
H A P P Y  H O U R
M E N U

deliverable options &
fully staffed events

Min.36 per type
Min. 72 hr notice required

S E A S O N A L L Y  F O C U S E D
L O C A L L Y  +  S U S T A I N A B L Y  D R I V E N

C R A F T E D  W I T H  P A S S I O N



F A L A F E L

c a u l i f l o w e r  +  q u i n o a  f a l a f e l ,  b l a c k  g a r l i c  a i o l i ,  g i a r d i n i e r a

M U S U B I

t e r i y a k i  g l a z e d  t o f u ,  J a p a n e s e  r i c e  c a k e ,  f u r i k a k e

Z U C C H I N I  C A N N O L I

c a s h e w  r i c o t t a ,  s e m i - d r i e d  t o m a t o ,  a r u g u l a ,  c r i s p y  s h a l l o t

C A R R O T  L O X  S U S H I  R O L L

s e a s o n e d  r i c e ,  n o r i ,  w a s a b i  m a y o

V E G A N  ‘ C R A B ’  C A K E

h e a r t  o f  p a l m ,  f e n n e l  s a l a d ,  a v o c a d o  r e m o u l a d e

gf

gf

gf

gf

gf

V E G A N

  sales@edgecatering.ca
www.edgecatering.ca

@edgecaters

T h e  f o l l o w i n g  g u i d e  i n d i c a t e s  d i e t a r y  r e s t r i c t i o n s :  

D A I R Y  F R E E            G L U T E N  F R E E           V E G A N           V E G E T A R I A N   df vggf v

     P r o u d  s u p p o r t e r s  o f  O c e a n  W i s e  s u s t a i n a b l e  s e a f o o d



  sales@edgecatering.ca
www.edgecatering.ca

@edgecaters



T H A I  F I S H  C A K E

L o i s  L a k e  s t e e l h e a d ,  T h a i  f l a v o u r s ,  c u c u m b e r  +  r a d i s h  s a l a d ,

l e m o n g r a s s  n a m  p l a

J A M A I C A N  J E R K  P R A W N

c o c o n u t  r i c e  c a k e ,  p i n e a p p l e  +  m a n g o  s a l s a

B R A I S E D  D U C K  P A N C A K E

d u c k  l e g  c o n f i t ,  h o i s i n ,  g r e e n  o n i o n ,  c u c u m b e r

B E E F  W E L L I N G T O N

p o r c i n i  c r u s t e d  b e e f  t e n d e r l o i n ,  w i l d  m u s h r o o m  d u x e l l e ,

p u f f  p a s t r y

gf df
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www.edgecatering.ca

@edgecaters

L A N D  &  S E A

gf df
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S K E W E R S

V E G E T A R I A N

m a r i n a t e d  g r e e n  z u c c h i n i ,  y e l l o w  b e l l  p e p p e r s ,  r e d  o n i o n ,

g r a p e  t o m a t o ,  b a l s a m i c ,  h e r b s

C A P R E S E

m i n i  b o c c o n c i n i ,  c h e r r y  t o m a t o ,  b a s i l ,  b a l s a m i c  g l a z e

P R A W N

f r e s h  h e r b s ,  g a r l i c ,  c h i v e  a i o l i

G R E E K  C H I C K E N

c h i c k e n  b r e a s t ,  o r e g a n o ,  l e m o n  j u i c e ,  t z a t z i k i

B E E F  B U L G O G I

k i m c h i  m a y o

gfvg
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*For  se rv ing re fe rence:  Smal l  (approx.10) ,  Large (approx.  20)

