
E D E N O P O L I S  B U F F E T  M E N U SE D E N O P O L I S  B U F F E T  M E N U S

  $40 -  65 per person plus chef staff .  50 guest minimum.$40 -  65 per person plus chef staff .  50 guest minimum.

Total  cost breakdown:Total  cost breakdown:

I t  is  $50/hr per chef to set  up,  serve,  and clean.  Fees include NYC sales tax I t  is  $50/hr per chef to set  up,  serve,  and clean.  Fees include NYC sales tax 

of  8.875%, and $250 for  del ivery and rentals .  A party for  50 guests at  $45 of  8.875%, and $250 for  del ivery and rentals .  A party for  50 guests at  $45 

per person including two head chefs and al l  fees would be $3300 -  $3500 or per person including two head chefs and al l  fees would be $3300 -  $3500 or 

around $68 per person.  100 guests would be $5400 -  $5700 or about $57 pp.around $68 per person.  100 guests would be $5400 -  $5700 or about $57 pp.

What is  included:What is  included:

We bring everything you need for  your buffet  including heat ing equipment, We br ing everything you need for  your buffet  including heat ing equipment, 

bowls,  platters,  disposables,  r isers,  boards,  and greenery.  For some menus bowls,  platters,  disposables,  r isers,  boards,  and greenery.  For some menus 

cooking is  done on s i te and ovens or gr i l ls  are required.  Some menu i tems cooking is  done on s i te and ovens or gr i l ls  are required.  Some menu i tems 

l ike our sous v ide BBQ, arr ive hot and ready to go.  I f  you need equipment, l ike our sous v ide BBQ, arr ive hot and ready to go.  I f  you need equipment, 

we can br ing i t  or  rent i t  for  you.  Unless otherwise specif ied on the menu, we can br ing i t  or  rent i t  for  you.  Unless otherwise specif ied on the menu, 

al l  heat ing and cooking equipment is  included in the cost .a l l  heat ing and cooking equipment is  included in the cost .

Our methods:Our methods:

Our menus are separated into indoor and outdoor events.  Outdoor events Our menus are separated into indoor and outdoor events.  Outdoor events 

we gr i l l ,  and indoor events we bake or use sous v ide cooking.  We focus on we gr i l l ,  and indoor events we bake or use sous v ide cooking.  We focus on 

cooking methods that work wel l  for  cater ing large groups,  to ensure high cooking methods that work wel l  for  cater ing large groups,  to ensure high 

qual i ty  and eff ic iency. qual i ty  and eff ic iency. 

Smal ler events:Smal ler events:

We offer  completely customizable pr ivate chef experiences for  smal ler We offer  completely customizable pr ivate chef experiences for  smal ler 

groups with any menu. Check out our pr ivate chef page for  more info!groups with any menu. Check out our pr ivate chef page for  more info!



O U T D O O R  E V E N T SO U T D O O R  E V E N T S
  G R I L L  R E Q U I R E D .G R I L L  R E Q U I R E D .

S I M P L E  G R I L L  S I M P L E  G R I L L  -  $40 -  $40 

Mains:Mains:  Double smash burgers,  local  hot dogs,  BBQ chicken. Double smash burgers,  local  hot dogs,  BBQ chicken.

Sides:  Sides:   Gri l led seasonal  vegetables,  green salad,  watermelon,  pickles. Gri l led seasonal  vegetables,  green salad,  watermelon,  pickles.

Extras:  Extras:  Hamburger and hot dog buns,  condiments,  LTO, american,  cheddar.Hamburger and hot dog buns,  condiments,  LTO, american,  cheddar.

L U X U R Y  G R I L L  L U X U R Y  G R I L L  -  $55 -  $55 

Mains:  Mains:  Bone in pr ime r ib steaks,  steakhouse burger,  ceder plank salmon.  Bone in pr ime r ib steaks,  steakhouse burger,  ceder plank salmon.  

Sides:Sides:  Gri l led seasonal  vegetables,  green salad,  watermelon. Gri l led seasonal  vegetables,  green salad,  watermelon.

Extras:Extras:  Br ioche hamburger and hot dog buns,  black gar l ic  t ruff le aiol i , Br ioche hamburger and hot dog buns,  black gar l ic  t ruff le aiol i ,

aged white cheddar,  gorgenzola,  BBQ sauce,  mustard,  LTO, condiments.aged white cheddar,  gorgenzola,  BBQ sauce,  mustard,  LTO, condiments.

