
  
 

 Edge Catering  

 Phone: 604-876-7226   

 catering@edgecatering.ca  

 

  

 COLD BREAKFAST 

  

 YOGURT & FRUIT 

 Yogurt, Granola, Fruit Parfait – Individual  

 $5.50 

honey & vanilla sweetened yogurt, fruit salad, granola side, Mason jar 

 Fruit and Yogurt - Individual 

 $5.50 

 honey & vanilla sweetened yogurt, fruit salad, Mason jar presentation   

 Yogurt, Granola - Individual 

 $5.50 

 honey & vanilla sweetened yogurt, granola, Mason jar presentation 

 Yogurt, Granola, Fruit Salad – BYO (build your own) 

 $5.75 

 honey & vanilla sweetened yogurt, granola, fruit salad bowls, make it your own combination 

 Fruit Skewers 

 $5.50 

Fresh Tropical fruit, 2 per 

 Fruit Salad (sharing/family style) 

 $5.50 

 seasonal, tropical fruit salad 

 Fruit Salad - Individual 

 $5.75 

 seasonal, tropical fruit salad, Mason jar presentation 

 Whole Fruit  

 $1.50 

 selection of whole fruit including bananas, oranges and pears 

  

 



 PASTRIES 

 Baker’s Fare  

 $3.75  

 muffins, scones, croissants, pain au chocolat, Danish, loaves, butter 

(2 pp)    

 Mini Muffins 

 $3.75  

 assorted variety (2 pp) 

 GF Muffin - Carrot Cream Cheese 

 $4.50 

 gluten free cream cheese stuffed carrot muffin 

 GF/VN Mini Muffin 

 $2.00  

 gluten free, vegan blueberry chai, carrot, apple crumble, pumpkin, walnut 

 GF/VN Muffin - Blueberry Chai 

 $4.50 

 gluten free, vegan  

Breakfast Bar 

$3.25 

Hearty, healthy and delicious! Energy on the go… 

 

 BREAKFAST PLATTERS 

 West Coast Presentation  

 $12.00 pp 

 wild smoked salmon, red onion, capers, cream cheese, baguette 

rounds, croissants 

 Parisian Platter  

 $12.00 pp 

 ham, gourmet cheeses, boiled eggs, croissants, fresh baguette 

rounds, Danish  

 garnish   

Add avocado & tomato slices ($4/pp) 

Italian Platter 

 $12.00 pp 

 cheddar, Havarti, provolone, salami, avocado & tomato slices, 

ciabatta baguette 

 Morning Meeting Platter (continental breakfast) 

 $8.75 

our baker's Fare with a platter of seasonal fresh fruit. 

Seasonal Fruit Platter 

 Small $60 (serves 8-15)  Medium$110 (serves 15-25)  Large$165 (serves 25-40) 

 freshly cut seasonal fruit 

 

 



  

MORNING POWER BOWLS 

 Power Start 

 $10.50 (individual) 

 breakfast bowl made to energize with roasted root vegetables, quinoa, 

sunflower seeds, pumpkin seeds and a boiled free-range egg 

 Sweet Arising 

 $10.50 (individual) 

 power breakfast bowl beautiful displayed with housemade muesli, yogurt, 

blueberry compote, spiced almonds, matcha oats, cocoa nib crunch 

 

 

HOT BREAKFAST 

 

 FRITTATAS  

Individual Frittatas – Muffin Sized – (minimum 6 per flavour) 

Individual - Herb – GF/V 

 Muffin Sized $4.50 

 sun dried tomato, goat cheese, herbs.  

