
E D E N O P O L I S  F E A S T I N G  TA B L E SE D E N O P O L I S  F E A S T I N G  TA B L E S
            

$35 -  $55 per person plus service staff .  50 guest minimum.$35 -  $55 per person plus service staff .  50 guest minimum.

Total  cost breakdown:Total  cost breakdown:

I t  is  $50/hr per chef to set  up,  serve,  make canapes,  and clean.  The amount of  chefs I t  is  $50/hr per chef to set  up,  serve,  make canapes,  and clean.  The amount of  chefs 

depends on your menu and guest count.  I f  you would l ike your canapes passed, depends on your menu and guest count.  I f  you would l ike your canapes passed, 

service staff  are also needed. Fees include NYC food sales tax of  8.875%, and $250 service staff  are also needed. Fees include NYC food sales tax of  8.875%, and $250 

for  del ivery and rentals .  A party for  50 guests at  $45 per person including two head for  del ivery and rentals .  A party for  50 guests at  $45 per person including two head 

chefs and al l  taxes and fees would be between $3300 -  $3500 or around $68 per chefs and al l  taxes and fees would be between $3300 -  $3500 or around $68 per 

person.  A party for  100 guests would be $5400 -  $5700 or about $57 per person, person.  A party for  100 guests would be $5400 -  $5700 or about $57 per person, 

depending on f inal  staff  hours. depending on f inal  staff  hours. 

What is  included:What is  included:

We bring everything you need for  your table including passing platters,  heat ing We bring everything you need for  your table including passing platters,  heat ing 

equipment,  disposables,  r isers,  bowls,  candles,  boards,  greenery for  decorat ion, equipment,  disposables,  r isers,  bowls,  candles,  boards,  greenery for  decorat ion, 

and more to make your table beauti ful .  We are completely sel f  suff ic ient and do not and more to make your table beauti ful .  We are completely sel f  suff ic ient and do not 

need any ovens,  electr ic i ty,  k i tchens,  or  anything else.  We rol l  r ight up to your table need any ovens,  electr ic i ty,  k i tchens,  or  anything else.  We rol l  r ight up to your table 

with our carts  and begin creat ing! Everything comes pre prepped and ready to go.with our carts  and begin creat ing! Everything comes pre prepped and ready to go.

Flowers:Flowers:

We also offer  f lowers for  our grazing tables,  or  around your space as wel l .  F loral We also offer  f lowers for  our grazing tables,  or  around your space as wel l .  F loral 

centerpieces are $300 -  $500 on average depending on the s ize or  var iety.  I f  you centerpieces are $300 -  $500 on average depending on the s ize or  var iety.  I f  you 

don’t  want f lowers,  no worr ies!  Our tables are beauti ful  without and include a large don’t  want f lowers,  no worr ies!  Our tables are beauti ful  without and include a large 

bunch off  var ious types of  greenery,  as wel l  as f resh herbs l ike sage and rosemary.bunch off  var ious types of  greenery,  as wel l  as f resh herbs l ike sage and rosemary.

Custom tables: Custom tables: 

The menus below were created to make i t  easy for  our c l ients to order,  but many The menus below were created to make i t  easy for  our c l ients to order,  but many 

people create their  own menus,  and we love that.  Let  us know your favor i te foods!people create their  own menus,  and we love that.  Let  us know your favor i te foods!



C H E E S E  &  C R A C K E R S  C H E E S E  &  C R A C K E R S  -  $40 -  $40 One chef min.One chef min.

Protein:  Protein:  Sl iced prosciutto,  salami,  peperoni ,  mortadel la. Sl iced prosciutto,  salami,  peperoni ,  mortadel la. 

Cheese:  Cheese:  Cheddar,  br ie,  goat cheese,  and manchego cheese. Cheddar,  br ie,  goat cheese,  and manchego cheese. 

Graze:  Graze:  Crackers,  grapes,  berr ies,  cucumbers,  carrots,  tomatoes,  radishes, Crackers,  grapes,  berr ies,  cucumbers,  carrots,  tomatoes,  radishes, 

f ig jam, hummus,  pesto,  tzatz ik i ,  ol ives,  macaroons,  chocolate almonds,  nuts.f ig jam, hummus,  pesto,  tzatz ik i ,  ol ives,  macaroons,  chocolate almonds,  nuts.

