
 
S e r v e d  w i t h  F r e s h l y  B r e w e d  M r .  D a p p e r  C o f f e e

Mason  Ja r  Cara fe  o f   

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

$27 PER PERSON

$18 PER PERSON 

ALL PRICING PER PERSON
 

 

 

 

l
 

B e e f  B a c o n

B r e a k f a s t  P o t a t o e s
 

C a n a d i a n  B a c o n  

S e a s o n a l  F r e s h  F r u i t

B r e a k f a s t  P o t a t o e s

 

C h i c k e n  a n d  W a f f l e s

Fresh Fruit  

A s s o r t e d  P a s t r i e s  

I c e d  T e a
  

O r a n g e  J u i c e

L e m o n a d e

V e g e t a b l e  S c r a m b l e  

 -$4

butter & frosted blueberry

Freshly pressed waffles topped with
fried chicken breast, whipped cream,

seasonal fruit, maple syrup 

-$3 

Pear ls  B iscuits  &  Jam -$3

-$4 

Avocado Toast - $5

sourdough bread, tomato, olive
 oil sea salt 

muffins, scones, danish 

butter & frosted blueberry

- $15

eggs, asparagus, sun-dried
tomatoes, roasted mushroom,

kale, parmesan

$40 each (serves 30 glasses)

T a b l e s i d e  M i m o s a  B a r  
Features prosecco, pineapple & orange juice

The Or iginal  Egg Sandwich

T h e  E d i s o n  B u r r i t o

beef bacon, avocado, cheese, mayonnaise 

S T A T I O N E D  B R U N C H  M E N U S

E n j o y  a  B i g g e r  B r e a k f a s t  @  $ 3 7  p e r  g u e s t  t h e  t w o  a d d i t i o n a l  e n t r e e s  b e l o w

A D D I T I O N S

Continental 

P e a r l s  B i s c u i t s  &  B u t t e r  H o n e y

strawberries, watermelon, cantaloupe

Executive Continental

eggs, beef bacon, pepper jack cheese, cheddar
cheese, potatoes, avocado,

*

*

B i s c u i t s  &  H o n e y  B u t t e r

*Edison Favorites

*

*

*

BRUNCH OPTIONS:  CONTINENTAL OR  EXECUTIVE 

S e r v e d  w i t h  F r e s h l y  B r e w e d  M r .  D a p p e r  C o f f e e

(serves 4-5)

$50  ( se rves  approx  5  g lasses )



*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

A D D I T I O N S
 ALL PRICING PER PERSON

Stationed Lunch Menus

I c e d  T e a

 

E d i s o n  H o u s e  S a l a d

 

mixed greens, tomatoes, carrots, croutons 

 $48 (serves 24) 

M a s o n  J a r  c a r a f e  o f  

Lemonade

($40 each serves 30 glasses) 

G l a z e d  S a l m o n  S k e w e r s  -  $ 8  

Avo Aioli, pickled cucumber, charred lemon 

B l a c k - E y e d  P e a  H u m m u s  -  $ 5  
garden herbs, french bread

toasted brioche bun, avo aioli, bread and butter pickle, lettuce 

toasted sourdough, roasted turkey, bibb lettuce, tomato, beef bacon, swiss cheese, mayonnaise

romine lettuce, parmesan, crouton

D e v i l e d  E g g s  -  $ 3  

H o t  H o n e y  C r i s p y  C h i c k e n  S l i d e r s

A l l  A m e r i c a n  B e e f  S i l d e r s

G r e e n  G o d d e s s  P a s t a  S a l a d  

smoked paprika, black garlic, chives

B l u e b e r r y  B r i e  T o a s t  -  $ 5  
blueberry pecan preserve, blueberries, chives

|

M r .  D a p p e r  C o f f e e

S m o k e d  P a s t r a m i  R e u b e n  

marble rye bread, smoked pastrami, swiss cheese, sauerkraut, thousand island dressing  

T o t t i e  T u n a  C r o s s i a n t  

pressed croissant, tuna salad, lettuce, tomato, pesto aioli   

or

Entree Options

C l a s s i c  C a e s a r  S a l a d

signature or holiday blend

 bowtie pasta, green goddess aioli, basil, zucchini    

*Edison Favorites

*

*

*

*

M c G r e g o r  B l v d  C l u b

toasted brioche bun, cheedar, pickles, lettuce 

*

$24 PER GUEST $33 PER GUEST $44 PER GUEST

E a c h  E n t r e e  i s  I n c l u d e s  C h i p s  &  A s s o r t e d  D e s s e r t s

Choice of 1 entree Choice of 2 entree Choice of 3 entree



*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

A D D I T I O N S
 ALL PRICING PER PERSON

Stationed Lunch Menus

I c e d  T e a

 

 

mixed greens,tomatoes, carrots, croutons 

 $48 (serves 24) 

M a s o n  J a r  c a r a f e  o f  

Lemonade

($40 each serves 30 glasses) 

G l a z e d  S a l m o n  S k e w e r s  -  $ 8  

R o a s t e d  C h i c k e n  B r e a s t  -  $ 7  

Choice of toppings: Pepperoni, Mushrooms, Beef Bacon, Onion, Beef
Sausage, Ham, Red Peppers, Green Peppers   

