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HOT SELECTIONS

	Beef Skewers - Beef marinated in Italian seasonings, broiled with bell pepper, served with mustard sauce.
	50 pieces
	125.00

	
	100 pieces
	235.00

	Crab Wontons - Crab wontons, served with thai chili sauce and lemon wedges.
	 50 pieces
	150.00

	
	100 pieces
	295.00

	Scallops - Wrapped in bacon, served with cocktail sauce.
	50 pieces
	145.00

	
	100 pieces
	255.00

	*Assorted Mini Quiche - Cheese and custard with assorted fillings.
	50 pieces
	70.00

	
	100 pieces
	120.00

	*Chef's Mini Pizza Bites - Caramelized onions, mushrooms, herbs, Parmesan cheese and red sauce, (or)
	50 pieces 
	60.00

	
	olives, sun-dried tomatoes, Parmesan cheese and pesto.
	100 pieces
	100.00

	*Phyllo Wrapped Spinach and Cheese
	50 pieces
	72.00

	
	100 pieces
	130.00

	*Stuffed Mushroom Caps -Choice of: Crab, shrimp, chicken (or) bread crumbs and cheese.
	50 pieces
	120.00

	
	100 pieces
	220.00

	Thai Money Bags - A mix of shrimp and vegetables wrapped in a delicate pastry.  Each bag is hand tied,
	100 pieces
	55.00

	
	deep fried and served with a Thai peanut sauce.
	200 pieces
	99.00

	Thai Spring Rolls - With Oriental spiced soy sauce (or) Oriental plum sauce.
	100 pieces
	160.00

	*Asian Appetizers - Money bags, spicy mini egg rolls, pot stickers and Chinese BBQ pork.
	100 pieces
	135.00

	
	200 pieces
	220.00

	Bacon Wrapped Water Chestnuts - Served with Oriental sauce.
	100 pieces
	80.00

	
	200 pieces
	145.00

	Chicken Wings - Choice of: Teriyaki, Honey-Dijon,  or Chipotle.
	50 pieces
	57.00

	Chicken Satay with Peanut Sauce
	50 pieces
	82.00

	
	100 pieces
	140.00

	Swedish Meatballs - In a creamy mushroom (or) barbecue sauce.
	300 pieces
	125.00

	Cordon Bleu Bites - Breaded chicken bites stuffed with ham and cheese.
	50 pieces
	70.00

	
	100 pieces
	125.00

	Buffalo Wings Platter – Served with celery sticks and blue cheese dip.
	100 pieces
	170.00

	Empanadas - Half moon crescents filled with chicken, cheese, black beans and Southwest spices.
	50 pieces
	60.00

	
	100 pieces
	110.00

	Mexican Appetizers – Empanadas, mini burritos, quesadillas, and chilaquiles.  Served with sour cream, 
	100 pieces
	125.00

	     salsa and guacamole.
	200 pieces
	210.00

	*Texas Layer dip - Refried beans, taco meat, shredded lettuce, shredded jack and cheddar cheeses, salsa 
	50 people
	80.00

	
	jalapeno slices, sour cream, guacamole, olive slices and cilantro.  Served with tortilla chips.
	100 people
	140.00

	Skewered Italian Sausage and Peppers - Served with hot mustard.
	  50 people
	90.00

	
	100 people
	155.00

	*Hot Artichoke Cheese Dip - Served with seasonal vegetables and toasted bread rounds.
	50 people
	99.00

	
	100 people
	179.00

	Phyllo Wrapped Asparagus – Asparagus with asiago in phyllo.
	50 pieces
	96.00

	
	100 pieces
	185.00


STATIONS

	Pasta Station      25 minimum
	per person 7.99
	Caesar Station     25 minimum 
	per person  6.99

	Two pastas, two sauces, pesto, fresh herbs and Parmesan.
	