  

Individual - Mediterranean Vegetable -GF/V 

 Muffin Sized $4.50 

 grilled vegetables, feta, lemon                                                                                                                                                                                                                             

  

Individual – Denver Ham - GF 

 Muffin Sized $4.50 

 ham, peppers, onions, cheddar, mozzarella cheese  

  

Individual – Smoked Salmon - GF 

 Muffin Sized $4.50 

 wild smoked salmon, dill.                                                                                                                                                                                                                                                         

 

Mini Frittatas – (minimum 2 dozen per flavour) 

Mini – Herb – GF/V 

 $2.25 

 sun dried tomato, goat cheese, herbs   

 

Mini - Mediterranean Vegetable Mini – GF/V 

 $2.25 

 individual mini serving, gluten free, Mediterranean vegetable, feta, lemon   

   

Mini - Denver Ham - GF 

 $2.25 

 peppers, onions, mixed cheddar, mozzarella cheese 

   

 Mini - Smoked Salmon - GF 

 $2.25 

 wild smoked salmon, dill  

 

 

Power Start 



 

  

BREAKFAST SANDWICHES 

 

Breakfast Sandwich  

 $8.50 

(minimum order of 6) 

2 eggs scrambled, tomato, cheddar cheese,  

spinach, English muffin with your choice of ham, bacon or grilled vegetables 

  

 Breakfast Sandwich – Gluten Free 

 $11.50 

(no minimum order) 

 2 eggs scrambled, tomato, cheddar cheese, spinach, on gluten free bread with your choice of ham, bacon or 

grilled vegetable  

  

 BREAKFAST WRAPS 

(minimum order of 6) 

 Bacon Breakfast Wrap 

 $8.50 

 2 scrambled eggs, bacon, potatoes, salsa, sour cream, flour 

tortilla, wrapped as halves, sour  

 cream, salsa accompaniments   

 Ham Breakfast Wrap 

 $8.50 

 two scrambled eggs, ham, potatoes, salsa, sour cream, flour 

tortilla, wrapped as halves, sour  

 cream, salsa accompaniments _initials_4  

Vegetarian Breakfast Wraps - V 

 $8.50 

 vegetarian: 2 scrambled eggs, grilled vegetables, potatoes, salsa, sour cream, flour tortilla,   

 wrapped as halves, sour cream, salsa accompaniments   

 

 SCONE-WICHES 
Served whole + warm  

(2 pcs per serving, minimum 6 per flavour) 

Mini Caprese - V 

 $6.50 

tomato, bocconcini, basil in a mini scone 

 Mini Chicken Tarragon 

 $6.50 

 Chicken Tarragon in a mini scone 

Mini Ham + Cheddar 

 $6.50 

 Ham, Cheddar in a mini scone 

 

 



 

 

BREAKFAST BUFFETS 

JUMP START BREAKFAST - $22/pp 

 (min order 12) 

 Herb Scrambled Eggs (GF & DF) 

 Bacon*  

Sausage*  

 Breakfast Potatoes (GF & DF) 

 Mini Muffins 

 assorted variety 

 Fruit Platter 

 seasonal, tropical fruit 

 

*Substitute grilled tomatoes & avocado or mushrooms & spinach for meat options for no additional 

charge or add these options for more choices for an additional $4/order 

  

SCRAMBLE AND GO! - $20/pp 

 (min order 12) – order without cheese for dairy free 

 Denver Scramble: herb scrambled eggs with ham, peppers and onions and cheese (GF) 

Veg Herb Scramble: herb scrambled eggs with grilled vegetables and cheese (GF) 

 Breakfast Potatoes (GF & DF) 

 Mini Croissants 

 Fruit Salad 

 seasonal, tropical fruit 

 
 
 
GLUTEN FREE & VEGAN BREAKFAST 

 2 Mini muffins OR 1 large muffin & 2 Fruit Skewers - $9.50 

 (no min. order) 

 GF/VN Muffin - Blueberry Chai 

 gluten free, vegan 

or 

 GF/VN Mini Muffins 

 gluten free, vegan, blueberry chai, carrot, apple crumble, 

pumpkin – assorted only 

 Fruit Skewers 

 seasonal, tropical fruit, 2 per 

 

 

 



 

 

COLD LUNCH 

 SANDWICHES - $9.25   Gluten Free - $11.25 

Cut in half, individually paper wrapped, with ingredients listed. Served on platters. 

