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The following menus require 
a minimum order of 24 servings, unless noted otherwise.

 
Pricing is subject to change and

does not include services.
 

All of our menu items are handmade with love and 
whole food ingredients, or sourced with care from local vendors. 

We can accommodate dietary restrictions upon request.
 

To learn more about our food philosophy, 
visit the "about us" page on our website.  
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OWNED



dips
G R E E N  O N I O N  D I P

W /  M I X E D  V E G G I E S  |  $45

A P P R O X .  25 -30  S E R V I N G S

G A R L I C - M U S T A R D  A I O L I

W /  R O A S T E D  V E G G I E  C R U D I T E *  |  $45

A P P R O X .  25 -30  S E R V I N G S

H U M M U S  W /  V E G G I E S  &  P I T A  |  $45

A P P R O X .  25 -30  S E R V I N G S
C H O I C E  O F  C L A S S I C ,  B A S I L  P E S T O ,  
OR  RO A S T E D  RE D  P E P P ER  H U M M U S

G R E E N  T O M A T I L L O  S A L S A  

W /  T O R T I L L A  C H I P S * |  $25

A P P R O X .  1  Q T

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

W /  V E G G I E S  &  P I T A  |  $45

A P P R O X .  25 -30  S E R V I N G S

S A L T E D  C A R A M E L  W /  F R E S H  A P P L E S *  |  $27

A P P R O X .  25 -30  S E R V I N G S

H O T  C R A B  D I P  W /  C R O S T I N I   |  $58

A P P R O X .  25 -30  S E R V I N G S

classic
T O M A T O  B R U S C H E T T A  |  $24

24  B I T E S

P E A C H  B R U S C H E T T A

W /  W H I P P E D  G O A T  C H E E S E *  |  $42

24  B I T E S

R O A S T E D  S W E E T  P O T A T O  ‘ C R O S T I N I ’

W /  G O A T  C H E E S E  &  W A L N U T S *  |  $70

24  B I T E S

G O A T  C H E E S E  &  W A L N U T  T A R T L E T S  |  $30

36  B I T E S

B A C O N  W R A P P E D  D A T E S  

S T U F F E D  W /  G O A T  C H E E S E  |  $60

36  B I T E S

D E V I L E D  E G G S  |  $28

36  B I T E S

C R A N B E R R Y  W H I T E  C H E D D A R  

C H E E S E B A L L  T R A Y  |  $44

A P P R O X .  24 -30  S E R V I N G S  

M E L O N  &  P R O S C I U T T O *  |  $30

36  B I T E S

R O S E M A R Y  R O A S T E D  C A S H E W S  |  $22  

A P P R O X .  1  L B

hors d'oeuvres.
Engineered Edibles Catering Co. E

premium
L E M O N  P R A W N  S C O O P S  |  $90

36  B I T E S

B E E F  C R O S T I N I  

W /  C A R A M E L I Z E D  S H A L L O T S  |  $100

24  B I T E S

B O U R B O N  G L A Z E D  S A L M O N  B I T E S  |  $88

24  B I T E S

R O A S T E D  S H R I M P  C O C K T A I L  |  $110

A P P R O X .  25 -30  S E R V I N G S

C E V I C H E  S H R I M P  C O C K T A I L  |  $125

A P P R O X .  25 -30  S E R V I N G S

M A R Y L A N D  C R A B  C A K E  T A R T L E T S  |  $85

24  B I T E S

F O R   G R A Z I N G  P L A T T E R  P R I C I N G ,  

R E F E R  T O  " C H A R C U T E R I E "  P A G E .  

