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cold

asian smoked-salmon rolls 
Daikon, Scallions, Carrots & Cilantro

wild mushroom & fennel tart

minted pea soup Crème Fraîche

Goat cheese panna cotta Balsamic-
Fig Sauce, Egg Cup & Demitasse Spoon

cruditÉs shots Herb Aïoli

smoked trout on crostini 
Watercress Garnish

olive biscotti Smoked-Tomato Marmalade

spicy tuna rolls

red endive Bleu Cheese Mousse, 
Oregon Pear & Roasted Walnuts

greek salad skewers Cucumbers, 
Kalamata Olives, Cherry Tomatoes 
& Feta-Oregano Vinaigrette

sesame seared ahi tuna on spoons 
Spicy Slaw & Avocado-Wasabi Mousse

pepper vodka gazpacho shots 
Shrimp Garnish

roasted garlic polenta cake Basil Pesto

Bay scallop ceviche Square 
Shot Glass & Cocktail Fork

sardinia Melon Salad French Feta & 
Mint, Embassy Glass & Demitasse Spoon

Crispy potato cakes Smoked Salmon 
& Lemon-Chive Crème Fraîche

spicy port-poached figs 
Proscuitto-Wrapped

thai spring rolls Ponzu Dipping Sauce

santa fe rolls Tortillas, Sticky Rice, Cucumber, 
Carrot & Wasabi-Ponzu Dipping Sauce

Vichyssoise Morel Gougere & White Truffle Oil

profiteroles  
Almond Chicken Salad or Pollo Verde 

caprese salad skewers Balsamic Reduction

petite phyllo cups Blackened Salmon, 
Caramelized Onions, Chèvre & Creole Mustard 
or Piquant Almonds, Sherried Figs & Chèvre

Dungeness Crab & asparagus 
tians Cordial Glass & Demitasse Spoon

thai melon wraps Prosciutto 
& Thai Vinaigrette 

Oregon Bay Shrimp Cocktail 
Horseradish Cocktail Sauce

hot

lamb chop lollipops Mint Pesto

grilled beef tenderloin tip 
skewers Bleu Cheese Fondue

citrus risotto cakes Crab & Caper Aïoli

roasted corn & shrimp 
fritters Watercress-Lime Aïoli

forest mushroom cappuccino

cranakopita Brie & Cranberry Chutney

jerk chicken saté Lime-Peanut Dipping Sauce

recado chicken skewers  
Roasted Garlic & Herb Crème Fraîche

Crispy potato cakes Wild 
Mushroom Ragoût & Gorgonzola

vibrant sliders Bread & Butter 
Pickle, Smokey Ketchup

wild mushroom & chèvre 
puffed pastries

Shrimp spring rolls Cilantro-Lime Sauce

dungeness crab cakes House-Made Aïoli

Vegetable samosas Lemon-Cilantro Chutney

mushroom caps Italian Sausage & Asiago

asian chicken dumplings 
Thai-Basil Dipping Sauce

Hors d’oeuvres are ordered by the piece. 
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HOT continued

salt & pepper roasted fingerling 
potatoes Pepper Bacon, Sour Cream & Scallions

thai shrimp rolls Lemon-Basil Sauce

pearl balls Sticky Rice, Pork 
Sausage & Sweet Pepper Sauce

Stuffed crimini mushrooms 
Crab & Artichoke

creole corndogs Polenta-Encrusted 
Andouille Sausage & Smoked-Tomato Ketchup

Mini carolina pulled pork 
sandwiches Chipotle Barbeque Sauce

char grilled prawns Lime 
Marinade & Mango-Sake Sauce

braised lamb meatballs Garlic, Red Onion, 
Red Wine, Shallots & Fire-Roasted Tomatoes

platters

Small serves 40 
Medium serves 55 
Large serves 70

Brie en croÛTE* 
Grilled Gewurztraminer-Marinated Pears

three Dip Fondue froid Roasted Red 
Pepper Mousse, Roasted Garlic & Brie, Artichoke-
Basil, Crostini, Lavosh & Croccantini Crackers

oregon smoked salmon patÉ* Capers, 
Red Onion, Crostini & Black-Pepper Croccantini

black turtle bean terrine*  
Chorizo Sausage, Montrachet, Cilantro Pesto, 
Roasted-Red Pepper Pesto & Fresh Tortilla Chips

mezza Rosemary Red Wine & Oregano-
Marinated Feta, Hummus, Eggplant, Sun 
Dried Tomato Relish, Lamb Sausage, 
Greek Olives & Fried Roti Bread

crudités Blanched, Smoked, Marinated 
& Raw Vegetables, Sun Dried Tomato 
& Lemon-Basil Dipping Sauces

antipasto Fresh Peppers, Marinated 
Artichokes, Olives, Garlic-Marinated 
Mushrooms & a Selection of Charcuterie

Northwest charcuterie Sudan 
Farms Lamb Sausage, Smoked Duck, Carlton 
Peppered Ham, Red Onion Marmalade, 
Cornichons & Toasted Baguette

cheeseboards Seasonal Assortment of Local 
& Imported Cheeses, Grapes, Berries, Dried 
Fruit, Nuts, Assorted Crackers & Baguette

Fruit Fresh Seasonal Whole & Sliced Fruit

 
*Limited Platter sizes available. Please inquire with your Event Coordinator.
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