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

I f  you are also having a grazing table,  canapes can be made tableside and passed I f  you are also having a grazing table,  canapes can be made tableside and passed 

direct ly  f rom your table,  where guests can watch! Service staff  are $45 per hour and direct ly  f rom your table,  where guests can watch! Service staff  are $45 per hour and 

our platters are included at  no extra cost .  Minimum order is  50 units  per canape. our platters are included at  no extra cost .  Minimum order is  50 units  per canape. 

One chef needed per 3-4 i tems depending on the canape to ensure qual i ty.One chef needed per 3-4 i tems depending on the canape to ensure qual i ty.

Key: Key: C -  Cold, C -  Cold, R -  Room temp, R -  Room temp, W - Warm, W - Warm, H - Hot. H -  Hot. 

Vegetarian:Vegetarian:

•	•	 Spinach pies with tzatz ik i  sauce.  $3 Spinach pies with tzatz ik i  sauce.  $3 HH

•	•	 Fig cracker,  goat cheese bal l ,  f resh f ig,  and balsamic reduct ion.  $3 Fig cracker,  goat cheese bal l ,  f resh f ig,  and balsamic reduct ion.  $3 RR

•	•	 Caprese skewers with rainbow tomato and opal  basi l .  $3 Caprese skewers with rainbow tomato and opal  basi l .  $3 RR

•	•	 Golden beet with red beet stain,  purple chip,  goat cheese,  balsamic,  di l l .  $3 Golden beet with red beet stain,  purple chip,  goat cheese,  balsamic,  di l l .  $3 RR

•	•	 Cucumber cup with tomato gazpacho, sherry pickled shal lots,  breadcrumbs.  $3 Cucumber cup with tomato gazpacho, sherry pickled shal lots,  breadcrumbs.  $3 CC

•	•	 Slow cooked mushroom stew, pastry cup,  black gar l ic  a iol i ,  t ruff le.  $4 Slow cooked mushroom stew, pastry cup,  black gar l ic  a iol i ,  t ruff le.  $4 HH

•	•	 Guacamole corn chip cup,  smoky salsa,  cot i ja ,  pickled onions and ci lantro.  $3 Guacamole corn chip cup,  smoky salsa,  cot i ja ,  pickled onions and ci lantro.  $3 RR

•	•	 Indian samosa with mango chutney.  $3 Indian samosa with mango chutney.  $3 HH

•	•	 Mushroom sl ider with yel low cheddar,  bbq sauce,  cr ispy onions,  br ioche.  $4 Mushroom sl ider with yel low cheddar,  bbq sauce,  cr ispy onions,  br ioche.  $4 HH

•	•	 Mushroom sl ider with white cheddar,  sprouts,  hummus,  pickled red onions.  $4 Mushroom sl ider with white cheddar,  sprouts,  hummus,  pickled red onions.  $4 RR

•	•	 Devi l led eggs with crumbled blue cheese and buffalo sauce.  $3 Devi l led eggs with crumbled blue cheese and buffalo sauce.  $3 RR

•	•	 Devi l led eggs with curry,  topped with peanuts,  c i lantro,  onions,  and chi l i .  $3 Devi l led eggs with curry,  topped with peanuts,  c i lantro,  onions,  and chi l i .  $3 RR

•	•	 Mini  mushroom corn tacos with diced radish,  sour cream, cot i j ta,  hot sauce.  $3 Mini  mushroom corn tacos with diced radish,  sour cream, cot i j ta,  hot sauce.  $3 WW

•	•	 Gorgonzola,  poached pear,  honey,  savory tart let  shel l ,  toasted pine nuts.  $3 Gorgonzola,  poached pear,  honey,  savory tart let  shel l ,  toasted pine nuts.  $3 RR  

• 	•	 Butternut squash,  caramel ized onion,  sage,  parmesan f latbread square.  $3 Butternut squash,  caramel ized onion,  sage,  parmesan f latbread square.  $3 RR