heavy
S A U S A G E  S T U F F E D  M U S H R O O M S  |  $38

24  B I T E S

L O A D E D  T W I C E - B A K E D  P O T A T O  S K I N S  |  $33

36  B I T E S

S P A N A K O P I T A  |  $42

24  B I T E S

A S I A N  P O T S T I C K E R  M E A T B A L L S  |  $40

24  B I T E S

C L A S S I C  I T A L I A N  M E A T B A L L S  |  $40

24  B I T E S

I T A L I A N  M E A T B A L L  S L I D E R S  |  $50

24  B I T E S

⬡

⬡

⬡

⬡

⬡

⬡

F A V O R I T E S  

S E A S O N A L  

⬡

*



italian
H O T  S O P P R E S S A T A  O R  C A P I C O L A  |  R E D  W I N E  S A L A M I  |  P R O S C I U T T O

A G E D  P E C O R I N O  |  B U R R A T A  |  M A R I N A T E D  M O Z Z A R E L L A

O L I V E S  |  A R T I C H O K E S  |  R O A S T E D  R E D  P E P P E R S  |  A S S O R T E D  C R A C K E R S

 

french
H A R D  S A L A M I  |  J A MÓN  |  T E R R I N E / PÂTÉ  |  R O Q U E F O R T  |  C O M TÉ  |  C A M E M B E R T

C O R N I C H O N  |  G R A I N Y  M U S T A R D  |  S L I C E D  B A G U E T T E  |  A S S O R T E D  C R A C K E R S

 

american
A S S O R T E D  H A R D  S A L A M I  |  P R A I R I E  B R E E Z E  C H E D D A R  |  S M O K E D  G O U D A  |  P I M E N T O  C H E E S E

P I C K L E S  |  G R E E N  &  B L A C K  O L I V E S  |  A S S O R T E D  C R A C K E R S

 

mediterranean
H U M M U S  |  B A B A  G A N O U S H  |  M A R I N A T E D  F E T A  |  D R I E D  F R U I T  |  S T U F F E D  G R A P E  L E A V E S  

R O A S T E D  T O M A T O E S  |  G R A P E S  |  O L I V E S  |  P E P P E R O N C I N I S  

G R I L L E D  V E G G I E S  |  P I T A  |  A S S O R T E D  C R A C K E R S

 

fruit
A S S O R T E D  S E A S O N A L  F R U I T  

 

fruit & cheese
B R I E  |  S H A R P  W H I T E  C H E D D A R  |  G O R G O N Z O L A  |  A S S O R T E D  S E A S O N A L  F R U I T  |  D R I E D  F R U I T  

D A R K  C H O C O L A T E  |  F I G  J A M  |  H O N E Y  C O M B  |  A S S O R T E D  C R A C K E R S

V E G A N / V E G E T A R I A N  U P O N  R E Q U E S T

charcuterie.
Engineered Edibles Catering Co. 

M I N I S
Assorted charcuterie and accompaniments portioned for individual servings. 

B O X E S
These simple trays include a seasonal assortment of meats, cheeses, artisan crackers, 

seasonal fruit and accompaniments carefully arranged in a kraft window box. 
 

B O A R D S
These elaborate grazing platters are artfully designed with great attention to detail. 

Pricing starts at $299 (approx. 30 servings) and includes wood or ceramic platter rental. 

T A B L E S
To request pricing for custom tablescapes, please contact us. 

cones
$4 / E A C H

cups
$8 / E A C H

E

7x7
Serves approx. 6

$65

10x10
Serves approx. 12

$120

12x18
Serves approx. 24

$225



breakfast & brunch.
Engineered Edibles Catering Co. 

quiches & frittatas
 

⬡  S U N D R I E D  T O M A T O  &  S A U S A G E  |  $48   
 

M U S H R O O M  &  C A R A M E L I Z E D  O N I O N  |  $42  
 

G A R D E N  V E G E T A B L E  |  $42
 

B A C O N  &  C H E E S E  |  $40
 

sweets
 

C R A N B E R R Y - O R A N G E  S C O N E S  |  $24
W /  O R A N G E - N U T M E G  G L A Z E

 
⬡  C I N N A M O N  C R O I S S A N T  R O L L S  |  $42

W /  C R E A M  C H E E S E  F R O S T I N G
 

L E M O N  C U R D  G O A T  C H E E S E  D A T E S  |  $15
W /  C A N D I E D  P E C A N S

 
C O F F E E  C A K E  |  $20

 
S T R A W B E R R Y  L E M O N  

 
⬡  S P I C E D  P E C A N

 
P U M P K I N *

 
 
