
C A T E R I N G  &  E V E N T S



A B O U T 

Edenopolis provides the personalized touch of a private chef with the 

logistical expertise of a catering company. Chef Richard works with you 

to create your menu, then oversees the production and execution of 

each event. We offer beautiful feasting tables, passed canapes, and on 

site cooking with traditional home cooked recipes. Each winter, chef 

Richard and his partner Eve travel the world researching food and 

culture, as well as catering international events. We love what we do, 

and it is our passion to help people celebrate with food!

W H AT  W E  O F F E R

Private chefs - Our chefs cook in your 

space. Smaller dinner parties. 

Grazing tables - Large displays of food 

and flowers including passed canapes. 

Cocktail hour events.

Main course buffets - Regional comfort 

food cooked freshly on site. lunch or dinner. 

Flowers, rentals, and staffing - We organize 

it all for you from our years of experience.



P R I V A T E  C H E F  E V E N T SP R I V A T E  C H E F  E V E N T S

Smaller dinner parties. All  food is Smaller dinner parties. All  food is 
cooked freshly on site.cooked freshly on site.

Our team of chefs are here to make Our team of chefs are here to make 

your private event truly exeptional. your private event truly exeptional. 

We have a wide variety of chefs with We have a wide variety of chefs with 

different passions and specialities, different passions and specialities, 

and offer everything from birthday and offer everything from birthday 

parties to celebrity events. We have parties to celebrity events. We have 

a a 2.5K event minimum including a a 2.5K event minimum including 

your head chef and cost of food. your head chef and cost of food. 

Additional costs include front of Additional costs include front of 

house staffing like servers andhouse staffing like servers and

bartenders, assistant chefs, rentals, bartenders, assistant chefs, rentals, 

and fresh flower arrangements. Each and fresh flower arrangements. Each 

menu is completely custom andmenu is completely custom and

taylored to meet your specific taylored to meet your specific 

culinary and dietary requirements. culinary and dietary requirements. 



G R A Z I N G  TA B L E S 

Our spreads are perfect for any event, and are completely customizable. 

They always have at least three types of meats, cheeses, vegetables, fruits, 

breads, spreads, dips, canapes, and desserts. We also can pass canapes 

around your space created tableside from your spread for no additional 

cost. Easily pick on our our preset sample menus below or on our website, 

or work with us to create a custom menu by visiting our contact page on 

our website, and following the simple three page custom event form. 

C H E F ’ S  C H O I C E  - $40 per person. We pick the menu depending on 

other events that week and seasonal availablity to reduce costs and prep 

time. Top quality ingredients, something for everyone, and plenty of food.   

C U S T O M  TA B L E  - $45 + per person. Price depends on your menu 

and guest count. Check out our sample menus below for some of our 

favorite past events or feel free to create your own!

Please see on the last page for our terms and conditions, fees, and policies. 



G R A Z I N G  TA B L E  A D D I T I O N S  G R A Z I N G  TA B L E  A D D I T I O N S  -  Depending on -  Depending on 

the occasion,  you may want to add some of  these to your table.the occasion,  you may want to add some of  these to your table.

F L O W E R S  F L O W E R S  -  Start ing at  our $10 per person “chef choice” and -  Start ing at  our $10 per person “chef choice” and 

up depending on your var iet ies and amount.  We offer  f loral  foam up depending on your var iet ies and amount.  We offer  f loral  foam 

instal lat ions,  as wel l  as indiv idual  vases for  your table and space.instal lat ions,  as wel l  as indiv idual  vases for  your table and space.

M A I N  C O U R S E S  M A I N  C O U R S E S  -  You may add more substant ia l  opt ions l ike -  You may add more substant ia l  opt ions l ike 

sandwiches,  roasts,  and hot food for  weddings and s i t  down sandwiches,  roasts,  and hot food for  weddings and s i t  down 

dinners.  $15 -  $30 per person and depending on menu.dinners.  $15 -  $30 per person and depending on menu.

PA S S E D  C A N A P E S  PA S S E D  C A N A P E S  -  We can create smal l  bites table s ide from -  We can create smal l  bites table s ide from 

your menu to be passed around the room for no addit ional  cost . your menu to be passed around the room for no addit ional  cost . 