FRESH MARKET  VEGETABLE

PLATTER

$60 -  Smal l  || $95 -  La rge

seasona l  f resh  vege tab les ,

red bee t  hummus d ip

FRESH FRUIT  PLATTER

$75 -  Smal l  || $100 -  La rge

marke t  f resh  cu t  f ru i t

SP ICED ROASTED

EDAMAME + CHICKPEAS

$ 5

Min.  8

Edge cus tom b lend o f  sp ices

HARDBITE  CHIPS

$2.5

ind iv idua l  bags  o f  assor ted

f lavours

CHEESE  & CHARCUTER IE  PLATTER

$135 -  Smal l  || $215 -  La rge

I ta l ian  cured meats ,  cheese ,

f ru i t ,  o l i ves ,  nu t s ,  c ros t in i ,  house

cr i sps

CLASS IC  CHEESE  BOARD

$145 -  Smal l  || $210 -  La rge

loca l  +  impor ted cheeses ,  f ru i t ,

o l i ves ,  nu t s ,  c ros t in i ,  house

cr i sps

MEDITERRANEAN MEZZE

$120 -  Smal l  || $220 -  La rge

baba ganoush,  bee t  hummus,

zucch in i ,  g r i l l ed  ar t i chokes ,

yams,  peppers ,

fenne l ,  asparagus ,  mixed o l i ves ,

p ick les ,  p i ta  wedges ,  c r i sps

v
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G R A Z I N G  P L A T T E R S
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* S m a l l  p l a t t e r  s i z e  r e p r e s e n t e d

  sales@edgecatering.ca
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@edgecaters



C r e a t e  t h e  m o s t  s p e c t a c u l a r  s w e e t  t a b l e

M i n .  o r d e r  2 4  p e r  t y p e

P E T I T E  D E S S E R T S

gfvgQ U I N O A  C H O C O L A T E  R A S P B E R R Y

S A N D W I C H  C O O K I E

q u i n o a  c o c o n u t  c o o k i e ,

c h o c o l a t e  r a s p b e r r y  g a n a c h e

M O C H I  C A K E

m a n g o  g l a z e ,  b l a c k  s e s a m e

P A S S I O N F R U I T  C R E A M  P U F F

p a s s i o n f r u i t  p a s t r y  c r e a m ,

c h o u x  p a s t r y ,  c r a q u e l i n

B I R T H D A Y  C A K E  

S A N D W I C H  C O O K I E

c o n f e t t i  c o o k i e s ,

s t r a w b e r r y  b u t t e r c r e a m

  B L O N D I E

c h o c o l a t e  g a n a c h e ,  p r a l i n e

c r u n c h

             B R O W N I E

C a l l e b a u t  c h o c o l a t e  g a n a c h e ,

t o a s t e d  c o c o n u t

R A S P B E R R Y  D O N U T

b r i o c h e ,  s p r i n k l e s ,  r a s p b e r r y

g l a z e

R A S P B E R R Y  C H E E S E C A K E

d a r k  c h o c o l a t e  c r u s t ,

c h o c o l a t e  c r u n c h

gf

**Al l  i t ems  in  th i s  sec t ion  are  nu t  f ree  & vege te r ian

  sales@edgecatering.ca
www.edgecatering.ca

@edgecaters

vg



R e d e f i n i n g  t h e  l u x u r y  c a t e r i n g  e x p e r i e n c e  i n  V a n c o u v e r .

A t  t h e  h e a r t  o f  o u r  c o m p a n y  l i e s  a n  a b i d i n g  p a s s i o n  f o r  p r e m i e r e ,

c u t t i n g - e d g e  c u i s i n e  a n d  s e r v i c e  e x c e l l e n c e  a b o v e  a l l .  O u r  t e a m  o f

e v e n t  a n d  c u l i n a r y  p r o f e s s i o n a l s  c r e a t e  e x c e p t i o n a l  e x p e r i e n c e s  w i t h

w a r m t h ,  s o p h i s t i c a t i o n ;  s t a n d a r d s  o n  p a r  w i t h  t h e  f i n e s t  d i n i n g

e s t a b l i s h m e n t s .  T h e  b e n c h m a r k  o f  a p p r o a c h a b l e  l u x u r y  c a t e r i n g  h a s

b e c o m e  s y n o n y m o u s  w i t h  E d g e .

  sales@edgecatering.ca
www.edgecatering.ca

@edgecaters


