Breakfast

Lunch

Dinner Menu
Reception Packages
Appetizer Menu
Accompaniments
Dessert Menu

Hosted Beverage Menu

Wine List

EACH
SEAFOOD GRILL

Salty’s on Alki Catering Menu

Table of Contents

Pages

9-3
6-9
10-12
15
14-15
16

17

18

2012

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of food borne illness, especially if you have certain medical conditions.
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EACH
SEAFOOD GRILL

BREAKFAST MENU

Freshly Brewed Starbucks Coffee and Tazo Teas 3

Freshly Brewed Starbucks Coffee, Tazo Teas and Assorted Breakfast Bread 7

Continental Breakfast Buffet 14
Seasonal Fresh Fruit, Bagels and Cream Cheese, Salty’s Bakery Pastries, Muffins and
Breads with House-made Jam, Butter, Starbucks Coffees, Tazo Teas & Orange Juice

The Enhanced Continental Breakfast Buffet 19

Seasonal Fresh Fruit, House Granola, Yogurt, Bagels, Smoked Salmon Spread, Salty’s Bakery Pastries,
Muffins and Breads with House-made Jam, Butter, Starbucks Coffees, Tazo Teas & Orange Juice

Salty’s Classic Brunch
(Minimum 30 guests)
32 per person
Eggs Benedict
Country Style Biscuits and Sausage Gravy
Vegetable Scramble with Gruyere Cheese
Kielbasa Sausage OR Alder Smoked Bacon
Cheesy Hash Browns with Bacon,
Seasonal Fresh Fruit
Salty’s Bakery Assorted Muffins and Breads with Butter and House-made Jam, Assorted Fruit Juices,
Starbucks Coffees & Tazo Teas

Brunch Buffet Enhancements:
Order per 50/Order per person

Washington Dungeness Crab Legs 650/13
Peel and Eat Black Tiger Prawns 450/9
Belgium Style Waffles with Tons of Topper 150/3
Freshly Shucked Puget Sound Oysters on the Half Shell 600/12
Northwest Smoked Salmon Benedict 150/3
Dungeness Crab Benedict 300/6
Gerard and Dominique Lox, Cream Cheese & Mini Bagels 300/6
Crispy Fried Seafood with House-made Cocktail and Tartar Sauces 150/3
Cinnamon Rolls with Sweet Glaze 90/2
Apple Dumplings with Caramel Sauce 90/2
Chocolate or Caramel Fountain with Strawberries, Marshmallows, and Rice Crispy Treats ~ 300/6
Salty’s Famous Cup Cake Tower 100/2
Créme Briilée and Créme Carmel Duo 200/4

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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BEACH
SEAFOOD GRILL

LUNCH MENU

Minimum 30 Guests on Buffets
All lunch buffets include Starbucks coffees, Tazo teas & iced tea
-Lunch Buffet-
34 per person
From the Sea (choose one)

Grilled Wild Alaskan Salmon Chardonnay Beurre Blanc and Preserved Lemon
Blackened Alaskan Salmon Sweet and Sour Pineapple Chutney
Pesto Glazed Ling Cod Tomato and Mozzarella Caprese
Salty’s Famous Seafood Cioppino Spicy Tomato Broth with Grilled San Francisco Sourdough Bread
On Land (choose one)

Top Sitloin Steak Roasted Shallot Butter
Mozzarella Stuffed Chicken Breast San Marzano Tomato Marinara
Barbecue Glazed Skirt Steak Caramelized Sweet Onion
Herb and Garlic Roasted Chicken Breast Tomato, Greek Olive and Feta
Included Buffet Accompaniments
Salty’s Famous Seafood Chowder
Artisan Romaine Caesar Salad
Three Cheese Tortellini
Grilled Jumbo Asparagus
Seasonal Fresh Fruit Tray
Essential Baking Company Sourdough Bread and Butter