 Sandwich - BLTA Chicken 

 chicken breast, crispy bacon, vine tomato, leaf lettuce, avocado,  

grainy Dijon mayonnaise 

 Sandwich - Egg Salad 

 hard boiled eggs, celery, chives, leaf lettuce, Dijon, mayonnaise  

 Sandwich - Farmhouse Chicken 

 chicken breast, cranberry pear compote, gala apples, Gouda, romaine lettuce, Dijon, mayonnaise 

 Sandwich - Ham and Swiss 

 ham, Swiss, pea shoots, fig and balsamic orange jam, leaf lettuce, grainy Dijon mayonnaise 

 Sandwich - Lemongrass Chicken Banh Mi  

 chicken, pickled carrots, cilantro, red pepper, mixed greens, soy mayonnaise 

 Sandwich - Pesto Chicken 

 chicken breast, pesto, roasted tomato, Swiss cheese, spinach, Parmesan 

mayonnaise 

 Sandwich - Roast Beef 

 medium rare beef, pickled red onion, arugula, grainy Dijon mayonnaise 

 Sandwich - Salmon Salad 

 wild salmon, fresh dill, leaf lettuce, lemon mayonnaise 

 Sandwich - Thai Beef 

 medium rare beef with sweet chili sauce, herbs, julienne peppers, lime, mayonnaise 

 Sandwich - Tony 

 spicy capicola, Genoa salami, roasted turkey, artichoke, arugula, green olives, shaved fennel,  

 sundried tomato pesto, Parmesan mayonnaise 

 Sandwich - Turkey 

 roasted turkey breast, caramelized onion, Brie, leaf lettuce, cranberry chutney, mayonnaise 

 Sandwich - Tuscan Tuna 

 albacore tuna, green olives, capers, pickled fennel, artichokes, mixed greens, sun-dried tomato,  

 white bean hummus 

 Sandwich - Edamame Chickpea - VN 

 Edamame chick pea with lightly pickled carrots, cilantro, mint and vegan tahini mayo 

 Sandwich - Fresh Vegetable - VN 

 vegan, shredded carrot, pea shoots, cucumber, vine tomato, leaf lettuce, avocado, house sun  

 dried tomato hummus 

 Sandwich - Grilled Vegetable - V 

 grilled zucchini, roasted red pepper, tarragon, goat cream cheese, balsamic reduction, grilled  

 yams, Parmesan, mayonnaise 

 Sandwich - Grilled Zucchini and Feta - V 

 grilled zucchini, feta, arugula, chiffonade kale, mint, pickled fennel 

 

 



 

WRAPS - $9.25 

Cut in half, individually paper wrapped with ingredients listed. Served on platters 

 

 Wrap - BLTA 

 chicken breast, crispy bacon, vine tomato, leaf lettuce, avocado, grainy Dijon mayo, flour  

 tortillagn_initials_7  

Wrap - Chicken Shawarma 

 spiced chicken, pickled cucumber, cilantro, red peppers, tahini Sriracha mayo, flour tortilla 

 Wrap - Farmhouse 

 chicken breast, cranberry pear compote, gala apples, Gouda, romaine lettuce, Dijon,  

 mayonnaise, flour tortilla  

 Wrap - Fresh Vegetable 

 shredded carrot, pea shoots, cucumber, vine tomato, leaf lettuce, avocado, house sun dried  

 tomato hummus, flour tortilla  

 Wrap - Grilled Vegetable - V 

 grilled zucchini, roasted red pepper, tarragon, goat cream cheese, balsamic reduction, grilled  

 yams, Parmesan, mayonnaise, flour tortilla  

 Wrap - Ham and Swiss 

 ham, Swiss, pea shoots, fig and balsamic orange jam, leaf lettuce, grainy Dijon mayonnaise, flour  

 tortilla 

 Wrap - Pesto Chicken 

 chicken breast, pesto, roasted tomato, Swiss cheese, spinach, Parmesan mayonnaise, flour tortilla 

 Wrap - Roast Beef 

 medium rare beef, pickled red onion, arugula, grainy Dijon mayonnaise, flour tortilla  

 Wrap - Thai Beef  

 medium rare beef with sweet chili sauce, herbs, julienne peppers, lime, mayonnaise, flour tortilla 