•	•	 Watermelon,  feta,  f resh mint,  pistachio skewer.  $3 Watermelon,  feta,  f resh mint,  pistachio skewer.  $3 CC

•	•	 Mini  quiches with spinach and mushroom or spinach and goat cheese.  $4 Mini  quiches with spinach and mushroom or spinach and goat cheese.  $4 WW

•	•	 Mini  pizza margarita square with f resh mozzarel la,  tomato,  basi l ,  ol ive oi l .  $3 Mini  pizza margarita square with f resh mozzarel la,  tomato,  basi l ,  ol ive oi l .  $3 WW

•	•	 Mini  NYC sty le pizza with tomato sauce,  mozzarel la,  parmesan,  and toppings of Mini  NYC sty le pizza with tomato sauce,  mozzarel la,  parmesan,  and toppings of 

your choice.  $3 or  MP depending on toppings and cheese select ions.  your choice.  $3 or  MP depending on toppings and cheese select ions.  HH



Seafood: Seafood: 

•	•	 Ter iyaki  salmon or white miso taco in a pickled daikon radish shel l ,  seaweed and Teriyaki  salmon or white miso taco in a pickled daikon radish shel l ,  seaweed and 

fur ikaki .  (Chi lean sea bass for  addit ional  2) .  $4 fur ikaki .  (Chi lean sea bass for  addit ional  2) .  $4 WW

•	•	 Cajun shr imp with chipotle aiol i  and l ime. $3 Cajun shr imp with chipotle aiol i  and l ime. $3 WW

•	•	 Mini  pancake with sour cream, chives,  smoked salmon and salmon roe.  $3 Mini  pancake with sour cream, chives,  smoked salmon and salmon roe.  $3 CC

•	•	 Mini  bagel ,  scal l ion cream cheese,  smoked salmon, tomato,  red onion.  $4 Mini  bagel ,  scal l ion cream cheese,  smoked salmon, tomato,  red onion.  $4 CC

•	•	 Fish ceviche cup with coconut cream, passion fruit  boba,  l ime pickled onions.  $3 Fish ceviche cup with coconut cream, passion fruit  boba,  l ime pickled onions.  $3 CC

•	•	 Chi l led jumbo shr imp, cocktai l  sauce,  lemon. $3 Chi l led jumbo shr imp, cocktai l  sauce,  lemon. $3 CC

•	•	 Sushi  qual i ty  seafood tartare.  Seasonal  seafood and f lavors.  $4 Sushi  qual i ty  seafood tartare.  Seasonal  seafood and f lavors.  $4 CC

•	•	 1/3 lobster rol l .  Butter  poached lobster,  old bey seasoning,  crumbled vineger    1/3 lobster rol l .  Butter  poached lobster,  old bey seasoning,  crumbled vineger    

potato chips,  potato hot dog bun.  $4 potato chips,  potato hot dog bun.  $4 WW

•	•	 Lobster truff le mac n’  cheese spoon. Four cheese sauce with white wine.  $4 Lobster truff le mac n’  cheese spoon. Four cheese sauce with white wine.  $4 HH

•	•	 Salt  and vinegar potato chip with a marinated white anchovy.  $2 Salt  and vinegar potato chip with a marinated white anchovy.  $2 RR

•	•	 Bl ini  pancake with creme fraiche and sturgeon caviar.  $MP Bl ini  pancake with creme fraiche and sturgeon caviar.  $MP CC

•	•	 Smoked salmon mousse in cucumber cup with salmon caviar.  $3 Smoked salmon mousse in cucumber cup with salmon caviar.  $3 CC

•	•	 Watermelon radish taco with chi lean sea bass,  ter iyaki ,  and seaweed salad.  $3 Watermelon radish taco with chi lean sea bass,  ter iyaki ,  and seaweed salad.  $3 WW