S I M P L E  B B Q  S I M P L E  B B Q  -  $40 -  $40 

Mains:  Mains:  Pork r ibs OR pul led pork,  BBQ brisket (24 hours sous v ide) .Pork r ibs OR pul led pork,  BBQ brisket (24 hours sous v ide) .

Sides:Sides:  Rainbow vinegar based or creamy coleslaw, green salad.  Rainbow vinegar based or creamy coleslaw, green salad. 

Extras:  Extras:  Pickles,  br ioche bread, potato chips,  hot sauce,  BBQ, watermelon.Pickles,  br ioche bread, potato chips,  hot sauce,  BBQ, watermelon.

L U X U R Y  B B Q  L U X U R Y  B B Q  -  $55 -  $55 

Mains:Mains:  Pr ime r ib roast ,  pork r ibs OR pul led pork (24 hours sous v ide) . Pr ime r ib roast ,  pork r ibs OR pul led pork (24 hours sous v ide) .

Sides:  Sides:  Rainbow vinegar based or creamy coleslaw, cobb salad with chicken.Rainbow vinegar based or creamy coleslaw, cobb salad with chicken.

Extras:Extras:  Pickles,  br ioche,  chips,  hot sauce,  BBQ, corn bread, watermelon. Pickles,  br ioche,  chips,  hot sauce,  BBQ, corn bread, watermelon.

M E X I C A N  TA C O S  M E X I C A N  TA C O S  -  $45 -  $45 

Mains:  Mains:  (Pick three)  Beef,  f ish,  shr imp, mushroom, chicken,  pork,  lamb.(Pick three)  Beef,  f ish,  shr imp, mushroom, chicken,  pork,  lamb.

Sides:  Sides:   Guacamole,  Queso de Oaxaca,  Coj i ta cheese,  chips,  salsas. Guacamole,  Queso de Oaxaca,  Coj i ta cheese,  chips,  salsas.

Extras:  Extras:   Radishes,  l imes,  hot sauces,  sour cream, corn and soft  f lour tort i l las. Radishes,  l imes,  hot sauces,  sour cream, corn and soft  f lour tort i l las.



O U T D O O R  E V E N T S  C O N T I N U E D . .O U T D O O R  E V E N T S  C O N T I N U E D . .

J A PA N E S E  YA K I T O R I  J A PA N E S E  YA K I T O R I  -  $55- $55

Mains:  Mains:  Mini  skewers of  chicken,  beef,  pork,  mushrooms, and vegetables.Mini  skewers of  chicken,  beef,  pork,  mushrooms, and vegetables.

Sides:  Sides:  Fresh steamed r ice,  bao buns,  shredded cabbage shizo salad,  seaweed.Fresh steamed r ice,  bao buns,  shredded cabbage shizo salad,  seaweed.

Extras:  Extras:   Cr ispy puffs ,  Japanese r ice snacks,  soy sauce,  eel  sauce,  spicy mayo,  Cr ispy puffs ,  Japanese r ice snacks,  soy sauce,  eel  sauce,  spicy mayo, 

pickled ginger,  yuzu sesame dressing,  Tonkatsu sauce,  sesame seeds,  chi l i .pickled ginger,  yuzu sesame dressing,  Tonkatsu sauce,  sesame seeds,  chi l i .

G R E E K  D I N N E R  G R E E K  D I N N E R  -  $45 -  $45 

Mains:Mains:  Cedar plank f ish with lemon and herbs,  chicken kebabs,  lamb kofta. Cedar plank f ish with lemon and herbs,  chicken kebabs,  lamb kofta.

Sides:  Sides:  Greek salad,  gr i l led pita,  lemon herb r ice with mint and pars ley.Greek salad,  gr i l led pita,  lemon herb r ice with mint and pars ley.

Extras:Extras:  Feta cheese,  ol ives,  ol ive oi l ,  grape leaves,  ol ive sourdough bread. Feta cheese,  ol ives,  ol ive oi l ,  grape leaves,  ol ive sourdough bread.

B R U N C H  B U F F E T  -  B R U N C H  B U F F E T  -  $45$45

Mains:Mains:  V ital  farms freshly scrambled eggs,  local  sausage, organic bacon. V ital  farms freshly scrambled eggs,  local  sausage, organic bacon.

Sides:  Sides:   Smoked salmon lox,  roasted vegetable goat cheese quiches.   Smoked salmon lox,  roasted vegetable goat cheese quiches.  

Extras:Extras:  NYC bagels,  sourdough bread, regular  and vegetable cream cheese NYC bagels,  sourdough bread, regular  and vegetable cream cheese

sl iced tomatoes and onions,  ketchup, hot sauce,  butter,  sharp yel low cheddar.s l iced tomatoes and onions,  ketchup, hot sauce,  butter,  sharp yel low cheddar.