-Sandwich Bar Buffet-
26 per person
Hot Sandwich (choose one)
Prime Rib Dip House-made Brioche, Gruyere Cheese, Caramelized Onions
Reuben Sandwich Thinly Shaved Pastrami, Rye Bread, Swiss Cheese, Russian Dressing, Caraway Scented Sauerkraut
Ragin’ Cajun Turkey, Vine Ripened Tomato, White Cheddar, Chipotle Aioli
Crab and Bay Shrimp Melt Herb Butter English Muffin, Vine Ripened Tomato, Tillamook White Cheddar Mornay Sauce
Cold Sandwich (choose one)
Ham and Swiss San Francisco Sourdough, Stone Ground Mustard
Turkey and Cheddar Dave’s Famous Seed Bread, Vine Ripened Tomato, Dijon Mayo, Sprouts
Blackened Salmon Caesar Wrap Salty’s Famous Blackened Salmon, Artisan Romaine,
Pecorino Cheese, Garlicky Caesar Dressing
Italian Stallion Salami, Coppa, and Ham Rustic Ciabatta, Balsamic Marinated Tomatoes, Pepperoncini’s
Buffet Accompaniments (choose two)
Salty’s Famous Seafood Chowder

Artisan Romaine Caesar Salad
Seasonal Fresh Fruit Tray
Twice Baked Potato Salad
Beer Battered Steak Fries

Mixed Field Greens Tossed with Balsamic and Cherry Tomatoes
Pesto Pasta Salad with Artichokes and Tomatoes

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.

3
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-Plated Lunch Menu-

Entrée price includes one starter, Chef’s selection of starch and vegetable
Essential Baking Company bread and Starbucks Coffee, Tazo Tea & Iced Tea
Add 6pp if Both Soup and Salad are Selected, Add Fresh Dungeness Crab to Your Starter for 5pp

Starters (choose one)
Artisan Romaine Caesar Salad Pecorino Cheese, Garlicky Dressing, House Croutons
Mixed Field Greens Salad Aged Balsamic Dressing, Cherry Tomatoes, Parmesan Cheese, Fresh Mozzarella
Iceberg Wedge Salad Blue Cheese or Ranch Dressing, Bacon, Tomato, Green Onion
Salty’s Famous Seafood Chowder Clams, Scallops, Shrimp, Organic Potato and Alder-Smoked Bacon
Minestrone Soup (vegetarian) Rustic Italian Soup with Roasted Tomato, Zucchini, and Olive Oil
Crab Bisque Creamy Bisque and Brioche Crouton

Entrees
Parties of 30 or more, choose three entrée selections
Parties of 30 or less choose four entrees selections plus a Chef's Daily Creation upon arrival

From the Sea
Grilled Wild Alaskan Salmon Chardonnay Beurre Blanc and Preserved Lemon 27
Blackened Alaskan Salmon Sweet and Sour Pineapple Chutney 29
Dungeness Crab Stuffed Wild Salmon Caviar Hollandaise 32
Pesto Glazed Ling Cod Tomato and Mozzarella Caprese 26
Tiger Prawn Scampi Sautéed with Garlic, Hogue Chardonnay and Fresh Herb 26
Crab and Bay Shrimp Melt Herb Butter English Muffin, Vine Ripened Tomato
Tillamook White Cheddar Mornay Sauce 28
Salty’s Famous Blackened Salmon Caesar Salty’s Blackened Alaskan Salmon
atop a Caesar Salad with Candied Pecans 24
Dungeness Crab and Bay Shrimp Louie Romaine Lettuce, Vine Ripened Tomato,
Farmers Egg, Traditional Louie Dressing 28

