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HOW DO I ORDER? 
You can order over the phone or via e-mail. Just contact us with the information presented below! 

CAN I HAVE MY ORDER DELIVERED? 
Delivery is available for an additional charge based on location, date, and time of day of the week. 

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 date reservation fee 
equivalent to 15% of your current invoice or payment in full if you’re booking your event within 10 days 
of it taking place. Please note date reservation fees are non-refundable but are transferable to another 
event if booked within a certain timeframe of your original event.  

WHAT DO THE LISTED PRICES INCLUDE? 
The prices on this menu are for food items only, picked up or delivered in biodegradable palm leaf 
platters or disposable catering tins if the item requires reheating.  

ARE THERE ADDITIONAL FEES? 
Prices do not include 7% RI Sales Tax, 1% Food & Beverage Tax, or 7% administrative fee. A minimum 
7% gratuity will be added to all delivery and pick-up orders. Additional 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 based on location. 

CAN YOU ACCOMMODATE ALLERGIES / DIETARY RESTRICTIONS? 
We’d be happy to help steer you in the right direction! Our menu items are labeled as vegan, 
vegetarian, gluten-free, or dairy-free, but if you have another allergy or restriction, please let your sales 
agent know so we can inform you of the ingredients in your chosen menu. We are unable to modify 
menu items from our pick up/delivery offerings. 

ORDER NOTICE 
Most menu items are available with 72 hours’ notice. 

ORDER MINIMUMS 
Quoted prices for packages are based on a 25 guest minimum. We can accommodate smaller groups 
between 10-24 guests; this generally adds $1-$2 per person to the listed price. Inquire with your 
booking agent. 

PICK UP + DELIVERY SERVICES 
We are happy to deliver your order to you. You will be assigned a delivery window based on the start 
time of your event. Delivery will incur an additional fee based on location, date, and time of day. If you 
are ordering for pickup, a pickup time or window will be assigned to you based on availability.

FAQs + ORDERING 
INFORMATION

CONTACT 
Phone: (401) 437-6090 x2 

E-mail: info@EasyEntertainingRI.com 
Online: www.EasyEntertainingRI.com

OFFICE HOURS 
Monday - Friday 9:30a-4:00p

mailto:info@EasyEntertainingRI.com
http://www.EasyEntertainingRI.com
mailto:info@EasyEntertainingRI.com
http://www.EasyEntertainingRI.com


CONTINENTAL 
House-baked Petit Pastries 

ginger-pear muffins, orange-thyme popovers & fig 
crumble bars *(inquire with your booking agent about 

vegan/GF options) 
Chopped Fruit Duet 

melon & berries 
Hard-Boiled Eggs 

cage-free eggs, sliced in half 
pastry only | $12/guest 
pastry and fruit | $14/guest 
pastry, fruit and eggs | $15/guest 
Pricing based on a 25-guest minimum. Quoted prices may 
increase by $1-$2 per person for groups 10-24 in size. 

EE’s SIGNATURE SPREAD 
Scrambled Cage-free Eggs 

assumes 2 per guest 
Breakfast Sausage or Applewood Bacon 

assumes 3 pieces per guest 
Homestyle Breakfast Potatoes 
Chopped Fruit Duet 

melon & berries 
$18/guest with sausage 
$19/guest with bacon 
Pricing based on a 25-guest minimum. Quoted prices may 
increase by $1-$2 per person for groups 10-24 in size. 

GOURMET BREAKFAST 
Cheddar & Chive Frittata (v, GF) 

cage-free eggs with cheddar cheese and garden chives 
French Toast Bake 

day-old bread baked in a sweetened custard, served with 
maple syrup and butter 

Chicken-Apple Breakfast Sausage or Applewood Bacon 
Chopped Fruit Duet 

melon & berries 
$23/guest with sausage 
$24/guest with bacon 
Pricing based on a 25-guest minimum. Quoted prices may 
increase by $1-$2 per person for groups 10-24 in size. 

