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STATIONED BRUNCH MENUS

BRUNCH OPTIONS: CONTINENTAL OR EXECUTIVE

CONTINENTAL

Served with Freshly Brewed Mr. Dapper Coffee

$18 PER PERSON

Fresh Fruit
strawberries, watermelon, cantaloupe

* Pearls Biscuits & Butter Honey
butter & frosted blueberry

Assorted Pastries
muffins, scones, danish

EXECUTIVE CONTINENTAL

$27 PER PERSON
Served with Freshly Brewed Mr. Dapper Coffee

Seasonal Fresh Fruit * The Original Egg Sandwich
Breakfast Potatoes beef bacon, avocado, cheese, mayonnaise
Biscuits & Honey Butter The Edison Burrito

eggs, beef bacon, pepper jack cheese, cheddar

butter & frosted blueberry n e g
cheese, potatoes, avocado,

Enjoy a Bigger Breakfast @ $37 per guest the two additional entrees below

* Chicken and Waffles Vegetable Scramble
Freshly pressed waffles topped with eggs, asparagus, sun-dried
fried chicken breast, whipped cream, tomatoes, roasted mushroom,

seasonal fruit, maple syrup kale, parmesan

T ADDITIONS ™
ALL PRICING PER PERSON

* Beef Bacon -$4 Orange Juice -$15

(serves 4-5)
Breakfast Potatoes -$3 Mason Jar Carafe of

* Pearls Biscuits & Jam -$3 lced Tea | Lemonade

$40 each (serves 30 glasses)

Canadian Bacon -$4
$5 Tableside Mimosa Bar
Avocado Toast . Features prosecco, pineapple & orange juice
Sourdougho%rsegg’sta?tmato’ olive $50 (serves approx 5 glasses)
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*Edison Favorites

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

-

N

-




M

Stationed Lunch Menus

$24 PER GUEST $33 PER GUEST

Choice of 1 entree

$44 PER GUEST

Choice of 2 entree Choice of 3 entree

Edison House Salad

mixed greens, tomatoes, carrots, croutons

or

Each Entree is Includes Chips & Assorted Desserts

*

Hot Honey Crispy Chicken Sliders
toasted brioche bun, avo aioli, bread and butter pickle, lettuce
McGregor Blvd Club
toasted sourdough, roasted turkey, bibb lettuce, tomato, beef bacon, swiss cheese, mayonnaise
All American Beef Silders
toasted brioche bun, cheedar, pickles, lettuce
* Smoked Pastrami Reuben
marble rye bread, smoked pastrami, swiss cheese, sauerkraut, thousand island dressing

* Tottie Tuna Crossiant

pressed croissant, tuna salad, lettuce, tomato, pesto aioli
Green Goddess Pasta Salad

bowtie pasta, green goddess aioli, basil, zucchini

- ADDITIONS

Classic Caesar Salad
. romine lettuce, parmesan, crouton
Entree Options

M)
ALL PRICING PER PERSON
Glazed Salmon Skewers - $8 * Deviled Eggs - $3
Avo Aioli, pickled cucumber, charred lemon smoked paprika, black garlic, chives
* Black-Eyed Pea Hummus - $5 Blueberry Brie Toast - $5
garden herbs, french bread blueberry pecan preserve, blueberries, chives
©
Mr. Dapper Coffee Mason Jar carafe of
signature or holiday blend Lt lced Tea | Lemonade
$48 (serves 24) ($40 each serves 30 glasses)
\\ 2
*Edison Favorites
*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
N or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions Y
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Stationed Lunch Menus

$24 PER GUEST $33 PER GUEST $44 PER GUEST
Choice of 1 entree Choice of 2 entree Choice of 3 entree
Edison House Salad or Classic Caesar Salad

mixed greens,tomatoes, carrots, croutons

Each Entree is Includes Garlic Butter Toast & Assorted Desserts

* Edison Stone Oven Pizza

Sauce Options: Alfredo, Tomato, Garlic Pesto

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

Fresh Linguine Pasta

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

* Garlic Butter Steak Skewers

Jasmine rice and roasted root vegetable medley

ADDITIONS

romaine lettuce, parmesan, croutons

ALL PRICING PER PERSON

Glazed Salmon Skewers - $8 Roasted Vegetable Platter - $5

tender glazed salmon Oven roasted root vegetables

Roasted Chicken Breast - $7

Fire Roasted Chicken Breast

©

Mr. Dappers Coffee Mason Jar carafe of

.

signature or holiday blend  [&&:3 lced Tea | Lemonade

$48 (serves 24) ($40 each serves 30 glasses)
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*Edison Favorites

*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
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Edison House Salad

greens, cherry tomato, carrots, crouton

* Roasted Chicken Smoked Lamb Chops
gravy,onion verde, pearl onions Butter bean puree, lamb au jus,
roasted potatoes, rainbow carrots purple cabbage
Glazed Salmon * Garlic Butter Strip Steak
crispy black lentils, roasted Jasmine Rice and roasted root vegetables
corn, arugula
) . . .
Braised Chuck Roast Prlm.e R_'b
roasted potatoes, au jus, rainbow carrots
Gno
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Stationed Dinner Menus

$54 PER GUEST $64 PER GUEST $74 PER GUEST

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

SALAD COURSE

Classic Caesar Salad
or

STARTERS

Pick 2 From Our Appetizer Menu

parmesan, croutons, black pepper

ENTREES OF CHOICE

cchi, gravy, rainbow carrots, i .
%ea?f onions Market Price & Service Charge of $50

N

a6 ADDITIONS T

signature or holiday blend il

ALL PRICING PER PERSON

Shrimp Cocktail - $10

minimum order of 25

Lobster Tails - $30

minimum order of 25

Roasted Vegetable Platter - $5

©

Each Entree is Includes Bread Service & Assorted Desserts

Mr. Dappers Coffee Mason Jar carafe of

[8],59 ($40 each serves 30 glasses)
$48 (serves 24)

lced Tea | Lemonade
2

*Edison Favorites

*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 ¥
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ITEMS ARE REPLENISHED FOR 90 MINUTES
$25 PER GUEST $35 PER GUEST $45 PER GUEST
Choice of 4 small bites Choice of 5 small bites Choice of 6 small bites
Black Eyed Pea Hummus * All American Burger Slider
olive oil, garden herbs, toasted bread brioche buns, cheddar, pickels, lettuce
*Creamy Gnocchi Cups Crispy Chicken Slider
. brioche buns, garlic aioli, bread and butter
potato gnocchi, chessey cream sauce pickle, lettuce
Classic Caesar Cups Roasted Vegetable Skewers
romaine, parmesan, croutons, black pepper mushrooms, zucchini, red onion, red/green peppers
Warm Brie Wheels * Grilled and Chilled Shrimp
stone fruit preserve, toast, pecans ® horseradish aloi, charred lemon
*Smoked Chicken Wings Chicken & Vegetable Skewers
Options: Traditional, BBQ, Bufflao, Hot Honey glazed chicken, red onion, red/green peppers
Deviled Eggs * Roasted Beef Crosti
smoked paprika, black garlic, chives goat cheese, caramlized onion jam, fig perserves
Hot Boiled Peanuts Cups .
* P Chef Charcuterie Board
smoke sausage, au jus .
assorted cheese, jams, honey, meats, crackers
Fried Chicken Tenders and bread
o *available for additional fee ****
house aloi dipping sauce
Mr. Dappers Coffee Mason Jar carafe of
signature or holiday blend ($40 each serves 30 glasses)
$48 (serves 24) *Edison Favorites lced Tea | Lemonade
*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 Yy
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