On Land
Petite Filet Mignon Green Peppercorn Demi-Glace 34
Mozzarella Stuffed Chicken Breast San Marzano Tomato Marinara 26
Barbecue Glazed Skirt Steak Caramelized Sweet Onion 22
Bacon Cheeseburger Kaiser Roll, Tillamook Cheddar, Pickle, Vine-ripened Tomato, Iceberg Lettuce 21
Salty’s Seasoned Top Sitloin Roasted Shallot Butter 27
Prime Rib Dip Sliders Housemade Brioche, Gruyere Cheese, Caramelized Onions, Au Jus 18
Blackened Chicken Caesar Blackened Draper Valley Chicken atop of a Caesar Salad with Candied Pecans 21
Jerk Chicken Sandwich a Kaiser Roll, Pineapple Chutney
Gruyere Cheese, Shaved Sweet Onion 19

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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Vegetarian
Seasonal Ravioli Winter- Squash and Ricotta In a Spicy Tomato Broth 21
Seasonal Ravioli Spring- English Pea in a Meyer Lemon Créme 19
Seasonal Ravioli Summer- Local Asparagus and Chevre in Heirloom Tomato Water 22

Seasonal Ravioli Fall- Butternut and Monchego Cheese in a Saffron Sauce 20

Vegetable Curry (vegan) Coconut Curry Broth Scented with Coriander and
Thai Basil over Jasmine Rice 18

Polenta and Fire Roasted Peppers with Pecorino Romano Cheese and
Grilled Sweet Peppers and Onions 17
Roasted Portobello Mushrooms (vegan) Balsamic and Elephant Garlic Marinated

with Tomato and Fennel Slaw 22

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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DINNER MENU

Minimum 30 guests
Choose Elliot Bay, Skyline or City Lights Buffet and Accompaniments
Includes Essential Baking Company bread, and Starbucks Coffee, Tazo Tea & Iced Tea
-Elliot Bay Buffet-
42 per person
50 with Two Passed Appetizers
(choose two)
Grilled Wild Alaskan Salmon
Chardonnay Beurre Blanc and Preserved Lemon
Top Sitloin Steak
Roasted Shallot Butter
Pesto Glazed Ling Cod
Tomato and Mozzarella Caprese
Herb and Garlic Roasted Chicken
Breast Tomato, Greek Olive and Feta

-Skyline Buffet-
51 per person
59 with Two Passed Appetizers
(choose two)
Blackened Alaskan Salmon
Sweet and Sour Pineapple Chutney
Pepper Crusted New York Steak
Blue Cheese Demi-Glace
Salty’s Famous Seafood Cioppino
Spicy Tomato Broth with
Grilled San Francisco Sour Dough Bread
Curry Rubbed Flank Steak
Apricot and Cranberry Chutney

-City Lights Buffet-

60 per person

68 with Two Passed Appetizers
(choose two)

Alaskan Salmon Oscar
Topped with Crab and Asparagus, Sauce Béarnaise
Sea salt Crusted Prime Rib
Cooked Medium Rare and Served with Pickled Horseradish
Seafood Scampi
Prawns, Scallops and Salmon Sautéed in Garlic with

Hogue Chardonnay and Fresh Herbs

Filet Teriyaki
Sautéed with Green Onions, Water Chestnuts, Tangy and Sweet Teriyaki Sauce
2012

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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Dinner Buffet Accompaniments

Starter (choose one)
Salty’s Famous Seafood Chowder
Artisan Romaine Caesar Salad
Seasonal Fresh Fruit
Iceberg Wedge Salad with Blue Cheese, Bacon and Tomato
Market Vegetables with Herb Dipping sauce

Hummus Tray

Chinese Style BBQ Pork Tray
Antipasti Platter

Starch (choose one)
Scalloped Potatoes with Gruyere Cheese
Three Cheese Tortellini tossed in Roasted Garlic Créme
Roasted Garlic Mashed Potatoes
Stir Fried Rice Cakes
Shrimp or Pork Fried Rice
Loaded Mini Baked Potatoes

Vegetable (choose one)
Grilled Jumbo Asparagus with Tarragon Aioli
Honey Glazed Baby Carrots with Mint
Herb and Garlic Roasted Broccolini
Parmesan and Herb Stuffed Tomatoes and Peppers
Roasted Forest Mushrooms and Asparagus
Grilled Zucchini with Tomato Chutney