Passed canapes require addit ional  service staff . Passed canapes require addit ional  service staff . 

F O O D  A R T  +  B R A N D I N G  F O O D  A R T  +  B R A N D I N G  -  Fruit  carvings with a custom logo, -  Fruit  carvings with a custom logo, 

branded sweets l ike cookies or  macaroons,  chocolate or butter branded sweets l ike cookies or  macaroons,  chocolate or butter 

sculptures,  ice towers with seafood, or  anything you can imagine!sculptures,  ice towers with seafood, or  anything you can imagine!



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

We are buffet specialists, and know how to get your party served quickly 

and easily without long lines. Each main course is pre sliced and sauced, 

and every dish is served from behind the table by a staff member to keep 

your line moving. We have a variety of shapes like our mirror buffet, wedge 

buffet, circle, and more which are optimal depending on your guest count 

and venue environment. Although all of our prep is done the day before, 

the final cooking of your food is done freshly on site, ensuring top quality. 

C H E F ’ S  C H O I C E  B U F F E T  - $40 per person. We pick the menu 

depending on other events that week and seasonal availability to reduce 

costs and prep time. You pick two proteins: Fish, chicken, beef, lamb, or 

vegetarian. Includes two main courses, two side dishes, and a salad. Your 

side dishes and salad will correspond to the main dishes and season of 

year. All buffets include 1/2 LB of protein per person of each main course.

C U S T O M  B U F F E T  - $45 + per person. Price depends on your menu 

and guest count. Check out our sample menus below for some of our 

favorite past events or feel free to create your own!



T H E  R E G A L  F E A S T  T H E  R E G A L  F E A S T  -  $60 per person -  $60 per person 

Cheese:  Herb and wine cheese tower,  f loral  goat cheese rol l ,  parmesean.Cheese:  Herb and wine cheese tower,  f loral  goat cheese rol l ,  parmesean.

Prot ien:  Spanish ham leg,  proischutto,  fois  gras terr ine with f ig.  Prot ien:  Spanish ham leg,  proischutto,  fois  gras terr ine with f ig.  

Graze:  Cotten candy and f inger grapes,  dragon fruit ,  tomatoes,  endive, Graze:  Cotten candy and f inger grapes,  dragon fruit ,  tomatoes,  endive, 

white asperagus,  roasted pepper hummus,  pesto,  ol ive tapenade, f ig jam, white asperagus,  roasted pepper hummus,  pesto,  ol ive tapenade, f ig jam, 

butter  sculptures,  bel ini  canape, lobster  salad canape, sourdough breads, butter  sculptures,  bel ini  canape, lobster  salad canape, sourdough breads, 

f ig crackers,  hazelnuts,  apr icots,  macaroons,  pet i t  fours,  chocolate truff les. f ig crackers,  hazelnuts,  apr icots,  macaroons,  pet i t  fours,  chocolate truff les. 

T H E  F O O D I E  T H E  F O O D I E  -  $50 per person -  $50 per person 

Cheese:  Peccorino romano,Cheese:  Peccorino romano, br ie tower with raspberry puree and pistachio.  br ie tower with raspberry puree and pistachio. 

Prot ien:  Pepperoni ,  French meat terr ine,  ter iyaki  salmon w/ seaweed salad.Prot ien:  Pepperoni ,  French meat terr ine,  ter iyaki  salmon w/ seaweed salad.

Graze:  Tzatz ik i ,  hummus,  babaganoush,  chi l i  crunch oi l ,  pesto,  smoked duck Graze:  Tzatz ik i ,  hummus,  babaganoush,  chi l i  crunch oi l ,  pesto,  smoked duck 

breast ,  bibb lettuce leaves,  caprese skewers,  dragon fruit ,  mango, green breast ,  bibb lettuce leaves,  caprese skewers,  dragon fruit ,  mango, green 

grapes,  gooseberr ies,  ra inbow tomatoes and carrots,  watermelon radish, grapes,  gooseberr ies,  ra inbow tomatoes and carrots,  watermelon radish, 

moon cakes,  mochi ,  chocolate brownie tower. moon cakes,  mochi ,  chocolate brownie tower. 

