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Welcome to Hudson’s Edge!

YOUR FARM TO TABLE EXPERIENCE STARTS HERE.

Bryan Wilson, the Owner and Founder of
Hudson’s Edge, grew up here in central Ohioona
small rural based beef cattle farm. Having the
strong agriculture background, Bryan sought out
tolearn the best culinary skills in the industry.
After completion of high school, Bryan ventured
to the world renowned culinary college known as
the Culinary Institute of Americain Hyde Park,
New York. There he studied under the top chefs
in the world, reflecting the culinary trade.
Hudson’s Edge Cateringbegan in 2014 as asmall
tamily business and has grown by leaps and
bounds each year. Since its beginning Bryan and
the Wilson family have worked to cultivate a farm
to table concept right here at his home base in
central Ohio with the goal of providing high

quality catering close to home.
The name, Hudson’s Edge, comes from the “Hudson” Valley
in which the CIA waslocated. The school was the benchmark
for the foundation the business was built on. The passion that
the Hudson’s staft shows to their guests and clients is always
an “Edge” above the competition. Hudson’s Edge’s facility is
located on the Wilson’s family property in London, Ohio
keeping things close to the farm. We're happy to service

cvents throughout central Ohio and beyond.

If Hudson’s Edge fits the culinary style for vour event, click

here for afree estimate.
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Elegant Occasions. Memorable Events.



https://www.hudsons-edge.com/contact-us
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The most common way to serve vour selections. Allow guests to pick and choose what

they wish to enjoy the day of your event. Don't stress over trying to figure out which
protein cach guest will want as all of our buffets are setup for all items to be enjoyed by
all guests. Pricing shown on the menuis the price per guest for buffet offering. Allitems
onthe buffet must be purchased at your full headcount to ensure plenty of food for

your guests

Jordy Slte Seymee

Keep things classic and have the “butfet” brought to the table. Y our menu selections will be placed in
family style dishes and served family passed style on the guest table. This is a wonderful way to keep
guests seated during vour reception dinner. If vou think you'd like to go this route, always remember
the size of your table, centerpiece, and table head count are all factors into the equation in terms of

logistics for afamily style meal.
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Plated meals are stunning and make your guests feel like a VIP. If you plan to serve more
than one entrée option, then adetailed scating chart is required from the client. The
seating chart must contain the guests selected food option. You will need to plan ahead

andsend out entrée options for your guests to choose on the invitations. A detailed guest

count with entrée optionsis required.

(ot eeiflor. Seyice

Cocktail receptions offer a sophisticated catering style featuring a diverse array of hors
d'ocuvres and finger foods, served in asocial atmosphere. This style encourages guests

tomingle freely, enjoying smallbites and beverages, fostering interaction and

conversation. Cocktail Receptions can offer adiverse selection of food that caterstoa

crowd with different tastes and preferences. This versatile approach suits various

occasions, from corporate gatherings to elegant soirces.

Hudson’s Edge Catering & vents
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PRICEISPER PERSON
BASICPLASTIC $3.50
This package comes with heavy-duty large and small dinner and
appetizer plates, heavy-duty flatware wrapped in a white napkin
with ablack silver paper tie. This package also comes with a clear

plastic 8oz cup for beverages.

UPGRADED PLASTIC $5.05

This package comes with a heavy-duty large and small white
with silver/gold rim dinner and appetizer plate, silver /‘gold heavy
duty flatware wrapped in a white napkin with a silver/gold paper
tie. This package comes with a clear plastic 8oz cup with a silver

goldrimfor beverages.

ECO-FRIENDLY DISPOSABLE OPTION $5.65

Bamboo & Birchwood Plates & Flatware

This package comes with sustainably produced heavy-duty large
and small square bamboo dinner and appetizer plates, all natural
birch wood flatware and white paper napkins. These itemsare all
naturally biodegradable. This package comes with a clear plastic

8oz cup for beverages.

REAL CHINA&FLATWARE -DINNER ONLY $6.93

This package includes everything for basic dinner service needs: Basic
china salad plate & dinner plate, clear glass water goblet, basic linen
napkin, salad fork, dinner fork, knife & spoon - S items per guest.

“Items for cocktail hour & desserts are not included in this package.

This package is only sold as a whole set.

REAL CHINA& FLATWARE - FULL RECEPTION — $9.95

This package includes the following items for an elegant reception: Basic
china appetizer plate, salad plate, dinner plate & dessert plate, clear glass
water goblet, basic linen napkin, salad fork, dinner fork, dessert fork, knife,
& spoon -1titems per guest.

This package is only sold as awhole set.

Hudson’s Edge Catering & Events




COLD BEVERAGES

Beverage Package /1 S1.25
lced Water & lced Tea served in a beverage dispenser for guests to self

SCIve.

Beverage Package 772 S1.73
lced Water, Lemonade & lced Tea served in a beverage dispenser for

guests tosclf serve.

) Beverage Package /3 $2.00

Iced Water pre-poured into water goblets on guest tables with Iced water,
Lemonade & Iced Tea served in a beverage dispenser for guests to self

SCrve.

Pre-Poured Water S1.00O

[ced water pre-poured into water goblets on guests’ tables.

Iced Water Station $1.00

[ced water served inabeverage dispenser for guests to self serve.

Iced Lemonade 51.00
Fresh made Lemonade served in a beverage dispenser for guests to self

SCrve.

Brewed Iced Tea Station 5100
Fresh brewed Ieed Tea served in a beverage dispenser for guests to self

SCrve.

Perfect Mimosa Bar 9375
Fresh orange juice, pincapple juice, and cranberry juice presented in a fun
carafe. Served with fresh assorted scasonal berries that can include

strawberries, blueberries, blackberries, and raspberries.

HOT BEVERAGES

) Coffee Bar Station $2.75

Regular & decaffeinated brewed coffee served hot with assorted

sweeteners & creamer.

ot T'ea Bar 5175
I'resh selection of bagged tea served with hot water, fresh lemon,

sweeteners, andlocal honey.

IHot Chocolate $2.00

Iresh Hot Cocoaserved inastainless steel dispenser.

Hot Chocolate Bar $2.75

Iresh hot cocoa served with whipped cream, holiday sprinkles, chocolate

chips, mini marshmallows, caramel sauce & chocolate sauce.

Hot Apple Cider $2.50

I'resh hotapple cider served in astainless steel dispenser.

ot Apple Cider Bar 53.50
IFresh apple cider served hot with whipped cream, marshmallows,

cinnamon spice, caramel sauce and cinnamon sticks.

Hudson’s Edge Catering & vents




(GINONINA

Blackberry & Brie Crostini @ $2.00

Oven roasted garlic crostini topped with a slice of fresh brie, house

blackberry jamand garnished with fresh micro herbs.

3 Goat Cheese & Blueberry Crostini & $52.00
Oven roasted garlic crostini topped with a citrus goat cheese spread

with blueberry compote.

¥ Honey, Blue Cheese & Fig Crostini @ $52.00
Oven roasted garlic crostini toasted and topped with a fig spread and

blue cheese crumbles, drizzled with local honey.

[Hot Honey Bacon Jam Crostini $52.00

A toasted crostini topped with rich, slow-cooked bacon jam and a hint

of caramelized sweetness garnished with a hot honey drizzle.

Peach & Brie Crostini @ $2.00
Toasted crostini slices topped with creamy Brie, juicy ripe peaches, and
alight drizzle of honey. Finished with a touch of fresh herbs for a sweet

savory bite.

W Pomegranate & Pistachio Goat Cheese Crostini & $2.00
Oven roasted garlic crostini topped with a whipped lemon goat cheese
spread garnished with fresh pomegranate seeds, chopped pistachio

nuts and drizzled with local Dunham Bee Farm honey & garden chives.

# Raspberry & Brie Garlic Crostini @ $52.00
Ovenroasted garlic crostini topped with a slice of brie cheese & topped

witharaspberry puree.
Strawberry Balsamic Crostini @ $2.00

Strawberry balsamic crostini with a thin layer of whipped ricotta, diced

strawberries, balsamic drizzle & garnished with fresh micro basil herbs.

b Chef's Favorite Vegetarian GlutenFree  ($9) Vegan
& @

¥ Holiday Artisan Charcuterie Board 54.25
\ curated sclection of aged cheddar, Asiago, and three-herb
Mediterranean cheese paired with sliced salami and prosciutto. Served
with fresh grapes, seasonal berries, fig jam, house-baked crostini and

candied pecans for the perfect balance of savory and sweet.

Brie & Cranberry Phyllo Cups & 5175
Buttery, flaky phyllo cups filled with creamy Brie and topped with a tart

cranberry compote garnish with chopped chives.

Cheese & Grain Shooter Cup & $1.50
\ssorted cubed cheeses displayed with a mixture of fresh grain crackers
servedinashooter cup.

Cheese & Grain Cracker Display & 5175
\ssorted cubed cheeses displayed with a mixture of fresh grain crackers

servedinadisplay that fits the theme of your event.

Cut Fruit Display e® $3.85

Crisp cantaloupe, pineapple, strawberries, and grapes off the vine served

with seasonal berries built into a display that fits the theme of your event.
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FRUIT + CHEESE, CONTINUED

Cranberry Pecan Pinwheels & SL75
Cranberry chutney, cream cheese chive spread, oven roasted chopped

pecans wrapped ina flour tortillaand cut into bite sized servings.

I'resh Fruit Shooters @@ $2.75
Crisp cantaloupe, pineapple, strawberries, and grapes oft the vine served
with seasonalberries served inashooter cup.

IHoliday Cheese Ball Trio Display Board & $4.00
served with anassortment of crisp bread crackers

Cranberry, pistachio and rosemary cheese ball

Choppedbaconand garden herb cheese ball

[talian garlic cheese ball

9 Honey Drizzled Multi Grain @ 51.25

Multi grain cracker topped with a citrus goat cheese spread & fresh

cucumber, drizzled with honey.

Melon Ball Skewers @ @ 5150
I'resh melons balled and placed on a skewer with fresh blueberries.
) Pincapple & Watermelon Skewers & @ $1.50

Iresh, juicy pineapple and watermelon skewered and lightly dusted with

azesty Tajin scasoning.

B

Roasted Brie & FFig Phyllo Cup @ 517
Creamy bric cheese roasted in aflaky phyllo cup served with fresh herbs.

 Watermelon Cucumber Bites & © ®& $1.25

I'resh watermelon cubed and placed on a pick with cucumber and

garnished with basil oil.

Watermelon & Feta Blackberry Skewers g $1.50
Garden fresh watermelon topped with block feta cheese & fresh garden
blackberries. Garnished withabalsamic reduction glaze.

Whipped Feta& Strawberry Phyllo Cup & S175

IFlakey phyllo crust cup filled with whipped lemon cream cheese feta
spread topped with diced garden strawberries.  Garnished with a

balsamic glaze and fresh micro herbs.

* Chefs Favorite @ Vegetarian @ Gluten Free @ Vegan

1

Cold Spinach & Artichoke Wonton Cups 517

B

Crispy baked wonton cups filled with a crcamy blend of spinach,

artichokes and melted cheese.

b Garden Stuffed Sweet Peppers @@ $2.25
Stutfed with a cream cheese herb filling.
Garden Vegetable Display @ @ S275

Iresh tomatoes, cucumbers, celery, broceoli, & carrots served cold in a
display that best fits the design of your event. Served with a ranch dipping

sauce.
Garden Vegetable Shooter 10 $1.95
Iresh tomatoes, cucumbers, celery, broccoli, & carrots served cold in a
shooter cup. Served with aranch dipping sauce.

