
 

 

400 Warwick Ave. Warwick, RI 02888 

 401.351.3111  

www.cozycaterers.com 

 

Locally Owned Since 1954 

Corporate & Social Events 

Catering Menu 

Delivery, Pick Up & Staffed Events 



 

 



 

 

COZY CATERERS 

How to Place your Order 
 

Corporate Headquarters 

400 Warwick Ave 

Warwick, RI 02888 

 
TELEPHONE: 
(401) 351.3111 

Monday– Friday 

9 am– 5pm 

 
EMAIL: cozycaterers@gmail.com 

 

Deposit 
First time customers are required to deposit $100 and a 

signed contract. After that a preapproved signed contract 

and a predetermined net payable to Cozy Caterers will be 

sufficient.  

 

Food Allergies– Cozy Caterers makes every effort 

to ensure that allergen information is accurate. Please 

inform your sales person of any allergies of your guests so 

that we can accommodate them. All common allergens are 

present and processed in our facility. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Have it Delivered or Pick it Up 

One-Way Delivery 
Boxed lunch and classic buffet options are available with a 

quick drop-off to your event location. Your meal will arrive 

ready to eat, and our Delivery staff will set-up in the  

designated area with disposable serving utensils. Delivery 

fee will apply depending on location. 

 

Two Way Delivery 
Classic buffets with a more elegant presentation are          

available for a $150 service fee for a two-way  

delivery. Our Delivery staff will set-up your buffet,  

complete with linen, chaffing dishes and serving utensils. 

After your event, our Delivery staff will return to pick-up 

the chaffing dishes and other service items on the following 

day. Cleaning instructions will be given prior to drop off. 

*Any damage to items will be assessed a fee. 

 

Commissary Pick Up 
Prepared cuisine may be available for pick-up at our               

location, accompanied by safe reheating instructions or we 

will have it already hot. Talk to your Catering Sales  

Representative for more details about pick-up orders. 
 

Delivery Timing 
We deliver at just about anytime of the day.    

Delivery Charges will apply based on mileage or event. 

Weekend Deliveries based on Availability.  

 

Event Staff 
$25/hr per Staff– Minimum of 4 hours 

Be the guest at your own party! 

We recommend 1 staff per 20 to 30 people. 

 

Paper Goods 
$1.00 per person 
Disposal Plates, Utensils and Dinner Napkins 

Upgrade to clear Crystalline for $2.50 per person.  

  

Wire Chafing Racks: $8.75 per set up 
Keep your Food Warm for your event  
Includes: Wire Rack, Warming Tray, and Sterno Fuel 

 

GF- Gluten Free 
Does not contain Gluten Ingredients 
 
V– Vegetarian 
No Animal proteins, includes eggs and dairy 
 
VV– Vegan 
No Animal products or byproducts 
 
DF– Dairy Free 
Contains no dairy products 
 
 
            We are not a NUT FREE KITCHEN but we do our                                             
            best to prevent cross-contamination.   

All prices are subject to change without notice. 
Prices are subject to a taxable staffing fee, state and meals tax. 
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Delivered in disposable pans and platters. Ceramic Platters available upon request, additional fees apply.  
Good Morning Breakfast                        

www.cozycaterers.com * 401.351.3111 
Pricing does not include paper goods, delivery, state and meal taxes. 

Fresh Bakery Basket  
Freshly baked variety of Croissants, Scones, Muffins, 

and Bagels. Served with butter, cream cheese, and                   

assorted jams. 

S: $11.99  | 12 pieces Serves 6  

M:$23.99 | 24 pieces Serves 12 

L:$36.99 | 36 pieces Servers 18 

Bagels $12 dozen 
 

Savory Quiches 
Our Quiches have a flaky shell encrusting a silky              

custard. Pairs well with a sliced fruit platter.                     

8 Slices per quiche, served room temp (can request hot). 

Quiche Lorraine $14.99 

Caprese Style $14.99 

Broccoli and Cheddar $14.99 
 

Breakfast Sandwich  $3.95 each 
Choice of: 

Bacon, Egg and Cheese on an English Muffin 

Ham, Egg and Cheese on an English Muffin 

Turkey Sausage, Egg and Cheese on an English Muffin 

Garden Veggie, Egg and Cheese Wrap 

Tufu, Veggie and Vegan Cheese  

     on Vegan English Muffin 

 

Continental Breakfast  $5.49 
Freshly baked variety of Croissants and Scones, Muffins,  
Bagels, served with butter, cream cheese, and assorted jams. 
Fresh Brewed Coffee 
Assorted Juices 
 

Continental Breakfast #2 $8.49  
Freshly baked variety of Croissants and Scones, Muffins,    
Bagels, served with butter, cream cheese, and assorted jams. 
Seasonal Fresh Fruit Platter or Salad 
Fresh Brewed Coffee 
Orange and Cranberry Juices 
Bottled Water 
 
The Bagels and More $9.95 
Assorted half bagels with plain cream cheese, olive cream 
cheese, and butter. Lox with capers, red onions, and  
sliced tomatoes.  
Fresh Brewed Coffee 
Assorted Juices 
 

Early Riser $13.49 
Seasonal Fresh Fruit Platter or Salad 

Fresh Baked Breakfast Pastries 

Scrambled Eggs 

Cinnamon Baked French Toast served with Maple Syrup 

Breakfast Potatoes 

Crispy Bacon 

Orange and Cranberry Juices 

Fresh Brewed Coffee  

 

The I-Way $9.75 
Baked French Toast with Streusel Topping  

served with Maple Syrup  
Scrambled Eggs 

Crispy Bacon  

Breakfast Potatoes 

Fresh Brewed Coffee  

 

Simple Breakfast $10.95 
Assorted Muffins 

Fresh Fruit Platter or Salad 

Individual Frittatas or Quiche 

Breakfast Potatoes 

Fresh Brewed Coffee 

 

The American Breakfast $11.75 
Assorted Muffins and Scones 

Crispy Bacon 

Breakfast Sausage 

Cheddar Scrambled Eggs  

Breakfast Potatoes 

Orange Juice 

Fresh Brewed Columbian Coffee 

 
                                  

A La Carte  
Scrambled Eggs 

1/2 Pan $35 Full $60 
 

Baked Cinnamon French Toast (with syrup) 

1/2 Pan $35 Full $70 
 

Crispy Bacon (2 slices per person) 

1/2 Pan $42 Full $87 
 

Breakfast Sausage (2 links per person) 

1/2 Pan $42 Full $87 
 

Breakfast Potatoes  
Sautéed with caramelized onions and peppers 

1/2 Pan $30 Full $70 

 
Fresh Fruit Platters 

Small $30  Medium $48  Large $75 

Fresh Fruit Salad  

Small $35 Medium $45 Large $60 

Yogurt Parfaits 8 oz. $5 each 
Vanilla yogurt with fruit and granola 

Assorted Yogurts with Granola $3.50 pp 

 