BREAKFAST PACKAGES 
ALL PACKAGES ARE SERVED ON DISPOSABLE CATERING TRAYS OR TINS AND INCLUDE 

REGULAR NEW HARVEST COFFEE WITH ACCOMPANIMENTS. DECAF MAY BE ADDED AS 
NEEDED. IF YOU’D LIKE A MORE ELEGANT SET-UP, PLEASE INQUIRE WITH YOUR BOOKING 

AGENT.



BAGEL BAR 
NY Artisan Bagels 

assorted between plain, sesame, and everything 
Accompaniments 

plain cream cheese, lemon-herb cream cheese, sliced red 
onion, sliced cucumbers, sliced tomatoes, fresh lox and 

capers 
Chopped Fruit Duet 

melon & berries 
$19/guest 

Toaster rental is available for +$10 and will incur an 
applicable pick-up fee 

Pricing based on a 25-guest minimum. Quoted prices may 
increase by $1-$2 per person for groups 10-24 in size. 

EGG SANDWICHES 
Vegetarian Egg Sandwiches 

chive frittata with cheddar cheese + house-made tomato 
jam on a freshly made English muffin 

Bacon, Egg + Cheese Sandwiches 
plain frittata with bacon and cheddar cheese on a freshly 

made English Muffin 
Fruit  

sliced orange wedges + chopped fruit duet 
$17/guest 
Pricing based on a 25-guest minimum. Quoted prices may 
increase by $1-$2 per person for groups 10-24 in size. 

BUILD YOUR OWN PARFAIT BAR 
THIS IS A STYLED DISPLAY, AND THE PACKAGE PRICE 

INCLUDES THE RENTAL OF EASY ENTERTAINING’S 
SERVICE WARE. THIS WILL INCUR A PICKUP FEE.  

Yogurt Options 
plain yogurt, vanilla yogurt, and vegan coconut yogurt 

Assorted Mix-ins and Toppers 
strawberries, blueberries, chia seeds, almonds, house-
made chocolate protein powder (contains almond), and 

house-made GF granola (nut-free, contains honey; otherwise 
vegan) 

$24/guest 
Pricing based on a 25-guest minimum. Quoted prices may 
increase by $1-$2 per person for groups 10-24 in size. 



Choose one egg + one side 	 	 	         	 	 	         	 	              	        $16/guest 
Choose one egg + two sides 	 	 	 	         	 	 	         	 	        	        $17/guest  
Choose one egg + three sides 	 	 	 	         	 	 	         	        	 	        $18/guest  
Choose one egg, one side, one protein		 	 	 	 	                   	 	        $19/guest 
Choose one egg, two sides, one protein	 	 	 	 	 	         	        	        $20/guest 
Choose one egg, three sides, one protein 	 	         	 	         	                    	 	        $21/guest 
Choose one egg, one side, two proteins	 	 	 	 	 	                   	        $23/guest 
Choose one egg, two sides, two proteins	 	 	 	 	 	         	       	        $24/guest 
Choose one egg, three sides, two proteins 	 	         	 	         	                    	 	        $25/guest 

EGG OFFERINGS
Scrambled Eggs 

Cheddar + Chive Frittata (v, GF) 
Tomato + Pesto Strata (v) 

Vegetarian Egg Sandwiches (v) 
Vegetarian Polenta-Egg Bake (GF) 

Tofu Scramble (vegan, GF) +$2/person

Chopped Fruit Duet (vegan, GF) 
Homestyle Breakfast Potatoes (vegan, GF) 

Assorted Pastries (three seasonal styles) 
English Muffins (vegan) 

Yogurt Parfaits (will include 1 parfait per person)

Applewood Bacon (assumes 3 per guest) 
Pork Breakfast Sausage (assumes 3 per guest) 

Chicken-Apple Breakfast Sausage (assumes 3 per guest) 
Vegan Breakfast Sausage +$2.5/person

BUILD YOUR OWN PACKAGE 
ITEMS IN PACKAGES ARE ALL DELIVERED WARM IN DISPOSABLE CONTAINERS. INQUIRE 

WITH A BOOKING AGENT ABOUT A STYLED DELIVERY OR SERVICED EVENT.