Canapes:  Canapes:  Var iat ions of  crackers with cheese,  jam, and meat.  Var iat ions of  crackers with cheese,  jam, and meat.  

I TA L I A N  F E A S T  I TA L I A N  F E A S T  -  $65 -  $65 Two chefs min.Two chefs min.

Protein:Protein:  Whole Prosciutto leg carving stat ion,  mortodel la.  Hot s low cooked beef  Whole Prosciutto leg carving stat ion,  mortodel la.  Hot s low cooked beef 

with peppers and onions.  Hot pork and beef meatbal ls  with chunky tomato sauce.with peppers and onions.  Hot pork and beef meatbal ls  with chunky tomato sauce.

Cheese:  Cheese:  Deconstructed three-year parmesan wheel ,  f resh mozzarel la,  r icotta. Deconstructed three-year parmesan wheel ,  f resh mozzarel la,  r icotta. 

Graze:Graze:  Fi lone,  focaccia,  crackers,  pesto,  ol ive tapenade, I ta l ian pickled peppers,   F i lone,  focaccia,  crackers,  pesto,  ol ive tapenade, I ta l ian pickled peppers,  

white bean salad,  ol ive oi l ,  raddicio,  tomatoes,  basi l ,  roasted art ichokes,  grapes, white bean salad,  ol ive oi l ,  raddicio,  tomatoes,  basi l ,  roasted art ichokes,  grapes, 

f igs,  melons,  I ta l ian cookies,  pistachios,  dark chocolate dipped dr ied fruits . f igs,  melons,  I ta l ian cookies,  pistachios,  dark chocolate dipped dr ied fruits . 

Canapes:  Canapes:  Prosciutto wrapped melons.  Mini  sandwiches with foccacia,  meat,  cheese, Prosciutto wrapped melons.  Mini  sandwiches with foccacia,  meat,  cheese, 

honey,  and pistachio.  Hot meatbal l  skewer with sauce and parmesean.  Hot beef honey,  and pistachio.  Hot meatbal l  skewer with sauce and parmesean.  Hot beef 

s l ider with cooked onions and peppers,  and pickled peppers.s l ider with cooked onions and peppers,  and pickled peppers.

B R U N C H  G R A Z E  B R U N C H  G R A Z E  -  $45 -  $45 One chef min.One chef min.

Protein:Protein:  Quiche lorainne and vegetar ian quiche,  smoked salmon.  Quiche lorainne and vegetar ian quiche,  smoked salmon. Sous v ide chicken.Sous v ide chicken.

Cheese:Cheese:  Br ie cheese with honeycomb, aged white cheddar.  Br ie cheese with honeycomb, aged white cheddar. 

Graze:  Graze:  Mini  muff ins,  croissants,  mini  bagels,  doughnuts,  sourdough bread, Mini  muff ins,  croissants,  mini  bagels,  doughnuts,  sourdough bread, 

crackers.  Greek yogurt ,  granola,  blackberr ies,  raspberr ies,  grapes,  ra inbow carrots, crackers.  Greek yogurt ,  granola,  blackberr ies,  raspberr ies,  grapes,  ra inbow carrots, 

easter  egg radishes,  hummus,  pesto,  regular  and vegetable cream cheese,  PB & J.easter  egg radishes,  hummus,  pesto,  regular  and vegetable cream cheese,  PB & J.

Canapes:  Canapes:  Mini  quiches,  mini  bagel  with lox and cream cheese,  chicken pesto s l ider.Mini  quiches,  mini  bagel  with lox and cream cheese,  chicken pesto s l ider.

C U S T O M  C A N A P E S  +  G R A Z E  C U S T O M  C A N A P E S  +  G R A Z E  -  $60 -  $60 Two chefs min.Two chefs min.

Graze:Graze:  A smal l  graze spread of  your choice including two choices of  charcuter ie,  A smal l  graze spread of  your choice including two choices of  charcuter ie, 

two cheeses,  two spreads,  f ruits ,  veggies,  desserts ,  breads,  greenery,  and herbs.two cheeses,  two spreads,  f ruits ,  veggies,  desserts ,  breads,  greenery,  and herbs.