Breakfast Beverage  
Assorted Bottled Juices $2.25 each 

Regular/Decaf Coffee Box of Joe (8-10 Cups) $16.99 
With cups, creamers, and sugars 

Thermal Regular/Decaf Coffee Service  $3.25 pp 

Bottled Water or Assorted Coke Products $1 each 



 

 

Snacks and Breaks  
Added to any order 

Fresh Bakery Jumbo Cookies $1.95 ea 
Choose three varieties: M&M, Chocolate Chip, Peanut 

Butter, Oatmeal Raisin, Sugar and Snicker Doodle 

 

Fresh Bakery Brownies $1.75 ea 
Choose two varieties: Rocky Road, M&M, Cheesecake 

Swirl, Walnut or Pecan Chocolate, Blondie 

 

Fresh Whole Fruit $1 ea 
Choice of Apples, Oranges, Bananas 

 

Fresh Fruit Platter $2.50 per guest 
Sliced Seasonal Fruit with Grapes and Strawberries  

 

Greek Yogurt $2.25 per guest 

Assorted Flavors 

 

Bars $2.25 ea 
Choose one: Clif Bars, Larabar, Pure Protein,  

Balance Bar, Think Thin Bar 

 

Snacks Individual Bags  
Cape Cod Potato Chips  $1.50 ea 

Pretzels  $1.25 ea 

Smart Food Popcorn  $1.75 ea 

Planters Mixed Nuts $3 ea 

 

Beverages 
Box of Joe $16.99 ea 

Bottled Water $1  ea 

Flavored Waters $2.50 ea 

Snapple: $2.95 ea 

Sparkling Water (Assorted Flavors) $2.55 ea 

Assorted Canned Coke Sodas $1 ea 
                        

 
 

 

 

 

 

 

On the Go Snack Box $5.25 
(Minimum Order: 10 Boxes) 

Choose one from each category: 
 

Whole Fruit: Apple or Orange  

Bag of Chips: Smart Food, Cape Cod Potato Chips,  

  Doritos, or Sun Chips 
Cookie: Chocolate Chip, Sugar, Oatmeal Raisin, or M&M 

Hershey Bar  

Iced Tea: Arizona Sweet Tea or Unsweetened 

Snack Bar: Granola, Fiber One or Fruit Bar 

 

Morning Coffee Break $6 
Regular and Decaf Coffee 

Bottled Water 

Fresh Fruit Platter with a Honey Yogurt Dip 

Nature Valley Granola Bars 

 

Coffee Break $3 
Regular and Decaf Coffee 

Chocolate Chip Cookies 

 

Sweet Tooth Break $4.95 
Regular and Decaf Coffee 

Bottled Water or Canned Coke Products 

Fresh Baked Cookies 

Candy Bar Assortment 

Mini Pastry Platter 
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Pre-made Sandwiches or Deli Platter Style.  

Served with Pickles, Homemade Chips, Fresh Bakery Cookies and Brownie Platter.              

 

$10.95 per guest 

Create your Own Sandwich Buffet  

PROTEINS: 

(Choose 3) 

Oven Roasted Turkey 

Herb Crusted Roast Beef 

Herb Grilled Chicken 

Honey Baked Ham 

Roasted Vegetables (V) 

Mediterranean Hummus (VV) 

Waldorf Chicken Salad 

Lemon Dill Seafood Salad 

BREADS: 

(Choose 2) 

Ciabatta Roll 

Pretzel Roll 

Whole Wheat Wraps 

Brioche Roll 

GF Bread (Add $1 pp) 

CHEESE: 

(Choose 2) 

Cheddar 

Fresh Mozzarella 

Swiss 

Smoked Gouda 

CONDIMENTS: 

(Choose 3) 

Traditional Mayo 

Honey Mustard 

Horseradish Cream 

Cranberry Mayo 

Herbed Mayo 

Pesto 
 

 

SIDE DISHES: 

(Choose 1) 

 

Broccoli Salad (V, GF) 

Pasta Salad 

Sesame Noodle Salad 

Old Fashion Potato Salad 

Old Fashion Macaroni Salad 

Quinoa Tomato, Cucumber and Mint 

 

Caesar Salad 

Mediterranean Orzo Salad 

Farmers Market Garden 

Caprese Salad 

 

Soup of the Day 

Add-Ons and Upgrades 
(Priced per person) 

 
Additional Side Dish $2 
Soup of the Day $2.50 

Fruit Platter 
(Small $30  Medium $48  Large $75) 

 
 

Beverages 
(Priced per person) 

 
Bottled Water $1.00 

Flavored Sparkling Water $2.50 
Snapple Iced Tea $2.25 

Assorted Canned Coke Products $1 
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Hot Menu Package Options 

Create your Own Hot Buffet $10.95 pp 

Choice of one Chicken Entree 
Cacciatore, Parmesan, Marsala,  

Florentine OR Lemon Caper                     

Choice of one Side 
Roasted Vegetable, Rice, Roasted/Mashed Potatoes 

OR Penne with Marinara 

Choice of one 
Garden salad w/ 2 dressings OR Soup of Day 

Assorted fresh baked cookies and brownies 

 

 

Comfort Delight #1 $12.99 pp 
Choice of One: Baked Honey Glazed Ham with  

Pineapple Chutney OR Hand Carved Turkey 

Bread Stuffing 

Hassel back Potatoes 

Green Beans 

Apple or Pumpkin Pie 

 

 

Comfort Delight #2 $18.99 pp 
Fresh Garden Salad with Italian Dressing 

Flank Steak with Mushrooms and Onions  

 with a Demi Glace 

Stuffed Breast of Chicken with  

 Cranberry, Apple and Wild Rice 

Whipped Yukon Gold Potatoes 

Candied Carrots 

Rolls and Butter 

Assorted Homemade Pies 

 

 

Pasta and Salad $8.99 pp 
Choice of Pasta with Marinara, Pesto,  

Pink Vodka OR Alfredo 

Garlic Bread 

Garden Salad with Italian Dressing 

 

 

Asian Buffet $14.99 pp 
Beef and Broccoli 

Orange Chicken 

Fried Rice 

Thai Vegetable Noodle Salad 

Assorted Cookies 

Mamma’s Lasagna $11.95 pp 
Caesar Salad with Fresh Garlic Croutons and Shaved Parmesan 

Cheese 

Choice of Roasted Vegetable Three Cheese Lasagna or       

Meat Lasagna 

Italian Garlic Bread 

Fresh Baked Cookies and Brownie Platter 

 

 

Fiesta Fajita Bar $12.49 pp 
Fajita chicken, 2 flour tortillas per person and fajita  

vegetables condiment tray with lettuce, tomato, olives,  

shredded taco cheese, house made salsa, and sour cream. 