 Wrap - Tony 

 spicy capicola, Genoa salami, roasted turkey, artichoke, arugula, green olives, shaved fennel,  

 sundried tomato pesto, Parmesan mayonnaise, flour tortilla 

 Wrap - Turkey 

 roasted turkey breast, caramelized onion, Brie, leaf lettuce, cranberry chutney, mayonnaise, flour  

 tortilla 

 Wrap - Edamame Chickpea - V 

 Vegetarían: Edamame chick pea with lightly pickled carrots, cilantro, mint and vegan tahini mayo,  

 flour tortilla 

 Wrap - Fresh Vegetable - V 

 vegetarian, shredded carrot, pea shoots, cucumber, vine tomato, leaf lettuce, avocado, house  

 sun dried tomato hummus, flour tortilla 

 

 

 

 

 

 

  



 

 

BOARDROOM BAGUETTES - $9 

Baguette cut into 3 pcs per order 

 Boardroom Baguette - Farmhouse Chicken  

 chicken breast, cranberry pear compote, gala apples, Gouda, romaine lettuce, Dijon,  

 mayonnaise,  

 Boardroom Baguette - Ham and Swiss 

 ham, Swiss, pea shoots, fig and balsamic orange jam, leaf lettuce, grainy Dijon mayonnaise 

 Boardroom Baguette - Pesto Chicken 

 chicken breast, pesto, roasted tomato, Swiss cheese, spinach, Parmesan mayonnaise 

Boardroom Baguette - Roast Beef 

 medium rare beef, pickled red onion, arugula, grainy Dijon mayonnaise 

 Boardroom Baguette - Tony   

 spicy capicola, Genoa salami, roasted turkey, roasted tomato, spinach, Parmesan mayonnaise 

 Boardroom Baguette - Turkey 

 roasted turkey breast, caramelized onion, Brie, leaf lettuce, cranberry chutney, mayonnaise 

 Boardroom Baguette - Grilled Vegetable - V 

 grilled zucchini, roasted red pepper, tarragon, goat cream cheese, balsamic reduction, grilled  

 yams, Parmesan, mayonnaise 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

SHARING SALADS (SERVED FAMILY STYLE) 

 

CLASSIC SALADS  

$5/pp 

 Mixed Greens 

 mixed greens, cucumber, grape tomato, carrot, pea shoots, side white balsamic thyme vinaigrette   

Caesar 

 crisp romaine, Grana Padano cheese, croutons, house Caesar dressing   

Italian 

 romaine, arugula, Roma tomato, Grana Padano cheese, croutons, side red wine vinaigrette 

 

 SPECIALTY SALADS 

$6/pp  

(minimum order of 6 per flavour) 

 Bacon Avocado 

 mixed greens, crisp bacon, avocado, grape tomato, cucumber, side white balsamic thyme  

 vinaigrette  

Tropical Sunrise 

Seasonal Fruit (such as mango’s oranges & strawberries), Pea Shoots on Spring Greens, raspberry 
vinaigrette  

Greek 

 cucumber, vine tomato, bell peppers, kalamata olives, red onion, feta cheese, red wine vinaigrette 

 Potato 

 baby gem potatoes, eggs, pickles, red onion, celery, grainy Dijon, sour cream, mayonnaise 

 Spinach  

 baby spinach, seasonal fruit, goat cheese, candied walnuts, pear vinaigrette   

Thai Noodle (Available as Gluten Free with Vermicelli noodles upon request) 

 chow Mein noodles, julienne carrot, red onion, bell peppers, celery, cilantro, sesame seeds, coconut milk, 

soy ginger vinaigrette 

Tuscan Pasta 

 penne, bell peppers, arugula, bocconcini cheese, sun dried tomato, pesto, balsamic vinegar, olive  

 oil 

Mediterranean Quinoa 

 organic quinoa, bell pepper, kalamata olives, cucumber, green onion, sun dried tomato, basil,  

 fennel, lemon vinaigrette 

Santa Fe Quinoa 

 organic quinoa, black beans, roasted corn, bell peppers, diced tomato, jalapeno, cilantro, lime  

 vinaigrette 

 

