
E D E N O P O L I S  P A S S E D  C A N A P E SE D E N O P O L I S  P A S S E D  C A N A P E S
            

$54 per person for 8 canapes al l  taxes included. $54 per person for 8 canapes al l  taxes included. 

Pick 2 warm or hot and 6 cold or room temp. Pick 2 warm or hot and 6 cold or room temp. 

Staff ing and rentals addit ional .Staff ing and rentals addit ional .

Total  cost:Total  cost:

50 guest minimum. Most events require two chefs,  a coordinator,  two service 50 guest minimum. Most events require two chefs,  a coordinator,  two service 

staff  for  passing,  and our logist ics team which handles our rentals ,  f lorals , staff  for  passing,  and our logist ics team which handles our rentals ,  f lorals , 

and del ivery.  The total  cost  for  our back of  house team, event chefs,  staff ing, and del ivery.  The total  cost  for  our back of  house team, event chefs,  staff ing, 

del ivery,  and rentals  is  between $1550 -  $2150.  Chefs arr ive three hours del ivery,  and rentals  is  between $1550 -  $2150.  Chefs arr ive three hours 

before to set  up,  and stay one hour after  for  c leaning,  whi le service staff before to set  up,  and stay one hour after  for  c leaning,  whi le service staff 

arr ive one hour before service.  Four staff  are suff ic ient for  this  package for arr ive one hour before service.  Four staff  are suff ic ient for  this  package for 

up to around 100 guests.  For example:  A party for  50 guests including al l up to around 100 guests.  For example:  A party for  50 guests including al l 

taxes and fees is  $4,850,  or  around $97 per person.  A party for  100 guests is taxes and fees is  $4,850,  or  around $97 per person.  A party for  100 guests is 

$7,550,  or  around $75 per person.$7,550,  or  around $75 per person.

How it  works:How it  works:

Instead of  passing from a back kitchen,  our chefs are in f ront of  your guests Instead of  passing from a back kitchen,  our chefs are in f ront of  your guests 

and our food is  on display in our s ignature sty le.  Your guests can watch,  in-and our food is  on display in our s ignature sty le.  Your guests can watch,  in-

teract ,  and even take food direct ly  f rom the table as servers pick up trays.  I ts teract ,  and even take food direct ly  f rom the table as servers pick up trays.  I ts 

a show for your guests!a show for your guests!

Want a graze also?Want a graze also?

When you order passed canapes,  you can add a substant ia l  grazing spread When you order passed canapes,  you can add a substant ia l  grazing spread 

to your canapes table for  to your canapes table for  only $10 more per persononly $10 more per person  including two types of  including two types of 

cheeses,  two types of  charcuter ie,  vegetables,  f ruits ,  two choices of  spreads, cheeses,  two types of  charcuter ie,  vegetables,  f ruits ,  two choices of  spreads, 

and two choices of  smal l  desserts .  Please let  us know your favor i te foods!and two choices of  smal l  desserts .  Please let  us know your favor i te foods!



VegetarianVegetarian

•	•	 Fig cracker,  goat cheese bal l ,  f resh f ig,  and balsamic reduct ion.  Fig cracker,  goat cheese bal l ,  f resh f ig,  and balsamic reduct ion.  RR

•	•	 Caprese skewers with rainbow tomato and opal  basi l .  Caprese skewers with rainbow tomato and opal  basi l .  RR

•	•	 Golden beet with red beet stain,  purple chip,  goat cheese,  balsamic,  di l l .  Golden beet with red beet stain,  purple chip,  goat cheese,  balsamic,  di l l .  RR

•	•	 Cucumber cup with tomato gazpacho, sherry pickled shal lots,  breadcrumbs.  Cucumber cup with tomato gazpacho, sherry pickled shal lots,  breadcrumbs.  CC

•	•	 Slow cooked mushroom stew, onion jam, pastry cup,  t ruff le.  Slow cooked mushroom stew, onion jam, pastry cup,  t ruff le.  HH

•	•	 Guacamole corn chip cup,  smoky salsa,  cot i ja ,  pickled onions and ci lantro.  Guacamole corn chip cup,  smoky salsa,  cot i ja ,  pickled onions and ci lantro.  RR

