, Traditional, Sprinkles, or Apple Cider 

 

ICE CREAM SUNDAE BAR  $12 

Choose Your Two Favorite Local Flavors Served with a Variety of Classic Toppings: 

Walnuts, Cherries, Sprinkles, Cookie Pieces, Crushed Candies, Fudge and Caramel Sauces 

 

 

CANNOLI STATION  $6 

An Assortment of Delicious Cannoli Shells Filled with Traditional Sweet Cream, Chocolate Ricotta 

Cream, and Grand Marnier Cream Sprinkled with Chocolate Chips, Caramelized Pecans, Sprinkles, 

Powdered Sugar and Chocolate Syrup 

 

SHORTCAKE STATION  $8 

Homestyle Flaky Country Biscuits and Butter Pound Cake, Fresh Strawberries, Mandarin Oranges, 

Fresh Blueberries, Plump Peaches, Pineapple, and Fresh Raspberries with Whipped Cream 

 

S’MORES STATION  $5 
(Attendant Required) 

Bring This Tasty Summer Treat  Indoors!  We’ll Bring Our Firebox for Guests to Roast Their Own 

Marshmallows .  Includes Graham Crackers, Hershey’s Chocolate, Marshmallows,  Skewers 
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LATE NIGHT STATIONS 

RHODE ISLAND HOT WEINERS  $6 

Classic Rhode Island Late Night Snack Served with Homemade Chips 
 

POMME FRITES  $9 

Yukon Gold OR Sweet Potato Fries Served with Truffle Salt,  

Smoked Salt, Spicy Ketchup, Honey Mustard, and Roasted Garlic Aioli 
 

SLIDERS AND FRIES  $10 

Traditional Cheeseburgers with Sweet Potato or Yukon Gold Fries  

Served with Mustard, Ketchup, Mayonnaise, and Pickles 
 

STREET CART 

Everyone’s Favorite Hot Dogs and Steamed Buns  $6 

-OR- 

Spicy Italian Sausage, Grilled Peppers & Onions, Grinder Rolls  $10 

Grainy Mustard, Sweet Relish, Ketchup & Homemade Chips 
 

DUM SUM PAN  $15 
(CHOOSE ONE OF EACH) 

Beef or Chicken Satay 

Shrimp Dumplings or Vegetable Spring Rolls 

Fried Rice or Vegetable Lo Mein 

Served with Duck Sauce, Chinese Takeout Boxes and Chopsticks 
 

 

BAVARAIN PRETZEL BAR  $8 

Assortment of Pretzel Twists, Bites and Braids with Your Choice of  

Savory and Sweet Toppings and Assorted Dips 
 

 