T H E  T R I B E C A  T H E  T R I B E C A  -  $55 per person -  $55 per person 

Cheese:  Br ie with honeycomb and f lowers,  t ruff le tremor with shaved truff lesCheese:  Br ie with honeycomb and f lowers,  t ruff le tremor with shaved truff les . . 

Prot ien:  Prosciutto,  roast  beef with balsamic and onions,  smoked duck.Prot ien:  Prosciutto,  roast  beef with balsamic and onions,  smoked duck.

Graze:  Sourdough breads,  crackers,  grain mustard,  tzatz ik i ,  hummus,  pesto, Graze:  Sourdough breads,  crackers,  grain mustard,  tzatz ik i ,  hummus,  pesto, 

butter  sculptures,  spinach pies,  salmon civ iche,  melon bal ls ,  heir loom butter  sculptures,  spinach pies,  salmon civ iche,  melon bal ls ,  heir loom 

tomatoes,  carrots,  radish,  mixed ol ives,  purple grapes,  blackberr ies,  pet i t tomatoes,  carrots,  radish,  mixed ol ives,  purple grapes,  blackberr ies,  pet i t 

fours,  macaroons.  fours,  macaroons.  

I TA L I A N  F E A S T  I TA L I A N  F E A S T  -  $45 per person- $45 per person
Cheese:  Deconstructed three year parmesan wheel ,  f resh mozzarel la,  r icotta. Cheese:  Deconstructed three year parmesan wheel ,  f resh mozzarel la,  r icotta. 

Meat:  Whole Prosciutto leg carving stat ion,  mortadel la,  pepperoni .Meat:  Whole Prosciutto leg carving stat ion,  mortadel la,  pepperoni .

Graze:  Fi lone,  ol ive sourdough, ol ive oi l  crackers,  Pesto,  ol ive tapenade, Graze:  Fi lone,  ol ive sourdough, ol ive oi l  crackers,  Pesto,  ol ive tapenade, 

white bean salad,  ol ive oi l ,  endive,  tomatoes,  basi l ,  roasted art ichokes, white bean salad,  ol ive oi l ,  endive,  tomatoes,  basi l ,  roasted art ichokes, 

Green and yel low grapes,  f igs,  s l iced melons,  biscott i ,  I ta l ian lemon cake.Green and yel low grapes,  f igs,  s l iced melons,  biscott i ,  I ta l ian lemon cake.

G R A Z I N G  TA B L E  M E N U SG R A Z I N G  TA B L E  M E N U S

Please inquire for  more grazing table set  menus!Please inquire for  more grazing table set  menus!



G R I L L  PA R T Y  G R I L L  PA R T Y  -  $55 per person -  $55 per person 

Mains:  Burgers,  hot dogs,  BBQ chicken,  skirt  steak.Mains:  Burgers,  hot dogs,  BBQ chicken,  skirt  steak.

Sides:   Gri l led seasonal  vegetables,  corn on the cob, watermelon.Sides:   Gri l led seasonal  vegetables,  corn on the cob, watermelon.

Extras:  Br ioche buns and hot dog buns,  ketchup, mustard,  a iol i ,  hot sauce, Extras:  Br ioche buns and hot dog buns,  ketchup, mustard,  a iol i ,  hot sauce, 

butter,  onions,  lettuce,  pickles,  american,  cheddar,  gouda cheese,  grapes, butter,  onions,  lettuce,  pickles,  american,  cheddar,  gouda cheese,  grapes, 

f ruits ,  crudite,  seasonal  f ruit  pies,  guacamole,  green and red salsa,  chips.f ruits ,  crudite,  seasonal  f ruit  pies,  guacamole,  green and red salsa,  chips.

S O U T H E R N  B B Q  S O U T H E R N  B B Q  -  $65 per person -  $65 per person 

Mains:  Slow cooked s l iced br isket,  local  sausages,  pul led pork.  Mains:  Slow cooked s l iced br isket,  local  sausages,  pul led pork.  

S ides:  Cobb salad,  ra inbow vinager based coleslaw, assorted pickles.Sides:  Cobb salad,  ra inbow vinager based coleslaw, assorted pickles.