	Add garlic bread
	per person
	2.40

	Add cheese tortellini
	per person
	3.09

	Add chicken
	per person
	3.99

	Add shrimp
	per person
	4.79




	CARVING STATIONS

	Baron of Beef - Roasted to medium rare, served with rolls, horseradish sauce and mustards.

Roasted Turkey - Boneless whole turkey, served with corn muffins, rolls and cranberry-orange relish sauce.

Roasted Top Sirloin of Beef - Choice top sirloin, roasted to medium rare, served with rolls and condiments.

Hard Wood Smoked Ham - Whole ham served with mustards and breads.
	150 people
	550.00

	
	75 people
	250.00

	
	35 people
	225.00

	
	100 people
	295.00


COLD SELECTIONS

	Prawns -served with cocktail sauce and lemon wedges.                                                                          
	Jumbo
	50 pieces
	160.00

	
	100 pieces
	295.00

	
	Large
	50 pieces
	140.00

	
	100 pieces
	245.00

	Side of Smoked Salmon - Served with cream cheese, red onions, capers, lemon, assorted crackers and 
	35 people
	180.00

	
	toasted bread rounds.
	

	*Cocktail Pinwheels - Select from list below:
	50 pieces
	110.00

	*Spinach tortilla with smoked salmon and capers.
	
	100 pieces  
	199.00

	*Herb-garlic tortilla with sun-dried tomatoes and olives.
	

	*Tomato tortilla with herb cream cheese.
	

	Smoked Salmon Spread - Cream cheese blended with seasonings and smoked salmon. Served with
	50 people
	115.00

	
	specialty crackers and toasted bread rounds.
	100 people
	199.00

	*Lois' Deviled Eggs
	per dozen
	8.00

	Skewered Tortellini - Topped with tomato-basil relish (three pieces per skewer).
	50 pieces
	 60.00

	*Cheese Board - Imported and domestic cheeses, with specialty crackers.  
	50 servings
	210.00

	
	100 servings
	385.00

	*Fruit Kabob - Chunks of fruit on bamboo skewers served with 3 dipping sauces.
	50 pieces
	170.00

	*Fresh Fruit Tray - Selection of seasonal fresh fruit.
	50 people
	160.00

	*Fresh Vegetable Tray - With garden dip and hummus.
	50 people   
	120.00

	Deli Platter - Assorted meats, cheeses, breads and condiments.
	50 people
	220.00

	*Bruschetta - Garlic and olive oil croutons with fresh tomato-basil relish and goat cheese spread.
	50 people
	99.00

	
	100 people   
	185.00

	Antipasto Platter - Assorted Italian meats, vegetables, cheeses and bread.
	50 people
	245.00

	BBQ Pork Chinese Style - Served with Chinese hot mustard and sesame seeds.

	150 pieces
	92.00

	
	300 pieces
	130.00

	*Goat Cheese and Roasted Garlic - With toasted bread rounds.
	50 people
	170.00

	
	100 people 
	325.00

	*Wheel of  Brie - Layered with fruits, nuts and herbs.
	35 servings
	72.00

	Proscuitto Wrapped Apple and Melon Wedges
	50 pieces
	45.00

	
	100 pieces
	90.00

	Stuffed Grape Leaves – Grape leaves stuffed with wild rice, raisins and feta cheese drizzled with balsamic           
	50 pieces
	95.00

	
	100 pieces
	180.00

	*Chocolate Fondue - Melted dark chocolate with fresh fruit, pound cake, whipped cream and chopped nuts.
	50 people
	190.00

	
	100 people
	370.00

	*Apple Delights - Crisp apple slices with rich caramel sauce and marshmallow cream.
	50 people
	105.00

	
	100 people
	200.00


A taxable 20% gratuity and 8% Washington State sales tax will be added to all food and beverage.  All menus subject to one selection 

and one method of payment.  Special dietary requests must be made 72 hours in advance.  A guarantee of the number to be served 

(including vegetarians) is required by noon, 72 hours (working days) prior to the function.  *Vegetarian option available.  

Effective January 2008.  All prices subject to change without notice.
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