
E D E N O P O L I S  L U X U R Y  D R O P - O F F  C AT E R I N GE D E N O P O L I S  L U X U R Y  D R O P - O F F  C AT E R I N G
            

$35 per person including tax.  $150 del ivery fee.$35 per person including tax.  $150 del ivery fee.

Total  cost:Total  cost:

50 guest minimum. Total  cost  for  50 guests including al l  taxes and fees is  $1,950. 50 guest minimum. Total  cost  for  50 guests including al l  taxes and fees is  $1,950. 

Descript ion:Descript ion:

Also known as our “Simple Graze” this  crowd pleasing menu has something for Also known as our “Simple Graze” this  crowd pleasing menu has something for 

everyone and can be modif ied to your preferences.  This  spread is  perfect  for everyone and can be modif ied to your preferences.  This  spread is  perfect  for 

cocktai l  hour part ies,  corporate events,  brunches,  or  lunches.  We use only the cocktai l  hour part ies,  corporate events,  brunches,  or  lunches.  We use only the 

highest qual i ty  ingredients.  Please ask us about our food vendors!highest qual i ty  ingredients.  Please ask us about our food vendors!

What is  included:What is  included:

We bring everything you need including forks,  knives,  tongs,  spoons,  bowls, We br ing everything you need including forks,  knives,  tongs,  spoons,  bowls, 

platters,  and cocktai l  napkins.  Our dr iver  br ings your boxes upstairs  to your table, platters,  and cocktai l  napkins.  Our dr iver  br ings your boxes upstairs  to your table, 

and leaves the rest  to you.  Our platters arr ive pre done,  with minimal  assemblage and leaves the rest  to you.  Our platters arr ive pre done,  with minimal  assemblage 

needed on s i te.  Total  t ime to set  up and garnish is  30 minutes on average.needed on s i te.  Total  t ime to set  up and garnish is  30 minutes on average.

Optional  f lowers and garnishes:Optional  f lowers and garnishes:

Fresh herbs:  $20.  Smal l  bunch of  greenery:  $25 Smal l  bunch of  f lowers:  $100 Fresh herbs:  $20.  Smal l  bunch of  greenery:  $25 Smal l  bunch of  f lowers:  $100 

Luxury pre-made f loral  instal lat ion:  $300 (smal l ) ,  $400 (medium),  and $500 ( large) . Luxury pre-made f loral  instal lat ion:  $300 (smal l ) ,  $400 (medium),  and $500 ( large) . 

Custom tables: Custom tables: 

The menu below can be modif ied depending on al lergies or  special  requests,  which The menu below can be modif ied depending on al lergies or  special  requests,  which 

may or may not affect  the pr ice.  Ask us about our custom branding and food art!may or may not affect  the pr ice.  Ask us about our custom branding and food art!

Optional  staff ing/setup: Optional  staff ing/setup: 

We offer  servers,  chef  ass istants,  c leaning staff ,  and bartenders.  Staff  are $55 an We offer  servers,  chef  ass istants,  c leaning staff ,  and bartenders.  Staff  are $55 an 

hour with a f ive hour minimum. Our staff  can set  up,  serve,  and clean at  the end.hour with a f ive hour minimum. Our staff  can set  up,  serve,  and clean at  the end.



T H E  S I M P L E  G R A Z E  M E N U :  T H E  S I M P L E  G R A Z E  M E N U :  -  $35- $35pp.pp.

I f  you would l ike to modify or  subst i tute something please let  us know. I f  you would l ike to modify or  subst i tute something please let  us know. 

See the fol lowing page for  menu addit ions.See the fol lowing page for  menu addit ions.

Proteins:Proteins:
I ta l ian charcuter ie platter  with imported prosciutto,  pepperoni ,  and salami. I ta l ian charcuter ie platter  with imported prosciutto,  pepperoni ,  and salami. 

Chicken salad with s l iced chicken breast ,  mustard aiol i ,  celery,  shal lot ,  and pickles. Chicken salad with s l iced chicken breast ,  mustard aiol i ,  celery,  shal lot ,  and pickles. 

Smoked salmon platter  with sour cream, caper berr ies,  mini  pancakes and fresh di l l .Smoked salmon platter  with sour cream, caper berr ies,  mini  pancakes and fresh di l l .

Cheeses: Cheeses: 
Cheddar platter  with cheddar bunnies and freeze dr ied cheddar powder. Cheddar platter  with cheddar bunnies and freeze dr ied cheddar powder. 

Crumbled fresh feta platter  with herb and lemon zest  infused Greek ol ive oi l . Crumbled fresh feta platter  with herb and lemon zest  infused Greek ol ive oi l . 

S l iced br ie cheese platter  with honeycomb, honey,  and micro marigold f lowers. Sl iced br ie cheese platter  with honeycomb, honey,  and micro marigold f lowers. 

Mozzarel la bal ls  with hydroponic local ly  grown basi l  and ol ive oi l  for  garnish. Mozzarel la bal ls  with hydroponic local ly  grown basi l  and ol ive oi l  for  garnish. 

Spreads and pickled:Spreads and pickled:  
Hummus platter  with tahini ,  chickpeas,  smoked paprika,  and sesame seeds. Hummus platter  with tahini ,  chickpeas,  smoked paprika,  and sesame seeds. 

Greek Tzatz ik i  yogurt  dip with shredded cucumber,  and lemon zest  infused oi l . Greek Tzatz ik i  yogurt  dip with shredded cucumber,  and lemon zest  infused oi l . 