Spanish Rice 

Garden salad w/ 2 dressings 

Assorted fresh baked cookies and brownies 

Add $2 per person for Taco Bowls to Make Salads 

Add: Fajita Beef: $3.00 per person 

 

 

The Italian $18.99 pp 
Chicken Parmesan, Italian Sausage with Peppers and  

Onions, Italian Meatballs and  

Stuffed Shells with Marinara 

Garden Salad with 2 Dressings 

Herb Focaccia Bread 

Cannoli's and Cookies 

 

 

Mashed Potato Bar $8.99 pp 
Mashed Rustic White and Mashed Sweet Potatoes 

Served with Steamed Broccoli, Shredded Cheese, Diced Bacon, 

Sautéed Onions,  Sour Cream, Chives, Candied Pecans,  

Cinnamon Sugar, and Mini Marshmallows  

Packages are delivered in disposable pans or bowls. Ceramic Platters and Chafers available upon request, additional fees apply. 

Bottled Water or Canned Coke Soda $1 Each 

Sparkling Flavored Water $1.50 Each 

Disposable Paper Goods $1 pp 
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Gourmet Boxed Meals   

Boxed Gourmet Salads 
Served with a Artisan Dinner Roll, Cookie,  

 Dressing and Cutlery Kit  

$9.95 per person 
 

Farmers Market Garden  
Mixed Greens, Tomatoes, Red Onions, Cucumber and 

Pepperoncini topped with Grilled Chicken, served 

with Balsamic Dressing on the side. 
 

Waldorf Chicken Salad 
Roasted Chicken Breast, Dried Cranberries,  

Green Apple, and Candied Pecans tossed in  

mayonnaise on a Bed of Mixed Greens. 
 

Chicken Caesar 
Roasted Chicken Breast, Croutons,  

Parmesan Cheese and Caesar Dressing on the side. 
 

Mediterranean Style (V, GF) 
Mixed Greens, Hummus, Feta, Roasted Red Pepper,  

Kalamata Olives and Banana Peppers with               

Greek Dressing on the side. 
 

Tuna Salad 
White Albacore Tuna Salad with Celery, and Onions 

served over Mixed Greens with Tomato wedges. 
 

Antipasti Salad 
Genoa Salami, Capicola, Provolone, Hot Stuffed  

Cherry Peppers, Red Roasted Peppers, Pepperoncini, 

and Black Olives on a bed of Romaine served with 

Italian Dressing 

Boxed Signature Sandwich 
(Please Choose One of the Levels) 

Level 1 with Homemade Chips and a Cookie $8.25 

Level 2 with Pasta Salad and a Cookie $8.75 

Level 3 with Pasta Salad, Homemade Chips, Cookie $9.65  
 

Bread Selections  
Pretzel Roll, Italian Roll, Assorted Wraps,  
Pumpernickel, Brioche or Ciabatta 
 

Oven Roasted Turkey 
Roasted Breast of Turkey with Lettuce, Tomato and  

Cranberry Mayonnaise  
 

The Tuscan  
Pesto Grilled Chicken, Brie Cheese, Sun-Dried Tomato Relish 

with Lettuce  

 

Chicken Caesar Wrap 
Grilled Chicken, Fresh Romaine, Roasted Red Peppers, Shaved 

Parmesan and Caesar Dressing Wrapped on your choice of 

Wrap. 

 

Buffalo Chicken Wrap 
Grilled Chicken tossed in our house buffalo sauce, wrapped with 

Red Onion and lettuce drizzled with Blue Cheese Dressing  

 

Main Street Hoagie 
Rare Roast Beef with Cheddar Cheese, Caramelized Onions   

and Horseradish Cream  

 

Ham and Cheese 
Black Forest Ham and Cheese with Lettuce, Tomato, and  

Country Style Honey Mustard Spread  

 

Fruits of the Sea  
White Albacore Tuna Salad with Celery and Onions served with 

Lettuce and Tomato                                    

 

The Italian Caprese 
Vine Ripened Tomatoes, Fresh Mozzarella, Basil, Romaine and  

Arugula Drizzled with Olive Oil and Cracked Black Pepper 

 

The Greek Pocket 
Vine Ripen Tomatoes, Cucumbers, Kalamata Olives,  

Red Peppers, Banana Peppers and Feta in a Pita Pocket 

 

Italian Grinder 
Salami, Capicola, Ham, Provolone, Banana Peppers, Lettuce 

and Tomatoes with Oil and Red Wine Vinegar 

Bottled Water or Assorted Canned Coke $1 Each 

Sparkling Flavored Water $1.50 Each 
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Healthy Choice Salads       

Tortellini and Sundried Tomato Salad 
Tortellini Pasta tossed with Sun-dried Tomato Pesto, Diced 

Tomatoes, Red Onion 

 

Grilled Corn Salad 
Fire Grilled Corn with Charred tomatoes, Parsley, Red On-

ions, tossed in a Herb Aoli 

 

Balsamic Orzo Salad 
Orzo Pasta tossed with Cucumber, Grape Tomatoes, diced 

Red Onion, and a herbed Balsamic Vinaigrette 

 

Mediterranean Quinoa Salad 
With black olives, roasted peppers, corn kernels, red onion, 

cilantro and feta cheese crumbles. Served with a Greek 

Dressing. 

 

Cowboy Caviar 
Black Beans, Corn, Black Eye Peas, Green Peppers,             

Onions, Tomatoes, and diced Chili Peppers.                            

Seasoned with Cayenne Pepper, Basil, Oregano,                                     

Spanish Paprika and Parsley Flakes.  

Baby Greens 
With Pear, Gorgonzola Cheese, Craisins and  

Candied Pecans. Served with Balsamic Dressing 
 

Strawberry and Feta 
Romaine Lettuce with Strawberries, Candied  

Pecans, Feta Cheese and Grilled Diced Chicken. 

Served with a White Balsamic Dressing 
 

Caesar Salad 
Crisp Romaine Lettuce, Parmesan Cheese  

and Herb Garlic Croutons.  

Served with Caesar Dressing on the Side 

Grilled Chicken or Shrimp add: $2.50 per person 

Grilled Lean Sirloin add: $3.95 
 

Fresh Garden Salad 
Tomatoes, Shredded Carrot Red Onions,  

Black Olives and Cucumbers.  

Choice of: Ranch, Italian or Balsamic Dressings 
 

Bowtie Pasta Salad 
Bowtie Pasta tossed with fresh vegetables tossed 

with a Zesty Italian Dressing 
 

Traditional Macaroni Salad 
Large Shell Pasta tossed with our creamy  

mayonnaise dressing with onions, celery and  

carrots. 
 

Roasted Vegetable Couscous Salad 
A medley of roasted vegetables tossed with Pearl 

Couscous, feta cheese and a lemon vinaigrette. 
 