 

T R A Y S
priced per 12 servings

handhelds
 

H A L F  S A N D W I C H E S  |  $54
 

⬡  C U R R I E D  C H I C K E N  S A L A D  
 

L E M O N  D I L L  C H I C K E N  S A L A D  
 
 

S T U F F E D  C R O I S S A N T S  |  $60
 

S O U T H W E S T  V E G G I E
 

B A C O N  &  C H E E S E  
 

H A M  &  S W I S S
 
 

salads 
 

S P R I N G T I M E  M I X E D  B E R R Y  S A L A D  |  $18
W /  F E T A ,  A L M O N D S ,  &  B A L S A M I C  D R E S S I N G

 
⬡  B A C O N  &  B R U S S E L S  S A L A D  |  $30

W /  P E C O R I N O ,  A L M O N D S ,  &  C I T R U S  D R E S S I N G

E
continental

$9 .95

 

I N C L U D E S  S E A S O N A L  F R U I T ,  C O F F E E ,  O R A N G E  J U I C E ,  A N D  

Y O U R  C H O I C E  O F  T W O  O F  T H E  F O L L O W I N G :  

 
 C O F F E E  C A K E  ( P I C K  O N E  F L A V O R )  |  C I N N A M O N  R O L L S  

L O C A L  A S S O R T E D  B A G E L S  |  L O C A L  G L A Z E D  D O N U T S  
 

country
$10 .95

 

I N C L U D E S  B I S C U I T S  &  S A U S A G E  G R A V Y  (1  P P ) ,  S C R A M B L E D  E G G S ,  

B A C O N ,  H O M E S T Y L E  P O T A T O E S ,  C O F F E E ,  A N D  O R A N G E  J U I C E
 

rise & shine
$11 .95

 

I N C L U D E S  Y O U R  C H O I C E  O F  Q U I C H E ,  H O M E S T Y L E  P O T A T O E S ,  

S A L A D ,  S E A S O N A L  F R U I T ,  C O F F E E ,  A N D  O R A N G E  J U I C E

 

 

M E A L S
priced per person

 

 PR I C E  I N C L U D E S  P L A T E S ,  N A P K I N S ,  U T E N S I L S ,  A N D  C U P S

F A V O R I T E S  

S E A S O N A L  

⬡

*



quiche bites 
 

⬡  B A C O N  &  C H E E S E  |  $40
 

C A R A M E L I Z E D  O N I O N  &  B R I E  |  $40
 

M U S H R O O M  &  P A R M  |  $40
 

A S S O R T E D  T R I O  |  $45
 

croissant pinwheels
 

⬡  H A M  &  C H E E S E  |  $42  
 

F E T A  &  C A R A M E L I Z E D  O N I O N  |  42
 

C R E A M  C H E E S E  &  F R U I T  P R E S E R V E S  |  $45
 

tea sandwiches & toast
 

⬡  C U R R I E D  C H I C K E N  S A L A D  |  $85
 

L E M O N - D I L L  C H I C K E N  S A L A D  |  $75
 

E G G  S A L A D  |  $65
 

⬡  L E M O N  P R A W N  S A L A D  |  $95
 

C U C U M B E R  |  $55
 

A V O C A D O  T O A S T E T T E  T R I O  |  $60
C L A S S I C  |  T O M A T O  B A S I L  |  L O A D E D  V E G G I E

 

tartlets
 

G O A T  C H E E S E  &  W A L N U T  |  $30
 

C H E E S E C A K E  &  F R U I T  P R E S E R V E S  |  $30
 

⬡  M A R Y L A N D  C R A B  C A K E  |  $128

breakfast & brunch.
Engineered Edibles Catering Co. 