<

Greek Hummus Platter @ $3.95

Made from scratch hummus garnished with fresh herbs and olive oil.

Served with fresh nan bread & assorted chopped garden vegetables.

Greek Hummus Shooter @ $3.95

(o8]

Made from scratch hummus garnished with fresh herbs and olive oil.
Served with fresh naan bread & assorted chopped garden vegetables in a

graband go shooter cup.

Mushroom & Feta Tart & $2.00
Caramelized mushrooms baked ina tart crust and topped with feta cheese
and fresh herbs.

Tomato, Basil, Caprese Skewer @@ 5175

Iresh basil, cherry tomato & mozzarella placed on a skewer & drizzled

with a balsamic reduction sauce.

Hudson’s Edge Catering & Events




PROTE

Antipasto Skewers ® $2.2

A colorful medley of marinated olives, cherry tomatoces, fresh mozzarella

and cured meats onto skewers garnished with a drizzle of balsamic glaze.

2./

¥ Candied Bacon @

Thick cut apple wood bacon dusted with fresh spices and roasted with a

oA

B

brown sugar glaze presented ona wooden skewer satay style.

Cold Holiday Cranberry Pecan Chicken Salad Sandwiches  $2.75
House made chicken salad folded with sweet apples, celery, cranberries,

oven roasted pecans, finished on a mini croissant.

8275

Italian Pinwheel
I'resh cut black forest ham, pepperoni, cheddar cheese, Italian dressing,
lettuce, and cucumber rolled in a sriracha and spinach flour tortilla, served

cold.

b Holiday Shrimp Cocktail Display @ S3.
3 F pla)

-
!
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Iresh tiger shrimp displayed on ice served with a citrus cocktail sauce &

fresh cut citrus.

¥ Prosciutto & Fig Canape $2.2,

.

Homemade cheddar walnut cracker topped with a mascarpone filling &
rolled prosciutto.

Roasted Turkey Cranberry Pinwheels $2.95
Sliced oven roasted turkey, garden lettuce, cranberry chutney, fresh

garden herbs wrappedina flour tortillaand cut into bite sized servings.

Shrimp Cocktail Shooters ® 532

Iresh shrimp chilled and served in a shooter glass for guests to grab & go.

DIP STATIONS

Cold Spinach & Artichoke Dip with Pumpernickel Bread @ $2.95
\ creamy, chilled blend of fresh spinach, artichokes and tangy cheeses,

served with slices of pumpernickel bread for dipping.

Dip& Chips Station & 54.75

I'resh house made dips featuring; Guacamole, Chunky House Salsa, and

Roasted Greek Hummus. Served with warm cafe chips.

* Chefs Favorite @ Vegetarian @ Gluten Free Vegan

Tortilla& Mini Pretzel Queso Bar @

I\ o
5375
Warm tortilla & mini pretzels made from scratch, served with warm

queso cheese sauce.

SLIDERS

Black Forest Ham & Cheddar Bite $2.7

.

Whole roasted slice a rich cheddar on a home made parker house roll

served warm. Great fora small get together!

Ham & Turkey Club Slider

\ warm, homemade slider bun with layers of savory ham and roasted

D275
turkey topped with melted Swiss cheese and crisp bacon.

¥ Hawaiian Chicken Slider $2.75
\ warm, homemade slider bun filled with BBQ chicken, provolone
cheese, fresh pineapple salsa mix, topped with a BBQ drizzle.
Warm Oven Roast Turkey & Cranberry Slider 5275
Shaved ovenroasted turkey breast served with afresh cranberry chutney
and melted brie cheese.

Warm Roast Beef & Blue Cheese Cheddar Slider $5.95
Shaved roast beef topped with blue cheese white cheddar spread and

ovenroasted. Served warm with fresh garden chives.

Hudson’s Edge Catering & Events




PROTEINS

Asian Bacon Wrapped Chicken Skewer $2.7

B

Chicken wrapped in bacon roasted on a skewer with fresh pincapple &

glazed Asian BBQ.

) Asian Chicken \Wonton Tacos $2.95
Crispy wonton shells filled with tender, savory Asian-style chicken
topped with fresh cabbage slaw, scallions and a drizzle of tangy-sesame

ginger sauce.

Avocado Blacken Shrimp Cucumber Bite ® 55.25

Our signature blacked shrimp pan seared and placed on top of a cold
cucumber bite with a bed of fresh avocado and micro greens. The canape

is topped with aspicy remoulade sauce.

) Bacon Wrapped Sausages @ 5275

Sausages wrapped in bacon, rolled in brown sugar and baked for a sweet
but savory taste.

) Bacon Wrapped Sweet Potato Bite ® $2.75
Oven roasted sweet potato bite wrapped in a strip on bacon and oven
roasted served warm with abrown sugar glaze.

Buffalo Chicken Dip 5275

Hotbutffalo chicken dip served with fresh pitaand tortilla chips.

3 Chef's Concord Meatballs 5275

House blend meatballs cooked ina concord chili sauce & served warm.

hl
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Chicken Croquette
Shredded chicken rolled in a pimento stuffing, breaded & fried. Served

withasrirachaaioli.

) Decp Fried Chicken Potstickers 5275
Mini chicken pot sticker dumpling filled with garden vegetables deep
fried and served warm. Topped with sweet and sour chili sauce and

garden chives.

* Chef’s Favorite @ Vegetarian @ GlutenFree Vegan

Jerk Pincapple and Shrimp @ $2.95
Tiger shrimp pealed and roasted in a jerk scasoning topped with fresh

cutroasted pincapple wrapped in bacon served on a skewer.

* Mini Chicken & Waftle Skewer $2.95

I'ried chicken placed on top of a flufty warm waftle & drizzled with

maple syrup.

Stuffed Three Cheese Mushrooms & $2.7

B

Plump mushroom caps filled with a rich, creamy blend of three cheeses,
sauteed onions, and savory herbs, baked until golden and bubbling
topped with abuttery panko topping.

CCriepy @ o
Vegetable Spring Rolls-Crispy @ $2.75
Golden fried rolls filled with a savory mix of vegetables. Served with a

sweet chili drizzle and garnished with parsley.

Warm Shrimp & Grits Shooter © $2.9

Creamy stone-ground grits topped with seasoned shrimp and a touch of

971

savory sauce, served warminashooter cup.

Hudson’s Edge Catering & vents




YCRAFTED ROLLS & BISCUITS

The
ME NU

Siter Stcfins

SPECTALTY SALADS

W Soft Rolls & Butter Basket & 51.25

Warm, made from scratch rolls baked fresh the same day, served with

whippedbutter.

Buttermilk Biscuits & 5175

I'luffy, golden-brown biscuits made from scratch with rich buttermilk for a
tender, buttery interior and a delicate, flaky crust served with a whipped

regular butter.

East Coast Cheddar Biscuits & 5175

Made from scratch East coast chive & cheddar biscuits served warm with

whippedbutter.

) Italian Bread Basket & $1.75

Enjoy anassortment of fresh baked artisan rolls, made from scratch cheddar

[talian crisp and made from scratch soft rolls served with whipped butter.

Whipped Cinnamon Butter @@ $0.50

Upgrade vour guest experience and pair our house made whipped

cinnamon sugar butter to any bread offering. Bread notincluded.

SALAL

Green Leaf Salad @ $3.00

Fresh cut salad greens topped with cut tomatoes, sliced cucumbers, and

house made croutons. Served with ranch and Italian dressing.

Green |eaf Salad Bar @

Cut & washed mixed greens served with garden tomatoes, cucumbers &

house made garlic croutons. Served with ranch and Italian dressing.

* Chefs Favorite @ Vegetarian @ Gluten Free Vegan

Antipasto Italian Salad 54.2

A vibrant Italian -inspired salad featuring cured meats, mozzarella cheese
and fresh assorted chopped vegetables otfered with a creamy balsamic or

home style italian dressing on the side.

% Autumn Salad ®

I'resh cut salad greens topped with sliced bacon crumbles, dried

$4.00

cranberries garnished with sliced apples, candied pecans, and feta cheese.

Served with a signature autumn salad dressing and ranch dressing.

Caesar Salad @ 53.50

A

Crisp romaine lettuce, parmesan cheese, house made croutons, drizzled

with Caesar dressing.

Cauliflower Broccoli Salad 53.50
Crunchy cauliflower and fresh broceoli florets tossed with red onions,
sunflower seeds, and raisins finished with a creamy, tangy dressing.

) Citrus Salad with Pomegranate Seeds & 54.25
Iresh mixed salad greens tossed in a made from scratch citrus &
pomegranate vinaigrette dressing topped with fresh citrus, house made
croutons & pomegranate seeds.

¥ Cucumber Parmesan Green Salad @@ S4.75

Iresh salad greens wrapped with long cucumber slices, garnished with

chopped tomato & a parmesan crisp wheel. Served with ranch and Italian

dressing.

Garden Fresh Italian Salad $4.25

Leafy romaine lettuce, tomatoes, red onion, parmesan cheese,
pepperoncini pepper, house made garlic croutons, and black olives. Served
with a house made Italian dressing.

8 Spinach & Strawberry Feta Salad $4.00

Tender baby spinach, topped with juicy ripe strawberries, candied pecans,

red onion, and crumbled feta cheese, offered with a creamy balsamic or

poppy sced dressing on the side.

Hudson’s Edge Catering & vents




BEEF

[talian Mcatballs 95.25
I'resh meatballs rolled by hand and baked in a house made

red sauce.

Asian Beef Stir-Fry 56.95
Tender slices of beet sauteed with crisp bell peppers,
broccoli, snow peas, mushrooms, baby corn and carrots in
asavory terivaki sauce.

Beef Kabobs @ $6.95

Tender cuts of beef marinated in herbs and spices served

onaskewer.

..rl

g 3 Chef's Meat Loaf $6.95

[House blend of locally sourced beef mixed & baked with a
brown sugar glaze served sliced with fresh herbs.
|

. 2 Slow Roasted Beef ®
|9

' Locally sourced beef chuck roast scared & braised for

5695

hoursbefore being sliced & served inabeefau-jus.

Beet Bourguignonne 57.95

A slow-braised beef simmered in a Burgundy red wine

with onions,mushrooms, carrots and herbs.

.’ Smoked Beef Brisket @

Slow cooked tender brisket, sliced against the grain &

0795

served hot.

) Braised Beef Short Ribs $512.95

Beef short ribs braised in a rich tomato and basil sauce and

served fork tender.

Roasted Beef Tenderloin $17.95

Beef tenderloin scasoned & roasted to medium rare, sliced

&served withabeefau-jus. Chefattendant required.

Prime Beef Ribeye $23.99

Slow roasted garlic prime ribeye cooked to medium rare &

sliced to order for guests. Chet attendant required.

* Chefs Favorite @ Vegetarian @ Gluten Free Vegan

The
ME NU

Ciree Seteifions

POULTRY

Asian Chicken Stir-Fry

$5.2

v

Tender slices of chicken sauteed with crisp bell peppers,
broccoli, snow peas, mushrooms, baby corn and carrots in
asavory terivaki sauce.

BBQ Roast Chicken Thigh @ 55.25
Fresh farm raised chicken scasoned in a house made BBQ)
rub, pan scared, and ovenroasted.