Vegetar ian platter  with grape leaves,  Greek ol ives,  pickles,  and Gigante beans.Vegetar ian platter  with grape leaves,  Greek ol ives,  pickles,  and Gigante beans.

Fruits and vegetables:Fruits and vegetables:  
Rainbow carrot spears,  cherry tomatoes,  baby cucumbers,  baby peppers. Rainbow carrot spears,  cherry tomatoes,  baby cucumbers,  baby peppers. 

Red and green grapes,  blackberr ies,  strawberr ies,  dr ied dates and apricots.Red and green grapes,  blackberr ies,  strawberr ies,  dr ied dates and apricots.

Breads and extras:Breads and extras:  
Butter  crackers,  f i rehouse crackers,  f rench br ioche buns,  ra is in nut bread, and Butter  crackers,  f i rehouse crackers,  f rench br ioche buns,  ra is in nut bread, and 

tort i l la  chips.  Fig jam, grain mustard,  green and red salsa,  and mixed nuts.tort i l la  chips.  Fig jam, grain mustard,  green and red salsa,  and mixed nuts.

Desserts:Desserts:  
Rainbow french macaroons,  mini  assorted cookies,  mini  vegan fudgy chocolate Rainbow french macaroons,  mini  assorted cookies,  mini  vegan fudgy chocolate 

brownies with sesame dark chocolate sauce.  Peanut M&Ms, chocolate chips,  and brownies with sesame dark chocolate sauce.  Peanut M&Ms, chocolate chips,  and 

chocolate shards for  garnish. chocolate shards for  garnish. 



M E N U  A D D I T I O N SM E N U  A D D I T I O N S

This is  a l ist  of  extra i tems that you may add or modify to the above menu.This  is  a l ist  of  extra i tems that you may add or modify to the above menu.

These are not al l  the things we do,  so i f  you want something please ask!These are not al l  the things we do,  so i f  you want something please ask!

Cheeses:Cheeses:  
Local ly  made r icotta cheese,  3LBS -  $50. Local ly  made r icotta cheese,  3LBS -  $50. 

Three year imported parmesano reggiano -  $4 pp.Three year imported parmesano reggiano -  $4 pp.

Rol led goat cheese bal ls  in dr ied cranberr ies and pistachios -  $4pp. Rol led goat cheese bal ls  in dr ied cranberr ies and pistachios -  $4pp. 

Mini  manchego wheel ,  cored out with bowl for  garnish,  7LBS -  $250.Mini  manchego wheel ,  cored out with bowl for  garnish,  7LBS -  $250.

Parmesano quarter  wheel ,  cored out with r ind for  garnish -  20LBS -  $600.Parmesano quarter  wheel ,  cored out with r ind for  garnish -  20LBS -  $600.

Truff le goat cheese wheel ,  white truff le butter  and black truff le plat ing,  3LBS -  $350.Truff le goat cheese wheel ,  white truff le butter  and black truff le plat ing,  3LBS -  $350.

Seafood:Seafood:  
Crab salad with mustard aiol i ,  celery,  shal lots,  old bay -  $10pp. Crab salad with mustard aiol i ,  celery,  shal lots,  old bay -  $10pp. 

Lobster salad with mustard aiol i ,  celery,  shal lots,  old bay -  $15pp. Lobster salad with mustard aiol i ,  celery,  shal lots,  old bay -  $15pp. 

Tuna or whitef ish salad with curry sauce or c lass ic f lavors -  $4pp. Tuna or whitef ish salad with curry sauce or c lass ic f lavors -  $4pp. 

Seafood platter  with shr imp and crab claws,  cocktai l  sauce -  $10pp. Seafood platter  with shr imp and crab claws,  cocktai l  sauce -  $10pp. 

Meat:Meat:  
Other types of  charcuter ie l ike brassola or  mortadel la -  MP. Other types of  charcuter ie l ike brassola or  mortadel la -  MP. 

Sl iced smoked duck breast  with homemade duck sauce -  $10pp. Sl iced smoked duck breast  with homemade duck sauce -  $10pp. 

Quiches with goat cheese and roasted vegetables or  quiche lorraine -  $5pp. Quiches with goat cheese and roasted vegetables or  quiche lorraine -  $5pp. 

Freshly made French pate en crout deccorated meat pie with pistachios -  Freshly made French pate en crout deccorated meat pie with pistachios -  MP.MP.  

S l iced chicken breast  with ceasar dressing,  romaine lettuce,  parmesean -  $10pp.Sl iced chicken breast  with ceasar dressing,  romaine lettuce,  parmesean -  $10pp.

Fresh baked items:Fresh baked items:
Freshly baked bread l ike green ol ive,  ra is in walnut,  or  plain sourdough.Freshly baked bread l ike green ol ive,  ra is in walnut,  or  plain sourdough.

Croissants,  muff ins,  bagels,  doughnuts,  or  cupcakes are also avai lable.Croissants,  muff ins,  bagels,  doughnuts,  or  cupcakes are also avai lable.

Exotic or in season:Exotic or in season:
Ask us about what is  local  and in season,  or  inquire about exot ic imported i tems. Ask us about what is  local  and in season,  or  inquire about exot ic imported i tems. 

We also offer  custom branding l ike napkins and carved fruits  for  corporate events.We also offer  custom branding l ike napkins and carved fruits  for  corporate events.


