
Hors d Oeuvres
Priced per dozen

C o l d
Curried Crab in Cream Puff Shell

Salmon Mousse in Tartlet Shell

Garlic Rounds with Shrimp Mousse

Pear Muffin with Sliced Ham and Havarti Cheese

Rosemary Breadsticks Wrapped in Prosciutto

Ceviche in Mini Tortilla Cup

Pumpkin Scones with Sliced Turkey

Pinwheel Turkey Thighs Stuffed with Spiced Sausage and Spinach

Curried Chicken in Bibb Lettuce

H o t
Teriyaki Beef, Chicken, or Shrimp Skewers

Spanakopita

Stuffed Mushroom O’Leary

Assorted Mini Quiche

Three cheese Crostinis with Sundried Tomato

Sweet Potato Pancakes with Crème Fraîche with Caviar

Crusted Dijon Pork Drums of Heaven with Sweet Chili Sauce

Mini Beef Wellington

Banger Pillows with Banger Sausage, Havarti, and Sauerkraut

Artichoke and Cheese Tartlet

Vegetable Strudel

Chicken Drummettes

S E R V I C E S
AVA I L A B L E

Customized menu. 

Full service equipment
rental including china, 

tables, chairs, 
and linens.

Rehearsal Dinners,
Bridal Showers, Corporate
Events, Parties and Other
Special Events.

P L E A S I N G  T H E
  P A L A T E

Fresh Ingredients.  

Flavorful Menus.  

Exemplary Service. 

An unforgettable occasion.



Hors d Oeuvres
Priced per dozen

P a s s e d
Shrimp Vol-au-vents
Baked pastry shell filled with shrimp and brandy cream

Herb Mussels
Fresh steamed mussels in fish stock and wine, brushed with garlic 
herb butter

Spicy Pork Roll
Pork tenderloin wrapped with peppered bacon marinated in Hoisin served 
with ginger sauce

Cheese Puff Cups
Puff pastry stuffed with goat cheese and crisp fried pancetta and 
Kalamata olives

Gravlox and Dill Crepes
Thinly sliced cured salmon wrapped in dill crepe and served with honey 
mustard sauce

Shrimp Kabobs

Potato Skins
Small russet potato shell stuffed with Ortega chilies, cheese, and bacon 
topped with sour cream

Corn Cakes with Pesto Sauce

Beef or Chicken Satay with Spicy Peanut Sauce

B u f f e t
Northwest Bites
• Assorted seafood and poultry pate with pickled vegetables and dip
• Pike Street vegetables
• Domestic cheese
• Dried fruit
• Trailmix

Seafood Bar
• Steamed mussels and clams
• Crab legs
• Shrimp on ice
• Clam and scallop casino
• Oyster Rockefeller
• Hot crab dip
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Hors d Oeuvres
A d d
Serves 25-50

Whole Cold Poached Salmon

Smoked Salmon

Plank Baked Salmon

Salmon Tartar

Smoked Trout

Smoked White Fish

C a r v i n g  S t a t i o n s
With carver

Smoked Breast of Turkey (serves 40)

Fresh Breast of Turkey (serves 40)

Ellensburg Leg of Lamb (serves 20)

Top Round of Beef  (serves 65)

Steamship Round of Beef  (serves 130)

Super BBQ Ribs (serves 40)

F o n d u e s
Per person

Chili Cheese
Spiced cheese with chili and tortilla chips

Crab and Artichoke
Delicate crab served with an array of seasonal blanched vegetables

Lobster Bisque
Rich lobster with brandy and cream served with caraway cheese straws

Curried Chicken
Coconut curry cream served with chicken skewers

Skewered Tortellini 
Warm vodka cream sauce
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Hors d Oeuvres
P l a t t e r s
20 person minimum required (per person unless otherwise stated)