¥ Braised Lemon Mushroom Chicken ® 55.25

Chicken thighs pan scared then braised in a mushroom &

onion white wine sauce for deep rich flavor, served with

fresh herbs.

Chicken Kabobs @ 55.25
Tender cuts of chicken marinated in herbs and spices
servedonaskewer.

¥ Chicken Marsala $5.25

\ delicious, classic chicken dish lightly coated chicken

breasts braised with Marsala wine and mushrooms

garnished with fresh herbs.
Grilled Citrus Rosemary Chicken Breast @  $523
Marinated chicken breast grilled and served with fresh

rosemary au-jus.

2
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*l lerb Roasted Chicken Breast @ b
Pan scared with a three herb crust roasted & served in a

chickenaujus for tenderness.

Pulled Chicken
Whole roasted chicken pulled & served with assorted
sauces & made from scratch slider buns.

Chicken Parmesan 55.75

J

I'resh chicken breast seasoned, breaded & fried, served

with ahomemade red sauce with fresh herbs.

Hudson’s Edge Catering & vents




* Chefs Favorite @ Vegetarian
@ GlutenFree Vegan

POULTRY,CONTINUED

The
ME NU

“‘ONTHE SIDE’ SAUCE BAR

Creamy Lemon Butter Chicken @ 55.
Pan scared chicken in a creamy lemon infused sauce,

balanced with garlic and herbs.

Bourbon Street Fair Chicken $6.75
I'resh chicken thighs marinated and grilled with a sweet
bourbon sauce served with steamed white rice.

Chicken Pot Pie Casserole $6.75

\ comforting casserole of tender chicken and garden
vegetables folded into a creamy, savory sauce, topped with

agolden, flaky biscuit crust.

) Parm Raised Tuscan Airline Chicken Breast @ $7.25
Pan seared air-line chicken breast presented with abuttery
spinach & garlic cream sauce topped with fresh herbs.
Turkey Pot Roast 55.25

Slow-roasted turkey breast simmered in a savory herb
homestyle gravy.

Oven Roast Holiday Turkey Breast 56.95
Oven Roast Turkey Breast roasted whole and trimmed
down served warm and sliced. Topped with a house pan

gravy and fresh garden herbs.

Holiday Honey Glazed Ham ® S$4.25

Slow baked ham with alocal honey glaze, sliced & served.

Smoked Pulled Pork @ 93.25

Smoked in-house Boston pork butts, pulled & served with

twoassorted sauces & made from scratch slider buns.

Pork Kabobs @ S3.

2,

,
.

Tender cuts of pork marinated in herbs and spices served
onaskewer.

3 Smoked Pork Tenderloin @ $58.50

Sixteen hour smoked whole pork tenderloin sliced in front
of your guests. Served with both our sweet and tangy BBQ

and our signature smoked hot honey BBQ) sauce.

* Chicken Pan Gravy

’ Buttered Fines Herb Cream Sauce @

’: Lemon Herb Caper Salmon @

ot Honey BBQ Sauce © 50.50
Sweet honey balanced with smoky barbecue spices and a
subtle kick of heat.

Sweet & Tangy BBQ Sauce @ $0.50

Classic barbecue sauce with a harmonious blend of

sweetness, tang, and mild smokiness.

Beef Pan Gravy 51.00
Rich beef jus crafted from roasted beef drippings, reduced
fordeep flavorand asilky finish

Brown Red Wine Mushroom Gravy S1.00O

Earthy mushrooms simmered in a robust brown gravy with
red wine and herbs for depth and balance.

5100
Savory pan gravy made from slow-simmered chicken
drippings and aromatic herbs, finished smooth and full-bodied.
Asiago Cheese Sauce @ S1.50
Creamy, melted Asiago cheese blended into a smooth,
savory sauce withaslightly nutty finish.

$1.50

Silky butter-enriched cream sauce infused with delicate

fines herbes for arefined, aromatic profile.

SEAFOOD

Grilled Atlantic Salmon @ 56.75

4 oz. salmon filet grilled and served in butter sauce with

fresh herbs and roasted tomatoes.

Teriyaki Pan Seared Salmon 56.75

4 oz. salmon filet pan scared and served in an orange zest
teriyaki glaze, garnished with toasted sesame sceds.
5675

Iresh salmon fillet baked and presented with a bright

lemon herb butter sauce and tangy capers.
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The
MENU

Ciree Seteifions

Vegetarian Three Cheese Lasagna @ $5.00

Pasta cooked & layered in red sauce, with zucchini, vellow
’! Cajun Chicken Pasta S4.75 squash &athree cheese blend.

Enjoy a southern hit for any event. Chicken roasted in a

- ) . : Mushroom Stuffed Ravioli & $5.95
Cajun seasoning and placed on top of our signature pasta ’ 595
made with areal three cheese cream sauce. Handmade ravioli stuffed with a mushroom duxelle filling

&tossed inanasiago cheese sauce, served with fresh herbs.

¥ Chicken Alfredo S4.75
Sliced chicken tossed in a penne alfredo pasta topped with Ihree Cheese Stuffed Shells & P595
mozzarellacheese and fresh garden herbs. Large pasta shells stuffed with a three-cheese filling &
baked in a homemade red pasta sauce, served with fresh
Chicken Marinara Penne Pasta S4.75 herbs.
I'resh roasted chicken sliced and served with a rich VEGAN
tomato sauce over abed of penne pasta topped with fresh .
mozzarella cheese. . , . Y \
W Mediterranean Vegan Stack @ $3.25

Meat Lasagna Roasted egg plant, zucchini, yellow squash and fresh garlic

, . - p ssedine sc made red pepper ato sauce garnishe
Pasta cooked & layered in red sauce, seasoned beef, fresh tossed ina house made red pepper tomato sauce garnished

garlic,anda three cheese cream blend. with fresh herbs

1
- Pea & Broccoli Rigatoni 4 54.25

-4 Shrimp Pasta Alfredo

. . . . Rigatoni pasta tossed with broccoli, snow peas, and a ligh
Seasoned shrimp tossed in a penne alfredo pasta topped gatoni pasta tossed with broce peas,anda light
garlicinfused olive oil sauce.

with fresh garden herbs.

Vegan Lasagna I\ 54.25
Layers on a vegan pasta, vegetables and a rich tomato
. sauce baked to perfection.
) Pasta Alfredo & $4.25 }
I'resh cooked pasta noodles tossed in a rich white cheese Tofu Stir Fry $6.95

cream sauce and garnished with fresh herbs. o ) o )
Crispy, golden tofu tossed with fresh vegetables in a

. A Savory soy-ginger sauce.
Pasta Marinara & S4.25 Yy sOy-ging|

Al dente penne PLISRI tossed in a g'dl'll(' marmara saucc \veg‘dn(l‘dU]iﬂ()\\Cl‘(;n()CChi\\'ith 3695

topped with fresh basil. . 7
Pl Pomodoro Sauce

\i‘ . ’])Umc \lla Vodka @ $4.25 Cauliflower gnocchi served in a pomodoro  sauce

, garnished with basil.
Penne pasta tossed in a creamy tomato vodka sauce.

Ttalian Stuffed Vegetarian Peppers & @ S4.75
Colorful and nutritious, Italian stuffed peppers are loaded

with colorful veggies, hearty rice and tossed with tomato

sauce topped with fresh mozzarella.

B Cherstavorite ( Vegerrian (@) Gluentree 8 Vegn Hudson’s Edge Catering & vents




Bacon & Roast Cranberry Brussels Sprouts © $52.00

Pan scared Brussels sprouts oven roasted with fresh

chopped cranberries and crumbled bacon.

Buttered Sweet Corn @ @ S1.75
Sweet corn grilled and then shaved, tossed in butter and

fresh herbs.

Country Style Coleslaw & @ $1.75
I'resh cut cabbage mixed with a house made dressing and
servedonice.

Roasted Broccoli @@ $1.75
Roasted fresh brocceoli mixed with sauteed shallots &

garlic.

Bacon Brussels Sprouts @ $52.00
Pan seared Brussels sprouts oven roasted with fresh garlic

and crumbled bacon.

Country Style Baked Beans e $2.00

Bakedbeans cooked inabrown sugar sauce served hot.

& Steamed Green Beans @@ $2.00
Steamed for a fine crisp & tossed in a garlic butter & sea
salt mix.

Corn Souffle Casserole @ $2.25

.

Creamed sweet corn baked in a fluffy cornmeal casserole
mix.

Garden Roasted Vegetables @@ 52.25

Roasted zucchini, green beans, yellow squash, broccoli &

red peppers.

*(Ihcfsl‘u\oritc @ Vegetarian @ Gluten Free Vegan

¥ Roasted Butternut Squash & Brusscl S

¥ Glazed Citrus Carrots @@ $2.25

Steamed carrots roasted in a citrus buttery glaze served

with fresh herbs.
Maple Glazed Roast Whole Carrots @ $3.25
Garden fresh whole carrots oven roasted with fresh

rosemary and drizzled withamaple butter glaze .

Roasted Broccoli Rabe @ @@ 5225
Oven-roasted broccoli rabe tossed with olive oil, garlic,

onion,and a hint of chili flake.

)
A
~
o

Sprout Medley & @

Roasted butternut squash & Brussel sprout medley with

cranberries and toasted pumpkin seeds.

Roasted Red Peppers & Green Beans O] $52.50
Iresh green beans and sliced red peppers oven roasted
andtossed ina garlic sca salt butter sauce.

Roasted Root Vegetables @@ $52.50

Oven roasted parsnips, butternut squash, red beets &

sweet potatoes.

¥ Roasted Stir Fry Vegetables @ 52.50

\ hearty mix of fresh vegetables, roasted until golden and
tender with a hint of garlic and herbs tossed with a savory
teriyaki sauce.

Roasted Parmesan Asparagus & @ 5275

Fresh from the oven tossed in a butter and sca salt

garnished with shaved parmesan.
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Rosemary & Thyme Rice Pilaf & @ ®

Roasted rice pilaf tossed with fresh herb and citrus juice.

$1.25

Pasta Salad 5150
d @ DLS
Pasta tossed in a homemade Italian dressing with cubed

cclery, onion, fresh parsley & shredded parmesan cheese.

Honey Bourbon Roasted Sweet Potatoes FD 5175

Garden sweet potatoes chopped and oven roasted with a
honey brown sugar glaze & herbs.

# Garlic Smashed Red Skin Potatoes@@ $2.00
% Redskin potatoes smashed with fresh roasted garlic, butter

& scasalt.

4 GarlicIHerb Roasted Potatoes (&46)

Sliced redskin potatoes oven roasted & tossed in a garlic

$2.00

herboil.

@

IHerb Scasoned Dressing $2.2

B

Enjov our holiday staple of fresh bread and garden

vegetable stuffing cooked inabroth.

$2.25
Steamed carrots roasted in a citrus buttery glaze served

with fresh herbs.

Redskin Potato Salad @ @ $2.25

Roasted cubed redskin potatoes tossed ina homemade dill

& scallion mayonnaise sauce.

Sweet Potato Casscrole & $2.25
Sweet potatoes blended ina brown sugar mix topped with

roasted marshmallows.

*(Ihcfsl‘u\nritc @ Vegetarian @ Gluten Free Vegan

e &) )
¥ Mac N-Cheese @ 5250
Chef's favorite side dish — pasta tossed in a homemade

cheese sauce and then baked for arich flavor.