 

 

 

 

 



 

ENTRÉE SALADS W/ PROTEIN  

 

Individual, meal sized bowls, including entrée salad of your choice (see selection below) and grilled 

protein of your choice: 

 

Wild apple Dijon salmon filet - $19 

Herb chicken breast - $18 

Chimichurri flank steak - $19 

Grilled garlic prawns - $19 

Marinated tofu - $17 

 

Entrée Bacon avocado  

crisp bacon, ripe avocado, cherry tomato and cucumber on spring greens, balsamic thyme 

vinaigrette 

 

Entrée Spinach  

seasonal fruit, goat cheese, candied walnuts on baby spinach, pear vinaigrette  

 

Entrée Tropical Sunrise 
seasonal fruit (such as mango’s oranges & strawberries), pea shoots on organic mixed spring greens, pear 

vinaigrette  

Entrée Mixed Greens 

cucumber, cherry tomato, grated carrot & pea shoots on organic mixed spring greens, balsamic thyme 

vinaigrette  

Entrée Caesar 
crisp romaine, Grana Padano cheese, house made croutons on romaine with Caesar dressing 

Entrée Italian 

 romaine, arugula, Roma tomato, Grana Padano cheese, croutons, side red wine vinaigrette 

  

 

 

 

 

 

 

 

 

 

 



 

PROTEIN PLATTERS (min. 6/order) 

a great addition to your salad! plattered and sliced for easy serving  

 

 Protein Platter - Beef $8/pp 

 medium rare grilled chimichurri flank steak  

 Protein Platter - Grilled Chicken $7/pp 

 grilled Dijon herb chicken breast 

Protein Platter – Prawns $8/pp 

 grilled garlic prawn skewer, lemon juice, olive oil 

 Protein Platter – Salmon $8/pp 

 wild salmon, apple cider vinegar, Dijon, tarragon   

 Protein Platter – Tofu $6/pp 

 marinated tofu 

  

 

HEALTHY LIVING COMBOS (min. 6) 

 Your choice of any 2 Specialty or Classic Salads & 1 Protein: served with artisan bread and herbed butter 

  

  - Chicken $20/pp 

  - Prawn $21/pp 

  - Steak $21/pp 

  - Salmon $21/pp 

  - Marinated tofu $19/pp 

 POWER SALAD BOWLS - $18 

 individual, meal sized power bowls 

 

Kale & Brussell Sprout Slaw 

 cranberries, pumpkin seeds, cashews, apples, pear dressing 

 Roasted Cauliflower & Broccoli 

 minted quinoa, arugula, edamame, pickled carrots, cilantro  

dressing 

 Chipotle Chicken 

 fire-roasted corn, feta, pumpkin seeds, cherry tomatoes,  

pea tips, chipotle lime dressing 

 Za'atar Chicken 

 sesame seed, herb spiced chicken, ancient grains,  

mixed greens, cucumber, pickled carrots,  

 lemon tahini dressing 

  

 

 

 



LUNCH BAGS, HEALTHY LUNCH BOXES & COLD LUNCH COMBOS 

Mid-Day Madness Lunch Bag - $16.25 

specialty sandwich or wrap, local Hardbite chips, cookie, soft drink  

packed in paper lunch bag with napkin  

 

 

Ultimate Lunch Break Lunch Bag - $18.25 

specialty sandwich or wrap, classic salad of your choice (mixed green, Italian or Caesar), cookie, soft drink 

packed in paper lunch bag with napkin, salad in compostable box with dressing portion and compostable fork 

 

 

Entrée Salad Lunch Box  

classic entree salad of your choice (mixed green, Italian or Caesar), choice of protein, focaccia wedge & 

gourmet cookie, served in compostable box, with dressing portion, compostable fork, knife and napkin 

 

Wild apple Dijon salmon filet - $23 

Herb chicken breast - $22 

Chimichurri flank steak - $23 

Grilled garlic prawns - $23 

Marinated tofu - $21 

 

 

 

Cold Lunch Combo – $18.50 new lower price! 