A R G E N T I N I A N  A S A D O  -  A R G E N T I N I A N  A S A D O  -  $55$55

Mains:Mains:  Chori  Pan sandwiches with local  sausage. Skirt  steak.  Pork Ribs. Chori  Pan sandwiches with local  sausage. Skirt  steak.  Pork Ribs.

Sides:  Sides:   Empanadas,  baguettes,  gr i l led kabocha squash,  Argentinian bread.  Empanadas,  baguettes,  gr i l led kabocha squash,  Argentinian bread. 

Extras:Extras:  Chimicurr i  sauce,  provola cheese,  a l fa jores,  salsa cr iol la ,  hot sauce. Chimicurr i  sauce,  provola cheese,  a l fa jores,  salsa cr iol la ,  hot sauce.

FA R M  T O  TA B L E  FA R M  T O  TA B L E  -  $65.  -  $65.  All  local  ingredients.Al l  local  ingredients.

Mains:Mains:  (Pick 3)  Fish,  chicken,  beef,  lamb, pork,  lobster. (P ick 3)  Fish,  chicken,  beef,  lamb, pork,  lobster.

Sides:  Sides:   Seasonal  gr i l led or roasted vegetables,  green salad.  Seasonal  gr i l led or roasted vegetables,  green salad. 

Extras:Extras:  Sauces,  jams,  breads,  butter,  dressings,  and al l  f ix ings.  Sauces,  jams,  breads,  butter,  dressings,  and al l  f ix ings. 



I N D O O R  E V E N T S I N D O O R  E V E N T S 
A L L  E Q U I P M E N T  I N C L U D E D  F O R  M O S T  M E N U S .A L L  E Q U I P M E N T  I N C L U D E D  F O R  M O S T  M E N U S .

S I M P L E  B B Q  S I M P L E  B B Q  -  $40- $40

Mains:  Mains:  Pork r ibs OR pul led pork,  BBQ brisket (24 hours sous v ide) .Pork r ibs OR pul led pork,  BBQ brisket (24 hours sous v ide) .

Sides:Sides:  Rainbow vinegar based or creamy coleslaw, green salad.  Rainbow vinegar based or creamy coleslaw, green salad. 

Extras:  Extras:  Pickles,  br ioche bread, potato chips,  hot sauce,  BBQ, watermelon.Pickles,  br ioche bread, potato chips,  hot sauce,  BBQ, watermelon.

L U X U R Y  B B Q  L U X U R Y  B B Q  -  $55 -  $55 

Mains:Mains:  Pr ime r ib roast ,  pork r ibs OR pul led pork (24 hours sous v ide) . Pr ime r ib roast ,  pork r ibs OR pul led pork (24 hours sous v ide) .

Sides:  Sides:  Rainbow vinegar based or creamy coleslaw, cobb salad with chicken.Rainbow vinegar based or creamy coleslaw, cobb salad with chicken.

Extras:Extras:  Pickles,  br ioche,  chips,  hot sauce,  BBQ, corn bread, watermelon. Pickles,  br ioche,  chips,  hot sauce,  BBQ, corn bread, watermelon.

M E X I C A N  TA C O S  M E X I C A N  TA C O S  -  $45 -  $45 

Mains:  Mains:  (Pick three)  Beef,  f ish,  shr imp, mushroom, chicken,  pork,  lamb.(Pick three)  Beef,  f ish,  shr imp, mushroom, chicken,  pork,  lamb.

Sides:  Sides:   Guacamole,  Queso de Oaxaca,  Coj i ta cheese,  chips,  salsas. Guacamole,  Queso de Oaxaca,  Coj i ta cheese,  chips,  salsas.

Extras:  Extras:   Radishes,  l imes,  hot sauces,  sour cream, corn and soft  f lour tort i l las. Radishes,  l imes,  hot sauces,  sour cream, corn and soft  f lour tort i l las.

G R E E K  D I N N E R  G R E E K  D I N N E R  -  $45  -  $45  Oven required.Oven required.

Mains:Mains:  Cedar plank f ish with lemon and herbs,  chicken kebabs,  lamb kofta. Cedar plank f ish with lemon and herbs,  chicken kebabs,  lamb kofta.

Sides:  Sides:  Greek salad,  pita bread, lemon herb r ice with mint and pars ley.Greek salad,  pita bread, lemon herb r ice with mint and pars ley.