Loaded Baked Potato Salad 
Roasted Potatoes tossed with Crispy Bacon,  

Scallions, Shredded Cheese and Sour Cream. 
 

Broccoli Salad with Craisins 
Broccoli Florets, Craisins and Sunflower Seeds 

tossed with a Creamy Dressing. 
 

Tomato, Cucumber and Mint Quinoa Salad 
Tossed with an olive oil vinaigrette and drizzled 

with a balsamic glaze. 
 

Asian Noodle Salad 
Asian Noodles. Red Peppers, Lettuce, Tomatoes, 

Snow Peas toss in a Sesame Asian Dressing and 

Topped with Crispy Rice Noodles. 

Salads are delivered in disposable bowls. Ceramic bowls available upon request, additional fees apply. 

Salad Bowls  
Small Serves 10-12 $35 Medium Serves 13-19 $45 Large Serves 20-30 $60 

Healthy Choice Salad Bar 

$6.95 per person 
 

Your Salad Bar will come with the Following:  

Fresh Crisp Mixed Greens, Grape Tomatoes, Carrots,                              

Cucumbers, Red Peppers, Broccoli, Cheddar Jack 

Cheese, Crumbled Blue Cheese, Feta Cheese.  

Served with Artisan Dinner Rolls 

 

Choose Two Varieties of Dressing: 
Italian, Balsamic Vinaigrette, Red Wine Vinaigrette,  

Zesty Ranch, or Blue Cheese 

 

Add a Protein: 
Grilled Chicken or Shrimp $2.50 per guest 

Grilled Salmon $4.35 per guest 

Grilled Lean Sirloin $3.95 per guest 

Grilled Portabella $2.95 per guest 

Grilled Tofu $2.95 per guest 
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Caprese Platter 
Fresh Slices of Mozzarella, Farm Fresh Tomatoes  

and Fragrant Basil topped with a Balsamic Glaze. 

Small $45 Medium $75  Large $95 

 

Shrimp Cocktail 
Chilled Cocktail Shrimp in a Stylish Arrangement 

with Lemon Slices and Cozy’s Cocktail Sauce. 

2lb serves 12-16 $50  4lb serves 20-25 $80 

8lb serves 25-35 $110 

 

Artisan Cheese Platter 
Seasonal Fruits, Imported Cheeses, Dried Figs,  

Apricots, Cranberries and Sweet and Spicy Mixed 

Nuts. Served with Gourmet Crackers and Sliced 

French Baguette 

Small $65 Medium $130.00 Large $190.00 

 

Cheese and Cracker Platter 
Assorted Cheeses Served with Grapes, Strawberries 

and Gourmet Crackers  

Small $40  Medium $65  Large $80 

 

Hummus Platter 
Homemade Traditional and Roasted Red Pepper  

Hummus served with Homemade Pita Chips,  

Carrot Sticks and Celery Sticks.  

Small $35 Medium $55 Large $75 

 

Antipasto Platter 
Italian Meats including: Prosciutto, Capicola, Salami, 

Mortadella, Sharp Provolone, Fresh Mozzarella, 

Roasted Red Peppers, Marinated Artichokes,  

Pepperoncini, Stuffed Cherry Peppers, and Olives  

on a bed of Romaine Lettuce. 

Small $60 Medium $115 Large $170 

 

Farmers Vegetable Platter 
Fresh Crisp Vegetables served with our own  

Roasted Red Pepper Dip 

Small $35 Medium $55 Large $75 

 

Greek Platter 
Tabouli, Three Olive Tapenade, Eggplant Caponata, 

and Grape Leaves served with Pita Bread and Naan. 
Small: $45 Medium $60 Large $75 

 

PARTY Platters                         

Mini Brioche Roll  
Mini Brioche Rolls with a Choice of Ham,  

Turkey, Egg Salad, Seafood Salad, Tuna Salad,  

and Chicken Salad  

$135 Platter  
(5 dozen  per platter, additional sandwiches $2.25 each) 

 

Classic Deli Platter 
Sliced Roast Beef, Oven Roast Turkey, Honey Ham,  

American Cheese, Tomato, Lettuce, Onion, and Assorted 

Rolls. Served with Mayonnaise and Mustard on the side. 

Small $45 Medium $65 Large $85 

 

Assorted 1/2 Sandwich Rolls or Assorted Wraps 
Grilled Chicken, Roasted Vegetable, Ham and Turkey 

served with Lettuce, Tomato and Assorted Cheeses.  

Small $35.95  Medium $55.95 Large $75.95 

 

Croissant Deli Platter 
Sliced Ham or sliced Turkey with Lettuce, 

Tomato, and Assorted Cheeses,  

Chicken Salad, or Tuna Salad 

Small $48.95  Medium $59.95 Large $74.95 

 

Homemade Chips and Dip 
Freshly sliced Rustic Potato Chips  

served with a choice of our own  

French Onion Dip or Gorgonzola Dip 

Small $20 Medium $30 Large $45 

 

Fresh Corn Chips with Homemade Salsa 
Small $18 Medium $28 Large $38 

 

 

 

 

           Small:10-12 People                                  Medium: 13-19 People                         Large: 20-25 People 

Delivered on disposable platters. Ceramic Platters available upon request, additional fees apply. 
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Something SWEET!  

Fresh Baked Cookies  
Classic and Seasonal Favorites  
Seasonal Holiday cookies available upon request 
M&M  

Chocolate Chip 

Oatmeal Raisin 

Peanut Butter 

Sugar  

Small $18 Medium $40 Large $75  

 

Mini Pastries 
Pick Up Pastries and Cannoli's 

2 per person 
Small $47 Medium $75 Large $120 

 

Classic French Collection 
Assorted Collection of French mini pastries may 

include: Mini Paris Brest, Mini Chocolate Mousse 

Swirl, Mini Napoleon's, Mini Pecan Tarts, Mini 

Chocolate Eclairs, Mini Fresh Fruit Tart,  

Mini Lemon Tart, Mini Chocolate Raspberry Cake 

Small (24 Pieces) $54  

Medium (48 Pieces) $108  

Large (60 pieces) $135 

 

Classic Mini Whoopie Pies 
Traditional Chocolate, Red Velvet, and Vanilla 

Small (24 Pies) $54  

Medium (48 Pies) $108  

Large (60 Pies)$135 

 

Pies 
Pecan $19 

Apple $13 

Pumpkin $12 

Coconut Cream $12 

Chocolate Cream $16 

Boston Cream $13 
 

 
 
 
 
 
 

Fresh Baked Bars  
Lemon Bars 

Magic Bars 

Chocolate Pecan Bars  

Small $25 Medium $45 Large $85 

 

Fresh Baked Brownies 
Rocky Road Brownies 

Mississippi Mud Bars 

Blondies 

Small $25 Medium $45 Large $85 

 

Chocolate Brownie Pops 
Our classic fudge Brownies dipped in  

chocolate with nonpareils. 