Dessert (choose one)
(Plated and Served Individually)
Salty’s White Chocolate Mousse Cake
Grand Marnier Cheese Cake
(For the Table or Buffet)
Cupcake Sampler for the Table
Petit Four Platter for the Table
(50 Person Minimum)
Chocolate or Caramel Fountain with Strawberries, Donut Holes and Rice Crispy Treats
Add a Dipper for Chocolate or Caramel Fountain: .50 Per Person
Choose Twinkies, Pineapple, Banana, Oreo Cookies, Wafer Cookies, Nutter Butters or Donut Holes

With Passed Appetizers (choose two)
Sea Coconut Flaked Tiger Prawns, Cedar Smoked Salmon Canapés, Jumbo Prawns On Ice, Crab Cakes
Land Duck Confit In Croute, Thai Chicken Satay, Top Sirloin Sliders, Italian Meatball Bites

Vegetarian Fig Bruschetta, Asparagus Tart, Mini Flat Bread (Vegan)

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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-Plated Dinner Menu-

Entrée price includes one starter, Chef’s selection of starch and vegetable
Essential Baking Company bread and Starbucks Coffee, Tazo Tea & Iced Tea
Add 6pp if Both Soup and Salad are Selected, Add Fresh Dungeness Crab to Your Starter for 5pp

Starters (choose one)
Artisan Romaine Caesar Salad Pecorino Cheese, Garlicky Dressing, House Croutons
Mixed Field Greens Salad Aged Balsamic Dressing, Cherry Tomatoes, Parmesan Cheese and Fresh Mozzarella
Iceberg Wedge Salad Blue Cheese or Ranch Dressing with Bacon, Tomato and Green Onion
Salty’s Famous Seafood Chowder Clams, Scallops, Shrimp, Organic Potato and Alder-Smoked Bacon
Minestrone Soup (vegetarian) Rustic Italian Soup with Roasted Tomato, Zucchini, and Olive Oil
Crab Bisque Creamy Bisque and Brioche Crouton

Entrees
Parties of 30 or more, choose three entrée selections
Parties of 30 or less choose four entrees selections plus a Chef's Daily Creation upon arrival

From the Sea
Grilled Wild Alaskan Salmon Chardonnay Beurre Blanc and Preserved Lemon 40
Blackened Alaskan Salmon Sweet and Sour Pineapple Chutney 42
Dungeness Crab Stuffed Wild Salmon Caviar Hollandaise 45
Cedar Smoked Alaskan Salmon Walla Walla Onion and Bacon Marmalade 41
Pesto Glazed Ling Cod Tomato and Mozzarella Caprese 35
Pan Seared Alaskan Halibut Oscar Topped with Dungeness Crab, Asparagus,
Sauce Béarnaise (when available, Market Price)
Grilled Wild Alaskan Halibut Sweer Pea and
Forest Mushroom Ragout (when available, Market Price)
Tiger Prawn Scampi Sautéed with Garlic, Hogue Chardonnay and Fresh Herbs 38
Honey Walnut Prawns Tempura Fried, Sweet Honey Sauce 37
Live Half Dungeness Crab with Drawn Butter and Lemon 48
Petit Maine Lobster Tail Vanilla Shallot Butter 38
Pan Seared Eastern Sea Scallops Walla Walla Onion and Bacon Marmalade 34

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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On Land
Petite Filet Mignon Green Peppercorn Demi-Glace 45
Mozzarella Stuffed Chicken Breast San Marzano Tomato Marinara 28

Salty’s Seasoned Top Sitloin Roasted Shallot Butter 36

Herb and Garlic Roasted Chicken Breast Tomato, Greek Olive and Feta 27
Berkshire Pork Chop Yakima Valley Apple Chutney 30