Canapes:  Canapes:  Pick eight options f rom our a la  carte passed canapes menu including two Pick eight options f rom our a la  carte passed canapes menu including two 

hot options,  and s ix  other options.  Smal l  bites are created and passed from one of hot options,  and s ix  other options.  Smal l  bites are created and passed from one of 

our beauti ful  displays for  your guests to watch.  Al l  platters and rentals  included.our beauti ful  displays for  your guests to watch.  Al l  platters and rentals  included.



S A N D W I C H  G R A Z E  -  S A N D W I C H  G R A Z E  -  $35 $35 One chef min.One chef min.

Protein:Protein:  Ham, roast  beef,  s l iced sous v ide chicken breast ,  salami,  pepperoni . Ham, roast  beef,  s l iced sous v ide chicken breast ,  salami,  pepperoni .

Toppings/f ix ings:Toppings/f ix ings:  Cheddar,  american,  mozzarel la,  lettuce,  tomato,  onion,  pickles,  Cheddar,  american,  mozzarel la,  lettuce,  tomato,  onion,  pickles, 

mayo,  mustard,  pesto,  hummus,  ceasar,  art is inal  chips,  breads,  apples,  oranges.mayo, mustard,  pesto,  hummus,  ceasar,  art is inal  chips,  breads,  apples,  oranges.

Guests make their  own sandwiches,  chef  ass isted.Guests make their  own sandwiches,  chef  ass isted.

S O U T H  A M E R I C A  S O U T H  A M E R I C A  -  $60 -  $60 Two chefs min.Two chefs min.

Protein:  Protein:  Hot Chori  Pan sandwich stat ion,  seafood ceviche,  chi l led crab and Hot Chori  Pan sandwich stat ion,  seafood ceviche,  chi l led crab and shr imp. shr imp. 

Cheese:Cheese:  Mexican street corn platter  with cot i ja  cheese,  queso de Oaxaca.  Mexican street corn platter  with cot i ja  cheese,  queso de Oaxaca. 

Graze:  Graze:  Fresh guacamole stat ion,  hot sauces,  Cuban pastr ies and breads,  a l fa jores, Fresh guacamole stat ion,  hot sauces,  Cuban pastr ies and breads,  a l fa jores, 

coconut cake,  salsas,  chips,  mangos,  pineapple,  dragon fruit ,  grapes,  coconut, coconut cake,  salsas,  chips,  mangos,  pineapple,  dragon fruit ,  grapes,  coconut, 

sandwiches de miga,  tort i l la  de patates,  spinach potato pie,  crudite.sandwiches de miga,  tort i l la  de patates,  spinach potato pie,  crudite.

Canapes:  Canapes:  Hot sausage sandwiches,  ceviche cups,  shr imp/crab cocktai l ,  Mexican Hot sausage sandwiches,  ceviche cups,  shr imp/crab cocktai l ,  Mexican 

street corn cones,  mini  sandwiches,  guacamole chip cup with salsa.street corn cones,  mini  sandwiches,  guacamole chip cup with salsa.

T H E  G R E E K  T H E  G R E E K  -  $55 -  $55 Two chefs min.Two chefs min.

Protein:  Protein:  Dried s l iced charcuter ie,  hot lamb meatbal ls  and hot beef shwarma.Dried s l iced charcuter ie,  hot lamb meatbal ls  and hot beef shwarma.

Cheese:  Cheese:  Feta block tower with honeycomb, labneh with honey and pink pepper.Feta block tower with honeycomb, labneh with honey and pink pepper.

Graze:  Graze:  Greek salad,  hummus,  ol ives,  spicy red pepper and almond dip,  stuffed Greek salad,  hummus,  ol ives,  spicy red pepper and almond dip,  stuffed 

grape leaves,  grapes,  tzatz ik i ,  seasonal  vegetables,  pita bread, ol ive sourdough, grape leaves,  grapes,  tzatz ik i ,  seasonal  vegetables,  pita bread, ol ive sourdough, 

crackers,  gigante bean salad,  baklava,  watermelon,  mint,  lemons,  ol ive oi l ,  nuts.crackers,  gigante bean salad,  baklava,  watermelon,  mint,  lemons,  ol ive oi l ,  nuts.