Small (24 pops) $48 

Medium (48 pops) $96 

Large (60 pops) $120 

 

Cheesecake (Mini ) 
Topped with your choice of: Cherry, Blueberry,  
or Ganache with Nuts and Caramel 
Seasonal Variety available upon request 
Small $25 Medium $45 Large $85 

 

Sheets Cakes 
Flavors– Chocolate, Vanilla or Marble 

Frosting Flavor– Vanilla or Chocolate 

Decorated with Flowers or Balloons  

in your Choice of Colors 

1/2 Sheet $45   Full Sheet $90 

 
We can put a Company Logo, Picture or Special     
Image on the Cake $10 extra 
 

Cakes 
12-14 Slices 

Carrot Cake $35 

Red Velvet $35 

Chocolate Lovers $35 

Very Vanilla $35 

Limoncello $35 

New York Style Cheesecake with  

Strawberry Topping $35 

Order by the Platter :  
Small: 10-12ppl Medium: 13-19ppl  Large: 20-30ppl  
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New England Yankee Pot Roast GF 
Slow Roasted Herb Garlic Crusted Beef Pot Roast 

Served with homemade Beef Gravy  

1/2 Pan $65.95 Full $130  

 

Herb Crusted Prime Rib 
$19.99lb (Min. 14lb) Serves 20-25 ppl  

 

Beef Braciola GF 
Stuffed with Spinach, Garlic, and Provolone,  

with a Roasted Tomato Sauce  

1/2 Pan 69.99 Full Pan $139.99 

 

Bacon Wrapped Meatloaf  
With a Tomato Brown Sugar Glaze 

1/2 Pan $55 Full Pan $95 

 

Marinated Steak Tips 
With a Caramelized Onion and Mushroom Demi Glace 

1/2 Pan $89 Full Pan $180 

 

BBQ Pulled Pork GF 
Choose from: Spicy, Honey BBQ or Regular 
1/2 Pan $69.99 Full Pan $90.00 

 

BBQ St. Louis Style Ribs GF 
Choose from: Spicy, Honey BBQ or Regular 
1/2 Pan $79.99 Full Pan $150 

 

Hand Carved Herb Roasted Turkey GF 
$4.49lb (14lb Minimum) Served with pan gravy. 

 

Chicken & Broccoli Alfredo Pasta  
1/2 Pan $70 Full Pan $100  

 

Orange Chicken DF 
Chicken sautéed with Pineapple, Red Onion,  

and Bell Pepper in an Oriental Orange Sauce 

1/2 pan $55 Full $85 

 

Chicken Florentine 
Pan Seared Chicken Breast, Roasted Red Pepper  

and Spinach Simmered in a Pinot Grigio Sauce 

1/2 Pan $50 Full $90 

 

Little Italy Chicken Cacciatore 
Sautéed Chicken, Portabella Mushrooms, Onions,              

Vibrant Peppers in a Plum Tomato Sauce 

Herbed Or BBQ 1/4 Chicken GF 
1/2 Pan $50.00 Full Pan $110.00 

 

Pan Roasted Chicken DF 
Topped with Caramelized Onions and Fall Fruits 

1/2 Pan $58 Full Pan $116.00 

 

Chicken Fajitas 
Seasoned Chicken Breast with Peppers and Onions. 

Served with Flour Tortillas, Shredded Cheese,  

Salsa and Sour Cream 

1/2 Pan $70 Full Pan $100 

Add Guacamole: $1.50 pp 

 

Chicken Parmigiana 
Baked Herbed Breaded Chicken Topped with  

Fresh Buffalo Mozzarella, Basil and a Hearty Tomato Sauce 

1/2 Pan $57 Full $120 

 

Chicken Marsala 
Pan Seared Chicken Breast and Sautéed Mushrooms  

Simmered in a Sweet Marsala Wine Sauce 

1/2 Pan $57 Full $120 

 

Swiss Stuffed Chicken Breast Wrapped In Bacon 
Served with a Sage Cream Sauce 

1/2 Pan $57 Full Pan $120 

 

Caprese Chicken 
Topped with Tomato, Basil and Fresh Mozzarella 

1/2 Pan $57 Full Pan $120 

 

Lemon Caper Chicken 
Pan Seared Chicken Breast simmered in                                              

a Lemon Caper Sauce 

1/2 pan $57 Full $120 

 

Chicken Saltibocca 
Pan seared with fresh sage and prosciutto, finished with 

mushrooms and Sicilian Marsala wine and topped with  

provolone cheese.  
1/2 Pan $58 Full Pan $120 

 

Italian Stuffed Chicken Breast 
Genoa Salami, Hot Capicola, Ham, Pepperoni and Italian 

Cheese stuffed with Mozzarella 

1/2 Pan $65 Full Pan $120 

Entrees are delivered in disposable pans. Chafers available upon request, additional fees apply. 
Most Entrees can be made Gluten Free. 

Serving Size 

1/2 Pan: 10-12 ppl   Full Pan: 20-25 ppl 
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Cozy Entrees                 



 

 

Stuffed Roasted Pork Loin 
Stuffed with Cinnamon Granny Smith Apples, Walnuts, 

Cranberries with Sharp Cheddar 

1/2 Pan $55 Full Pan $100 

 

Grilled Pork Tender Tips  
Topped with a Bourbon Pineapple Sauce 

1/2 Pan $65 Full Pan $115.00 

 

Bacon Wrapped Pork Loin 
Stuffed with Bread Stuffing 

1/2 Pan $60 Full Pan $105 

 

Spiral Ham with Honey Brown Sugar Glaze 
Served with Dijon Mustard 

1/2 Pan $55 Full Pan $110 

 

Sweet Italian Sausage and Peppers GF 
Served with or without Fresh Tomato Sauce 

1/2 Pan $40 Full $79.95 

Add Soft Torpedo Rolls $1 per roll 

 

Baked Meatballs with Marinara Sauce  
1/2 pan $45 Full $85  

Add Soft Torpedo Rolls $1 per roll 

 

Classic Meat Lasagna 1/2 Pan $60 Full Pan $110 
 

Three Cheese Lasagna: 1/2 pan $50 Full Pan $75.00 

 

Italian Baked Penne with Sausage  
1/2 Pan $45 Full Pan $79 

 

Pasta with a Pink Vodka Sauce 
1/2 pan $50 Full Pan $65 

Add Chicken or Shrimp 1/2 pan $65 Full $95 

 
Pasta with Marinara  
1/2 pan $35 Full Pan $50 

 

Cajun Pasta with Chicken  
Cajun Spiced Chicken with diced Bell Peppers,  

Onions, and Spinach tossed with a Cajun Cream Sauce. 