Extras:  Br ioche buns,  hot dog buns,  BBQ sauce,  hot sauce,  pimento cheese, Extras:  Br ioche buns,  hot dog buns,  BBQ sauce,  hot sauce,  pimento cheese, 

southern biscuits ,  mini  waff les,  maple,  grapes,  peaches,  southern bean southern biscuits ,  mini  waff les,  maple,  grapes,  peaches,  southern bean 

salad,  devi l led eggs,  cornbread, seasonal  f ruit  pies,  whipped cream.salad,  devi l led eggs,  cornbread, seasonal  f ruit  pies,  whipped cream.

T H E  G R E E K  T H E  G R E E K  -  $70 per person -  $70 per person 

Mains:  Whole ceder plank salmon, sous v ide rack of  lamb, chicken kebabs.Mains:  Whole ceder plank salmon, sous v ide rack of  lamb, chicken kebabs.

Sides:  Greek salad,  whole baked potatoes with lemon herb butter.Sides:  Greek salad,  whole baked potatoes with lemon herb butter.

Extras:  Hummus,  ol ives,  stuffed grape leaves,  grapes,  spinach pies,  tzadzik i ,Extras:  Hummus,  ol ives,  stuffed grape leaves,  grapes,  spinach pies,  tzadzik i ,

pita bread, rusk crackers,  sous v ide octopus salad,  gigante bean salad, pita bread, rusk crackers,  sous v ide octopus salad,  gigante bean salad, 

bakleva,  feta cheese,  a lmond shortbread, watermelon,  honeycomb, nuts.bakleva,  feta cheese,  a lmond shortbread, watermelon,  honeycomb, nuts.

S O U T H  A M E R I C A  S O U T H  A M E R I C A  -  $75 per person -  $75 per person 

Mains:  Chori  Pan hot sandwich stat ion,  t ropical  c iv iche,  pul led pork.Mains:  Chori  Pan hot sandwich stat ion,  t ropical  c iv iche,  pul led pork.

Sides:   Fresh guacamole chef stat ion,  hot sauces,  taco shel ls ,  taco f ix ings. Sides:   Fresh guacamole chef stat ion,  hot sauces,  taco shel ls ,  taco f ix ings. 

Extra:  Coj i ta,  queso de Oaxaca,  mixed Cuban pastr ies and breads,  a l fa jores,  Extra:  Coj i ta,  queso de Oaxaca,  mixed Cuban pastr ies and breads,  a l fa jores,  

coconut cake,  salsa,  chips,  mangos,  dragon fruit ,  grapes,  sandwiches de coconut cake,  salsa,  chips,  mangos,  dragon fruit ,  grapes,  sandwiches de 

miga,  tort i l la  de patates,  spinach potato pie,  chi l led shr imp, crab claws.miga,  tort i l la  de patates,  spinach potato pie,  chi l led shr imp, crab claws.

Please inquire for  more menus from around the world! Please inquire for  more menus from around the world! 

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



R E N TA L S  -R E N TA L S  -   We can get anything you need.

We have an exclusive partnership with Party Rental LTD. $500 rental order 

minimum plus tax and delivery ($650). We work with you to confirm an 

accurate list of what you need, and guarantee the correct amount of each 

item. We then get a quote from our rental partner, and they invoice you 

directly. Larger delivery and pickup windows allow for cheaper delivery fees. 

S TA F F I N G  -S TA F F I N G  -   Head chefs, sous chefs, servers, captains. 

We have an exclusive partnership with Top Shelf Staffing. Head chefs and 

FOH captains are $55/hr, sous chefs are $45/hr, and service staff are 

$45/hr. 1-3 head chefs are required depending on how many types of food 

service you have, such as canapes, main courses, and feasting tables. For 

larger events, one FOH captain is required. We reccomend one service staff 

per 20-25 guests depending on the complexity of your event. A $30 gratuity 

is added per staff for all events, and $50 is added per staff for weddings. 

 -N E X T  S T E P S  -N E X T  S T E P S  -  Get a quote today!

It starts with a brief consultation with chef Richard to let him know about 

the occasion, guest count, location, and date. This can be done over the 

phone by appointment or you can fill out our online form. Once the basic 

info has been gathered we talk about your menu then send you a full quote. 