Served sharing/family style - (choose specialty salad for additional $1/pp) 

specialty sandwich or wrap, classic salad of your choice (mixed green, Italian or Caesar), or one of our 

housemade soups (min. 10 per flavour or soup) a dessert square or cookie, and a seasonal fruit skewer.  

 

 

 

 

 

 

 

 

 

 



 

HOT LUNCH  

  

SOUP $5.50/pp (minimum order of 10) 
 

 Add artisan bread basket for $2.00 per guest 

 

Herb Chicken Noodle and Vegetable – Dairy Free 

 can be served GF without noodles 

Bacon, Potato and Leek  

Creamy Tomato Basil - V 

Curried Butternut Squash and Apple (coconut milk) - VN 

 Minestrone -VN 

 Tomato Basil -VN 

Lentil – GF/VN 

 

 

 PASTA 

 

 LASAGNA COMBOS - $22/pp 

 

 your choice of gourmet beef or butternut squash  

 includes: artisan bread, classic salad of your choice, fruit skewer and dessert square 

 

*Special - no minimum order*  

 

Butternut Squash Lasagna - V 

 vegetarian, roasted butternut squash, spinach, caramelized onion, bechamel, sage, ricotta,  

 mozzarella, Parmesan  

 

Gourmet Beef Lasagna 

 seasoned beef, spinach, bechamel, tomato sauce, peppers, onions, garlic, cheeses, artisan bread,  

 herb butter 

  

 

 

 

 

 

 



 

 

PASTA ENTREES 

 (minimum order of 10) 

(Gluten free penne option can be substituted for any pasta dish) 

 

 Chorizo Mushroom 

 $17.00 

 spicy pork sausage, penne, bell peppers, onions, mushrooms, herbs, tomato sauce  

 

 Garlic Prawn 

 $19.00 

 penne, prawns, garlic, grape tomatoes, feta, fresh basil, white wine, cream 

 

 Pesto Chicken Penne 

 $17.00 

 penne, chicken breast, onions, bell peppers, nut free pesto, cream   

 

 Spinach Cannelloni (2pc/order) 

 $19.00 

 spinach, ricotta, tomato sauce, mozzarella, parmesan, chives, cream   

 

 Tuscan Roasted Vegetables Fusilli 

 $16.00 

 fusilli noodles with roasted vegetables cheese in a smoked tomato sauce vegetarian 

 

 

**   Make any menu item a complete meal!   ** 

 

Add: artisan bread, classic salad of your choice, a fruit skewer and dessert square included for $10/pp 

 

 

 

 

 

 

 

 

 

 



 

SIGNATURE HOT ENTREE'S – minimum order of 10 per 

 *All hot food requires 48 business hours’ notice 

Add: classic salad, artisan bread, cookie or dessert square and a fruit skewer $10/order 

  

Beef Bourguignon 

 $19.00 

 braised beef, vegetables, red wine gravy, herb roasted potatoes   

 Beef Stroganoff  

 $18.00 

 braised beef, sautéed onions, mushrooms, sour cream, herbs, egg noodles  

 Chicken - Butter Chicken 

 $18.00 

 chicken breast, thigh, tomato sauce, cream, garlic, ginger, lime, cumin, paprika, coriander,  

 curry, garam masala, cayenne, basmati rice, naan 

Chicken - Butter Tofu - V 

 $18.00 

 Tofu, tomato sauce, cream, garlic, ginger, lime, cumin, paprika, coriander,  

 curry, garam masala, cayenne, basmati rice, naan 

Chicken Coq Au Vin 

 $19.00 

 chicken thighs, red wine reduction, herb roasted potatoes   

 Chicken Enchiladas or Burritos 

 $18.00 (2pc per order) 

 chicken thigh, red chilis, sides of Mexican rice and black beans 

 Enchiladas or Burritos - Vegetarian  

 $18.00 (2pc per order) 

 red chilis, sides of Mexican rice and black beans 

 Chicken - Fraser Valley 

 $18.00 

 chicken thighs, roasted garlic, rosemary, herb roasted potatoes   

 Home Style Meat Loaf - Beef 

 $19.00 

 ground beef, mushroom gravy, steamed vegetables, garlic  

 mashed potatoes  

  

