
Weddings by     Whimsy

Whimsy is a rustic-chic catering company serving locally harvested 
and sustainable food.  Whimsy sets the backdrop to your event 

with Warwick Country Club’s picturesque views of the Narragansett 
Bay, one of the most beautiful views in Rhode Island.  The Warwick 

Country Club is located in Warwick Neck, which boasts spectacular 
views of both the Jamestown and Newport bridges.  

When it comes to tying the knot, our wedding planners will play an 
integral part to your special day. Our experts provide complimentary 

services, handle all of your event details and work closely with you 
and your wedding planner to ensure the perfect wedding. 

Debbie Scambio
Director of Sales & Marketing

P. 401.739.0550 ext. 15
dscambio@warwickcc.com



WeddingReceptions
Includes:

Votive candles
Ivory floor length table linens & napkins

China, glassware, flatware
Tables for gifts, cake, & guestbook

A tiered wedding cake from Scrumptious to be served to your guests
with chocolate covered strawberries

Cake-cutting service
Champagne toast

Parquet dance floor
Deluxe accommodations for bridal party

Bride and groom suite at local hotel



Hors D’oeuvres
Presented Items

DEEP SEA TABLE
selection of the freshest shellfish;

native littleneck clams, oysters, jumbo shrimp, lobster tails & claws, cocktail sauce, 
Tabasco, mignonette, lemon wedges

[market price]

DOMESTIC CHEESE TABLE
selection of assorted domestic cheeses, water crakers, artisan breads & flats

$8 per ++

ARTISAN CHEESES & VEGETABLE CRUDITÉS SHOOTERS
 selection of hand-crafted cheeses from around the world

seasonal fresh fruit, honey, jams, artisan breads 
local vegetables with house made dipping sauce  

$12 per ++

TAPAS TABLE
imported & domestic cheeses assorted thins, red and green grapes

house made tzatziki, hummus, olive tapenade, cucumbers, tomato, kalamata 
olives, warm pita 

$14 per++

 HIBACHI TABLE
Skewers of meat, fish & poultry

chicken satay with peanut sauce, Szechwan beef skewers, 
tequila grilled shrimp with mango lime sauce, duck confit spring rolls Mandarin chili 

sauce, Thai beggars purses, tamari-lemongrass dip, 
cold Thai noodle salad

This will be the talk of the party 
$18 per ++

++ indicates an additional 23% service charge, 8% sales tax. 
All pricing is subject to change without prior notice



Passed Hors D’oeuvres
$12 per person (Choice of 3)++
$16 per person (Choice of 4)++
$20 per person (Choice of 5)++

COLD APPETIZER
Maine lobster sliders on toasted brioche roll 

Tuna tartare wasabi cream on cripy wonton chip
English cucumber cups topped with Danish bleu, walnuts, dates, curry oil
Caprese skewers, grape tomatoes, fresh mozzarella, basil, aged balsamic

Asparagus bundles, grilled n’ chilled beef tenderloin, boursin cheese
Seared beef carpaccio, shaved Parmigiano, EVOO, organic sea salt

Tomato bruschetta on toasted crustini 
Jumbo shrimp with spicy cocktail sauce

HOT APPETIZER
Crab cake with roasted local corn puree

Tomato soup shooters & mini grilled cheese & pear sandwiches
Mini Kobe beef sliders, cheddar cheese, pickles, mustard, ketchup

Szechwan beef skewers with spicy cashew dip
Tequila grilled shrimp, Chipotle cocktail sauce

Traditional fish & chips bites
Sesame seared sea scallops with tamari glaze

Thai beggars purses, lemon grass-soy glaze
Shicken satay with roasted peanut sauce

Beer & mustard battered chicken skewer, apricot-horseradish sauce
Duck confit spring rolls, Mandarin chili sauce

Popsicle lamb chops, minted mango chutney
Baja fish tacos with fresh pico di gallo & avocado, cilantro

Pulled pork taco with fresh pico di gallo & avocado, cilantro

++ indicates an additional 23% service charge, 8% sales tax. 

All pricing is subject to change without prior notice



Salads
Select one

HOUSE  SALAD 
organic field greens, grape tomatoes, goat cheese crostini, basil-balsamic vinaigrette

VINE RIPENED TOMATO & FENNEL SALAD
mozzarella, extra virgin olive oil, aged balsamic vinegar, basil

CAESAR SALAD
 crisp romaine, hand-made Caesar dressing, Italian garlic croutons

BIBB & WATERCRESS 
grilled Bosc pear, mountain gorgonzola, lemon shallot vinaigrette

COBB SALAD
Organic greens, tomato, Morris Farm egg, smoked bacon, local corn

Entrees Options 
PROVENÇAL HERB-ROASTED STATLER CHICKEN BREAST $43++

natural jus lie, roasted garlic mashed potatoes, grilled garden vegetables

CHICKEN ROULADE $43++
 Parma prosciutto, smoked mozzarella, sage stuffing, Marsala wine reduction, 

roasted potato, roasted garden vegetables

GRILLED TENDERLOIN OF BEEF $59++
black truffle beurre blanc, garlic roasted potatoes, roasted garden vegetables

WOOD-GRILLED FILET OF BEEF & COLD-WATER LOBSTER TAIL $67++
tarragon-Pinot Noir sabayon, potatoes gratin, roasted asparagus

SLICED SIRLOIN $45++
garlic herb mashed potatoes, topped with a cabernet demi, seasonal vegetable 

ROASTED RACK OF LAMB $57++
herb-goat cheese crust, Creole mustard jus, celeriac mashed potatoes, 

roasted garden vegetables

SALMON FILLET $45++
cracked coriander crust, Pinot Noir reduction, roasted creamer potatoes, 

sautéed vegetables 

GEORGES BANK COD LOIN  $45++
golden potato crust, braised cocktail artichokes, olive tapenade, 

slow-roasted tomato broth 

AHI TUNA $49++
Cajun-blackend Ahi tuna; roasted creamer potatoes, grilled asparagus, 

smoked corn soubise

HAND-MADE GNOCCHI $35++
basil pesto, grilled broccolini, wood-grilled chicken breast

GRILLED VEGETABLE RAVIOLI $35++
Vanilla vodka cream sauce, shaved Parmigiano- Reggiano



Sponsored Hourly Receptions
All bars include house wines, domestic, and imported beers, soft drinks and 

bottled waters, all prices are per person and will be charged based
on the guaranteed guest count.

CALL BRANDS
1 hour $14 per person++
2 hour $22 per person++
3 hour $30 per person++
4 hour $38 per person++

Call Brands include:
Smirnoff, Beefeater, Jim Beam, Bacardi, Captain Morgan, Seagrams 7, 

Johnnie Walker Red, Baileys, Kahula

PREMIUM BRANDS
1 hour $16 per person++
2 hour $25 per person++
3 hour $34 per person++
4 hour $42 per person++

Premium Brands include:
Absolut, Tanqueray, Makers Mark, Bacardi, Captain Morgan, Crown Royal, 

Chivas Regal, Baileys, Kahula

Wine list can be sent upon request. 

++ indicates an additional 23% service charge, 8% sales tax. 

All pricing is subject to change without prior notice.