Double R Ranch New York Blue Cheese, Caramelized Onions, Demi-Glace 45

New Zealand Lamb Chops Lavender Crust, Green Peppercorn Demi-Glace 38

Bacon Wrapped Filet Mignon Demi-Glace .58

Surf and Turf
Filet Mignon and Lobster Tail Peppercorn Demi-Glace and Vanilla Butter 69
Top Sirloin and Grilled Alaskan Salmon Roasted Shallot Butter and Chardonnay Beurre Blanc 48
Double R New York and King Legs Blue Cheese and Demi-Glace 65
Herb Roasted Chicken and Blackened Salmon Tomato, Greek Olive and Feta Topper, Pineapple Chutney 40

Vegetarian
Seasonal Ravioli Winter Squash and Ricotta in a Spicy Tomato Broth 28
Seasonal Ravioli Spring English Pea in a Meyer Lemon Créme 26
Seasonal Ravioli Summer Local Asparagus and Chevre in Heirloom Tomato Water 29
Seasonal Ravioli Fall- Butternut and Monchego Cheese in a Saffron Sauce 27
Vegetable Curry (vegan) Coconut Curry Broth Scented with Coriander and Thai Basil over Jasmine Rice 24
Polenta and Fire Roasted Peppers with Pecorino Romano Cheese and
Grilled Sweet Peppers and Onions 23
Roasted Portobello Mushrooms (vegan) Balsamic and Elephant Garlic Marinated
with Tomato and Fennel Slaw 30

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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RECEPTION BUFFET PACKAGES

Choose Gold, Platinum or Diamond
Includes Essential Baking Company bread and Starbucks Coffee, Tazo Tea & Iced Tea

Gold Package
50 per person

Passed Appetizers Selections (choose two)
From The Sea
Vanilla Butter Poached Prawns Slow Poached with Lemon Preserves
Seafood Ceviche Tortilla Cup, Avocado Créme
Cedar Smoked Salmon Canapés Baked in Puff Pastry with Dilled Créme
Puget Sound Oysters on the Half Shell Shallot and Black Pepper Mignonerte
On Land
Thai Chicken Satay’s Spicy Peanut Sauce
Top Sitloin Sliders Brioche Buns and Tillamook Cheddar
Italian Meatballs Hand Formed and Simmered in San Marzano Marinara
Vegetarian
Tomato and Mozzarella Bruschetta Toasted Crostini, Basil Pesto
Aged Balsamic Marinated Fig Bruschetta Lemon Spiked Cypress Grove Chevre

Main Entrée Selections
From The Sea (choose one)
Grilled Wild Alaskan Salmon Chardonnay Beurre Blanc and Preserved Lemon
Pesto Ling Cod Tomato and Mozzarella Caprese
Blackened Salmon Sweet and Sour Pineapple Chutney
Seafood Cioppino Spicy Tomato Broth with Grilled San Francisco Sourdough Bread
On Land (choose one)
Top Sitloin Roasted Shallot Butter
Herb and Garlic Roasted Chicken Tomato, Greek Olive and Feta
Pepper Crusted New York Blue Cheese Demi-Glace
Curry Rubbed Flank Steak Apricot and Cranberry Chutney

Buffet Accompaniments
Caesar Salad
Seasonal Fresh Fruits
Hummus Tray
Three Cheese Tortellini
Herb and Garlic Roasted Broccolini

Dessert
Plated or Sheet Cake Style
Salty’s Famous White Chocolate Mousse Cake

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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Platinum Package
65 per person
Passed Appetizer Selections (choose three)
From the Sea
Coconut Flaked Tiger Prawns Sweet and Sour Thai Chili Sauce
California Sushi Snow Crab, Avocado, Cucumber, Spicy Mayo
Bacon Wrapped Sea Scallops Chipotle Aioli
Jumbo Prawns on Ice Housemade Horseradish Cocktail
On Land
Filet Mignon Beef Skewers Red Curry and Coconut Marinade
Duck Confit En Croute 7art Cherry Preserves
Pork Lumpia Sweet Plum Dipping Sauce
Vegetarian
Washington Asparagus Tarts Caramelized Onions, and Tomato
Housemade Spanakopita Filled with Wilted Arugula, Ricotta, and Sweet Onion
Mini Flatbreads (vegan) Pickled Shallot, Balsamic Marinated Fig, Chili Rubbed Tofu