M I N I S
priced per 3 dozen

D R I N K S
priced per gallon

includes cups, straws, and accompaniments (i.e. cream & sugar for coffee)

hot
 

D R I P  C O F F E E  |  $40
 

S P I C E D  A P P L E  C I D E R  |  $40
 

A S S O R T E D  H O T  T E A  |  $40
 

A L M O N D  M I L K  C H A I  L A T T E  |  $45

cold
 

O R A N G E  J U I C E  |  $9
 

C O L D  B R E W  |  $12
 

S W E E T  C R E A M  C O L D  B R E W  |  $20
H A Z E L N U T  |  V A N I L L A  |  C ARA M E L

 

⬡  L E M O N A D E  |  $20
C L A S S I C  |  M I X E D  B ERRY  |  S TRA W B ERRY

 
I C E D  T E A  |  $40

 
A L M O N D  M I L K  C H A I  L A T T E  |  $45

F A V O R I T E S  

S E A S O N A L  

⬡

*

E



 

boxed
$ 9 . 9 5

 
I N C L U D E S  Y O U R  C H O I C E  O F  S A N D W I C H / W R A P  ( F U L L  S I Z E ) ,  

K E T T L E  C H I P S ,  A N D  C O O K I E .
 

 P R I C E  I N C L U D E S  I N D I V I D U A L  B O X E S ,  N A P K I N S ,  A N D  U T E N S I L S .  
S E L E C T  O N E  F L A V O R  O F  E A C H  M E N U  I T E M .  

 

picnic
$11 .95

 

I N C L U D E S  S A N D W I C H / W R A P  T R A Y  ( H A L F  S I Z E ) ,  
F A M I L Y - S T Y L E  S A L A D ,  A S S O R T E D  K E T T L E  C H I P S ,  C O O K I E  T R A Y ,  

A N D  D R I N K  O F  C H O I C E .  
 

 PR I C E  I N C L U D E S  P L A T E S ,  N A P K I N S ,  U T E N S I L S ,  A N D  C U P S .  
S E L E C T  O N E  F L A V OR  O F  E A C H  M E N U  I T E M .  

luncheon.
Engineered Edibles Catering Co.

corporate lunches
 

L O O K I N G  F O R  M O R E  V A R I E T Y ?  C H E C K  O U T  O U R  C O R P O R A T E  O F F E R I N G S !
 

S E E  O N L I N E  C O R P O R A T E  L U N C H  M E N U  C A L E N D A R  A T :
E n g i n e e r e d E d i b l e s . c o m / C o r p o r a t e - L u n c h - C a t e r i n g

salads
 

C L A S S I C  A M E R I C A N  W /  R A N C H  

 

V E G A N  C R E A M Y  C A E S A R

 

G R E E K  G O D D E S S  W /  H E R B E D  V I N A I G R E T T E

 
L E M O N Y  K A L E  W /  L E M O N  D I J O N  D R E S S I N G

 

L I T T L Y  I T A L Y  W /  R E D  W I N E  V I N A I G R E T T E
 

A P P L E  B R O C C O L I  S L A W
 

B L T  P A S T A  S A L A D  

drinks
by the gallon

 

 
L E M O N A D E  

C L A S S I C  |  M I X E D  B ERRY  |  S TRA W B ERRY
 

I C E D  T E A

S W E E T E N E D  |  U N S W E E T E N E D

cookies
 

C H O C O L A T E  C H I P
 

L E M O N  C R I N K L E
 

O A T M E A L  R A I S I N  
 

G I N G E R  M O L A S S E S  ( S E A S O N A L )