•	•	 Mini  corn taco with roasted salmon, avocado, pickled red onion,  hot sauce.  $3 Mini  corn taco with roasted salmon, avocado, pickled red onion,  hot sauce.  $3 WW

•	•	 Fresh oysters shucked on the hal f  shel l ,  mignonette,  lemon. Oysters are served on Fresh oysters shucked on the hal f  shel l ,  mignonette,  lemon. Oysters are served on 

a platter  of  pink seaweed and pink rock salt .  $5 a platter  of  pink seaweed and pink rock salt .  $5 CC

•	•	 Sushi  tacos.  Freshly steamed r ice,  and your choice of  topping in an open seaweed Sushi  tacos.  Freshly steamed r ice,  and your choice of  topping in an open seaweed 

wrap.  Salmon, tuna,  hamachi ,  sea urchin,  broi led eel ,  or  vegetar ian.  $MP wrap.  Salmon, tuna,  hamachi ,  sea urchin,  broi led eel ,  or  vegetar ian.  $MP CC

•	•	 Seafood crudo. Depending on the season and avai labi l i ty,  whitef ish or  tuna are Seafood crudo. Depending on the season and avai labi l i ty,  whitef ish or  tuna are 

the most popular.  Paper thin,  ol ive oi l ,  sal t ,  seasonal  toppings.  $MP the most popular.  Paper thin,  ol ive oi l ,  sal t ,  seasonal  toppings.  $MP CC

•	•	 Crab cakes,  New England sty le loosely held together with aiol i  and mustard.  L ight Crab cakes,  New England sty le loosely held together with aiol i  and mustard.  L ight 

panko crust ,  old bey seasoning.  Tartre sauce.  $3 panko crust ,  old bey seasoning.  Tartre sauce.  $3 HH

•	•	 Local  bey scal lops with safron ghee on a bamboo skewer (bacon optional )  $4 Local  bey scal lops with safron ghee on a bamboo skewer (bacon optional )  $4 WW

•	•	 Crab rangoon f i lo tr iangle pocket with duck sauce.  $4 Crab rangoon f i lo tr iangle pocket with duck sauce.  $4 HH

•	•	 Crab and three cheese stuffed cremini  mushrooms $4.  Crab and three cheese stuffed cremini  mushrooms $4.  HH

•	•	 Thai  shr imp summer rol ls  with mango, red pepper,  glass noodles,  f resh mint and Thai  shr imp summer rol ls  with mango, red pepper,  glass noodles,  f resh mint and 

ci lantro,  in a r ice paper wrap with peanut satay sauce.  $4 c i lantro,  in a r ice paper wrap with peanut satay sauce.  $4 RR                                                                            



Meat:Meat:  

•	•	 BBQ pul led pork with c​hipotle,  pickled onions,  c i lantro.  Sl iders or  tacos.  $4 BBQ pul led pork with c​hipotle,  pickled onions,  c i lantro.  Sl iders or  tacos.  $4 WW

•	•	 Overnight pr ime r ib roast ,  mini  engl ish muff in,  horseradish sauce.  $4 Overnight pr ime r ib roast ,  mini  engl ish muff in,  horseradish sauce.  $4 HH

•	•	 Roasted wagyu beef cube on a shiso leaf  with black gar l ic  a iol i .  $3 Roasted wagyu beef cube on a shiso leaf  with black gar l ic  a iol i .  $3 RR

•	•	 Bratwurst ,  sauerkraut,  onions,  grain mustard,  Horseradish.  Pretzel  rol l .  $4 Bratwurst ,  sauerkraut,  onions,  grain mustard,  Horseradish.  Pretzel  rol l .  $4 HH

•	•	 Chicken satay skewers with peanut satay sauce.  $3 Chicken satay skewers with peanut satay sauce.  $3 RR

•	•	 Chicken breast  salad,  celery st ick,  homemade blue cheese sauce,  buffalo.  $3 Chicken breast  salad,  celery st ick,  homemade blue cheese sauce,  buffalo.  $3 RR