Choose (1) Sauce Options: Alfredo, Fresh Tomato, Garlic Pesto 

romaine lettuce, parmesan, croutons

R o a s t e d  V e g e t a b l e  P l a t t e r  -  $ 5  

E d i s o n  S t o n e  O v e n  P i z z a

F r e s h  L i n g u i n e  P a s t a   

Fire Roasted Chicken Breast

|

M r .  D a p p e r s  C o f f e e

or

Sauce Options: Alfredo, Tomato, Garlic Pesto 

Oven roasted root vegetables

signature or holiday blend

*Edison Favorites

*

* G a r l i c  B u t t e r  S t e a k  S k e w e r s

Jasmine rice and roasted root vegetable medley 

C l a s s i c  C a e s a r  S a l a dE d i s o n  H o u s e  S a l a d

$44 PER GUEST$33 PER GUEST$24 PER GUEST

E a c h  E n t r e e  i s  I n c l u d e s  G a r l i c  B u t t e r  T o a s t  &  A s s o r t e d  D e s s e r t s

tender glazed salmon

Choice of 1 entree Choice of 2 entree Choice of 3 entree



*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

A D D I T I O N S
 ALL PRICING PER PERSON

Stationed Dinner Menus

 

 

greens, cherry tomato, carrots, crouton 

S h r i m p  C o c k t a i l  -  $ 1 0  L o b s t e r  T a i l s  -  $ 3 0  

Butter bean puree, lamb au jus,
 purple cabbage 

R o a s t e d  V e g e t a b l e  P l a t t e r  -  $ 5  

gravy,onion verde, pearl onions
roasted potatoes, rainbow carrots 

Salad Course

parmesan, croutons, black pepper 

Starters

Entrees of choice

$54 PER GUEST $64 PER GUEST $74 PER GUEST
Choice of 1 entree Choice of 2 entree Choice of 3 entree

crispy black lentils, roasted
corn, arugula

Gnocchi, gravy, rainbow carrots,
pearl onions 

roasted potatoes, au jus, rainbow carrots

Market Price & Service Charge of $50

*Edison Favorites

Jasmine Rice and roasted root vegetables 

E d i s o n  H o u s e  S a l a d C l a s s i c  C a e s a r  S a l a d
or

P i c k  2  F r o m  O u r  A p p e t i z e r  M e n u

S m o k e d  L a m b  C h o p sR o a s t e d  C h i c k e n

G l a z e d  S a l m o n G a r l i c  B u t t e r  S t r i p  S t e a k

B r a i s e d  C h u c k  R o a s t P r i m e  R i b

E a c h  E n t r e e  i s  I n c l u d e s  B r e a d  S e r v i c e  &  A s s o r t e d  D e s s e r t s

*

*

*

minimum order of 25minimum order of 25

M r .  D a p p e r s  C o f f e e

signature or holiday blend

 $48 (serves 24) 

M a s o n  J a r  c a r a f e  o f  

I c e d  T e a Lemonade

($40 each serves 30 glasses) 

|



|

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

Even t
A p p e t i z e r  M e n u

I T E M S  A R E  R E P L E N I S H E D  F O R  9 0  M I N U T E S

 
$25 PER GUEST

Choice of 4 small bites

Options: Traditional, BBQ, Bufflao, Hot Honey

 olive oil, garden herbs, toasted bread

stone fruit preserve, toast, pecans

 

 

smoked paprika, black garlic, chives

 mushrooms, zucchini, red onion, red/green peppers 

 
horseradish aloi, charred lemon  

brioche buns, cheddar, pickels, lettuce

 
brioche buns, garlic aioli, bread and butter

pickle, lettuce 

 

goat cheese, caramlized onion jam, fig perserves 

 

W a r m  B r i e  W h e e l s

C r e a m y  G n o c c h i  C u p s

C l a s s i c  C a e s a r  C u p s  

B l a c k  E y e d  P e a  H u m m u s

C h e f  C h a r c u t e r i e  B o a r d

G r i l l e d  a n d  C h i l l e d  S h r i m p

A l l  A m e r i c a n  B u r g e r  S l i d e r

 
*available for additional fee ****

Choice of 5 small bites Choice of 6 small bites

$45 PER GUEST$35 PER GUEST

potato gnocchi, chessey cream sauce

romaine, parmesan, croutons, black pepper

S m o k e d  C h i c k e n  W i n g s

D e v i l e d  E g g s

C r i s p y  C h i c k e n  S l i d e r

R o a s t e d  V e g e t a b l e  S k e w e r s

C h i c k e n  &  V e g e t a b l e  S k e w e r s

glazed chicken, red onion, red/green peppers 

H o t  B o i l e d  P e a n u t s  C u p s

smoke sausage, au jus

R o a s t e d  B e e f  C r o s t i

assorted cheese, jams, honey, meats, crackers
and bread

*Edison Favorites

*

*

*

*

*

*

F r i e d  C h i c k e n  T e n d e r s

house aloi dipping sauce

M a s o n  J a r  c a r a f e  o f  

($40 each serves 30 glasses) 

I c e d  T e a Lemonade|

M r .  D a p p e r s  C o f f e e
signature or holiday blend

 $48 (serves 24) 