Canapes:  Canapes:  Mini  beef swarma pita sandwiches,  spinach pies,  meatbal l  skewer with red Mini  beef swarma pita sandwiches,  spinach pies,  meatbal l  skewer with red 

pepper spread, cracker with feta,  honey,  and f ig.  Watermelon mint feta skewer.pepper spread, cracker with feta,  honey,  and f ig.  Watermelon mint feta skewer.

T H E  T R I B E C A  T H E  T R I B E C A  -  $65 -  $65 Two chefs min.Two chefs min.

Protein:Protein:  Whole Ibir ico ham, f i let  mignon platter,  smoked duck,  salmon tartare. Whole Ibir ico ham, f i let  mignon platter,  smoked duck,  salmon tartare.

Cheese:Cheese:  Br ie tower with honeycomb and f lowers,  t ruff le tremor with shaved truff les.  Br ie tower with honeycomb and f lowers,  t ruff le tremor with shaved truff les. 

Graze:  Graze:  Sourdough breads,  crackers,  grain mustard aiol i ,  tzatz ik i ,  hummus,  pesto, Sourdough breads,  crackers,  grain mustard aiol i ,  tzatz ik i ,  hummus,  pesto, 

butter  sculptures,  tomatoes,  carrots,  radishes,  ol ives,  purple grapes,  blackberr ies, butter  sculptures,  tomatoes,  carrots,  radishes,  ol ives,  purple grapes,  blackberr ies, 

pet i t  fours,  f rench macaroons,  chocolate truff les,  marcona almonds. pet i t  fours,  f rench macaroons,  chocolate truff les,  marcona almonds. 

Canapes:  Canapes:  Fi let  mignon s l iders with mustard aiol i ,  bibb lettuce,  tomato,  and bacon Fi let  mignon s l iders with mustard aiol i ,  bibb lettuce,  tomato,  and bacon 

bits .  Spinach pies,  smoked duck r ice cracker,  crackers with cheese and spreads.bits .  Spinach pies,  smoked duck r ice cracker,  crackers with cheese and spreads.



K O S H E R  S T Y L E  -  D A I R Y  +  S E A F O O D  K O S H E R  S T Y L E  -  D A I R Y  +  S E A F O O D  -  $50 -  $50 One chef min.One chef min.

Protein:Protein:  Gravlox,  lox,  whitef ish salad,   Gravlox,  lox,  whitef ish salad,  white bean salad,  tuna salad.white bean salad,  tuna salad.

Cheese:  Cheese:  Fresh mozzarel la,  white cheddar with f reeze dr ied yel low cheddar Fresh mozzarel la,  white cheddar with f reeze dr ied yel low cheddar 

powder.  Labneh platter  with honey,  pistachio,  and spices.powder.  Labneh platter  with honey,  pistachio,  and spices.

Graze:  Graze:  Rugelach,  braided chal lah breads,  crackers,  plain and vegetable whipped Rugelach,  braided chal lah breads,  crackers,  plain and vegetable whipped 

cream cheese,  hummus,  grapes,  red beet horseradish,  tomatoes,  carrots,  pickles, cream cheese,  hummus,  grapes,  red beet horseradish,  tomatoes,  carrots,  pickles, 

shal lots,  grape leaves,  Israel i  salad,  nuts,  c i t rus marinated ol ives.shal lots,  grape leaves,  Israel i  salad,  nuts,  c i t rus marinated ol ives.

Canapes:  Canapes:  Mini  bagels with lox,  cream cheese,  and veggies.  Whitef ish salad cup with Mini  bagels with lox,  cream cheese,  and veggies.  Whitef ish salad cup with 

pickles,  Mini  pancake with sour cream, lox,  and caviar.  Mini  vegetable quiches with pickles,  Mini  pancake with sour cream, lox,  and caviar.  Mini  vegetable quiches with 

roasted tomato and goat cheese.roasted tomato and goat cheese.

