
Easter 
Special Orders 

Taste the Difference that a Cozy Caterers meal makes. 
 Highest quality and tasting of beef, ham, lamb and pork. 

 Spring side dishes made by our chefs 

 Cheese trays crafted by our cheesemongers. 

 Baked Goods made from scratch.  

Cheese Platters 
Easter Cheese Platter     serves 10-12    $40    
Cheddar, Swiss, Brie and Goat Cheese, Garnished 
with Seasonal Fruits and served with Crackers.  
 
Fig Topped Brie                                        $12 
Delicious, Creamy Brie topped with fig preserves and  
almonds, served with Gourmet Crackers 
 

Brie and Croute                                        $17  
Brie wrapped in puffy pastry with Apples and Brown 
Sugar, Served with Gourmet Crackers.                                   

Artisan Cheese Platter    serves 10-12   $65 
Seasonal Fruits, Imported Cheese, Dried Figs,        
Apricots, Cranberries, Sweet and Spicy Nuts. Served 
with Gourmet Crackers and Sliced French Baguette. 

We are taking Order up till Wednesday April 12, 2017 

401.351.3111 or cozycaterers@gmail.com 



Delicatessen 
Hummus Platter serves 10-12                 $30   
Homemade Hummus and Homemade Pita Chips with 
garden fresh Carrots and Celery Sticks. Served with 
Traditional and Roasted Red Pepper Hummus.  
 
Italian Deli Platter  serves 10-12             $60 
Proscuitto, Capicola, Salami, Mortadella, Sharp              
Provolone, Fresh Mozzarella, Pickled Peppers, and  

                   

Hummus Platter serves 10-12                 $30   
Homemade Hummus and Homemade Pita Chips with 
garden fresh Carrots and Celery Sticks. Served with 
Traditional and Roasted Red Pepper Hummus.  
 
Italian Deli Platter  serves 10-12             $60 
Proscuitto, Capicola, Salami, Mortadella, Sharp              
Provolone, Fresh Mozzarella, Pickled Peppers, and 
Roasted Red Peppers. Served with Italian Bread. 

 
Mini Brioche Roll 3dz minimum   $2.50 each 
Mini Brioche Rolls with a Choice of Ham, Turkey, Egg 
Salad, Seafood Salad, Tuna Salad and Chicken salad.  
 

Homemade Chips and Dip 
Freshly sliced Rustic Potato Chips served with a choice 
of French Onion or Gor 

                   

Farmers Market 
Harvest Salad  serves 10-12                 $35   
Mixed Greens, sliced granny smith apples, candied pe-
cans, and blue cheese with Cozy Balsamic Vinaigrette 
on the side.  
 
Four Farmers Salad serves 10-12       $40 
Mixed Greens tossed with grilled Chicken, candied pe-
cans, goat cheese, cornbread croutons, cherry toma-
toes and a Cozy Champagne Vinaigrette. 
 

Fresh Vegetable Platter serves 10-12  $32 
Fresh crisp seasonal vegetables served with our Cozy 
Roasted Red Pepper Dip. 

Fresh Fruit Platter serves 10-12          $30   
Mixed Greens, sliced granny smith apples, candied pe-
cans, and blue cheese with Cozy Balsamic Vinaigrette 

Cozy Side Dishes 
Spring Quiche     9 inch                              $14   
Quiche with sweet peas, green onion, zucchini and 
goat cheese in a flaky pastry crust. 
 

Roasted Carrots serves 10-12                          $35   
 
Scalloped Potatoes serves 10-12                    $35 
 
Green Bean Almondine serves 10-12            $35  
 
Red Bliss Mashed Potatoes serves 10-12   $35  
 

Whipped Cauiflower    serves 10-12         $35   
 
Brussel Sprouts serves 10-12                    $35 
With shallots and bacon 
 

Broccoli Rabe serves 10-12                        $35   
 
Oven Roasted Potato serves 10-12         $35   

 

For more menu Items, log onto our website: 
www.cozycaterers.com and click on the                        

Catering Tab. 



Fish Market 
Smoked  
Salmon Platter serves 9-10                           $50   
Sliced smoked salmon with capers, marble rye toasted 
bread slices, chopped red onion and dill crème fraiche 
 
Poached 
Salmon Platter serves 8-10                           $50 
Poached salmon, cherry tomatoes, English cucumber 
and dill sauce.  

Shrimp Cocktail  
Cocktail Shrimp with Lemons and Cozy Made cocktail 
sauce. 
 
2lb Platter– Serves 12-16 $50 
4lb Platter– Serves 20-25 $80 
8lb Platter– Serves 25-30 $110 

                   

Entrees 
Roasemary Crusted Boneless Leg of Lamb  
6-7 lb- $10.99lb 
 

Herbed Marinated Rack of Lamb 
$28.99 lb 

 
Herb Roasted Turkey– 18-20lbs $75.00 
 

Bacon Wrapped Pork Loin 
Stuffed with Dried Cherry CornBread Stuffing 
1/2 Pan: $60 Full Pan: $105 

 
Spiral Ham with Honey Brown Sugar Glaze 
Served with Dijon Mustard 

½ Pan $55; Full Pan $110 

 

Bourbon Brown Sugar Glazed Tenderloin 
6-7lbs- $150 

 

Herb Garlic Crusted Tenderloin 
6-7lbs- $150 
 
7-9 lbs (feeds 10 ppl) $150.00 
 

Bourbon Pecan Crusted Tenderloin 
6-7lbs $150 
 

Rosemary Garlic Crusted Rib Eye of Beef  
With Horseraddish Cream Sauce and Au Jus 

Traditional Meat Lasagna 
1/2 pan $46 full: $87 
 
Wild Mushroom,  
Spinach and Gorgonzola Lasagna 
1/2 pan $55 full:$75 
 

Baked Cheese Manicotti 
With a light tomato cream sauce,                                   
sundried tomatoes and asigo cheese 
1/2 pan: $65 Full: $100 
 

Pan Roasted Chicken Breast 
Served with a Chestnut and Sage Bread Stuffing 
1/2 pan: $58 Full: $116.00 
 

Pan Roasted Chicken Breast 
Topped with Caramelized Onions and Fall Fruits 
1/2 pan: $58 full: $116.00 

For more menu ideas, Log onto our website: www.cozycaterers.com 

Call: 401.351.3111 

Taking orders up to Wednesday April 12, 2017 