SIDES + CARBS

BREAKFAST PROTEINS

LOOKING FOR SOMETHING A BIT MORE FORMAL? 
If you’re planning a big meeting or celebration, inquire about our Drop and Style 

menus with an upmarket look, and our team present to help serve and assist.



ASSORTED PETIT PASTRY PLATTER (v) 
ginger-pear muffins, orange-thyme popovers, 
and fig crumble bars 
$94, mixed platters of 36 petit pieces 
$26, one type, 24 petit pieces 

VEGAN/GF ASSORTED PETIT PASTRY PLATTER 
banana muffins, chocolate muffins, apple crumble 
bars 
$104, mixed platters of 36 petit pieces 
$31, one type, 24 petit pieces 

NY ARTISAN BAGELS (v) 
assorted between plain, sesame, and everything - 
includes plain cream cheese and lemon-herb 
cream cheese 
$94, 24 bagels per platter 

BAGEL ACCOMPANIMENTS (GF) 
sliced red onion, cucumber & tomato - fresh lox - 
capers - serves 24 
$137 

CHIA SEED PUDDING (vegan, GF) 
house-made chia seed pudding with berries, 
individually packaged 
$52 per 6 pieces (made with nut milk, can be made 
without on request) 

YOGURT PARFAIT (v, GF) 
plain yogurt with house-made (GF) granola 
*contains seeds* 
$52 per 6 pieces 

TOFU SCRAMBLE (vegan, GF) 
silken tofu, scrambled egg style 
$94 per half pan, serves 10-12 guests 

EGG SANDWICHES (v) 
house-made English muffins - cage-free eggs - 
cheddar cheese 
$52 per 6 sandwiches

NEED A LITTLE MORE? 
ORDER A LA CARTE OR ADD ON TO YOUR PACKAGE FROM THESE SELECTIONS!



NEW HARVEST COFFEE 
regular or decaf - includes disposable cups, sugar, 
stirrers & non-dairy creamers 
$35/gallon 

ICED NEW HARVEST COFFEE 
regular or decaf - includes disposable cups, sugars, 
stirrers & non-dairy creamers 
$35/gallon 

TEA 
16 tea bags and hot water with disposable cups, 
sugars, stirrers & non-dairy creamers 
$24/gallon 

JUICE 
per gallon to serve 16 guests 
Orange Juice | $34 
Grapefruit Juice | $34 
Cranberry Juice | $33 
Apple Juice | $25 

INDIVIDUAL JUICE 
8 oz. Orange Juice | $52 per 25 bottles 
16 oz. Grapefruit Juice | $52 per 12 bottles 
12 oz. Apple Juice | $60 per 12 bottles 

ORGANIC ICED TEAS 
Peach Black - Hibiscus Berry - Citrus Green Tea - 
unsweetened - per gallon to serve 16 guests 
$24 

HOUSE-MADE LEMONADE 
Classic lemonade - per gallon to serve 16 guests 
$16 

BOTTLED WATER 
$2 

YACHT CLUB SODAS 
Cola - Diet Cola - Root Beer - Orange - Ginger Ale - 
Seltzer - Peach Seltzer 
$2

BEVERAGES 



10 MILE RADIUS OF PROVIDENCE 
$20 

11-25 MILE RADIUS OF PROVIDENCE 
$40 

26+ MILE RADIUS OF PROVIDENCE 
$75 

EARLY MORNING, LATER EVENING OR WEEKEND SURCHARGE 
+$35

DELIVERY FEES 
BASED ON LOCATION. QUOTED PRICES ARE FOR WEEKDAY DELIVERIES 

BETWEEN 8:00A - 4:00P