1

¥ Potato Gratin @ ® 2.7

Sliced red skin potatoes layered with a three cheese cream

B

sauce and then baked.

1

Shredded Cheesy Potatoes @ $27

B

Shredded potatoes tossed in a creamy cheese mixture &
baked with corn flakes on top.

Mushroom Truffle Risotto & @ $3.50
Creamy Arborio rice simmered to a silky finish with a
medley of wild mushrooms, shallots and white wine,

enriched with Parmesan and a touch of butter.

Baked Potato Bar @@ $3.45
Baked potatoes served with fresh chives, sour cream,
shredded cheese & whipped butter.
Baked Sweet Potato Bar @@ 53.50
Oven roasted sweet potatoes served with a topping bar
that includes cinnamon brown mini

sugar, sugar,

marshmallows and whipped butter.
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Fudgey Chocolate Brownies &

$2.50
Rich chocolate fudge brownies made from

scratch, topped with powdered sugar.

Key Lime Pie Bars &

Tart and tangy key lime filling layered over a

$2.50

buttery graham cracker crust.

emon Pie Bars &

Tart and tangy lemon filling lavered over a

$2.50

buttery graham cracker crust.

Pecan Pie Bars @ $3.50
Rich, buttery caramel filling with toasted pecans

onashortbread crust.

Peanut Butter Chocolate $3.50
Cheesecake Bar @1

\ mini creamy peanut butter cheesecake, with
chocolate cookie crust, topped with a fresh

whipped cream topping & chocolate drizzle.

Pumpkin Cheesecake $3.50
Marshmallow Bar &
\' mini creamy pumpkin cheesecake, with a
cinnamon graham cracker crust, topped with a
homemade toasted marshmallow and a candied
pecan garnish.
¥ Raspberry Shortbread Bar & $2.50
Buttery  shortbread base with a raspberry

compote, topped with a crispy crumble.

) Pecan Blondies @

Brown sugar, butter and pecans combined to

$2.50

make a chewy & delicious blondie, topped with a
white chocolate drizzle.
¥ Strawberry Lemon Blondies & $2.50
Strawberries, fresh lemon juice and butter
combined to make a chewy & delicious blondie

topped withastrawberry glaze.

* Chefs Favorite @ Vegetarian @ Gluten Free Vegan

" Caramel Apple French Macaron ®

COOKIES *I lot Chocolate French Macaron @ $2.00

Classic Cookies & 51.25
IFlavors include: Chocolate Chunk, Brandy Snaps,
Oatmeal Raisin, Peanut Butter, Shortbread filled

with fruitjam.

HMACARONS

Blueberry French Macaron @ $2.00

Handmade vanilla French sandwich cookie filled with

blucberry buttercream frosting.

$2.00
Handmade vanilla French sandwich cookie filled with

apple flavored buttercream frosting and caramel filling.

Champagne French Macaron ® 52.00
Handmade champagne white FFrench sandwich cookie

filled with vanillabuttercream frosting.

Chocolate French Macaron® $2.00
Handmade chocolate French sandwich cookie filled

with milk chocolate buttercream frosting.

Classic Vanilla French Macaron @ $2.00
IHandmade vanilla French sandwich cookice filled with

silky vanillabuttercream frosting.

Cookies & Cream French Macaron@ $2.00
Handmade chocolate French sandwich cookie filled
with Oreo flavored buttercream frosting, dipped in
white chocolate and sprinkled with crushed Oreo
pieces.

Cranberry French Macaron @Z %200

Classic French macaron filled with a cranberry

jamand vanillabutter cream.

Eggnog Irench Macaron @ @ $2.00
Classic IFrench macaron filled with a eggnog

vanillabutter cream.

Gingerbread French Macaron @ $52.00
Handmade gingerbread French sandwich cookie filled

with cream cheese frosting.

’ Lemon French Macaron @

Handmade chocolate French sandwich cookie filled
with milk chocolate buttercream frosting, dipped in

chocolate and topped with mini marshmallows.

IKey Lime French Macaron ® $2.00
Handmade white French sandwich cookie filled with

vanillabuttereream frosting and lime curd center.

52.00
Handmade white French sandwich cookie filled with
vanillabuttereream frosting and lemon curd center.

Maple Pecan French Macaron @ $52.00
Handmade white French sandwich cookie filled with maple

buttercream frosting.  Drizzled with white chocolate and

sprinkled with chopped pecans.

Nutella I'rench Macaron @ $2.00
Handmade white French sandwich cookie filled with a
Nutella center.

Peppermint I'rench Macaron @ 52.00
Handmade white French sandwich cookic filled with
peppermint spice buttercream filling.  Drizzled with

white chocolate and  sprinked  with  chushed
peppermint pieces.
) Pistachio French Macaron @ 52.00

Handmade white French sandwich cookie filled with
pistachio buttercream frosting. Drizzled with white

chocolate and sprinked with crushed pistachios.

Raspberry I'rench Macaron @ 52.00

IHandmade vanilla French sandwich cookic filled with

raspberry buttercream frosting.

Red Velvet French Macaron @

Handmade chocolate French sandwich cookie filled

52.00
withacream cheese frosting,

S'mores I'rench Macaron 52.00
IHandmade vanilla French sandwich cookie filled with
chocolate buttercream, marshmallow frosting drizzled
with chocolate and sprinkled with graham cracker

crumbs.

Strawberry I'rench Macaron @ $52.00

Handmade vanilla French sandwich cookie filled with

strawberry buttercream frosting,
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CREAM PUFES

Banana Split Cream Puff &
Banana Cream filled cream puff topped with
house made whipped cream topped with a

cherryand chocolate drizzle.

2 Buckeye Cream Puff AR

Hand-piped putfs filled with a peanut butter

51.50

moussc, topped with a dollop of Devil's fudge and
apeanut butter kiss.
Classic Cream Puff & 51.50
Hand-piped mini puffs filled with fresh whipped
cream.

Filling flavors: Vanilla, Chocolate, Berry Infused

Raspberry & Blackberry

) Iot Cocoa Cream Puff @ S1.50

Hand-piped puffs filled with a milk chocolate
ganache, topped with a house-made toasted

marshmallow and a chocolate dollop.

Pistachio Cream Puff &

\ light, airy puff filled with a creamy pistachio

51.50

filling.

Pumpkin Spice Cream Puft @ 51.50

I'resh pumpkin spice cream filling, topped with a

pumpkin spice sugar.

* Chefs Favorite @ Vegetarian @ Gluten Free Vegan

5150 4% Bananas Foster Cupcake @

The

ME N U

CUPCAKES

5250/ $3.50
Fresh banana cake, rum buttercream, caramel

sauce, & briilée banana chip.

Buckeve Cupcake @ $2.50/$3.50
A decadent chocolate cupcake topped with a

whipped peanut butter frosting.

Carrot Cake Cupcake & $52.50/83.50
\ spiced cupcake with cinnamon, ginger and

nutmeg topped with a cream cheese frosting.

¥ Citrus& Ginger Cupcake @ $2.50/ $3.50

I'resh ginger cake that is the perfect balance of
moist and spice, topped with an orange citrus

buttercream.

Devil’s Food Overload
Cupcake &

Homemade Devil's Food cake topped with an

5250/ $53.50
oocey gooey Devil's fudge frosting.

Lemon Buttermilk
Cupcake &

52,50/ 53.50

Moist lemon cake with the perfect hint of zing,
filled with a fresh lemon curd and topped with
lemon curd meringue buttercream, garnished

withablackberry and mint.

’ 3 Lemon Raspberry € JupcakC@ $52.50 /9350

LL.emon cupcake with a raspberry jam frosting

topped witharaspberry.

Old Fashioned Vanilla
Cupcake @

\ light & fluffy cake made with real vanilla,

$2.50/ $3.50

topped with a fresh vanilla buttercream and fresh
berries.

Strawberries & Cream
Cupcake &

5250/ 53.50

Moist strawberry cake using fresh strawberry

purce, topped with a vanilla meringue

buttercream.

Strawberry Dream Cupcake @ $2.50 /9350
A rich  chocolate  cupcake  topped  with a
strawberry jam whipped frosting. Garnished

withafresh strawberry slice.

FRY PIES

Fry Pies & 5350
Golden flaky pastries filled with vour choice of
sweet fruit filling, fried to perfection for a warm

indulgent treat.

Ilavors include: Apple, Blackberry, Blucberry,

Cherry, Raspberry and Peach.

S

DELUXE DESSERT BAR

Pick three (3) of any dessert item and

flavor. This is a great option for large

dessert bars at weddings and larger
events. Large cupcakes are not offered

in this dessert bar package.

100 guests minimum.
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Banana Shooter & $53.50

Creamy banana pudding, crunchy wafer bits and
tluffy whipped topping in a shooter cup.

8 Blackberry Cheesecake Shooter & 8350
Graham cracker crust layered with your choice
of blackberry compote and a cheesecake mousse

filling.

Brown Butter Blondie Shooter & 52.50

Pecan blondies layered between salted caramel
cream and brown butter cream.
¥ Buckeye Shooter @

Oreo crumbles layered with a peanut butter

$3.50

cream, topped with achocolate mousse.

Raspberry Cheesecake Shooter @ $3.50

Graham cracker crust layered with vour choice
of raspberry compote and a cheesecake mousse

filling.

& Lemon Meringue Pie Shooter & $3.50
Fresh lemon curd prepared with hand squeezed
lemon juice, topped with toasted marshmallow
meringue.

Pincapple Shooter @ $3.50

Sweet cake, whipped cream and fresh diced

pineapple layered ina shooter cup.

* Chefs Favorite @ Vegetarian @ Gluten Free Vegan

* Strawberry Supreme Shooter @

* Key Lime Mini Tart @

Pretzel Shooter @ $3.50

Chocolate mousse layered with crunchy pretzels

and whipped cream, drizzled with chocolate.

Strawberry Cheesecake Shooter @ $3.50
Graham cracker crust layered with your choice
of strawberry compote and a cheesecake mousse
filling.

Strawberry Shortcake Shooter @ $3.50
I'resh strawberries and fresh whipped cream,

lavered with buttery shortbread picces.

53.50
Strawberry pound cake layered with arich cream
cheese filling, strawberry pic filling topped with

whipped cream and afresh strawberry.

Tiramisu Shooter & $5.50
Espresso  soaked cake layered between a
mascarpone cream and cocoa powder dusting,.

Excluded from Deluxe Dessert Bar.

Apple Crumb Mini Tart @ $53.50
Shortbread crust, spiced apple filling topped with

asweet, cinnamon crumble.

Banana Cream Tart & $53.50
A buttery flaky tart shell filled with banana
cream topped with a banana slice and a laver of
whipped cream.

Chocolate Ganache Mini Tart & 5350
Chocolate crust, filled with a rich chocolate
ganache, topped with toasted meringue.
Coconut Cream Tart & $53.50
A buttery flaky tart shell with filled coconut
cream topped with alayer of whipped cream and

coconut flakes.

$3.50

Graham cracker crust, lime custard, topped with

fresh whipped cream.

’Lcm(m Meringue Mini Tart @

* Scasonal Fruit Mini Tart &

53.50
Fresh lemon custard, buttery shortbread crust,

topped with toasted meringue.

Peanut Butter Chocolate
Mini Tart @ [

Chocolate buttery crust, peanut butter mousse,

53.50

topped with fresh whipped eream and chocolate

shavings.

