FOCUSED

JSTAINABLY DRIVEN
AFTED WITH PASSION




A TWIST ON
TRADITION

See us in action

https://www.edgecatering.ca/edge-butler-service

events@edgecatering.ca
www.edgecatering.ca
@edgecaters


https://www.edgecatering.ca/weddings/#familyservice

PLATED STARTERS
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PLATED SALADS
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Served on share platters

Choose 2 proteins | 1 starch | 1 vegetable

RATATOUILLE PAVE @ € LOIS LAKE STEELHEAD @38
layers of zucchini + eggplant, sauce vierge

roasted pepper sauce

sOY SAKE MARINATED €O

CORNISH GAME HEN BALLOTINE €) O
SABLEFISH

herb sauce
yuzu sauce vierge

CHICKEN BREAST SUPREME

clicken velewic AAA TRI TIP BEEF CARVERY @@
CENTER-CUT @@ signature chimichurri
CAULIFLOWER STEAK
caramelized onions, pumpkin BRAISED BEEF SHORT-RIB @@
seed gremolata, Port au jus

preserved lemon caper

salsa verde






VEGETABLES (PICK ONE)

CHEF’S MARKET VEGETABLES @€

GREEN BEANS ALMANDINE, CITRUS VINAIGRETTE @€

STARCHES (PICK ONE)

ANCIENT GRAINS PILAF ©®

BROWN BUTTER GNOCCHI, SAGE, LEMON @
ROASTED FINGERLING POTATOES, FRESH HERBS €
POTATO PAVE ©

SCALLION ROSTI ©



PLATED DESSERTS
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