•	•	 Mushroom sl ider with yel low cheddar,  BBQ sauce,  cr ispy onions,  br ioche.  Mushroom sl ider with yel low cheddar,  BBQ sauce,  cr ispy onions,  br ioche.  HH

•	•	 Mushroom sl ider with white cheddar,  sprouts,  hummus,  pickled red onions.  Mushroom sl ider with white cheddar,  sprouts,  hummus,  pickled red onions.  HH

•	•	 Devi led eggs with crumbled blue cheese and buffalo sauce.  Devi led eggs with crumbled blue cheese and buffalo sauce.  RR

•	•	 Devi led eggs with curry,  topped with peanuts,  c i lantro,  onions,  and chi l i .  Devi led eggs with curry,  topped with peanuts,  c i lantro,  onions,  and chi l i .  RR

•	•	 Mini  mushroom corn tacos with diced radish,  sour cream, cot i j ta,  hot sauce.  Mini  mushroom corn tacos with diced radish,  sour cream, cot i j ta,  hot sauce.  WW

•	•	 Gorgonzola,  poached pear,  honey,  savory tart let  shel l ,  toasted pine nuts.  Gorgonzola,  poached pear,  honey,  savory tart let  shel l ,  toasted pine nuts.  RR  

• 	•	 Butternut squash,  caramel ized onion,  sage,  parmesan f latbread square.  Butternut squash,  caramel ized onion,  sage,  parmesan f latbread square.  RR

•	•	 Watermelon,  feta,  f resh mint,  pistachio skewer.  Watermelon,  feta,  f resh mint,  pistachio skewer.  CC

•	•	 Quiche with spinach and mushroom or spinach and goat cheese.  Quiche with spinach and mushroom or spinach and goat cheese.  RR

•	•	 Flatbread with tomato puree,  f resh mozzarel la,  basi l ,  and parmesan.  Flatbread with tomato puree,  f resh mozzarel la,  basi l ,  and parmesan.  RR

•	•	 Mini  avocado toast  with pickled onions,  feta,  chi l i ,  and preserved lemon. Mini  avocado toast  with pickled onions,  feta,  chi l i ,  and preserved lemon. RR

•	•	 Indian chickpea masala cone with mango chutney,  ra i ta,  and papadam. Indian chickpea masala cone with mango chutney,  ra i ta,  and papadam. HH

•	•	 Israel i  hummus cone with Israel i  salad,  hot sauce,  tahini ,  pickles,  and cabbage. Israel i  hummus cone with Israel i  salad,  hot sauce,  tahini ,  pickles,  and cabbage. RR

•	•	 Babaganoush cone with onion jam, eggplant,  calabrian chi l i ,  and tahini .  Babaganoush cone with onion jam, eggplant,  calabrian chi l i ,  and tahini .  RR

•	•	 Whipped r icotta cone with pistachio,  f ig,  honey,  and pink peppercorn.  Whipped r icotta cone with pistachio,  f ig,  honey,  and pink peppercorn.  RR

•	•	 Sous v ide BBQ jack f ruit  tacos with pickled onions and chipotle aiol i .  Sous v ide BBQ jack f ruit  tacos with pickled onions and chipotle aiol i .  HH

•	•	 Spicy sechuan Chinese tofu and eggplant cone with scal l ions in brown sauce.  Spicy sechuan Chinese tofu and eggplant cone with scal l ions in brown sauce.  HH



SeafoodSeafood

•	•	 Cajun shr imp with chipotle aiol i  and l ime. Cajun shr imp with chipotle aiol i  and l ime. WW

•	•	 Mini  pancake with sour cream, chives,  smoked salmon and salmon roe.  Mini  pancake with sour cream, chives,  smoked salmon and salmon roe.  CC

•	•	 Mini  bagel ,  scal l ion cream cheese,  smoked salmon, tomato,  red onion.  Mini  bagel ,  scal l ion cream cheese,  smoked salmon, tomato,  red onion.  CC

•	•	 Fish ceviche cup with coconut cream, passion fruit  boba,  l ime pickled onions.  Fish ceviche cup with coconut cream, passion fruit  boba,  l ime pickled onions.  CC

•	•	 Chi l led jumbo shr imp, cocktai l  sauce,  lemon. Chi l led jumbo shr imp, cocktai l  sauce,  lemon. CC