$3.50
Buttery crust, vanilla pastry cream, topped with
scasonal fresh fruit and finished with an apricot
glaze.

Smore’s Mini Tart & 93.50

Graham cracker buttery crust, chocolate mousse

filling, topped with a toasted marshmallow.

[us e

4ftIndoor Smores Bar@  $175.00

Great for smores lovers and as a late night
snack! This package includes Sterno fire on
lava rocks, assorted chocolate bars, fresh
graham cracker bars, fluffy marshmallows,

and small wooden rods.

Feeds up to 60 guests.
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SERVICE

Hudson’s Edge is happy to offer a variety of common garnishes, juices, sodas and more to help make your bar

planning stress-free. Itemsare priced based on common sizes and listed below.

GARNISHES

Fresh Lemons - 2 1bs. (6x lemons) S11.98

I'resh Limes -2 1bs. (10x limes $9.08
Fresh Navel Oranges - 4 Ibs. $12.58
10X 0ranges |

Maraschino Cherries 58.38
160z jar

Master of Mixers Margarita Salt 56.98

‘8oz.tub

$4.98

Indian Summer Apple Juice (641l oz.

Occean Spray ( ,‘mnbu‘l"\'.l uice (64 1l.0z.) $6.98

Minute Maid Fruit Punch (59 f1. oz.) $4.38
1007 Grape Juice (64 1. 0z.) 55.98
Pineapple Juice (64 1. oz.) 5918

Pom Brand Pomegranate Juice (161l oz.) $7.78

Pulp Free 1007 Orange Juice (591l oz.)

MIXERS

57.78

Rose Brand Grenadine Syrup $10.98
n2fl.oz.

Simple Syrup (127 oz. bottle $59.98
Mr.& Mrs. T Margarita Mix 517.98
1751, non-alcoholic

Mr. & Mrs. T Sweet & Sour Mix (11 $13.908
Canada Dry Tonic Water (6 pack, 513.98
10fl. oz.bottles

Canada Dry Club Soda (6 pack, $13.98

101l.oz.bottles

Coke (1xflat, 35x cans)

Diet Coke (1x flat, 35x cans’
Coke Zero (1xflat, 35x cans’
Sprite (1xflat, 35x cans
Sprite Zero (1x flat, 35x cans
7 Up(ixflat, 35x cans.

Pepsi (1xflat, 35x cans

Diet Pepsi (1xflat, 35x cans

Mountain Dew (1x flat, 35x cans’

Diet Mountain Dew (1x flat, 35x cans |

Dr. Pepper (1xflat, 35x cans)

Diet Dr. Pepper (1xflat, 35x cans
Sunkist Orange ( 1x flat, 35x cans’
A&W Root Beer (1x flat, 35x cans

Canada Dry Ginger Ale (24 pack

$535.56
$35.56

83556

MISC.

lce, large 20 Ib. bags

$10.00

SERVICES

Champagne Pour
£

5100 per person

Additional charges may apply for specialty services

such as: champagne tower, rented beverage

dispenscrs, real glassware or specialty

plasticware.

Hudson’s Edge Catering & vents




ﬁﬂudson’s Edge

CATERING & EVENTS, LLC

Elegant Occasions. Memorable Events.

Visit our website for more information.

Follow us on social media.

0 @hudsonsedgecatering

‘@hudsons_edge

Bovking [ocess

)

www.hudsons-edge.com/contact-us

3121 Spring Valley Rd. London, OH 43140
740.617.2033

www.hudsons-edge.com

Stylized photography by: Ashleigh Grzybowski Photography, Brookmade Photography
& Sierra Elizabeth Photography
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	CATERING MENU
	Holiday
	Welcome to Hudson’s Edge!
	YOUR FARM TO TABLE EXPERIENCE STARTS HERE.
	The name, Hudson’s Edge, comes from the “Hudson” Valley in which the CIA was located. The school was the benchmark  for the foundation the business was built on. The passion that the Hudson’s staff shows to their guests and clients is always an “Edge” above the competition. Hudson’s Edge’s facility is located on the Wilson’s family property in London, Ohio keeping things close to the farm. We're happy to service events throughout central Ohio and beyond.
	If Hudson’s Edge fits the culinary style for your event, click here for a free estimate.
	Get Started


	Elegant Occasions.  Memorable Events.
	The

	SERVICE
	Choose Your Service Style
	Buffet Style Service
	Family Style Service
	Plated Meal Service
	Cocktail Reception Service

	The

	TABLE SETTINGS
	China and Flatware
	*PRICE IS PER PERSON
	Clear & Silver
	Black & White

	BASIC PLASTIC
	$3.50
	This package comes with heavy-duty large and small dinner and appetizer plates, heavy-duty flatware wrapped in a white napkin with a black/silver paper tie. This package also comes with a clear plastic 8oz cup for beverages.
	White & Silver
	White & Gold

	UPGRADED PLASTIC
	$5.65
	This package comes with a heavy-duty large and small white with silver/gold rim dinner and appetizer plate, silver/gold heavy duty flatware wrapped in a white napkin with a silver/gold paper tie. This package comes with a clear plastic 8oz cup with a silver/ gold rim for beverages.

	ECO-FRIENDLY DISPOSABLE OPTION
	$5.65
	Bamboo & Birchwood Plates & Flatware
	This package comes with sustainably produced heavy-duty large and small square bamboo dinner and appetizer plates, all natural birch wood flatware and white paper napkins. These items are all naturally biodegradable. This package comes with a clear plastic 8oz cup for beverages.

	REAL CHINA & FLATWARE  - DINNER ONLY
	$6.95

	REAL CHINA & FLATWARE  - FULL RECEPTION
	$9.95
	Hudson’s Edge Catering & Events


	The

	MENU
	Beverage Selections
	COLD BEVERAGES
	HOT BEVERAGES
	Beverage Package #1
	$1.25
	Coffee Bar Station
	$2.75
	Beverage Package #2
	$1.75
	Hot Tea Bar
	$1.75
	Beverage Package #3
	$2.00
	Pre-Poured Water
	$1.00
	Iced Water Station
	$1.00
	Iced Lemonade
	$1.00
	Brewed Iced Tea Station
	$1.00
	Perfect Mimosa Bar
	$3.75
	Hot Chocolate
	$2.00
	Hot Chocolate Bar
	$2.75
	Hot Apple Cider
	$2.50
	Hot Apple Cider Bar
	$3.50
	Hudson’s Edge Catering & Events


	The

	MENU
	Cold Appetizer Selections
	CROSTINIS
	Blackberry & Brie Crostini
	$2.00
	Oven roasted garlic crostini topped with a slice of fresh brie, house blackberry jam and garnished with fresh micro herbs.

	Goat Cheese & Blueberry Crostini
	$2.00
	Oven roasted garlic crostini topped with a citrus goat cheese spread with blueberry compote.

	Honey, Blue Cheese & Fig Crostini
	$2.00
	Oven roasted garlic crostini toasted and topped with a fig spread and blue cheese crumbles, drizzled with local honey.

	Hot Honey Bacon Jam Crostini
	$2.00
	A toasted crostini topped with rich, slow-cooked bacon jam and a hint of caramelized sweetness garnished with a hot honey drizzle.

	Peach & Brie Crostini
	$2.00
	Toasted crostini slices topped with creamy Brie, juicy ripe peaches, and a light drizzle of honey. Finished with a touch of fresh herbs for a sweet-savory bite.

	Pomegranate & Pistachio Goat Cheese Crostini
	$2.00
	Oven roasted garlic crostini topped with a whipped lemon goat cheese spread garnished with fresh pomegranate seeds, chopped pistachio nuts and drizzled with local Dunham Bee Farm honey & garden chives.

	Raspberry & Brie Garlic Crostini
	$2.00
	Oven roasted garlic crostini topped with a slice of brie cheese & topped with a raspberry puree.

	Strawberry Balsamic Crostini
	$2.00
	Strawberry balsamic crostini with a thin layer of whipped ricotta, diced strawberries, balsamic drizzle & garnished with fresh micro basil herbs.


	FRUIT + CHEESE
	$4.25
	Holiday Artisan Charcuterie Board
	A curated selection of aged cheddar, Asiago, and three-herb Mediterranean cheese paired with sliced salami and prosciutto.  Served with fresh grapes, seasonal berries, fig jam, house-baked crostini and candied pecans for the perfect balance of savory and sweet.

	Brie & Cranberry Phyllo Cups
	$1.75
	Buttery, flaky phyllo cups filled with creamy Brie and topped with a tart cranberry compote garnish with chopped chives.

	Cheese & Grain Shooter Cup
	$1.50
	Assorted cubed cheeses displayed with a mixture of fresh grain crackers served in a shooter cup.

	Cheese & Grain Cracker Display
	$1.75
	Assorted cubed cheeses displayed with a mixture of fresh grain crackers served in a display that fits the theme of your event.

	Cut Fruit Display
	$3.85
	Crisp cantaloupe, pineapple, strawberries, and grapes off the vine served with seasonal berries built into a display that fits the theme of your event.
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	The

	MENU
	Cold Appetizer Selections
	FRUIT + CHEESE, CONTINUED
	Cranberry Pecan Pinwheels
	$1.75
	Cranberry chutney, cream cheese chive spread, oven roasted chopped pecans wrapped in a flour tortilla and cut into bite sized servings .

	Fresh Fruit Shooters
	$2.75
	Crisp cantaloupe, pineapple, strawberries, and grapes off the vine served with seasonal berries served in a shooter cup.

	Holiday Cheese Ball Trio Display Board
	$4.00
	served with an assortment of crisp bread crackers Cranberry, pistachio and rosemary cheese ball Chopped bacon and garden herb cheese ball Italian garlic cheese ball

	Honey Drizzled Multi Grain
	$1.25
	Multi grain cracker topped with a citrus goat cheese spread & fresh cucumber, drizzled with honey.


	GARDEN VEGETABLE
	Cold Spinach & Artichoke Wonton Cups
	$1.75
	Crispy baked wonton cups filled with a creamy blend of spinach, artichokes and melted cheese.

	Garden Stuffed Sweet Peppers
	$2.25
	Stuffed with a cream cheese herb filling.

	Melon Ball Skewers
	$1.50
	Fresh melons balled and placed on a skewer with fresh blueberries.

	Pineapple & Watermelon Skewers
	Fresh, juicy pineapple and watermelon skewered and lightly dusted with a zesty Tajin seasoning.

	$1.50
	Roasted Brie & Fig Phyllo Cup
	$1.75
	Creamy brie cheese roasted in a flaky phyllo cup served with fresh herbs.

	Watermelon Cucumber Bites
	$1.25
	Fresh watermelon cubed and placed on a pick with cucumber and garnished with basil oil.

	Watermelon & Feta Blackberry Skewers
	$1.50
	Garden fresh watermelon topped with block feta cheese & fresh garden blackberries.  Garnished with a balsamic reduction glaze.

	Whipped Feta & Strawberry Phyllo Cup
	$1.75
	Flakey phyllo crust cup filled with whipped lemon cream cheese feta spread topped with diced garden strawberries.  Garnished with a balsamic glaze and fresh micro herbs.

	Garden Vegetable Display
	$2.75
	Fresh tomatoes, cucumbers, celery, broccoli, & carrots served cold in a display that best fits the design of your event. Served with a ranch dipping sauce.