1/2 pan $55 Full Pan $100 
 

Penne Tuscan Scampi VV 
Sautéed Artichoke hearts and Roasted tomatoes in a  
white wine and garlic sauce. 

1/2 pan $47 Full Pan $74 
 

Baked Macaroni and Cheese 
1/2 Pan $45 Full Pan $85 

Add Chicken or Shrimp $2.50pp 
 

Lobster Ravioli 
Served with a Sherry Cream Sauce 

1/2 Pan $85 Full Pan $170 
 

Shrimp Risotto GF 
1/2 Pan $65 Full Pan $110 
 

Baked Stuff Shrimp 
Jumbo Gulf Shrimp, Ritz Cracker Crab Stuffing,  

with Butter and Lemon  

$48 per dozen 
 

Traditional Baked Cod 
Buttery Bread Crumb Topping 

1/2 Pan $45 Full Pan:$90 

 

Baked Stuffed Sole  
Served with a Newburg Sauce 

1/2 Pan $60 Full Pan $120 
 

Blacken Salmon GF 
Served with a Avocado and Pineapple Chutney 

1/2 Pan $85 Full Pan $160 
 

Pesto Crusted Salmon GF 
1/2 Pan $75 Full Pan $150 

 

Baked Stuffies- $42/ Dozen 

 

 
 

Cozy Entrees                 
Serving Size 

1/2 Pan: 10-12 ppl   Full Pan: 20-25 ppl 

Entrees are delivered in disposable pans. Chafers available upon request, additional fees apply. 
Most Entrees can be made Gluten Free. 
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Cheese Stuffed Shells with Marinara Sauce V 
½ Pan $65 Full Pan $100 
 

Three Cheese and Vegetable Lasagna V 
½ Pan $50 Full Pan $75 
 

Spinach, Tomato and Tortellini Pasta w/ Pesto V 

½ Pan $55 Full Pan $75 
 

Stuffed Portabella Mushroom GF, V 
with Quinoa and Roasted Vegetables 

½ Pan $45 Full Pan $90 

 

Wild Mushroom Cheese Ravioli V 
Sautéed Mushrooms and Spinach  

in a Sweet Wine Cream Sauce 

½ Pan $65 Full Pan $150 
 

Eggplant Rollitini GF,V 
Thin sliced eggplant rolled with an herbed ricotta 

and topped with our marinara. 

½ Pan $45 Full Pan $90 
 

Thai Vegetable Stir Fry Noodles GF,VV, DF 
Scallion, Julienne Carrots, Onions, Red Peppers,  

Shitake Mushrooms and Rice Noodles 

½ Pan $65 Full Pan $120 
 

Stuffed Sweet Bell Peppers GF, VV, DF 
Stuffed with Rice, Buckwheat and Roasted Vegetables 

½ Pan $50 Full Pan $100                               
 

Quinoa Cacciatore GF, VV, DF 
Quinoa, Portabella Mushrooms, Yellow Squash, Onions,  
Vibrant Peppers in a plum tomato sauce.  
1/2 Pan $40 Full $75 
 

Acorn Squash GF,VV,DF 
Stuffed with Quinoa, Cranberry, Pistachios, and  

Seasoned with Fall Spices. 

$7.95 per person 

Vegetarian & Side Dishes  

Starches 
1/2 Pan (10-12 people): $35  Full Pan (20-25 people): $55 
 

Oven Roasted Rosemary Potatoes 

Roasted Garlic Mashed Potatoes 

Loaded Mashed Potatoes 

Traditional Red Bliss Mashed Potato 

Wild Rice with Vegetable Pilaf 

Scalloped Potatoes 

Sausage and Cornbread Stuffing 

Traditional Bread Stuffing 

Vegetable Thai Fried Rice 

 

 

Vegetables 
1/2 Pan (10-12 people): $35  Full Pan (20-25 people): $55 
 

Roasted Mixed Vegetables 

Green Beans Sautéed with Shaved Garlic 

Broccoli Gratin 

Ginger Glazed Carrots 

Vegetable Medley (seasonal vegetables) 

Brussels Sprouts with Shallots and Bacon 

Corn Niblets or on the Cob 

Roasted Zucchini Squash with Grape Tomatoes 

Homemade Baked Beans VV 
 

 

Dinner Rolls: $8.75 per dozen 

Homemade Cornbread: $12 per dozen 

 

Homemade Soups and Chowders 
Served by the Gallon.  

One Gallon Serves 8-10 people 

Chicken and Wild Rice                            $35 
French Onion                                           $35 
Roasted Tomato                                       $35  
Minestrone                                               $35 
New England Clam Chowder                  $45 
Cream of Broccoli                                    $35 
Butternut Squash and Apple Bisque        $35 

   Cream of Asparagus Soup                       $35 
    Split Pea Soup                                         $35 
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Entrees and Sides are delivered in disposable pans. Chafers available upon request, additional fees apply. 



 

 

Appetizers 
 (Sold by the Dozen) 

 

Pecan Crusted Encrusted Chicken Satay $28 
Served with Thai Polynesian Sauce 

 

Sea Scallops Wrapped in Bacon $30 
 

Maryland Crab Cakes $30 
Served with Lemon Aioli 

 

Baby Portabella Crab Stuff Mushrooms $24 
 

Chicken Wings $12 
(Minimum of 5dz per order) 

Choice of: Regular BBQ, Spicy BBQ, Honey BBQ                       

Thai Polynesian, Garlic Parmesan or Buffalo Style 

 

Vegetable Spring Roll $22 
Served with a Apricot Ginger Sauce 

 

Coconut Shrimp with Plum Sauce $28 
 

Bacon Wrapped Pineapple GF $18 
 

Miniature Beef Wellingtons $30 
 

Bruschetta with Toast Points $15 
 

Mini Franks in Puff Pastry $15 
with Chipotle Ketchup 

 

Potato Skins with Bacon and Sour Cream GF $18 
 

Fontina Cheese Risotto Cakes $18 
 

Greek Spinach in Wrapped in Phyllo $25 
 

Clams Casino $30 
 

Mini Quiche $24 

 

 

Appetizers can be delivered hot  

or with reheating instructions. 

Flatbread Pizza 
1/2 sheet 24 pieces - Full Sheet 48 pieces 

 

Veggie Deluxe $24, $40 
Black olives, Mushrooms, Onions, Roasted Red Peppers, 

Spinach, Died Tomatoes, Feta Cheese and Mozzarella 

Cheese with Robust Tomato Sauce.  