K O S H E R  S T Y L E  -  M E AT  K O S H E R  S T Y L E  -  M E AT  -  $50- $50   ( K o s h e r  $ 5  a d d i t i o n a l . )( K o s h e r  $ 5  a d d i t i o n a l . )   Two chefs min.Two chefs min.

Protein:  Protein:  Whole medium rare roast  beef with balsamic and cr ispy onion.  Whole medium rare roast  beef with balsamic and cr ispy onion.  Chicken Chicken 

breast  tower with pesto,  toasted pine nuts,  and basi l .  Hot lamb kofta meatbal ls .breast  tower with pesto,  toasted pine nuts,  and basi l .  Hot lamb kofta meatbal ls .

Seafood/dips:  Seafood/dips:  Smoked salmon, hummus,  babaganoush,  cheese free pesto. Smoked salmon, hummus,  babaganoush,  cheese free pesto. 

Graze:  Graze:  Israel i  pita breads,  crackers,  ol ive oi l ,  grapes,  s l iced melons,  dr ied fruits Israel i  pita breads,  crackers,  ol ive oi l ,  grapes,  s l iced melons,  dr ied fruits 

dipped in dark chocolate,  pistachio,  pomegranate molasses pomegranate,  grain dipped in dark chocolate,  pistachio,  pomegranate molasses pomegranate,  grain 

mustard tomatoes,  carrots,  cucumbers,  Israel i  salad,  grape leaves,  dairy  f reemustard tomatoes,  carrots,  cucumbers,  Israel i  salad,  grape leaves,  dairy  f ree

chocolate brownie tower,  dairy  f ree cookies.  chocolate brownie tower,  dairy  f ree cookies.  

Canapes:  Canapes:  Roast  beef s l iders with special  sauce,  pickles,  onion.  Chicken s l iders Roast  beef s l iders with special  sauce,  pickles,  onion.  Chicken s l iders 

with pesto and yel low tomato.  Hot meatbal l  skewer with spicy red pepper dip. with pesto and yel low tomato.  Hot meatbal l  skewer with spicy red pepper dip. 

T H E  C R O W D  P L E A S E R  T H E  C R O W D  P L E A S E R  -  $65 -  $65 Two chefs min.Two chefs min.

Protein:Protein:  Sl iced whole Ibr ico ham leg,  roast  beef Sl iced whole Ibr ico ham leg,  roast  beef with balsamic glaze and cr ispy  with balsamic glaze and cr ispy 

onions,  sous v ide chicken breast  with pesto tower,  hot s low cooked pul led pork.onions,  sous v ide chicken breast  with pesto tower,  hot s low cooked pul led pork.

Cheese:Cheese:  Fresh mozzarel la,  three year parmesan waterfal l ,  cheddar platter. Fresh mozzarel la,  three year parmesan waterfal l ,  cheddar platter.

Graze:  Graze:  Hummus platter,  tzatz ik i  dip,  tableside guacamole stat ion with chips and Hummus platter,  tzatz ik i  dip,  tableside guacamole stat ion with chips and 

salsas,  ol ives,  sourdough breads,  crackers,  butter  sculptures,  ol ive oi l ,  grapes, salsas,  ol ives,  sourdough breads,  crackers,  butter  sculptures,  ol ive oi l ,  grapes, 

berr ies,  nuts,  carrots,  tomatoes,  basi l ,  cucumbers,  pickles,  macaroons,  chocolates. berr ies,  nuts,  carrots,  tomatoes,  basi l ,  cucumbers,  pickles,  macaroons,  chocolates. 

Canapes:  Canapes:  Roast  beef s l ider with special  sauce,  chicken s l ider with pesto and yel low Roast  beef s l ider with special  sauce,  chicken s l ider with pesto and yel low 

tomato,  caprese skewers with balsamic,  guacamole cup with salsa,  hot pul led pork tomato,  caprese skewers with balsamic,  guacamole cup with salsa,  hot pul led pork 

s l ider with chipotle aiol i ,  l ime pickled onions,  and ci lantro.s l ider with chipotle aiol i ,  l ime pickled onions,  and ci lantro.