•	•	 Roast  beef s l ider,  yel low cheddar,  tomato,  lettuce,  a iol i ,  mustard.  $4 Roast  beef s l ider,  yel low cheddar,  tomato,  lettuce,  a iol i ,  mustard.  $4 RR

•	•	 Beef burger s l iders with special  sauce and american cheese.  $4 Beef burger s l iders with special  sauce and american cheese.  $4 HH

•	•	 Homemade organic pigs in blanket with mustard.  $3 Homemade organic pigs in blanket with mustard.  $3 WW

•	•	 Smoked duck breast  bib lettuce leaf  wrap with scal l ions and gochujang. $4 Smoked duck breast  bib lettuce leaf  wrap with scal l ions and gochujang. $4 RR

•	•	 Sous v ide chicken breast  s l ider with basi l  pesto,  f resh mozzarel la,  on a mini      Sous v ide chicken breast  s l ider with basi l  pesto,  f resh mozzarel la,  on a mini      

br ioche sesame bun.  $4 br ioche sesame bun.  $4 RR

•	•	 Chicken s l ider with s low cooked chicken thighs,  chipotle aiol i ,  ra inbow vinegar Chicken s l ider with s low cooked chicken thighs,  chipotle aiol i ,  ra inbow vinegar 

based coleslaw, br ioche bun.  $4 based coleslaw, br ioche bun.  $4 HH

•	•	 Duck conf i t  on a cucumber s l ice,  pickled shal lots mignonette.  $3 Duck conf i t  on a cucumber s l ice,  pickled shal lots mignonette.  $3 CC

•	•	 Soft  I ta l ian pork and beef meatbal l ,  tomato ragu,  parmesan,  bamboo pick.  $3 Soft  I ta l ian pork and beef meatbal l ,  tomato ragu,  parmesan,  bamboo pick.  $3 HH

•	•	 Bacon wrapped date stuffed with goat cheese and toasted nuts.  $3 Bacon wrapped date stuffed with goat cheese and toasted nuts.  $3 WW

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

v inegrette.  $3 v inegrette.  $3 RR

•	•	 Devi l led eggs with spicy chi l i  crunch oi l ,  scal l ions,  bacon crumble.  $3 Devi l led eggs with spicy chi l i  crunch oi l ,  scal l ions,  bacon crumble.  $3 RR

•	•	 Pul led pork or  pul led beef tacos with chipotle aiol i  and queso de oaxaca.  $3 Pul led pork or  pul led beef tacos with chipotle aiol i  and queso de oaxaca.  $3 WW

•	•	 Moroccan lamb cigars with ras al  hanout and pomegranate mol las is .  $4 Moroccan lamb cigars with ras al  hanout and pomegranate mol las is .  $4 HH

•	•	 Fi let  mignon tartare with choice of  egg yolk or  a iol i ,  shal lot ,  herbs,  mustard,   F i let  mignon tartare with choice of  egg yolk or  a iol i ,  shal lot ,  herbs,  mustard,   

f lake salt ,  one inch pastry shel l .  $3 f lake salt ,  one inch pastry shel l .  $3 RR

•	•	 Whole pork r ibs,  on the bone with North Carol ina sty le BBQ sauce glaze.            Whole pork r ibs,  on the bone with North Carol ina sty le BBQ sauce glaze.            

24 hours s low cooked, bone s l ides out c lean.  $4 24 hours s low cooked, bone s l ides out c lean.  $4 HH

•	•	 Lamb meatbal l  with ras al  hanout on a bamboo pick with tzatz ik i  and chi l ies.  $4 Lamb meatbal l  with ras al  hanout on a bamboo pick with tzatz ik i  and chi l ies.  $4 HH              

Is  there something else you would l ike? Please let  us know! Is  there something else you would l ike? Please let  us know! 