 

Pear and Gorgonzola $30, $52 
Sliced Ripe Pears, Gorgonzola, Sweet Roasted Red Onion, 

Candied Pecans & Balsamic Glaze 

 

Chicken alla Pink Vodka $20, $40 
Roasted Chicken Breast, Pepperoni, Pink Vodka Sauce 

and Shredded Mozzarella 

 

Buffalo Chicken $20, $40 
Shredded Buffalo Chicken, Gorgonzola and Blue Cheese 

Drizzle 

 

Three Cheese $14, $28 
Fresh Herbs, Marinara Sauce and Mozzarella 

 

California Chicken Bacon Ranch $24, $48 
Garlic Alfredo White Sauce, Bacon, Premium  Chicken, 

Shredded Mozzarella, and Diced Tomatoes 

 

Classic Pepperoni or Sausage: $20, $42 
With a Pomodoro Sauce and Shredded Mozzarella 

 

Hawaiian $25, $48 
Robust Tomato Sauce, Shredded Mozzarella Cheese, 

Ham, Pineapple and Bacon  

 

RI Party Pizza Red 60 Pieces $45  

 

RI Party Pizza White 60 Pieces $45 
 

Calzones $15.00 each 
12-15 pieces 
Choose from our list of fillings: 
Spinach and Cheese 

Broccoli and Cheese 

Meat Lovers: Pepperoni, Sausage and Ham 

Chicken Parmesan 

Baked Eggplant Parmesan 

Buffalo Chicken 

Appetizers               
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New England Clambake-MARKET PRICE 
Farmers Market Garden Salad GF 

Grandma’s Corn Bread  

1 1/4 lb Lobsters  

Steamed Cape Cod Clams  

Corn on the Cob  

New England Clam Chowder  

Refreshing Sliced Watermelon  

Fresh Baked Dinner Rolls with Butter  

 

All-American Backyard Grill $13.95 
Traditional Potato Salad DF, V 

Old Fashion Macaroni Salad DF, V 

Hamburgers 

All Beef Hot Dogs  

Relish Tray with Sliced Cheese, Pickles, Onions,  

Lettuce, Tomatoes and Assorted Condiments  

Homemade Baked Beans VV 

Watermelon or Fresh Baked Cookies 

 

Burgers and More $7.95 
Old Fashion Potato Salad DF, V 

1/4 lb Hamburgers and Cheeseburgers 

With Burger Buns, Pickles, Ketchup and Mustard 

Homemade Chips 

Watermelon 

 

Old Fashion Chicken $16.95 
Farmers Market Garden Salad GF 
Rolls and Butter 

Bone in Chicken– Slow Cooked and covered in the cozy 

special BBQ Sauce 

Baked Potato 

Corn on the Cob 

Watermelon or Fresh Baked Cookies 

Add: Pulled Pork $5.00 

Add: New England Clam Chowder: $5 

 
 
 
 
All Barbeque menus can be customized to 
your outing needs. Talk to your sales  
representative for more details. 

Texas Style BBQ $23.95 
Old Fashioned Potato Salad DF, V 

Cole Slaw DF, V 

Grandma’s Homemade Cornbread  

BBQ Baby Back Ribs  

Herb Roasted 1/4 Chicken  

Four Cheese Macaroni and Cheese  

Homemade Baked Beans VV 

Apple Crisp with Fresh Whipped Cream  

Choice of: Sliced Watermelon OR Fresh Baked Cookies 

ADD: Fall of the Bone Pulled Pork  $3.95/Person 
 

Classic Summer Bar-Be-Que $17.95 
Old Fashion Potato Salad DF, V 

Corn Bread 

Hamburgers 

Relish Tray with Sliced Cheese, Pickles, Onions,  

Lettuce, Tomatoes and Assorted Condiments  

BBQ 1/4 Chicken 

Corn on the Cob 

Cowboy Baked Beans 

Choice of: Sliced Watermelon or Fresh Baked Cookies 

 

New England BBQ $25.95 
New England Clam Chowder  

Homemade Pasta Salad with Grilled Vegetables DF, V 

Cole Slaw  

Bourbon Marinated Steak Tip Smothered in our  

Bourbon BBQ Sauce  

Honey BBQ Chicken Drumsticks  

Rhode Island Apple Crisp  

BAR-B-QUE MENU 
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Add to your Menu: 
Grilled Chicken Breast with Ranch  

Dressing on Bulkie Roll $2.75pp 
 

Italian Sausage & Peppers On Torpedo Rolls $4.50  
 

Mixed Green Salad $2.25  
 

Corn on the Cob $1.75 (seasonal) 
 

Cold Cucumber and Tomato Salad $2.50 

Entrees and Sides are delivered in disposable pans. Chafers available upon request, additional 



 

 

Pricing Per Person 

 

Jumbo Shrimp Cocktail $5.99  
Garnished with fresh lemons and cocktail sauce.  

 

Mediterranean Table $9.99  
Roasted Red Pepper Hummus, Eggplant Caponata, Kalamata Olives, Feta Cheese,  

Stuffed Grape Leaves and our homemade Tzatziki Sauce. Served with Pita Bread.  

 

Fruit and Cheese Pate with Gourmet Crackers $1.75 
Layered Cream Cheese with Seasonal Sliced Fruits encased in a Provolone Terrine 

Served with Sliced French bread 

  

Farmers Market Crudité Table $3  
Cherry Tomatoes, Baby Carrots, Red Pepper Sticks, Broccoli Florets,  

Cauliflower Florets and Celery Sticks.  

Served with a Roasted Red Pepper Ranch Dip or Curry Dip  

 

Basic Cheese Platter $3  
Cheddar, Swiss, Provolone, Dill Havarti and Pepper Jack  

Garnished with Fruit and served with Gourmet Crackers 

 

Bring on the Cheese $7.50  
Gorgonzola Cheese, Baked French Brie Wheel En Croute,  

Sharp Provolone, Fontina, Manchego, Jarlsberg.  

Served with Assorted Crackers, French Baguette, Dried and Fresh Fruit, Olives and Chutney.  

 

Antipasto Table $10.99  
Prosciutto, Capicola, Salami, Mortadella, Sharp Provolone, Fresh Mozzarella,  

Roasted Red Peppers, Marinated Artichokes, Pepperoncini, Stuffed Cherry Peppers,  

and Olives on a bed of Romaine Lettuce. 

 

Homemade Chip Station $1.75  
Served with a Gorgonzola Dip, we promise you that these are addicting.  