•	•	 Tuna ter iyaki  tartare with wasabi ,  ginger,  on a black sesame cracker.  Tuna ter iyaki  tartare with wasabi ,  ginger,  on a black sesame cracker.  CC

•	•	 1/3 lobster rol l .  Butter  poached lobster,  old bey,  potato hot dog bun.  1/3 lobster rol l .  Butter  poached lobster,  old bey,  potato hot dog bun.  WW

•	•	 Salt  and vinegar potato chip with a marinated white Spanish anchovy.  Salt  and vinegar potato chip with a marinated white Spanish anchovy.  RR

•	•	 Bl ini  pancake with creme fraiche and sturgeon caviar.  Bl in i  pancake with creme fraiche and sturgeon caviar.  C C MPMP

•	•	 Smoked salmon mousse in savory sesame cone with salmon caviar.  Smoked salmon mousse in savory sesame cone with salmon caviar.  CC

•	•	 Fresh oysters shucked on the hal f  shel l ,  mignonette,  lemon on seaweed. Fresh oysters shucked on the hal f  shel l ,  mignonette,  lemon on seaweed. CC

•	•	 Seafood crudo. Paper thin,  ol ive oi l ,  sal t ,  seasonal  toppings.  Seafood crudo. Paper thin,  ol ive oi l ,  sal t ,  seasonal  toppings.  CC

•	•	 Local  bey scal lops with saffron ghee on a bamboo skewer.  Local  bey scal lops with saffron ghee on a bamboo skewer.  WW

•	•	 Thai  shr imp and vegetable summer rol ls  with peanut satay sauce.  Thai  shr imp and vegetable summer rol ls  with peanut satay sauce.  RR    

• 	•	 Jumbo lump crab salad with old bay and chives in a pastry cup.  Jumbo lump crab salad with old bay and chives in a pastry cup.  CC

•	•	 Whole mini  crab claws with lemon and seasoned salt .  Whole mini  crab claws with lemon and seasoned salt .  CC

•	•	 Ritz  cracker with tuna salad,  egg salad,  and yel low mustard.  Ritz  cracker with tuna salad,  egg salad,  and yel low mustard.  RR                  

• 	•	 Seared sesame crusted tuna.  Homemade hot chi l i  gar l ic  ter iyaki  sauce.  Seared sesame crusted tuna.  Homemade hot chi l i  gar l ic  ter iyaki  sauce.  WW

•	•	 Salmon tartare cone with black sesame, black gar l ic  a iol i ,  and puffed r ice.  Salmon tartare cone with black sesame, black gar l ic  a iol i ,  and puffed r ice.  C C 

•	•	 Yel lowtai l  sashimi on Korean r ice cracker with passion fruit ,  diakon,  and shizo.  Yel lowtai l  sashimi on Korean r ice cracker with passion fruit ,  diakon,  and shizo.  CC

•	•	 Crab claw rangoon poached in ghee in a pastry cup with spicy whipped cheese.  Crab claw rangoon poached in ghee in a pastry cup with spicy whipped cheese.  WW

•	•	 Jumbo lump crab salad with aiol i ,  celery,  old bey,  and pickles in a pastry cup.  Jumbo lump crab salad with aiol i ,  celery,  old bey,  and pickles in a pastry cup.  RR

•	•	 Mini  toast  with smoked salmon, pickled onions,  capers,  and whitef ish salad.  Mini  toast  with smoked salmon, pickled onions,  capers,  and whitef ish salad.  CC



MeatMeat

•	•	 BBQ pul led pork with c​hipotle,  pickled onions,  c i lantro.  Sl iders or  tacos.  BBQ pul led pork with c​hipotle,  pickled onions,  c i lantro.  Sl iders or  tacos.  WW

•	•	 Overnight pr ime r ib roast ,  s l ider rol l ,  horseradish sauce.  Overnight pr ime r ib roast ,  s l ider rol l ,  horseradish sauce.  HH

•	•	 Bratwurst ,  sauerkraut,  onions,  grain mustard,  Horseradish.  Pretzel  rol l .  Bratwurst ,  sauerkraut,  onions,  grain mustard,  Horseradish.  Pretzel  rol l .  HH

