
DELIVERY & PICKUP 



For information contact Mara@salted-edge.com or 602-909-2553 

48 hour notice required for all large orders 

Delivery and other fees may apply 

Breakfast + Brunch + Lunch + Dinner + Hors d’Oeuvres 
group lunch + business meetings + boxed lunch + weddings + events 



Don’t see what you want?  Ask us! 

Hors d’oeuvres (priced by the piece) 
$3 Wild Mushroom Tartine | mushroom marmalade + goat cheese spread + pecorino + 
mustard seed + fathead honey 

$3 Crispy Maple Bacon Deviled Eggs | smoked tomato bacon jam + pickled  

Fresno chili + spicy sauce 

$6 Steak Sliders | beef medallions + caramelized onion + basil pesto aioli + arugula +  

roasted peppers + mini brioche bun  

$3 Char-Grilled Chicken Wings | sweet chili gochujang sauce + grilled pineapple  

salsa + micro cilantro 

$4 Hot Mama Crispy Chicken Sliders | spicy crispy chicken breast + pickles +  

chipotle aioli + mini brioche bun 

$5 Dry-aged Prime Sliders | gruyère + roasted garlic aioli + red wine onion  

marmalade +  brioche bun 

$6  Pork Belly Sliders | black garlic glazed pork belly + cucumber salad + jalapeno honey 
aioli + pickled fresno chilis + cilantro + mini brioche bun 

$3 Bison Meatballs | roasted garlic tomato sauce + parmesan + fresh basil  

$ 3.5 Short Rib Potato Croquette | braised short rib + gouda + mozzarella +  

chive + espelette aioli  

$3 Bruschetta | heirloom tomatoes + fresh mozzarella + fresh basil + balsamic  

reduction + garlic parm toast 

$70 Seasonal Homemade Hummus Platter (serves 10-12) seasonal homemade hummus 
+ assortment of seasonal vegetables + garlic flatbread 

Charcuterie Platter  ($155 serves 25 or $300 serves 50) | rotating selection of cured meats 
+ assortment of cheeses + accoutrement + pickled vegetables 



Ask About Custom Options 

Pan-style salads (serves 10) 

$75 Cobb Salad  | garden greens + fire roasted corn + egg + avocado + marinated house tomatoes + 

applewood smoked bacon + bleu cheese + avocado ranch dressing 

$75 Wasabi Caesar Salad | baby romaine + parmesan + brioche crouton crumble + white anchovy + 

cured egg yolk + teardrop tomatoes + wasabi caesar dressing 

$55 House Salad | chef’s salad + roasted corn + tomatoes + sherry  tarragon vinaigrette + spicy pecan 

$75 Seasonal Harvest Salad | savory greens + quinoa + roasted sweet potato + corn + maple        

vinaigrette + maytag blue + dark cherries + cajun pecans + bacon + tomatoes 

Protein add on (serves 10) 
$60 Grilled Chicken Breast   $120 Glazed Faroe Island Salmon   $120 Steak Medallions 

Chef’s bread board  
selections 

 

 $30 Ten Herb Butter buns  

$40 Ten Honey-Dipped Cornbread  

$30 Ten Cayenne Parmesan Popovers  

$40 Ten Orange Rosemary Biscuits 



Pan-style entrees (serves 10) 
$140 Teriyaki Chicken Bowl | grilled chicken + red peppers + green beans + broccoli  

+ carrot + teriyaki glaze + rice + sesame seeds + scallions 

$170 Southwestern Bowl | braised  beef chuck + cilantro rice + pico de gallo + black 

bean relish + fire roasted corn + garbanzo beans + chipotle aioli + avocado 

$150 Bolognese | bison + dry-aged wagyu + pork + rigatoni + tomato sauce + herb ricotta 

+ pecorino 

$160 Salmon Bowl | grilled Faroe Island salmon + roasted potato + green beans + citrus 

herb cream sauce + heirloom tomatoes 

$140 Farmhouse Bowl | grilled chicken breast + zucchini+ green beans + marinated 

house tomatoes + sweet potato + pickled apricots + maple vinaigrette + basmati rice + creamy 
garlic sauce 

$170 Braised Short Rib Dinner | braised short rib + potato puree + seasonal vegetable 

 

$180 Steak Medallions Dinner | grilled steak medallions +  

garlic potato puree + diane sauce 

Protein only (serves 10) 
$60 Grilled Chicken Breast 

$120 Glazed Faroe Island Salmon 

$120 Steak Medallions 

Don’t see what you want?  Ask us . . .  