Main Entrée Selections
From The Sea (choose one)
Blackened Salmon Sweet and Sour Pineapple Chutney
Salty’s Seafood Cioppino Spicy Tomato Broth with Grilled San Francisco Sourdough Bread
Alaskan Salmon Oscar Topped with Crab and Asparagus, Sauce Béarnaise
Seafood Scampi Prawns, Scallops and Salmon Sautéed in Garlic, Hogue Chardonnay and Fresh Herbs

On Land (choose one)

Pepper Crusted New York Blue Cheese Demi-Glace

Curry Rubbed Flank Steak Apricot and Cranberry Chutney
Sea Salt Crusted Prime Rib Cooked Medium Rare and Served with Pickled Horseradish
Filet Teriyaki Sautéed with Green Onions and, Water Chestnuts with a Tangy and Sweet Teriyaki Sauce

Buffet Accompaniments
Caesar Salad
Salty’s Seafood Chowder
Domestic and Imported Cheese Tray
Seasonal Fresh Fruits
Salty’s House Smoked Seafood Assortment
Scalloped Potatoes with Gruyere Cheese
Grilled Jumbo Asparagus with Tarragon Aioli

Dessert
Petit Four Platters for the Table

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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Diamond Package (Includes Champagne Toast)
85 per person
Passed Appetizer Selections (choose three)
From the Sea
Dungeness Crab Cakes Local Mustard Aioli
Sushi Grade Ahi Tuna Nigiri Tuna Served Over Rice with Wasabi and Soy Sauce
Oregon Bay Shrimp Cocktail Pickled Fresh Horseradish and Belgian Endive
Dungeness Crab Deviled Egg Paddlefish Caviar
On Land
Braised Short Ribs in Puff Pinot Noir Braised Shallot, Truffle Scented Cheese
Duck Confit Sticky Buns Hoisin Dipping Sauce
Foie Gras Pate Tvasted Sourdough with Huckleberry Jam
Vegetarian
Mini Flatbreads Roasted Mushrooms, Triple Cream Brie, Preserved Lemon Olive Oil
Roasted Northwest Mushrooms (vegan) Filo Crisp, Black Truffle

Main Entrée Selections
From The Sea (choose two)
Grilled Wild Alaskan Salmon Chardonnay Beurre Blanc and Preserved Lemon
Pesto Ling Cod Tomato and Mozzarella Caprese
Blackened Salmon Sweet and Sour Pineapple Chutney
Salty’s Seafood Cioppino Spicy Tomato Broth with Grilled San Francisco Sourdough Bread
Alaskan Salmon Oscar Topped with Crab and Asparagus, Sauce Béarnaise
Seafood Scampi Prawns, Scallops and Salmon Sautéed in Garlic, Hogue Chardonnay and Fresh Herbs
On Land (choose two)
Top Sitloin Roasted Shallot Butter
Herb and Garlic Roasted Chicken Tomato, Greek Olive and Feta
Pepper Crusted New York Blue Cheese Demi-Glace
Curry Rubbed Flank Steak Apricor and Cranberry Chutney
Sea Salt Crusted Prime Rib Cooked Medium Rare and Served with Pickled Horseradish
Filet Teriyaki Finished with a Tangy and Sweet Teriyaki Sauce
Buffet Accompaniments
Iceberg Wedge Salad with Blue Cheese, Bacon and Tomato
Dungeness Crab Bisque
Grand Chilled Seafood Assortment
Loaded Mini Baked Potatoes
Parmesan and Herb Stuffed Tomatoes and Peppers