•	•	 Chicken breast  salad,  celery st ick,  homemade blue cheese sauce,  buffalo.  Chicken breast  salad,  celery st ick,  homemade blue cheese sauce,  buffalo.  RR

•	•	 Roast  beef s l ider,  yel low cheddar,  tomato,  lettuce,  a iol i ,  mustard.  Roast  beef s l ider,  yel low cheddar,  tomato,  lettuce,  a iol i ,  mustard.  RR

•	•	 Overnight beef chuck roast  s l iders with special  sauce and American cheese.  Overnight beef chuck roast  s l iders with special  sauce and American cheese.  HH

•	•	 Smoked duck breast  bib lettuce leaf  wrap with scal l ions and gochujang. Smoked duck breast  bib lettuce leaf  wrap with scal l ions and gochujang. RR

•	•	 Sous v ide chicken breast  s l ider with basi l  pesto,  f resh mozzarel la,  sesame bun.  Sous v ide chicken breast  s l ider with basi l  pesto,  f resh mozzarel la,  sesame bun.  RR

•	•	 Chicken s l ider with s low cooked chicken,  chipotle aiol i ,  coleslaw, br ioche bun.  Chicken s l ider with s low cooked chicken,  chipotle aiol i ,  coleslaw, br ioche bun.  HH

•	•	 Duck conf i t  on a cucumber s l ice,  pickled shal lots mignonette.  Duck conf i t  on a cucumber s l ice,  pickled shal lots mignonette.  CC

•	•	 I ta l ian pork and beef meatbal l  in a cone,  tomato ragu,  parmesan.  I ta l ian pork and beef meatbal l  in a cone,  tomato ragu,  parmesan.  HH

•	•	 Basque country pincho skewer with pepper,  cheese,  jamon, ol ive and vinaigrette.Basque country pincho skewer with pepper,  cheese,  jamon, ol ive and vinaigrette.RR

•	•	 Devi led eggs with spicy chi l i  crunch oi l ,  scal l ions,  bacon crumble.  Devi led eggs with spicy chi l i  crunch oi l ,  scal l ions,  bacon crumble.  RR

•	•	 Pul led pork,  beef,  or  chicken tacos with chipotle aiol i  and queso de Oaxaca.  Pul led pork,  beef,  or  chicken tacos with chipotle aiol i  and queso de Oaxaca.  WW

•	•	 Fi let  mignon tartare with egg yolk,  a iol i ,  shal lot ,  herbs,  mustard,  pastry shel l .  F i let  mignon tartare with egg yolk,  a iol i ,  shal lot ,  herbs,  mustard,  pastry shel l .  RR

•	•	 Whole pork r ibs,  on the bone with BBQ sauce.  24 hours s low cooked. Whole pork r ibs,  on the bone with BBQ sauce.  24 hours s low cooked. HH

•	•	 Lamb meatbal l  with ras al  hanout on a bamboo pick with tzatz ik i  and chi l ies.  Lamb meatbal l  with ras al  hanout on a bamboo pick with tzatz ik i  and chi l ies.  HH      

• 	•	 1/3 of  a local ly  made al l  beef hot dog with al l  the f ix ings.  1/3 of  a local ly  made al l  beef hot dog with al l  the f ix ings.  HH

•	•	 Buffalo chicken s l ider,  blue cheese crumble sauce,  pickled cucumber and celery.  Buffalo chicken s l ider,  blue cheese crumble sauce,  pickled cucumber and celery.  HH

•	•	 Slow cooked lamb with red wine and herbs,  onion jam, crumbly pastry cup.  Slow cooked lamb with red wine and herbs,  onion jam, crumbly pastry cup.  HH

•	•	 Foccacia pizza bread with mortadel la,  pistachio,  burrata,  and honey.  Foccacia pizza bread with mortadel la,  pistachio,  burrata,  and honey.  RR

•	•	 Mini  Muffalata sandwich with three meats,  cheese,  and ol ive tapenade. Mini  Muffalata sandwich with three meats,  cheese,  and ol ive tapenade. HH

•	•	 I ta l ian skewer with prosciutto,  parmesean,  tomato,  basi l ,  ol ive,  balsamic.  I ta l ian skewer with prosciutto,  parmesean,  tomato,  basi l ,  ol ive,  balsamic.  RR