Extras:Extras:  Feta cheese,  ol ives,  ol ive oi l ,  grape leaves,  ol ive sourdough bread. Feta cheese,  ol ives,  ol ive oi l ,  grape leaves,  ol ive sourdough bread.

E A S T  A S I A N  E A S T  A S I A N  -  $45 -  $45 

Mains:Mains:  Bahn mi sandwich stat ion.  Pork shoulder,  pork bel ly,  and beef br isket. Bahn mi sandwich stat ion.  Pork shoulder,  pork bel ly,  and beef br isket.

Sides:  Sides:  Vegetable summer rol ls ,  cabbage salad,  r ice with cardamon and spices.Vegetable summer rol ls ,  cabbage salad,  r ice with cardamon and spices.

Extras:Extras:  Marinated tofu,  spicy mayo,  pickles,  soy sauce,  chi l i  crunch,  herbs,  Marinated tofu,  spicy mayo,  pickles,  soy sauce,  chi l i  crunch,  herbs, 

scal l ions,  baguettes,  butter,  maggi seasoning.scal l ions,  baguettes,  butter,  maggi seasoning.



I N D O O R  E V E N T S  C O N T I N U E D . . .I N D O O R  E V E N T S  C O N T I N U E D . . .

H O L I D AY  F E A S T  H O L I D AY  F E A S T  -  $55 -  $55 

Mains:Mains:  Slow cooked red wine lamb burgenion stew. Beef pr ime r ib roast  BBQ. Slow cooked red wine lamb burgenion stew. Beef pr ime r ib roast  BBQ.

Sides:  Sides:  Salad with balsamic,  pear,  pistachio,  arugula,  fennel ,  and goat cheese Salad with balsamic,  pear,  pistachio,  arugula,  fennel ,  and goat cheese 

with dr ied cranberry’s .  Rice with pine nuts,  golden rais ins,  herbs and spices.with dr ied cranberry’s .  Rice with pine nuts,  golden rais ins,  herbs and spices.

Extras:Extras:  Br ioche buns,  horseradish cream sauce,  cranberry orange sauce. Br ioche buns,  horseradish cream sauce,  cranberry orange sauce.

T H E  S O U T H E R N  T H E  S O U T H E R N  -  $45 -  $45 

Mains:Mains:  Pul led pork,  s low cooked br isket,  local  sausages.  Pul led pork,  s low cooked br isket,  local  sausages. 

Sides:  Sides:  Mac n’  cheese made on s i te,  cobb salad with chicken,  ra inbow slaw.Mac n’  cheese made on s i te,  cobb salad with chicken,  ra inbow slaw.

Extras:Extras:  White bread, biscuits ,  Carol ina BBQ sauce,  Smokey BBQ sauce,  hot  White bread, biscuits ,  Carol ina BBQ sauce,  Smokey BBQ sauce,  hot 

sauce,  homemade blue cheese dressing.sauce,  homemade blue cheese dressing.

I TA L I A N  N I G H TI TA L I A N  N I G H T   -  $50  -  $50  Oven required.Oven required.

Mains:Mains:  Sic i l ian sty le lasagna.  Porchetta sandwich stat ion.  S ic i l ian sty le lasagna.  Porchetta sandwich stat ion. 

Sides:  Sides:  Caprese salad,  Sic i l ian orange, fennel ,  and lemon salad,  ol ives.Caprese salad,  Sic i l ian orange, fennel ,  and lemon salad,  ol ives.

Extras:Extras:  Foccacia and f i lone breads,  compound herb butter,  tomato sauce,  Foccacia and f i lone breads,  compound herb butter,  tomato sauce, 

basi l ,  parmesan,  ol ive oi l .basi l ,  parmesan,  ol ive oi l .

D E S S E R T S  AVA I L A B L ED E S S E R T S  AVA I L A B L E
All  menus can have desserts  added for  an addit ional  cost  depending on the Al l  menus can have desserts  added for  an addit ional  cost  depending on the 

i tem. I f  there are i tems we don’t  make in house we can purchase them for you i tem. I f  there are i tems we don’t  make in house we can purchase them for you 

and serve them for a 10% fee.  We can also make a separate table ful l  of  a and serve them for a 10% fee.  We can also make a separate table ful l  of  a 

var iety of  desserts .var iety of  desserts .

I f  there is  something you want that you don’t  see,  please reach out and let  us I f  there is  something you want that you don’t  see,  please reach out and let  us 

know. We travel  the world each year researching home cooked food during know. We travel  the world each year researching home cooked food during 

the winter,  and we are happy to cook what you love i f  we can!the winter,  and we are happy to cook what you love i f  we can!