	Garden Vegetable Shooter
	$1.95
	Fresh tomatoes, cucumbers, celery, broccoli, & carrots served cold in a shooter cup. Served with a ranch dipping sauce.

	Greek Hummus Platter
	$3.95
	Made from scratch hummus garnished with fresh herbs and olive oil.  Served with fresh nan bread & assorted chopped garden vegetables.

	Greek Hummus Shooter
	$3.95
	Made from scratch hummus garnished with fresh herbs and olive oil. Served with fresh naan bread & assorted chopped garden vegetables in a grab and go shooter cup.

	Mushroom & Feta Tart
	$2.00
	Caramelized mushrooms baked in a tart crust and topped with feta cheese and fresh herbs.

	Tomato, Basil, Caprese Skewer
	$1.75
	Fresh basil, cherry tomato & mozzarella placed on a skewer & drizzled with a balsamic reduction sauce.
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	MENU
	MoreAppetizer Selections
	PROTEINS
	Antipasto Skewers
	$2.25
	A colorful medley of marinated olives, cherry tomatoes, fresh mozzarella and cured meats onto skewers garnished with a drizzle of balsamic glaze.

	Candied Bacon
	$2.75
	Thick cut apple wood bacon dusted with fresh spices and roasted with a brown sugar glaze presented on a wooden skewer satay style.

	$2.75
	Cold Holiday Cranberry Pecan Chicken Salad Sandwiches
	House made chicken salad folded with sweet apples, celery, cranberries, oven roasted pecans, finished on a mini croissant.

	Italian Pinwheel
	$2.75
	Fresh cut black forest ham, pepperoni, cheddar cheese, Italian dressing, lettuce, and cucumber rolled in a sriracha and spinach flour tortilla, served cold.

	$3.25
	Holiday Shrimp Cocktail Display
	Fresh tiger shrimp displayed on ice served with a citrus cocktail sauce & fresh cut citrus.

	Tortilla & Mini Pretzel Queso Bar
	$3.75
	Warm tortilla & mini pretzels made from scratch, served with warm queso cheese sauce.

	Prosciutto & Fig Canape
	$2.25
	Homemade cheddar walnut cracker topped with a mascarpone filling & rolled prosciutto.

	Roasted Turkey Cranberry Pinwheels
	$2.95
	Sliced oven roasted turkey, garden lettuce, cranberry chutney, fresh garden herbs wrapped in a flour tortilla and cut into bite sized servings.

	Shrimp Cocktail Shooters
	$3.25
	Fresh shrimp chilled and served in a shooter glass for guests to grab & go.


	DIP STATIONS
	SLIDERS
	Black Forest Ham & Cheddar Bite
	$2.75
	Whole roasted slice a rich cheddar on a home made parker house roll served warm. Great for a small get together!

	Ham & Turkey Club Slider
	$2.75
	A warm, homemade slider bun with layers of savory ham and roasted turkey topped with melted Swiss cheese and crisp bacon.

	Hawaiian Chicken Slider
	$2.75
	A warm, homemade slider bun filled with BBQ chicken, provolone cheese, fresh pineapple salsa mix, topped with a BBQ drizzle.

	$2.95
	Cold Spinach & Artichoke Dip with Pumpernickel Bread
	A creamy, chilled blend of fresh spinach, artichokes and tangy cheeses, served with slices of pumpernickel bread for dipping.

	Warm Oven Roast Turkey & Cranberry Slider
	$2.75
	Shaved oven roasted turkey breast served with a fresh cranberry chutney and melted brie cheese.

	Dip & Chips Station
	$4.75
	Fresh house made dips featuring; Guacamole, Chunky House Salsa, and Roasted Greek Hummus. Served with warm cafe chips.

	Warm Roast Beef & Blue Cheese Cheddar Slider
	$5.95
	Shaved roast beef topped with blue cheese white cheddar spread and oven roasted. Served warm with fresh garden chives.
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	Hot Appetizer Selections
	PROTEINS
	Asian Bacon Wrapped Chicken Skewer
	$2.75
	Chicken wrapped in bacon roasted on a skewer with fresh pineapple & glazed Asian BBQ.

	Asian Chicken Wonton Tacos
	Crispy wonton shells filled with tender, savory Asian-style chicken topped with fresh cabbage slaw, scallions and a drizzle of tangy-sesame ginger sauce.

	$2.95
	Avocado Blacken Shrimp Cucumber Bite
	$5.25
	Our signature blacked shrimp pan seared and placed on top of a cold cucumber bite with a bed of fresh avocado and micro greens. The canape is topped with a spicy remoulade sauce.

	Bacon Wrapped Sausages
	$2.75
	Sausages wrapped in bacon, rolled in brown sugar and baked for a sweet but savory taste.

	Bacon Wrapped Sweet Potato Bite
	$2.75
	Oven roasted sweet potato bite wrapped in a strip on bacon and oven roasted served warm with a brown sugar glaze.

	Buffalo Chicken Dip
	$2.75
	Hot buffalo chicken dip served with fresh pita and tortilla chips.

	Jerk Pineapple and Shrimp
	$2.95
	Tiger shrimp pealed and roasted in a jerk seasoning topped with fresh cut roasted pineapple wrapped in bacon served on a skewer.

	$2.95
	Mini Chicken & Waffle Skewer
	Fried chicken placed on top of a fluffy warm waffle & drizzled with maple syrup.

	$2.75
	Chef’s Concord Meatballs
	House blend meatballs cooked in a concord chili sauce & served warm.

	Chicken Croquette
	$2.75
	Shredded chicken rolled in a pimento stuffing, breaded & fried. Served with a sriracha aioli.

	Deep Fried Chicken Potstickers
	$2.75
	Mini chicken pot sticker dumpling filled with garden vegetables deep fried and served warm. Topped with sweet and sour chili sauce and garden chives.

	Stuffed Three Cheese Mushrooms
	Plump mushroom caps filled with a rich, creamy blend of three cheeses, sauteed onions, and savory herbs, baked until golden and bubbling topped with a buttery panko topping.

	$2.75
	Vegetable Spring Rolls-Crispy
	Golden fried rolls filled with a savory mix of vegetables. Served with a sweet chili drizzle and garnished with parsley.

	$2.75
	Warm Shrimp & Grits Shooter
	Creamy stone-ground grits topped with seasoned shrimp and a touch of savory sauce, served warm in a shooter cup.

	$2.95
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	MENU
	Starter Selections
	HANDCRAFTED ROLLS & BISCUITS
	SPECIALTY SALADS
	Soft Rolls & Butter Basket
	$1.25
	Warm, made from scratch rolls baked fresh the same day, served with whipped butter.

	Buttermilk Biscuits
	Fluffy, golden-brown biscuits made from scratch with rich buttermilk for a tender, buttery interior and a delicate, flaky crust served with a whipped regular butter.

	$1.75
	East Coast Cheddar Biscuits
	$1.75
	Made from scratch East coast chive & cheddar biscuits served warm with whipped butter.

	Italian Bread Basket
	$1.75
	Enjoy an assortment of fresh baked artisan rolls, made from scratch cheddar Italian crisp and made from scratch soft rolls served with whipped butter.

	Antipasto Italian Salad
	$4.25
	A vibrant Italian -inspired salad featuring cured meats, mozzarella cheese and fresh assorted chopped vegetables offered with a creamy balsamic or home style italian dressing on the side.

	Autumn Salad
	$4.00
	Fresh cut salad greens topped with sliced bacon crumbles, dried cranberries garnished with sliced apples, candied pecans, and feta cheese. Served with a signature autumn salad dressing and ranch dressing.

	Caesar Salad
	$3.50
	Crisp romaine lettuce, parmesan cheese, house made croutons, drizzled with Caesar dressing.

	Cauliflower Broccoli Salad
	$3.50
	Whipped Cinnamon Butter
	$0.50
	Upgrade your guest experience and pair our house made whipped cinnamon sugar butter to any bread offering.  Bread not included.


	SALADS
	Crunchy cauliflower and fresh broccoli florets tossed with red onions, sunflower seeds, and raisins finished with a creamy, tangy dressing.
	Citrus Salad with Pomegranate Seeds
	$4.25
	Fresh mixed salad greens tossed in a made from scratch citrus & pomegranate vinaigrette dressing topped with fresh citrus, house made croutons & pomegranate seeds.

	Green Leaf Salad
	$3.00
	Fresh cut salad greens topped with cut tomatoes, sliced cucumbers, and house made croutons. Served with ranch and Italian dressing.

	Green Leaf Salad Bar
	$3.25
	Cut & washed mixed greens served with garden tomatoes, cucumbers & house made garlic croutons.  Served with ranch and Italian dressing.

	Cucumber Parmesan Green Salad
	$4.75
	Fresh salad greens wrapped with long cucumber slices, garnished with chopped tomato & a parmesan crisp wheel. Served with ranch and Italian dressing.

	Garden Fresh Italian Salad
	$4.25
	Leafy romaine lettuce, tomatoes, red onion, parmesan cheese, pepperoncini pepper, house made garlic croutons, and black olives. Served with a house made Italian dressing.

	Spinach & Strawberry Feta Salad
	Tender baby spinach, topped with juicy ripe strawberries, candied pecans, red onion, and crumbled feta cheese, offered with a creamy balsamic or poppy seed dressing on the side.

	$4.00
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	Entree Selections
	BEEF
	POULTRY
	Italian Meatballs
	$5.25
	Fresh meatballs rolled by hand and baked in a house made red sauce.

	Asian Chicken Stir-Fry
	$5.25
	Tender slices of chicken sauteed with crisp bell peppers, broccoli, snow peas, mushrooms, baby corn and carrots in a savory teriyaki sauce.

	Asian Beef Stir-Fry
	$6.95
	BBQ Roast Chicken Thigh
	$5.25
	Fresh farm raised chicken seasoned in a house made BBQ rub, pan seared, and oven roasted.
	Tender slices of beef sauteed with crisp bell peppers, broccoli, snow peas, mushrooms, baby corn and carrots in a savory teriyaki sauce.

	Beef Kabobs
	$6.95
	Tender cuts of beef marinated in herbs and spices served on a skewer.

	Braised Lemon Mushroom Chicken
	$5.25
	Chicken thighs pan seared then braised in a mushroom & onion white wine sauce for deep rich flavor, served with fresh herbs.

	Chef's Meat Loaf
	$6.95
	House blend of locally sourced beef mixed & baked with a brown sugar glaze served sliced with fresh herbs.

	Chicken Kabobs
	$5.25
	Tender cuts of chicken marinated in herbs and spices served on a skewer.

	Slow Roasted Beef
	$6.95
	Locally sourced beef chuck roast seared & braised for hours before being sliced & served in a beef au-jus.

	Chicken Marsala
	$5.25
	A delicious, classic chicken dish lightly coated chicken breasts braised with Marsala wine and mushrooms garnished with fresh herbs.

	Beef Bourguignonne
	$7.95
	A slow-braised beef simmered in a Burgundy red wine with onions,mushrooms, carrots and herbs.

	Grilled Citrus Rosemary Chicken Breast
	$5.25
	Marinated chicken breast grilled and served with fresh rosemary au-jus.

	Smoked Beef Brisket
	$7.95
	Slow cooked tender brisket, sliced against the grain & served hot.

	Herb Roasted Chicken Breast
	$5.25
	Pan seared with a three herb crust roasted & served in a chicken au-jus for tenderness.