W E D D I N G  C O C K TA I L  H O U R  -  W E D D I N G  C O C K TA I L  H O U R  -  $50 $50 Two chefs min.Two chefs min.

Canapes:Canapes:  Smoked salmon bl ini  pancakes with caviar  and creme fraiche.  Pastry cup  Smoked salmon bl ini  pancakes with caviar  and creme fraiche.  Pastry cup 

with duck conf i t  and pickled shal lots.  Hot mini  beef shwarma s l iders.  Sous v ide with duck conf i t  and pickled shal lots.  Hot mini  beef shwarma s l iders.  Sous v ide 

chicken breast  pesto tomato s l iders.  Hot pul led pork mini  tacos with chipotle aiol i . chicken breast  pesto tomato s l iders.  Hot pul led pork mini  tacos with chipotle aiol i . 

Dr ied f ig cracker with herbed goat cheese bal l ,  f resh f ig,  and balsamic reduct ion. Dried f ig cracker with herbed goat cheese bal l ,  f resh f ig,  and balsamic reduct ion. 

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

Protein/cheese:Protein/cheese:  Smoked salmon, roast  beef,  f resh mozzarel la.  Goat cheese bal ls  with  Smoked salmon, roast  beef,  f resh mozzarel la.  Goat cheese bal ls  with 

pistachio and pomegranate.  Br ie with honeycomb and micro marigold f lowers. pistachio and pomegranate.  Br ie with honeycomb and micro marigold f lowers. 

Graze:  Graze:  Hummus platter,  ol ive platter,  tzatz ik i  sauce,  grapes,  f igs,  tomatoes,  carrots, Hummus platter,  ol ive platter,  tzatz ik i  sauce,  grapes,  f igs,  tomatoes,  carrots, 

cucumbers,  basi l ,  f resh chal lah breads,  butter  sculptures,  crackers,  macaroons.cucumbers,  basi l ,  f resh chal lah breads,  butter  sculptures,  crackers,  macaroons.

K I D S  &  A D U LT S  -  K I D S  &  A D U LT S  -  $45 $45 Two chefs min.Two chefs min.

Protein:  Protein:  Beef hot dog stat ion with al l  the f ix ings.  Mini  taco stat ion with s low cooked Beef hot dog stat ion with al l  the f ix ings.  Mini  taco stat ion with s low cooked 

pul led pork,  chipotle aiol i ,  and pickled onion.  Chicken breast  ceasar salad tower.pul led pork,  chipotle aiol i ,  and pickled onion.  Chicken breast  ceasar salad tower.

Cheese:Cheese:  White cheddar cheese covered in yel low freeze dr ied cheddar and gold  White cheddar cheese covered in yel low freeze dr ied cheddar and gold 

sparkles with cheddar bunnies.  Pul led queso de Oaxaca str ing cheese.sparkles with cheddar bunnies.  Pul led queso de Oaxaca str ing cheese.

Graze:  Graze:  Rainbow carrots,  tomatoes,  cucumbers,  sweet pickles,  ranch dip,  pepperoni ,Rainbow carrots,  tomatoes,  cucumbers,  sweet pickles,  ranch dip,  pepperoni ,

yel low watermelon,  pineapple,  mini  bananas,  mini  oranges,  grapes,  r i tz  crackers, yel low watermelon,  pineapple,  mini  bananas,  mini  oranges,  grapes,  r i tz  crackers, 

strawberry jam, mini  br ioche bread rol ls ,  butter  sculptures,  ra inbow macaroons, strawberry jam, mini  br ioche bread rol ls ,  butter  sculptures,  ra inbow macaroons, 

ra inbow candy and cereal  waterfal l ,  t ropical  ju ice jel lo molds. ra inbow candy and cereal  waterfal l ,  t ropical  ju ice jel lo molds. 

Canapes:Canapes:  Mini  hot dogs,  mini  pork tacos,  chicken breast  ceasar s l iders,  r i tz  cracker  Mini  hot dogs,  mini  pork tacos,  chicken breast  ceasar s l iders,  r i tz  cracker 

with jam and str ing cheese,  chocolate chip cookie cups with mi lk ,  tomato,  skewer with jam and str ing cheese,  chocolate chip cookie cups with mi lk ,  tomato,  skewer 

with pepporoni ,  mozzarel la,  and a pickle.with pepporoni ,  mozzarel la,  and a pickle.

