CUSTOM LIMITED MENUS

PRICES DO NOT INCLUDE TAX OR GRATUITY
MINIMUM: 15 PEOPLE

Please choose three items from either the
Jade, Sapphire or Diamond packages.

Once you choose your special menu, Cowesett Inn
custom prints your menu for your guests.

Each entrée starts with the guest’s choice of our
home made soup or garden salad tossed in a
Chianti vinaigrette.

Each dinner entrée is served with
our daily vegetable and mashed potatoes,
unless otherwise specified.

JADE
$16.00 PER PERSON

SHRIMP SCAMPI
PENNE & MEATBALLS
CHICKEN CAESAR SALAD
SALMON SPINACH SALAD
SOUTHWEST STEAK SALAD
SALMON SPINACH SALAD

SAPPHIRE

$20.00 PER PERSON

CHICKEN PARMIGIANA OVER PENNE
SIRLOIN ALA MAMA
BAKED STUFFED SHRIMP (3)
BAKED SCROD
SCALLOPS LEMON RISOTTO

DIAMOND
$25.00 PER PERSON
CHICKEN MARSALA
SURF & TURF
BOURBON BEEF TENDERLOIN
BAKED SEAFOOD CASSEROLE

BAKED STUFFED SHRIMP (5)
GRILLED SALMON
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Special Events
Selections

Call us: 401.828.4726

Email us: catering@cowesettinn.net
Visit us: www.cowesettinn.net
Cowesett Inn

226 Cowesett Avenue
West Warwick, Rl 02893

Cowesett Inn is family owned and operated
with a rich Rhode Island history dedicated to
serving you with the finest food at moderate
prices. Whether it’s a quick lunch, a leisurely
dinner with family and friends, or a relaxing
evening in our cocktail lounge.

So relax with us and enjoy!

Don’t see something you had in mind?
Our experienced Events Coordinator would be
more than happy to help you customize a
menu for your special event.

All prices per person unless otherwise noted.

Visit our website for our most updated prices.

Prices do not include tax & gratuity
August 2018




BUFFET COMPLIMENTS

Priced per piece

Stuffed mushrooms $2.00
Bruschetta $2.25
Bacon wrapped scallops $3.00
Jumbo shrimp cocktail $3.00
Mozzarella wedges $1.50
Chicken wings $1.00

(Buffalo, BBQ or Teriyaki)

BUFFET SELECTIONS

Minimum of 20
Prices do not include tax or gratuity

Priced per person

Cheese & cracker display $2.95
Vegetable crudité $2.75
Antipasto display $3.50
Fresh Fruit display $2.95
Assorted dessert tray $2.50

(Cookies, brownies, and assorted mini-pastries)

Lunch Package
$11 / person (minimum 10 people)

Wrap Choices
Select three

House made tuna salad

Turkey with cranberry mayonnaise

Roast beef with horseradish mayonnaise

Grilled balsamic chicken with bacon

Baked ham with honey mustard

Vegetable wrap w/ zucchini, basil, fresh
mozzarella and balsamic drizzle

Side Choices
Select two

Potato salad

Pasta salad

Tossed garden salad
Cookies & brownies

A La Carte Buffet Selections
Served with tossed garden salad, rolls, and your
choice of one starch & one vegetable.
SILVER (1 entrée choice) $16 / person
GOLD (2 entrée choices) $19 / person
PLATINUM (3 entrée choices) $21 / person
Entrée Choices
Sliced bourbon beef tenderloin
Chicken marsala
Baked scrod
Grilled salmon
Chicken parmesan
Shrimp scampi (tossed with penne)
Penne & meatballs
Chicken & penne in our pink vodka sauce
Vegetable primavera & penne in pink vodka sauce

Starch Vegetable
Mashed potatoes Vegetable medley
Herb-roasted potatoes Green beans
Wild rice Broccoli

Beverage Package
$2.50 / person (unlimited coffee, tea, soda, and juice)

Linen Packages

White linen tablecloths and napkins
$3.00 / person

White linen napkins only
$1.00 / person

Inclusive Buffet Packages
(Includes unlimited coffee, tea, soda, and juice)

Option 1 $15 / person
Scrambled eggs
Fresh fruit salad
Smoked bacon and breakfast sausage
White toast
Home fries

Option 2 $19 / person
Antipasto tray
Assorted sandwich wraps
Penne, meatballs & tomato sauce
Seasonal salad
Rolls & butter
Assorted mini pastries

Option 3 $23 / person
Seasonal salad
Rolls & butter
Bourbon beef tenderloin
Chicken marsala
Herb roasted potatoes
Seasonal vegetable
Assorted mini pastries