Home Style Meat Loaf - Chicken 

 $19.00 

 ground chicken, mushroom gravy, steamed vegetables, garlic  

 mashed potatoes  

 Moroccan Stew - VN 

 $17.00 

 Vegan, chickpeas, vegetables, cumin, ginger cinnamon, coriander, cayenne, all spice, cloves,  

 cardamom, basmati rice, naan bread *non-vegan*  

  

Skewers, Chicken or Vegetarian - Opa 

 $17.00 

 2 Greek chicken souvlaki skewers or 2 Greek vegetarian souvlaki skewers with tzatziki & pita, lemon herb 

roasted potatoes 
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MAIN ENTREE OFFERINGS 

 served with Artisan bread, herbed butter and your choice of 2 of the following: 

 

 herb roasted potatoes, garlic mashed potatoes, herb rice pilaf, dill creme fraiche, steamed  

 vegetables, roasted root vegetables, spiced squash and carrots, or any classic salad. 

 

 Chicken -Wild Mushroom  

 $22.00 

 chicken breast, wild mushroom, pan gravy 

 Chicken - Citrus Herb 

 $22.00 

 chicken breast, citrus marinade, herbs 

 

 Salmon - Corn Leek 

 $26.00 

 wild salmon filet, roasted corn, leeks, leek cream  

 Salmon - Citrus Herb Pesto  

 $26.00 

 wild salmon filet, citrus marinade, herb pesto 

Salmon - Tropical 

 $26.00 

 wild salmon filet, tropical salsa  

 

 Braised Short Ribs 

 $26.00 

 braised boneless beef, red wine gravy, herbs, with your choice of starch & vegetables, artisan  

 bread, herbed butter  

 

Pork Loin - Roasted  

 $24.00 

 roast pork loin, parsley, thyme, rosemary, with your choice of starch and vegetables, with artisan  

 bread, herbed butter     

 

 Lamb Shank 

 $29.00 

 braised lamb shank, red wine, balsamic vinegar, with your choice of starch and vegetables, artisan  

 bread, herbed butter  

 

 

 

 

 



 

 PLATTERS 

 

 Antipasto Platter  

Small $80 (serves 8-15)  Medium$135 (serves 15-25)  Large$225 

(serves 25-40) 

 cured Italian meats, marinated olives, house made giardiniera 

pickle, balsamic grilled vegetables,  

 pesto bocconcini, feta with thyme and honey, crackers, crostini 

(nut free)  

 

Charcuterie Platter 

Small $80 (serves 8-15)  Medium$135 (serves 15-25)  Large$225 (serves 25-40) 

 Italian cured meats, house pate, pear mustard, dried fruits, fresh house pickles, gherkins, crackers, baguette 

rounds, crostini  

  

International Cheese Platter 

Small $80 (serves 8-15)  Medium$135 (serves 15-25)  Large$225 (serves 25-40) 

domestic, imported cheese, crackers, crostini  

  

Seasonal Fruit Platter 

 Small $60 (serves 8-15)  Medium$110 (serves 15-25)  Large$165 (serves 25-40) 

 freshly cut seasonal fruit 

 

Vegetable Crudité Platter 

Small $60 (serves 8-15)  Medium$110 (serves 15-25)  Large$165 (serves 25-40)  

fresh vegetables, savoury dip  

  

Parisian Platter  

 $12.00/order 

 Ham, gourmet cheeses, boiled eggs, croissants, fresh baguette rounds, pain au chocolat, fresh fruit  

 garnish   

Add avocado & tomato slices ($4/pp) 

 

West Coast Platter 

 $12.00/order 

 wild smoked salmon, red onion, capers, cream cheese, croissants, baguette rounds  

 

Trio of Dips Platter 

 $5.00/order 

 Choose 3 selections: Roasted Red Pepper and Herb, Olive Tapenade, Caramelized Onion, Traditional Hummus, 

Salsa Fresca, or Tzatziki. Served with tortilla crisps, crostinis and crackers.  