H O L I D AY  PA R T Y  -  H O L I D AY  PA R T Y  -  $65 $65 Two chefs min.Two chefs min.

Protein:Protein:  Sizz l ing lamb kofta meatbal ls .  Pistachio pork pate en croute in a decorated  Sizz l ing lamb kofta meatbal ls .  Pistachio pork pate en croute in a decorated 

pastry shel l .  Whole honey orange glazed pork ham and roast  beef carving stat ion.pastry shel l .  Whole honey orange glazed pork ham and roast  beef carving stat ion.

Cheese:Cheese:  Br ie tower with cranberry glaze,  candied orange peels,  and fr ied sage.  Br ie tower with cranberry glaze,  candied orange peels,  and fr ied sage. 

Graze:  Graze:  Frosted and regular  grapes,  poached pears,  s l iced fennel  and orange salad, Frosted and regular  grapes,  poached pears,  s l iced fennel  and orange salad, 

ra inbow carrots,  tomatoes,  pickles,  butternut squash hummus with pomegranate rainbow carrots,  tomatoes,  pickles,  butternut squash hummus with pomegranate 

seeds,  ol ive platter,  creamy horseradish sauce,  f resh chal lah breads,  butter seeds,  ol ive platter,  creamy horseradish sauce,  f resh chal lah breads,  butter 

sculptures,  a lcohol ic  whiskey cranberry je l lo cocktai l  tower,  mini  f ruit  pies.sculptures,  a lcohol ic  whiskey cranberry je l lo cocktai l  tower,  mini  f ruit  pies.

Canapes:Canapes:  Meatbal ls  with spicy pepper dip,  roast  beef s l iders with special  sauce,  Meatbal ls  with spicy pepper dip,  roast  beef s l iders with special  sauce, 

whipped goat cheese cup with poached pear and pine nuts,  ham and br ie cracker.whipped goat cheese cup with poached pear and pine nuts,  ham and br ie cracker.



T H E  F O O D I E  T H E  F O O D I E  -  $55 -  $55 Two chefs min.Two chefs min.

Protein:Protein:  Cured meat of  choice,  s izz l ing pul led pork,  s izz l ing beef,   Cured meat of  choice,  s izz l ing pul led pork,  s izz l ing beef,  smoked duck.smoked duck.

Cheese:Cheese:  Pecorino romano, br ie tower with raspberry puree and pistachio.  Pecorino romano, br ie tower with raspberry puree and pistachio. 

Graze:  Graze:  Sourdough bread, crackers,  tzatz ik i ,  hummus,  babaganoush,  chi l i  oi l ,  pesto, Sourdough bread, crackers,  tzatz ik i ,  hummus,  babaganoush,  chi l i  oi l ,  pesto, 

bibb lettuce,  seaweed salad,  dragon fruit ,  mango, green grapes,  berr ies,  ra inbow bibb lettuce,  seaweed salad,  dragon fruit ,  mango, green grapes,  berr ies,  ra inbow 

tomatoes and carrots,  watermelon radish,  macaroons,  chocolate truff les,  chocolate tomatoes and carrots,  watermelon radish,  macaroons,  chocolate truff les,  chocolate 

brownie tower,  a lcohol ic  je l low sculpture of  choice,  butter  sculptures.brownie tower,  a lcohol ic  je l low sculpture of  choice,  butter  sculptures.

Canapes:Canapes:  Butternut squash pizza with sage and parmesan,  bibb lettuce gochujang  Butternut squash pizza with sage and parmesan,  bibb lettuce gochujang 

duck wraps,  I ta l ian cheese and cured meat with pesto cracker,  hot pul led pork duck wraps,  I ta l ian cheese and cured meat with pesto cracker,  hot pul led pork 

s l iders with chipotle aiol i  and pickled onions,  hot beef shwarma s l iders.s l iders with chipotle aiol i  and pickled onions,  hot beef shwarma s l iders.