Dessert
Chocolate or Caramel Fountain with Strawberries, Donut Holes and Rice Crispy Treats
Add a Dipper for Chocolate or Caramel Fountain: .50 Per Person
Choose Twinkies, Pineapple, Banana, Oreo Cookies, Wafer Cookies, Nutter Butters or Donut Holes

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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APPETIZER MENU

Minimum order of two dozen per item

-28 per Dozen-
From the Sea
Vanilla Butter Poached Prawns Slow Poached with Lemon Preserves
Seafood Ceviche Tortilla Cup, Avocado Créme
Cedar Smoked Salmon Canapés Baked in Puff Pastry with Dilled Créme
Puget Sound Oysters on the Half Shell Shallot and Black Pepper Mignonette
On Land
Thai Chicken Satays Spicy Peanut Sauce
Top Sitloin Sliders Brioche Buns and Tillamook Cheddar
Pork Lumpia Sweet Plum Dipping Sauce
Vegetarian
Tomato and Mozzarella Bruschetta Toasted Crostini, Basil Pesto
Aged Balsamic Marinated Fig Bruschetta Lemon Spiked Cypress Grove Chevre
-35 per Dozen-
From the Sea
Coconut Flaked Tiger Prawns Sweet and Sour Thai Chili Sauce
California Sushi Snow Crab, Avocado, Cucumber, Spicy Mayo
Jumbo Prawns on Ice Housemade Horseradish Cocktail
Oregon Bay Shrimp Cockrail Pickled Fresh Horseradish and Belgian Endive
On Land
Duck Confit En Croute 7art Cherry Preserves
[talian Meatball Bites Hand Formed and Simmered in San Marzano Marinara
Foie Gras Pate Served on Toasted Sour Dough and Finished with Huckleberry Jam
Vegetarian
Washington Asparagus Tarts Caramelized Onions and Tomato
Housemade Spanakopita Filled with Wilted Arugula, Ricotta, and Sweet Onion
Mini Flatbreads (vegan) Pickled Shallot, Balsamic Marinated Fig, Chili Rubbed Tofu
-42 per Dozen-
From the Sea
Dungeness Crab Cakes Local Mustard Asoli
Sushi Grade Ahi Tuna Nigiri Tuna Served Over Rice with Wasabi and Soy Sauce
Bacon Wrapped Sea Scallops Chipotle Aioli
Dungeness Crab Deviled Eggs Paddlefish Caviar
On Land
Braised Short Ribs in Puff Pinot Noir Braised Shallot, Truffle Scented Cheese
Filet Mignon Beef Skewers Red Curry and Coconut Marinade
Duck Confit Sticky Buns Duck and Green Onion Stuffed into Chinese Style Buns, Hoisin Dipping Sauce
Vegetarian
Mini Flatbreads Roasted Mushrooms, Triple Cream Brie, Preserved Lemon Olive Oil
Roasted Northwest Mushrooms (vegan) Filo Crisp, Black Truffle

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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ENHANCE YOUR EVENT

Serves 50

-Starters-

Domestic and Imported Cheese Tray Served with Crackers and Fruit Garnish 195
Seasonal Fresh Fruit Tray Pineapple, Strawberries, Cantaloupe and Watermelon 175
Seasonal Market Vegetables A Mix of Local Vegetables Served with Herbed Dipping Sauce 150
Grilled and Marinated Vegetables Roasted Medley of Seasonal Fresh Vegetables 160
Baked Brie Baked in a Crispy Dough with Fruit Preserve and Housemade Crackers 150
Antipasti Platter Assortment of Meats and Cheeses Accompanied with
Olives and Marinated and, Vegetables 165
Hummus Tray Assorted Hummus, Grilled Pita, Tzatziki, Feta Cheese and Olives 150

Chinese Style Barbecue Pork_

and

and Brioche Crouton
Rustic Italian Soup

2012
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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