sammies & wraps
 

C U R R I E D  C H I C K E N  S A L A D
 

C H I C K E N  P E S T O
 

B U F F A L O  C H I C K E N  W R A P
 

C H I C K E N  C A E S A R  W R A P
 

I T A L I A N  D E L I  S U B  
 

T U R K E Y  P R O V O L O N E

E
M E A L S
priced per person



salad 
HOUSE
W/ CARROT,  TOMATO, CHEDDAR,
BUTTERMILK RANCH

CAESAR 
VEGAN GARLIC OR
CREAMY LEMON DRESSING

SIMPLE GREEN
W/ PANKO, PECORINO, 
RED WINE VINAIGRETTE

ITALIAN  
W/ ARTICHOKE,  RED ONION, 
PARMESAN, ITALIAN DRESSING

entree
BALSAMIC CHICKEN

BRUSCHETTA CHICKEN

ROSEMARY CHICKEN
W/ ROASTED LEMONS

CHICKEN ALFREDO

ORECCHIETTE 
W/ SAUSAGE & KALE

 
LASAGNE 
W/ ITALIAN SAUSAGE OR  
SPINACH & MUSHROOMS

TURKEY MEATLOAF 
W/ FETA & SUNDRIED TOMATOES

side
RUSTIC MASHED POTATOES

HERBED BABY POTATOES

BASIL PESTO PENNE PASTA

BROCCOLI APPLE SLAW

CONFETTI COUSCOUS
W/ GOLDEN RAISINS & PINE NUTS

GRILLED MIXED VEGGIES 
W/ BALSAMIC

SAUTEED SQUASH
W/ HERBED GOAT CHEESE

salad
BRUSSELS & PEAR 
W/ DRIED CRANBERRIES,
LEMON DIJON VINAIGRETTE

MARKET
W/ CABBAGE, TOMATO, CUCUMBER,
RADISH,  LEMON-BASIL DRESSING

HONEYCRISP APPLE
W/ CANDIED WALNUTS, 
SPICED CIDER VINAIGRETTE 

GREEK GODDESS
W/ OLIVES,  FETA,  CUCUMBER, 
TOMATO, PEPPERONCINI,  
RED ONION, GREEK DRESSING

SPINACH CAPRESE 
W/ BALSAMIC VINAIGRETTE

entree
LINGUINE BOLOGNESE

BASIL MARINATED 
CHICKEN THIGHS

HERBED PORK LOIN 
W/ AVOCADO-PISTACHIO SAUCE

SAGE PORK TENDERLOIN 

GRILLED FLANK STEAK 
W/ CHIMICHURRI SAUCE

BAKED COD
W/ LEMON-CAPER SAUCE

side
MACARONI & CHEESE

PARMESAN POLENTA

LEMON BUTTER SNAP PEAS

ROASTED RED POTATOES 
W/ GARLIC AIOLI  

ROASTED GARLIC 
MASHED POTATOES

PARMESAN ROASTED 
HARICOTS VERTS 

bread
PRETZEL ROLL

SOURDOUGH ROLL

CIABATTINA

EGG ROLL

ITALIAN BREAD
W/ HERBED BUTTER

dinners.
Engineered Edibles Catering Co.

dinner.
Engineered Edibles Catering Co. E

T I E R  1 :  C L A S S I C
Includes entree, salad, two sides, and bread choice 
Starting at $19 per person | + $3/pp for two entrees

T I E R  2 :  E L E V A T E D
Includes entree from Tier 2 + salad, two sides, and bread choice from Tier 1 or 2

Starting at $24 per serving | + $3/pp for two entrees

T I E R  3 :  P R E M I U M
Includes entree from Tier 3 + salad, two sides, and bread choice from Tier 1-3