 

 

Dips $1.95   
White Bean and Roasted Garlic Dip  

Roasted Red Pepper Hummus 

 Eggplant Caponata  

Three Olive Tapenade 

Caramelized Onion and Fig Tapenade 

Served with Gourmet Crackers and French Baguette 

Stationary Hors D’oeuvres

For Staffed Events Only 
Talk to your Sales Representative for staff pricing 
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Passed Hors D’oeuvres
For Staffed Events Only 

Talk to your Sales Representative for staff pricing 

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

Tomato Soup Shooter with Grilled Cheese Points  
Herbed Cherve in a Phyllo Cup with a Balsamic Cherry  

Broccoli and Brie Cheese Melt Goat Cheese  
Stuffed Cherry Tomato  

Twice Baked Baby Potatoes with Sour Cream and Chive  
Antipasto Skewers with Sun-Dried Tomato, Marinated Artichoke and Fresh Cippolini Mozzarella  

Thai Vegetable Spring Rolls with a Thai Sauce  
Fried Mac and Cheese Cups  

Caramelized Pear and Fontina Tartlets Drizzled with Truffle Oil  
Vegetable Nim Chow with Thai Dipping Sauce  

Sweet Potato Fritters with Apple Chutney  
Spanakopita  

Vegetable Quesadilla’s  

 
POULTRY  

Pistachio Encrusted Chicken Satѐ with a Sweet Soy Dipping Sauce  
Lemon Pepper Chicken Sate with a Aioli Dip Fried  

Chicken & Waffles with Bourbon Maple Syrup  
Sesame Chicken Skewer with a Raspberry Dip  
Baked Brie, Chicken and Apricot Phyllo Cup  

Chicken Wrapped in Prosciutto with a Sage Cream Dipping Sauce  

 
SEAFOOD  

Coconut Shrimp with an Orange Marmalade  
Floret of Wild Alaskan Salmon with Sour Cream and Chive in a Cucumber Cup  

Maryland Crab Cakes Maryland Crab Stuffed Mushrooms  
Mini Fish Taco’s with Cabbage Slaw, Avocado and Chipotle Aioli  

Scallops Wrapped In Bacon  
New England Clam Chowder Shooter with a Petite Beer Battered Clam Cake  

 
BEEF  

Mini Classic Philly Cheese Steak Sandwich  
Classic Beef Sliders with Vermont Cheddar on a Brioche Roll  

Mini Beef Wellington  
Peppercorn Crusted Beef Tenderloin Croustade with a Red Onion Marmalade and Garlic Aioli  

Mini Cheeseburgers with Fries and Balsamic Ketchup  
 

PORK 
 Cocktail Franks with a spicy mustard  

Pulled Pork Slider with Cabbage Slaw on a Brioche Roll  
Grilled Pork with Cranberry Chutney on Corn Bread Crostini  

Choose up to Four Passed Hors D’s: $10.95 per person  
Choose up to Six Passed Hors D’s: $13.95 per person 

 Choose up to Eight Passed Hors D’s: $17.95 per person   
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Beverage catering

Federal Hill Package  
5 hour $29.99 pp | 4 hour $25.99pp | 3 hour $23.99 | 2 hour $21.99 | 1 hour $20.99 

Grey Goose Vodka, Titos Vodka, Bombay Sapphire Gin, Stoli Razberi, Stoli Blueberi,  

Glenlivet Scotch, Kahlua, Baileys, Johnny Walker Red, Captain Morgan, Gran Marnier 

Bacardi Rum, Jose Cuervo Tequila, Seagram's VO, Amaretto di Saronno,  

Jack Daniels, and Makers Mark Bourbon 
Beer: Import or Domestic 
Wine Selection: Woodbridge Pinot Noir, Cabernet Sauvignon, Pinot Grigio,  

   Chardonnay, and Moscato 

 

 

Federal Hill #2 
5 Hour $23.99 | 4 Hour $19.99 | 3 Hour $17.99 | 2 Hour $16.99 | 1 hour $ 15.99 

Tito’s Vodka, Dewar's Scotch, Jack Daniels, Razberi Stoli, Captain Morgan,  

Canadian Club Whiskey, Bombay Dry, Jose Cuervo, Tequila, Kahlua and Baileys Irish Cream 

Beer Selection: Bud Light, Corona, and Sam Adams 

Wine Selection: Wood Bridge Pinot Noir, Cabernet Sauvignon, Pinot Grigio,  

               Chardonnay, and Moscato 

 

 

Federal Hill Package #3 
5 hour $18.99 | 4 Hour $17.99 | 3 Hour $16.99 | 2 Hour $15.99 | 1 Hour $14.99 

Three Olive Vodka, Captain Morgan, Bombay Dry Gin, Jim Beam, Seagrams 7  

Beer Selection: Bud Light, Corona, Sam Adams 

Wine Selection: Woodbridge Pinot Noir, Cabernet Sauvignon, Pinot Grigio,  

   Chardonnay, and Moscato 

 

 

Narragansett Beverage Package 
5 hour $20.99 | 4 Hour $18.99 | 3 Hour $15.99 | 2 Hour $13.99 | 1 Hour $12.99 

Beer Selection: Domestic and Import 

Wine Selection: Woodbridge Cabernet, Chardonnay, Pinot Grigio, and Cabernet 

All Beverage Packages Include: All Mixers, Juices, Bar Fruit, Ice,   

Crystalline Disposable Glassware, and Cocktail Napkins 

Packages Billed per Person to Host 

Certified Bar Staff Fee Not Included, Four Hour Minimum Required  
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Beverage catering

Cash Bar Service— $1.95 Per Guest 
Billed Per Person to Host 

(Additional $1 charge if the Federal Hill Packages are chosen) 

Includes: Liquor Liability Insurances, all Mixers and Juices, Bar Fruit.  

Ice, Crystalline Disposable Glass,  

Cocktail Napkins and Full Liquor License 

 
Cash Bar Drink Prices are as Follows 

Bottled Water & Sodas: $1         Import and Domestic Beer: $5 

House Wine: $6                       Mixed Drinks: $7 - $10 

Cash Bar with Complimentary Bottled Spring Water and Soda for your guests: $5 pp 

 
Upgrade Options: 

Bar Glassware: $3 per guest 

Toasts 
White Wine Toasts $4.75 pp 

Champagne Toasts $3.75 pp 

Prosecco Toast $4.75 pp 

 
Bring Your Own Alcohol $8 per guest 

Caterer to provides: Soda, Mixers, Bar Fruit, Ice, Tubs,  

Cocktail Napkins, Stirrers, Crystalline Disposables  

(Should you choose this option, we are required by insurance to remove all Alcohol at the end of the 

event. Arrangements will be made to pick up at our commissary in Warwick, RI on a future date.) 

*Bartender is not included 

 
Additional Beverage Options: 

Refreshing Drink Stations at the Entrance to your Event or at the Bar 

 
Lemonade and Iced Tea Station $2 per guest 

For a great looking Summer Signature Drink  

Add Blue curacao and Vodka to Lemonade $7 per guest 

 
Infused Water Station $25 per 3 Gallons 

Perfect for those warm days.  

Choose from Cucumber Mint, Citrus Basil, or Fresh Berries 

 
Dels Lemonade $3 per guest 

Add Flavored Vodka's for a Signature Drink $5 per guest 
 
 
 
 

We at Cozy Caterers have the right to refuse alcoholic beverages  
to someone who  shows signs of intoxication, at the discretion of  

the on-site coordinator and bartender. 
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