	Braised Beef Short Ribs
	$12.95
	Beef short ribs braised in a rich tomato and basil sauce and served fork tender.

	$5.25
	Pulled Chicken
	Roasted Beef Tenderloin
	$17.95
	Beef tenderloin seasoned & roasted to medium rare, sliced & served with a beef au-jus. Chef attendant required.
	Whole roasted chicken pulled & served with assorted sauces & made from scratch slider buns.

	Chicken Parmesan
	$5.75
	Fresh chicken breast seasoned, breaded & fried, served with a homemade red sauce with fresh herbs.

	Prime Beef Ribeye
	$23.99
	Slow roasted garlic prime ribeye cooked to medium rare & sliced to order for guests. Chef attendant required.
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	Entree Selections
	POULTRY, CONTINUED
	“ON THE SIDE’ SAUCE BAR
	Creamy Lemon Butter Chicken
	$5.75
	Pan seared chicken in a creamy lemon infused sauce, balanced with garlic and herbs.

	Hot Honey BBQ Sauce
	$0.50
	Sweet honey balanced with smoky barbecue spices and a subtle kick of heat.

	Bourbon Street Fair Chicken
	$6.75
	Fresh chicken thighs marinated and grilled with a sweet bourbon sauce served with steamed white rice.

	Sweet & Tangy BBQ Sauce
	$0.50
	Classic barbecue sauce with a harmonious blend of sweetness, tang, and mild smokiness.

	Chicken Pot Pie Casserole
	$6.75
	A comforting casserole of tender chicken and garden vegetables folded into a creamy, savory sauce, topped with a golden, flaky biscuit crust.

	Beef Pan Gravy
	$1.00
	Rich beef jus crafted from roasted beef drippings, reduced for deep flavor and a silky finish

	$1.00
	Brown Red Wine Mushroom Gravy
	Earthy mushrooms simmered in a robust brown gravy with red wine and herbs for depth and balance.

	$7.25
	Farm Raised Tuscan Airline Chicken Breast
	Pan seared air-line chicken breast presented with a buttery spinach & garlic cream sauce topped with fresh herbs.

	Chicken Pan Gravy
	$1.00
	Savory pan gravy made from slow-simmered chicken drippings and aromatic herbs, finished smooth and full-bodied.

	$5.25
	Turkey Pot Roast
	Slow-roasted turkey breast simmered in a savory herb homestyle gravy.

	Asiago Cheese Sauce
	$1.50
	Creamy, melted Asiago cheese blended into a smooth, savory sauce with a slightly nutty finish.

	Oven Roast Holiday Turkey Breast
	$6.95
	Oven Roast Turkey Breast roasted whole and trimmed down served warm and sliced. Topped with a house pan gravy and fresh garden herbs.

	Buttered Fines Herb Cream Sauce
	$1.50
	Silky butter-enriched cream sauce infused with delicate fines herbes for a refined, aromatic profile.


	PORK
	Holiday Honey Glazed Ham
	$4.25
	Slow baked ham with a local honey glaze, sliced & served.


	SEAFOOD
	Grilled Atlantic Salmon
	$6.75
	4 oz. salmon filet grilled and served in butter sauce with fresh herbs and roasted tomatoes.

	Smoked Pulled Pork
	$5.25
	Smoked in-house Boston pork butts, pulled & served with two assorted sauces & made from scratch slider buns.

	Teriyaki Pan Seared Salmon
	$6.75
	4 oz. salmon filet pan seared and served in an orange zest teriyaki glaze, garnished with toasted sesame seeds.

	Pork Kabobs
	$5.25
	Tender cuts of pork marinated in herbs and spices served on a skewer.

	Lemon Herb Caper Salmon
	$6.75
	Smoked Pork Tenderloin
	$8.50
	Sixteen hour smoked whole pork tenderloin sliced in front of your guests. Served with both our sweet and tangy BBQ and our signature smoked hot honey BBQ sauce.
	Fresh salmon fillet baked and presented with a bright-lemon herb butter sauce and tangy capers.
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	Entree Selections
	PASTA
	Vegetarian Three Cheese Lasagna
	$5.00
	Pasta cooked & layered in red sauce, with zucchini, yellow squash & a three cheese blend.

	Cajun Chicken Pasta
	$4.75
	Enjoy a southern hit for any event. Chicken roasted in a Cajun seasoning and placed on top of our signature pasta made with a real three cheese cream sauce.

	Mushroom Stuffed Ravioli
	$5.95
	Handmade ravioli stuffed with a mushroom duxelle filling & tossed in an asiago cheese sauce, served with fresh herbs.

	Chicken Alfredo
	$4.75
	Sliced chicken tossed in a penne alfredo pasta topped with mozzarella cheese and fresh garden herbs.

	Three Cheese Stuffed Shells
	$5.95
	Large pasta shells stuffed with a three-cheese filling & baked in a homemade red pasta sauce, served with fresh herbs.

	Chicken Marinara Penne Pasta
	$4.75
	Fresh roasted chicken sliced and served with a rich tomato sauce over a bed of penne pasta topped with fresh mozzarella cheese.


	VEGAN
	Mediterranean Vegan Stack
	$3.25
	Roasted egg plant, zucchini, yellow squash and fresh garlic tossed in a house made red pepper tomato sauce garnished with fresh herbs.

	Meat Lasagna
	$5.75
	Pasta cooked & layered in red sauce, seasoned beef, fresh garlic, and a three cheese cream blend.

	Pea & Broccoli Rigatoni
	$4.25
	Rigatoni pasta tossed with broccoli, snow peas, and a light garlic infused olive oil sauce.

	Shrimp Pasta Alfredo
	Seasoned shrimp tossed in a penne alfredo pasta topped with fresh garden herbs.

	$5.75
	Vegan Lasagna
	$4.25
	Layers on a vegan pasta, vegetables and a rich tomato sauce baked to perfection.


	VEGETARIAN
	Pasta Alfredo
	$4.25
	Fresh cooked pasta noodles tossed in a rich white cheese cream sauce and garnished with fresh herbs.

	Tofu Stir Fry
	$6.95
	Crispy, golden tofu tossed with fresh vegetables in a savory soy-ginger sauce.

	Pasta Marinara
	$4.25
	Al dente penne pasta tossed in a garlic marinara sauce topped with fresh basil.

	Vegan Cauliflower Gnocchi with Pomodoro Sauce
	$6.95
	Cauliflower gnocchi served in a pomodoro sauce garnished with basil.

	Penne Alla Vodka
	$4.25
	Penne pasta tossed in a creamy tomato vodka sauce.

	Italian Stuffed Vegetarian Peppers
	$4.75
	Colorful and nutritious, Italian stuffed peppers are loaded with colorful veggies, hearty rice and tossed with tomato sauce topped with fresh mozzarella.
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	Accompaniments Selections
	VEGETABLE SIDES
	Glazed Citrus Carrots
	$2.25
	Steamed carrots roasted in a citrus buttery glaze served with fresh herbs.

	$2.00
	Bacon & Roast Cranberry Brussels Sprouts
	Pan seared Brussels sprouts oven roasted with fresh chopped cranberries and crumbled bacon.

	$3.25
	Maple Glazed Roast Whole Carrots
	Garden fresh whole carrots oven roasted with fresh rosemary and drizzled with a maple butter glaze .

	$1.75
	Buttered Sweet Corn
	Sweet corn grilled and then shaved, tossed in butter and fresh herbs.

	Roasted Broccoli Rabe
	$2.25
	Oven-roasted broccoli rabe tossed with olive oil, garlic, onion, and a hint of chili flake.

	Country Style Coleslaw
	$1.75
	Fresh cut cabbage mixed with a house made dressing and served on ice.

	Roasted Butternut Squash & Brussel Sprout Medley
	$2.50
	Roasted Broccoli
	$1.75
	Roasted fresh broccoli mixed with sauteed shallots & garlic.
	Roasted butternut squash & Brussel sprout medley with cranberries and toasted pumpkin seeds.

	Roasted Red Peppers & Green Beans
	$2.50
	$2.00
	Bacon Brussels Sprouts
	Fresh green beans and sliced red peppers oven roasted and tossed in a garlic sea salt butter sauce.
	Pan seared Brussels sprouts oven roasted with fresh garlic and crumbled bacon.

	Roasted Root Vegetables
	$2.50
	$2.00
	Country Style Baked Beans
	Oven roasted parsnips, butternut squash, red beets & sweet potatoes.
	Baked beans cooked in a brown sugar sauce served hot.

	$2.50
	Steamed Green Beans
	$2.00
	Roasted Stir Fry Vegetables
	Steamed for a fine crisp & tossed in a garlic butter & sea salt mix.

	Corn Souffle Casserole
	$2.25
	Creamed sweet corn baked in a fluffy cornmeal casserole mix.

	Garden Roasted Vegetables
	$2.25
	Roasted zucchini, green beans, yellow squash, broccoli & red peppers.
	A hearty mix of fresh vegetables, roasted until golden and tender with a hint of garlic and herbs tossed with a savory teriyaki sauce.

	Roasted Parmesan Asparagus
	$2.75
	Fresh from the oven tossed in a butter and sea salt garnished with shaved parmesan.
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	Accompaniments Selections
	STARCH SIDES
	Mac-N-Cheese
	$2.50
	Chef’s favorite side dish – pasta tossed in a homemade cheese sauce and then baked for a rich flavor.

	Rosemary & Thyme Rice Pilaf
	$1.25
	Roasted rice pilaf tossed with fresh herb and citrus juice.

	Potato Gratin
	$2.75
	Sliced red skin potatoes layered with a three cheese cream sauce and then baked.

	Pasta Salad
	$1.50
	Pasta tossed in a homemade Italian dressing with cubed celery, onion, fresh parsley & shredded parmesan cheese.

	Shredded Cheesy Potatoes
	$2.75
	Shredded potatoes tossed in a creamy cheese mixture & baked with corn flakes on top.

	Honey Bourbon Roasted Sweet Potatoes
	$1.75
	Garden sweet potatoes chopped and oven roasted with a honey brown sugar glaze & herbs.

	$3.50
	Mushroom Truffle Risotto
	Creamy Arborio rice simmered to a silky finish with a medley of wild mushrooms, shallots and white wine, enriched with Parmesan and a touch of butter.

	Garlic Smashed Red Skin Potatoes
	$2.00
	Redskin potatoes smashed with fresh roasted garlic, butter & sea salt.

	Baked Potato Bar
	$3.45
	Baked potatoes served with fresh chives, sour cream, shredded cheese & whipped butter.

	Garlic Herb Roasted Potatoes
	$2.00
	Sliced redskin potatoes oven roasted & tossed in a garlic herb oil.

	$3.50
	Baked Sweet Potato Bar
	Herb Seasoned Dressing
	$2.25
	Enjoy our holiday staple of fresh bread and garden vegetable stuffing cooked in a broth.
	Oven roasted sweet potatoes served with a topping bar that includes cinnamon sugar, brown sugar, mini marshmallows and whipped butter.

	Glazed Citrus Carrots
	$2.25
	Steamed carrots roasted in a citrus buttery glaze served with fresh herbs.

	Redskin Potato Salad
	$2.25
	Roasted cubed redskin potatoes tossed in a homemade dill & scallion mayonnaise sauce.