Antipasta Platter 
Grilled vegetables, salami, cheese, olives, roasted peppers, pickled Pepperon-
chinis and cherry peppers   Served with Foccacia bread or bread sticks

International Cheese Board 
Imported and domestic soft and semi-soft cheese wedges and slices, deco-
rated with fresh and dried fruit, served with a whole baguette and assorted 
crackers

Crudité
An array of fresh vegetables including carrots, snow peas, mushroom buttons, 
chilled cucumbers, broccoli buds, cauliflower, cherry tomatoes, dikon radishes, 
celery sticks, and fresh fennel. Choice of two dipping sauces:  spinach, dill, 
blue cheese, green peppercorn ranch, spicy mustard

Greek at its Best 
Roasted eggplant and hummus dip served with cucumbers, sour cream, 
onion, and pita strips

TexMex Dip 
Layered with a spicy refried pimento and black beans, cheddar and jack 
cheese, sour cream, and salsa served with tortilla chips

Sliced Cheese Platter 
Cheddar, Swiss, pepper jack, provolone cheeses served with assorted crack-
ers and crostinis

Toasted Pecan Nut Brie with apricot glaze en croute (serves 25)
Puff pastry baked until golden, served with sliced baguette

Layered Torta (serves 40)
Goat cheese, cream cheese with pine nuts and pancetta, and sun dried 
tomatoes served with toasted Crostinis and crackers

Mini cheddar cheese biscuits and mini croissants 
(per dozen)
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Hors d Oeuvres
T r a y s
Tray 1 (per person per tray)
Chicken salad stuffed in Bibb lettuce, pasta pesto with roasted vegetables, 
fresh 
fruit, mini croissants, and assorted cookies

Tray 2  (per person per tray)
Assorted herb rolls and mini croissants filled with choice of ham, turkey, beef, 
or Grilled vegetables, served with Greek salad, warm German potato salad 
or Yukon gold potato salad, fruit salad, brownies and lemon bars

Tray 3 (per person per tray)
Chinese chicken salad, spicy chilled noodle salad, fruit display, fortune cookies 
with coffee, tea, or bottled water

Grab ‘n Go
Sandwich with choice of ham, turkey, beef, or vegetable served with apple 
and cookie

Italian Bomber
Sundried tomato ciabatta with Italian meats and cheese

Fajita Bar
Chicken or beef fajita served with flour tortillas, pinto and black refried 
beans, Spanish rice, grilled onions and peppers, tortilla chips and salsa

Barbeque
Grilled hamburgers and hot dogs, potatoe or pasta salad, chips, lettuce 
tomatoes, pickles, and condiments 

Add Soda (per person)
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Hors d Oeuvres
B r e a k s
20 person minimum required

Granola bars, individual yogurt, fresh seasonal fruit, 
vegetable tray, bottled water and juice

Blue and gold tortilla chips, pico de gallo, baked potato chips with 
dip, fresh seasonal fruit, fancy assorted cookie tray, soda, 
bottled water

Coffee, decaf, tea, hot chocolate, assorted bottled Frappuccino, 
chocolate dipped biscotti

Freshly baked cookies and lemon bars, bottled water, soda

Trail Mix, assorted nuts (pound serves 10)

S w e e t  T r e a t s
White chocolate macadamia nut, peanut butter, chocolate chip, 
oatmeal raisin cookie

Rocky road, M&M with white chocolate chip, shortbread cookies, 
chocolate dipped macaroons, rice crispy treats, lemon bars

Brownies, lemon bars, and four-layer bar

Pastries
Pecan, coconut cream, lemon, and assorted fruit tarts, petit fours, mini cheese 
cakes, Viennese assortment, assorted fruit strudel

Banana, lemon, and poppy seed bread

Ice Cream Sundae
Vanilla ice cream with chocolate, strawberry, and caramel sauce, chopped 
walnuts, Oreo cookies crumbs, toffee crunch, whipped cream, and mara-
schino cherries

Waffle cups
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