PA N - A S I A N  -  PA N - A S I A N  -  $55 $55 Two chefs min.Two chefs min.

Protein:Protein:  Thai  pork bel ly  and pul led pork bahn mi sandwich stat ion. Thai  pork bel ly  and pul led pork bahn mi sandwich stat ion.

Hot s low cooked beef in homemade spicy brown sauce.  Smoked s l iced duck platter. Hot s low cooked beef in homemade spicy brown sauce.  Smoked s l iced duck platter. 

Cheese:Cheese:  Br ie wheel  with yuzu jel lo mold and matcha powder.  Br ie wheel  with yuzu jel lo mold and matcha powder. 

Graze:  Graze:  Mochi ,  custard buns,  as ian sweets.  Lechee,  dragonfruit ,  rambutan,  grapes, Mochi ,  custard buns,  as ian sweets.  Lechee,  dragonfruit ,  rambutan,  grapes, 

shredded Asian cabbage salad with sesame, hot sauce,  pickled vegetables,  carrots, shredded Asian cabbage salad with sesame, hot sauce,  pickled vegetables,  carrots, 

radishes,  snap peas,  peanut sauce,  peanuts,  Korean r ice crackers.  radishes,  snap peas,  peanut sauce,  peanuts,  Korean r ice crackers.  

Canapes:Canapes:  Smoked duck with gochujang, scal l ions,  lettuce wrap.  Rice cracker with  Smoked duck with gochujang, scal l ions,  lettuce wrap.  Rice cracker with 

pork bel ly  and ter iyaki ,  pul led pork cup with black gar l ic  a iol i ,  tofu with peanut sate  pork bel ly  and ter iyaki ,  pul led pork cup with black gar l ic  a iol i ,  tofu with peanut sate  

and spicy pickles,  hot chinese beef s l ider. and spicy pickles,  hot chinese beef s l ider. 

T H E  R E G A L  F E A S T  T H E  R E G A L  F E A S T  -  $70 -  $70 Three chefs min.Three chefs min.

Protein:Protein:  Spanish ham leg,  s low-cooked s izz l ing pr ime r ib,  pork pate en crout. Spanish ham leg,  s low-cooked s izz l ing pr ime r ib,  pork pate en crout.

Cheese:  Cheese:  Herb and wine cheese tower,  f loral  goat cheese rol l ,  parmesan waterfal l .Herb and wine cheese tower,  f loral  goat cheese rol l ,  parmesan waterfal l .

Graze:Graze:  Cotton candy and f inger grapes,  dragon fruit ,  f igs,  tomatoes,  endive,  white  Cotton candy and f inger grapes,  dragon fruit ,  f igs,  tomatoes,  endive,  white 

asparagus,  roasted pepper hummus,  pesto,  ol ive tapenade, f ig jam, compoundasparagus,  roasted pepper hummus,  pesto,  ol ive tapenade, f ig jam, compound

butter,  bl in is ,  caviar,  smoked salmon, lobster  salad,  shr imp cocktai l ,  sourdough butter,  bl in is ,  caviar,  smoked salmon, lobster  salad,  shr imp cocktai l ,  sourdough 

breads,  f ig crackers,  hazelnuts,  apr icots,  macaroons,  pet i t  fours,  chocolate truff les. breads,  f ig crackers,  hazelnuts,  apr icots,  macaroons,  pet i t  fours,  chocolate truff les. 

Canapes:Canapes:  Spanish ham with cheese cracker.  Mini  pancake with caviar,  sour cream,  Spanish ham with cheese cracker.  Mini  pancake with caviar,  sour cream, 

and chives.  Pr ime r ib s l iders with homemade special  sauce and cheddar.  Cracker and chives.  Pr ime r ib s l iders with homemade special  sauce and cheddar.  Cracker 

with f ig jam, goat cheese,  and fresh f igs.  Lobster salad cup with mango, chives, with f ig jam, goat cheese,  and fresh f igs.  Lobster salad cup with mango, chives, 

passionfruit .  Parmesan,  pesto,  tomato,  on rosemary cracker. passionfruit .  Parmesan,  pesto,  tomato,  on rosemary cracker. 