If you have any specific requests, cultural nods, or dietary issues please let 

us know. You can select one of our pre-fix menus and modify them, or create 

your own. Feel free to check out our terms and conditions below or our FAQ 

page for frequently asked questions. Give us a call today to get started!



T E R M S  &  C O N D I T I O N ST E R M S  &  C O N D I T I O N S

Payment schedule: Payment schedule: Deposits/payment schedules depend on the s ize Deposits/payment schedules depend on the s ize 
of  the event,  logist ics,  and init ia l  f inancial  investment required on our of  the event,  logist ics,  and init ia l  f inancial  investment required on our 
part .  Some smal ler  events do not require a deposit  unt i l  three days part .  Some smal ler  events do not require a deposit  unt i l  three days 
before your event,  and some can be a month ahead.before your event,  and some can be a month ahead.

Payment: Payment: You can pay direct ly  through your quickbooks invoice. You can pay direct ly  through your quickbooks invoice. 
We also accept cash or check v ia mai l . We also accept cash or check v ia mai l . 

Administration: Administration: We charge a 5% fee to help cover the costs of We charge a 5% fee to help cover the costs of 
planning your event.  This  can be doing walkthroughs,  ordering planning your event.  This  can be doing walkthroughs,  ordering 
rentals ,  or  coordinat ing staff ing and f lorals .  This  fee also covers rentals ,  or  coordinat ing staff ing and f lorals .  This  fee also covers 
the cost  of  electronic deposits  including credit  cards.the cost  of  electronic deposits  including credit  cards.

Sales tax:Sales tax:  8 .875% NYC sales tax must be charged for  off  premise food  8.875% NYC sales tax must be charged for  off  premise food 
sales with the exception of  pr ivate chef events where food is  cooked sales with the exception of  pr ivate chef events where food is  cooked 
on s i te.  Please let  us know i f  your organizat ion is  tax exempt. on s i te.  Please let  us know i f  your organizat ion is  tax exempt. 

Disposables: Disposables: Biodegradable bamboo forks,  paper plates,  napkins, Biodegradable bamboo forks,  paper plates,  napkins, 
table l iners,  tongs,  and more for  $1 per person.table l iners,  tongs,  and more for  $1 per person.

DeliveryDelivery :  $250 del ivery/restocking fee for  our dr iver  to del iver  to your :  $250 del ivery/restocking fee for  our dr iver  to del iver  to your 
event,  then to pick up our in house rentals ,  bins,  and carts  the day event,  then to pick up our in house rentals ,  bins,  and carts  the day 
after  your event,  br ing them back to our k i tchen,  c lean,  and restock.after  your event,  br ing them back to our k i tchen,  c lean,  and restock.

Data usage: Data usage: We wi l l  use v ideo/images of  food for  social  media.  I f  you We wi l l  use v ideo/images of  food for  social  media.  I f  you 
have an issue with yoursel f  or  your space being f i lmed please tel l  us. have an issue with yoursel f  or  your space being f i lmed please tel l  us. 
We are happy to s ign NDA agreements.We are happy to s ign NDA agreements.

Our guarantee: Our guarantee: We conf i rm that everything l isted on your invoice wi l l We conf i rm that everything l isted on your invoice wi l l 
be del ivered at  the highest qual i ty.  We cannot conf i rm that any phone be del ivered at  the highest qual i ty.  We cannot conf i rm that any phone 
conversat ions or  previous emai ls  wi l l  be considered or remembered conversat ions or  previous emai ls  wi l l  be considered or remembered 
when placeing your food orders.  Please make sure to read your invoice.when placeing your food orders.  Please make sure to read your invoice.

Gratuity: Gratuity: All  staff  have a $30 gratuity  added for  each event,  and $50 Al l  staff  have a $30 gratuity  added for  each event,  and $50 
for  weddings.  I f  your service was exceptional  you may add more to the for  weddings.  I f  your service was exceptional  you may add more to the 
Top Shelf  invoice for  staff  or  your Edenopol is  invoice for  chef Richard.Top Shelf  invoice for  staff  or  your Edenopol is  invoice for  chef Richard.