	Sweet Potato Casserole
	$2.25
	Sweet potatoes blended in a brown sugar mix topped with roasted marshmallows.
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	Homemade, Handcrafted Dessert Selections
	BROWNIES & BARS
	$2.50
	Fudgey Chocolate Brownies
	Rich chocolate fudge brownies made from scratch, topped with powdered sugar.

	Key Lime Pie Bars
	Tart and tangy key lime filling layered over a buttery graham cracker crust.

	$2.50
	Lemon Pie Bars
	$2.50
	Tart and tangy lemon filling layered over a buttery graham cracker crust.

	Pecan Pie Bars
	Rich, buttery caramel filling with toasted pecans on a shortbread crust.

	$3.50
	Peanut Butter Chocolate Cheesecake Bar
	$3.50
	A mini creamy peanut butter cheesecake, with chocolate cookie crust, topped with a fresh whipped cream topping & chocolate drizzle.


	COOKIES
	Classic Cookies
	$1.25
	Flavors include: Chocolate Chunk, Brandy Snaps, Oatmeal Raisin, Peanut Butter, Shortbread filled with fruit jam.


	FRENCH MACARONS
	Blueberry French Macaron
	$2.00
	Handmade vanilla French sandwich cookie filled with blueberry buttercream frosting.

	Caramel Apple French Macaron
	$2.00
	Handmade vanilla French sandwich cookie filled with apple flavored buttercream frosting and caramel filling.

	Champagne French Macaron
	$2.00
	Handmade champagne white French sandwich cookie filled with vanilla buttercream frosting.

	Chocolate French Macaron
	$2.00
	Handmade chocolate French sandwich cookie filled with milk chocolate buttercream frosting.

	Classic Vanilla French Macaron
	$2.00
	Hot Chocolate French Macaron
	$2.00
	Handmade chocolate French sandwich cookie filled with milk chocolate buttercream frosting, dipped in chocolate and topped with mini marshmallows.

	Key Lime French Macaron
	$2.00
	Handmade white French sandwich cookie filled with vanilla buttercream frosting and lime curd center.

	Lemon French Macaron
	$2.00
	Handmade white French sandwich cookie filled with vanilla buttercream frosting and lemon curd center.

	Maple Pecan French Macaron
	$2.00
	Nutella French Macaron
	$2.00
	Handmade white French sandwich cookie filled with  a Nutella center.

	$2.00
	Peppermint French Macaron
	Handmade white French sandwich cookie filled with peppermint spice buttercream filling.  Drizzled with white chocolate and sprinked with chushed peppermint pieces.

	Pumpkin Cheesecake Marshmallow Bar
	$3.50
	A mini creamy pumpkin cheesecake, with a cinnamon graham cracker crust, topped with a homemade toasted marshmallow and a candied pecan garnish.

	Raspberry Shortbread Bar
	$2.50
	Buttery shortbread base with a raspberry compote, topped with a crispy crumble.
	Handmade vanilla French sandwich cookie filled with silky vanilla buttercream frosting.


	Cookies & Cream French Macaron
	$2.00
	Handmade chocolate French sandwich cookie filled with Oreo flavored buttercream frosting, dipped in white chocolate and sprinkled with crushed Oreo pieces.

	Pistachio French Macaron
	$2.00
	Handmade white French sandwich cookie filled with pistachio buttercream frosting.  Drizzled with white chocolate and sprinked with crushed pistachios.

	Raspberry French Macaron
	$2.00
	Handmade vanilla French sandwich cookie filled with raspberry buttercream frosting.

	Cranberry French Macaron
	$2.00
	Classic French macaron filled with a cranberry jam and  vanilla butter cream.

	Red Velvet French Macaron
	$2.00
	Handmade chocolate French sandwich cookie filled with a cream cheese frosting.

	Pecan Blondies
	$2.50
	Brown sugar, butter and pecans combined to make a chewy & delicious blondie, topped with a white chocolate drizzle.

	Strawberry Lemon Blondies
	$2.50
	Strawberries, fresh lemon juice and butter combined to make a chewy & delicious blondie topped with a strawberry glaze.

	Eggnog French Macaron
	$2.00
	Classic French macaron filled with a eggnog vanilla butter cream.

	Gingerbread French Macaron
	$2.00
	Handmade gingerbread French sandwich cookie filled with cream cheese frosting.

	S’mores French Macaron
	$2.00
	Handmade vanilla French sandwich cookie filled with chocolate buttercream, marshmallow frosting drizzled with chocolate and sprinkled with graham cracker crumbs.

	Strawberry French Macaron
	$2.00
	Handmade vanilla French sandwich cookie filled with strawberry buttercream frosting.
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	Homemade, Handcrafted Dessert Selections
	CREAM PUFFS
	CUPCAKES
	Banana Split Cream Puff
	$1.50
	$2.50 /  $3.50
	Bananas Foster Cupcake
	Banana Cream filled cream puff topped with house made whipped cream topped with a cherry and chocolate drizzle.
	Fresh banana cake, rum buttercream, caramel sauce, & brûlée banana chip.

	Buckeye Cupcake
	$2.50 / $3.50
	Buckeye Cream Puff
	$1.50
	A decadent chocolate cupcake topped with a whipped peanut butter frosting.
	Hand-piped puffs filled with a peanut butter mousse, topped with a dollop of Devil’s fudge and a peanut butter kiss.

	Carrot Cake Cupcake
	$2.50 / $3.50
	A spiced cupcake with cinnamon, ginger and nutmeg topped with a cream cheese frosting.

	Classic Cream Puff
	$1.50
	Hand-piped mini puffs filled with fresh whipped cream.  Filling flavors: Vanilla, Chocolate,  Berry Infused (Raspberry & Blackberry)

	Strawberry Dream Cupcake
	$2.50 / $3.50
	A rich chocolate cupcake topped with a strawberry jam whipped frosting. Garnished with a fresh strawberry slice.

	Citrus & Ginger Cupcake
	$2.50 /  $3.50
	Fresh ginger cake that is the perfect balance of moist and spice, topped with an orange citrus buttercream.

	Hot Cocoa Cream Puff
	$1.50
	Hand-piped puffs filled with a milk chocolate ganache, topped with a house-made toasted marshmallow and a chocolate dollop.

	Pistachio Cream Puff
	$1.50
	Devil’s Food Overload Cupcake
	$2.50 /  $3.50
	Homemade Devil’s Food cake topped with an ooey gooey Devil’s fudge frosting.
	A light, airy puff filled with a creamy pistachio filling.

	Lemon Buttermilk Cupcake
	$2.50 /  $3.50
	Pumpkin Spice Cream Puff
	$1.50
	Fresh pumpkin spice cream filling, topped with a pumpkin spice sugar.
	Moist lemon cake with the perfect hint of zing, filled with a fresh lemon curd and topped with lemon curd meringue buttercream, garnished with a blackberry and mint.

	Lemon Raspberry Cupcake
	$2.50 / $3.50
	Lemon cupcake with a raspberry jam frosting topped with a raspberry.
	Old Fashioned Vanilla Cupcake

	$2.50 /  $3.50
	A light & fluffy cake made with real vanilla, topped with a fresh vanilla buttercream and fresh berries.
	Strawberries & Cream Cupcake

	$2.50 /  $3.50
	Moist strawberry cake using fresh strawberry puree, topped with a vanilla meringue buttercream.


	FRY PIES
	Fry Pies
	$3.50
	Golden flaky pastries filled with your choice of sweet fruit filling, fried to perfection for a warm indulgent treat.
	Flavors include: Apple, Blackberry, Blueberry, Cherry, Raspberry and Peach.


	DELUXE DESSERT BAR
	$5.95
	Pick three (3) of any dessert item and flavor. This is a great option for large dessert bars at weddings and larger events. Large cupcakes are not offered in this dessert bar package.
	100 guests minimum.
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	Homemade, Handcrafted Dessert Selections
	MINI DESSERT SHOOTERS
	$3.50
	Pretzel Shooter
	Chocolate mousse layered with crunchy pretzels and whipped cream, drizzled with chocolate.

	$3.50
	Banana Shooter
	Creamy banana pudding, crunchy wafer bits and fluffy whipped topping in a shooter cup.

	Strawberry Cheesecake Shooter
	$3.50
	Graham cracker crust layered with your choice of strawberry compote and a cheesecake mousse filling.

	Blackberry Cheesecake Shooter
	$3.50
	Graham cracker crust layered with your choice of blackberry compote and a cheesecake mousse filling.

	Strawberry Shortcake Shooter
	$3.50
	Fresh strawberries and fresh whipped cream, layered with buttery shortbread pieces.

	$3.50
	Brown Butter Blondie Shooter
	Pecan blondies layered between salted caramel cream and brown butter cream.

	Strawberry Supreme Shooter
	$3.50
	Lemon Meringue Mini Tart
	$3.50
	Fresh lemon custard, buttery shortbread crust, topped with toasted meringue.
	Strawberry pound cake layered with a rich cream cheese filling, strawberry pie filling topped with whipped cream and a fresh strawberry.

	Buckeye Shooter
	$3.50
	Oreo crumbles layered with a peanut butter cream, topped with a chocolate mousse.

	Peanut Butter Chocolate Mini Tart
	$3.50
	Tiramisu Shooter
	$5.50
	Raspberry Cheesecake Shooter
	$3.50
	Espresso soaked cake layered between a mascarpone cream and cocoa powder dusting.
	Chocolate buttery crust, peanut butter mousse, topped with fresh whipped cream and chocolate shavings.
	Graham cracker crust layered with your choice of raspberry compote and a cheesecake mousse filling.
	Excluded from Deluxe Dessert Bar.

	Lemon Meringue Pie Shooter
	$3.50

	TARTS
	Fresh lemon curd prepared with hand squeezed lemon juice, topped with toasted marshmallow meringue.
	Pineapple Shooter
	Sweet cake, whipped cream and fresh diced pineapple layered in a shooter cup.

	$3.50
	Apple Crumb Mini Tart
	$3.50
	Shortbread crust, spiced apple filling topped with a sweet, cinnamon crumble.

	Banana Cream Tart
	A buttery flaky tart shell filled with banana cream topped with a banana slice and a layer of whipped cream.

	$3.50
	$3.50
	Chocolate Ganache Mini Tart
	Chocolate crust, filled with a rich chocolate ganache, topped with toasted meringue.

	Coconut Cream Tart
	A buttery flaky tart shell with filled coconut cream topped with a layer of whipped cream and coconut flakes.

	$3.50
	Key Lime Mini Tart
	$3.50
	Graham cracker crust, lime custard, topped with fresh whipped cream.

	Seasonal Fruit Mini Tart
	$3.50
	Buttery crust, vanilla pastry cream, topped with seasonal fresh fruit and finished with an apricot glaze.

	Smore’s Mini Tart
	$3.50
	Graham cracker buttery crust, chocolate mousse filling, topped with a toasted marshmallow.



	Menu Feature
	4 ft Indoor S'mores Bar
	$175.00
	Great for s'mores lovers and as a late night snack! This package includes Sterno fire on lava rocks, assorted chocolate bars, fresh graham cracker bars, fluffy marshmallows, and small wooden rods.

	Feeds up to 60 guests.
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	BAR SERVICE
	GARNISHES
	SODAS
	JUICES
	MIXERS
	MISC.
	SERVICES

	Elegant Occasions.  Memorable Events.
	Visit our website for more information.
	Follow us on social media.
	@hudsonsedgecatering
	@hudsons_edge


	Booking Process
	Get Started
	www.hudsons-edge.com/contact-us
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