
Appetizers  

ALL APPETIZERS ARE PRICED BY THE DOZEN 
2 dozen minimum for each selection.  

All appetizers below are tray passed by the server. 

Land Options  

Thai Chicken Skewers  •  65 
marinated chicken thighs, red curry peanut sauce

Teriyaki Beef Skewers  •  65 
marinated top sirloin, pineapple citrus gastrique

Salty’s Beef Sliders  •  72  
brioche, tillamook swiss, garlic herb aioli

Peppered Beef Carpaccio Canape   •  60   
sourdough crostini, danish blue, raspberry

Lamb Kofta   •  48  
spiced ground lamb, tazaki

Sea Appetizers 

Mini Crab Cakes, Lemon Caper Dill  •  100  
dungeness crab, lemon caper aioli

Coconut Prawns  •  65   
pineapple relish, sweet thai chili sauce

Gravlax Canape  •  50   
crostini, herbed goat cheese, shallots, capers

Pan-Seared Scallop Skewers  •  100  
lemon garlic butter, crispy prociutto

Oysters on the Half Shell  •  48  
raspberry pink peppercorn mignonette

Vegetarian/Vegan

Bruschetta Classica   •  36    
marinated tomatoes, fresh mozzarella, basil

Beet Root Hummus   •  36   
marcona almonds, cucumber (gf)

Strawberry and Ricotta Canape   •  36  
marinated strawberries, marcona almond crumble

Stationed Appetizers  

PLACED ON THE BUFFET TABLE 

EACH TRAY SERVES 25 GUESTS 

Seasonal Fruit Display  •  150
honeydew, watermelon, pineapple, cantaloupe, grapes,  

strawberry, and blueberries

Hummus Display  •  110
 grilled pita bread, carrots, celery, bell peppers,  

house made hummus

Vegetable Crudite  •  150
assortment of fresh vegetables, creamy garden herb dip

Domestic and Imported Cheese Display  •  325    
chef selection cheeses, dried fruit, marcona almonds, artisan crackers 

Mediterranean Display  •  325
chefs’ selection charcuterie, imported olives, oil-cured tomato,  

marinated peppers, grissini

Poached Seafood Display  •  600
 white wine citrus poached prawns, steelhead, garlic herb  

marinated whole clams, house-made cocktail, lemon 

Smoked Seafood Display   •  600 
apple-wood smoked steelhead, prawns, shellfish,  

cocktail and lemons 

Smoked Salmon Lox  •  250
shallots, capers, herbed cream cheese, bagels

Poached Prawns  •  250
house made cocktail, lemons 

Seared Tuna Display  •  800
sesame crusted, togarashi crusted, hawaiian poke,  

wasabi, picked ginger 
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