 

 



 

VEGAN & VEGETARIAN - Individual Options 

  

VEGETARIAN 

 Individual Butternut Squash Lasagna - V  

 $14.00 

 roasted butternut squash, spinach, caramelized onion, sage, bechamel, ricotta, mozzarella,  

 parmesan, artisan bread, herb butter  

  

Tomato Tarts – GF/V 

 $9.00 

 gluten free, roasted tomato, goat cheese 

 

 Stuffed Pepper – GF/V 

 $14.00 

 Quinoa, bell pepper, herbs, Parmesan 

  

VEGAN 

 Vegetable Stew - Down Home Comfort 

 $18.00  

 vegetable stew, basmati rice, naan 

  

Tuscan Pasta Penne - GF/VN 

 $11.00 - with cheese for vegetarian or without 

 gluten free, vegan, penne, Tuscan vegetables, tomato sauce, herbs  

Gluten free or regular penne noodles available 

 

 Moroccan Stew - VN  

 $17.00 - with basmati rice and naan bread (naan bread not vegan) 

chickpeas, vegetables, cumin, ginger cinnamon, coriander, cayenne, all spice, cloves,  

cardamom, basmati rice, (naan bread *non-vegan*)  

   

 Stuffed Pepper - VN 

 $14.00 

 vegan herb and quinoa stuffed bell pepper 

 

 

 

 

 

 

 

 



 

DESSERTS 

  

COOKIES 

 Cookies 

 $2.50 

chocolate chip, oatmeal raisin,  

double chocolate chip,  

salted caramel chocolate chip 

  

DESSERT SQUARES 

 Dessert Squares  

 $4.00  

 (2pc/order) 

 Rice Krispie Square  

 $2.50  

 

 

 GLUTEN FREE 

 GF/VN Chocolate Chip Cookies 

 $3.00  gluten free, vegan 

 GF Raspberry Brownie 

 $4.50  gluten free raspberry chocolate  

 GF/VN Crumble Bar 

 $4.50 gluten free, vegan raspberry, pecan 

 GF/VN Lemon Bar 

 $4.50 gluten free, vegan 

 GF Lemon Blueberry Tarts 

 $2.50 gluten free 

 

 PETIT BITES  

 Petit Bite Desserts - assorted 

 $2.50 each piece 

 

 

 

 

 

 

 

 

 



 

 

 

 DESSERTS SPECIAL 

 

 Cake – Special Order 

 $75.00 

 serves up to 20 

 12" round 

  

Cake - Special Order 

 $100.00 

 serves 21 - 50 

   

 Mini Donuts 

 (min order 2 doz) 

$15.00 a dozen  

 

Seasonal Special Desserts 

min. orders required - requires 72 business hours 

 Pricing varies – please inquire for custom themes 

(example: Valentines, St. Patrick’s Day etc.) 

 Cookies & mini donuts, cupcakes & cakes 

 

 

 

 

 

 

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

PASSIONATE    ~    PROFESSIONAL    ~   PERSONAL 

 

BEVERAGES 

SMALL COFFEE/TEA SERVICE 

$38.00 

49th parallel brewed coffee to serve up to 12 guests, 

includes "T" tea service, all condiments, cups  

LARGE COFFEE/TEA SERVICE 

$75.00 

49th parallel coffee service for up to 25 guests, served with 

"T" teas, all condiments, cups 

EXTRA LARGE COFFEE/TEA SERVICE 

$150.00 

49th parallel coffee service for up to 50 guests, served with 

"T" teas, all condiments, cups 

BOTTLED BEVERAGES 

   $2.50 

• Soft drinks 

• Flavored San Pellegrino 

• Sparkling San Pellegrino 

• Fruit juices 

served in drink tub on ice 

FRUIT JUICES BY THE LITRE 

   $16.00 

• Orange 

• Apple 

• Cranberry Cocktail 

Served in glass carafes placed in ice tub, each serves 

approx. 4 guests 

   $3.00 – NEW! 

• Sugar Free, naturally 

flavoured sparkling water 

and plain Edge water, 

assorted 

 

mailto:Catering@edgecatering.ca