Starting at $30 per serving | + $5/pp for two entrees

bread
FARMHOUSE WHITE

WHOLE WHEAT

GRAINS GALORE

ASSORTED TRIO

salad
PEAR & POMEGRANATE
W/ FETA,  PECANS, 
CIDER VINAIGRETTE

FIG & BLACKBERRY
W/ GOAT CHEESE,  WALNUTS,
HONEY-BALSAMIC DRESSING

JEWELED 
BACON & BRUSSELS
W/ POMEGRANATES, 
PECORINO, ALMONDS, 
CITRUS-SHALLOT DRESSING

BALSAMIC CHERRY 
W/ GOAT CHEESE,  
BLUEBERRIES,  HAZELNUTS

CLASSIC CAPRESE
W/ BALSAMIC VINAIGRETTE

entree
CHICKEN CORDON BLEU

BRAISED SHORT RIB RAGU

FLANK STEAK ROULADE
ITALIAN STUFFED |  MODIGA

 
SHRIMP PASTA
PICCATA |  ALFREDO |  TUSCAN PESTO

MEDITERRANEAN 
SEARED TUNA STEAKS +5/PP

HERB-CRUSTED 
BEEF TENDERLOIN +5/PP
W/ YOUR CHOICE OF SAUCE:
BÉARNAISE,  HORSERADISH,  OR
MUSTARD & RED WINE SAUCE 

side
WILD MUSHROOM RISOTTO

POTATO GRATIN DAUPHINOISE

GARLIC-PARMESAN
MAC & CHEESE

ROASTED CAULIFLOWER 
W/ CAPERS & ALMONDS

BALSAMIC GREEN BEANS 
W/ MUSHROOMS & PARMESAN

ROASTED BRUSSEL SPROUTS
SPICED DIJON |  PANCETTA BALSAMIC

bread
ASIAGO ROLL

ROSEMARY CIABATTINA

KALAMATA OLIVE ROLL

FRENCH BAGUETTE

served w/ 
salted butter

served w/ 
salted butter

served w/ 
beurre demi-sel



dessert.
Engineered Edibles Catering Co. E

minis
T R U F F L E S  |  $34
C H O C O L A T E  |  O R E O  |  P U M P K I N *

C H O C O L A T E  T U L I P S  &  B E R R I E S  

F I L L E D  W /  W H I T E  C H O C O L A T E  M O U S S E  |  $50

C H E E S E C A K E  T A R T L E T S  |  $80
S A L T E D  C A R A M E L  |  B E R R Y  |  O R E O  |  P U M P K I N *

P U M P K I N  P I E  T A R T L E T S *  |  $80

cookies
C L A S S I C  S U G A R  |  $24

C H O C O L A T E  C H I P  |  $33  

D O U B L E  C H O C O L A T E  C H I P  |  $36

O A T M E A L  R A I S I N  |  $34

L E M O N  C R I N K L E *  |  $25

C O C O N U T  M A C A R O O N S  |  $36

G I N G E R  M O L A S S E S *  |  $25

P E P P E R M I N T  C O C O A *  |  $36

bars
L E M O N  B A R S *  |  $35

B R O W N E D  B U T T E R  R I C E  K R I S P I E S  |  $34

B R O W N I E S  |  $47
C L A S S I C  |  M E X I C A N  C I N N A M O N  |  W A L N U T  ( +10 )  

C H E E S E C A K E  B A R S  |  $54
S A L T E D  C A R A M E L  |  F R E S H  B E R R Y  |  O R E O  |  P U M P K I N *

cakes & pies
Served in full-size (12x18) pan

B A N A N A  P U D D I N G  |  $65

B R E A D  P U D D I N G  |  $60
B L U E B E R R Y  |  C H O C O L A T E  |  S A L T E D  C A R A M E L

A P P L E  C R I S P *  |  $70

P E A N U T  B U T T E R  P I E  |  $95

S T R A W B E R R Y  P I E *  |  $84

T R E S  L E C H E S  |  $72

T I R A M I S U  |  $85

 

S E A S O N A L  *

cups
Minimum 3 dozen servings

C U P C A K E S  |  $2 .75 / E A

V A N I L L A  |  C H O C O L A T E  |  S T R A W B E R R Y  |  C H A I  

H O T  F U D G E  P U D D I N G  C A K E  |  $3 / E A

R O S E M A R Y  P A N N A  C O T T A  |  $3 / E A

T I R A M I S U  C U P S  |  $3 .75 / E A

C RÈM E  B RÛLÉE  |  $5 / E A

Priced per 3 dozen servings
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