Pan-style sides (serves 10) 

$50 Potato Puree 

$50 Roasted Potatos 

$30 House-made Potato Chips 

$60 Vegetables (choose 1) 

 Charred Broccolini | crispy garlic chips + sherry + chili + parmesan  

 Vadouvan Roasted Carrots | honey yogurt + basil mint chimichurri +                   
 pistachio gremolata  

 Creamed Spinach 

$70 Mac + Cheese | five cheese sauce + cavatappi pasta + bacon parmesan herb crumble  

desserts 

Þ Assorted Donuts, Hand Held cakes, 
cookies & sweet treats from                
Sugared Ledge Bakery 

Þ Assortment of  Mini desserts  
 

Kentucky Bourbon Butter Cake| cake 
+ caramel drizzle + vanilla bean    ice 
cream  
 
Berries N Cream | champagne crème 
anglaise + wild berries (seasonal) 

Ask About Custom Options 



Ask About boxed lunch options 

Individual bowls 

Individual entrees 

$20 Teriyaki Chicken Bowl  
grilled chicken + red peppers + green beans + broccoli + carrot + teriyaki glaze + rice + sesame seeds + scallions 

 
$20 Farmhouse Bowl  

grilled chicken + zucchini + green beans + marinated house tomatoes + sweet potato + pickled apricot                  + 
rice + maple vinaigrette + creamy garlic sauce 

 
$24 Salmon Bowl  

grilled Faroe Island salmon + roasted potato + green beans + citrus herb cream sauce + heirloom tomatoes 
 

$27 Steak Medallion Bowl  
grilled steak medallions + garlic potato puree + diane sauce 

 
$22 Bolognese Bowl  

bison + dry-aged wagyu + pork + rigatoni + tomato sauce + herb ricotta + pecorino 
 
 

 

$20 Grilled Chicken Mac & Cheese 

cheese sauce + cavatappi pasta + bacon parmesan herb crumble 

$17 Grilled Chicken Wasabi Caesar Salad  

(+$10 grilled chicken + $12 add salmon +$13 add grilled shrimp) 

grilled chicken + parmesan + crispy potato chips +  white anchovy + cured egg yolk +                                                
teardrop tomatoes +  wasabi caesar dressing    

$22 Dry-Aged Prime Edge Burger  

red wine onion marmalade + black pepper bacon + gruyere cheese + roasted garlic aioli + arugula + brioche bun 
(includes fries, house-made chips or side dinner salad)  

$17 Hot Mama Crispy Chicken Sandwich  

buttermilk chicken breast + house-made spicy pickles + chipotle aioli + brioche bun + hot sauce                     
(includes fries, house-made chips or dinner side salad)  

$17 Grilled Chicken caprese Sandwich  

grilled chicken + fresh mozzarella + heirloom tomatoes + basil aioli                                                                        
(includes fries, house-made chips or side dinner salad)  

 

 



For information contact Mara@salted-edge.com or 602-909-2553 

48 hour notice required for all large orders 

Delivery, gratuity and other fees may apply 

We also offer custom coursed & plated meal options! Let 
us know the type of event you are looking for and we 

will build the perfect menu!  



 
 

 

Þ Up to 30 guests for 1 to 1.5 hours 

 

Þ MUST reserve minimum of 72 hours in advance by  
contacting sales@salted-edge.com  
 
Þ $50 non-refundable booking fee reserves the front  

Patio Bay and the Patio bar area for the wedding party 

 

Þ Customized drink menus based on your budget 

 

Þ Food options available on request 

Salted edge patio bay rentals 



Sales@salted-edge.com 

Sugaredledge.com Salted-edge.com 


