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Asian Mediterranean
Wine & Cheese Teriyaki Wings, Thai Peanut Chicken Skewers, Spanikopita ¢ Dolmas ¢ Mezzi Platter
Reception Teriyaki Mectb‘zg'hze;'sye";)' Stedk Skewers Anti Pasta Misto  Olive Bowl * Greek Salad

Chunk Cheese Board & Crackers
Smoked Salmon Fillet
Cold Canapes
Shrimp Cockiail
Marinated Fresh Asparagus

Assorted Filo Tartlets
Cooler White, Pantry Red & Domestic Beer
$19.95 per guest

Include: Northwest Wine Bar
$29.95 per guest

Include: Private Selection Wine Bar

Jasmine Rice ¢ Mango Pineapple Chutney
Raisin Currant Chutney ¢ Greek Salsa Fresca
Tsziki Sauce

Garlic Wonton Shrimp, Coconut Shrimp,
Spring Rolls, Pot Stickers

(Choose 2) . oo .
Cold Sesame Noodle Salad Kotta Psiti” Roasted Chicken
Veggie Stir fry
Chocolate Covered Fortune Cookies $23.95 per guest
$22.50 per guest with 3 Hour Open Bar

Additional $19.95 per guest
with 3 Hour Polynesian Drink Bar

Additional $34.95 per guest B|g BBO

Chicken OR Pork Ribs

$19.95 plus wine bar charged by consumption SpeCIGl Plcn IC Hamburgers e Hotdogs

Beef & Pork

*Roast Beef w/Cabernet Reduction Sauce
eStuffed Pork Loin w /Au Jus
eSliced Pork Tenderloin w/ Natural Gravy
eKahlua Pork
*BBO Pulled Pork
eMarinated Tri-Tip
*Grilled Gourmet Sausages
ePork Chops & Apple Stuffing
eBeef Stroganoff
*BBQ Pork Ribs
*Roast Pork in Coconut Milk
*BBQ Pork Loin Marinated & Grilled

Condiment Trays

Hamburgers ¢ Hotdogs ¢ Chicken
g g Choice of 2 Salads & Choice of 2 Sides

Condiment Tray

Choice of 2 Salads Watermelon,
Corn on the Cob Three Chips & Dips
Three Chips & Dips Cookies or Sheet Cake
Cookies or Sheet Cake Punch
Punch $21.95 per guest

$17.95 per guest ) .
Include: Cooler White, Pantry Red & Domestic Beer

Include: Cooler White, Pantry Red & Domestic Beer $31.95 per guest

$24.95 per guest
Fish & Seafood R GLIGL

Poached Salmon w/ Champagne Cream Sauce --quu quteu Open ‘HOUSG NOShingS

BBO Wild Alaskan Salmon Fillets
Crilled M;oh‘:e%cn;ﬁ/b%:wfgnm'zrt‘oasﬂgfgtzwordf'm Cheese and Crackers, Gigcntfe Beans ip Minted Olive Oil
Grilled Salmon w/ Dijonnaise Sauce Roasted then grilled on sife:
Salmon w/ Dill Sauce carrofs, beets, green beans, squash and baby red potatoes all served with aioli dip
Dover Sole Rossets w/ Carmelized Onion Hummus and Roasted Eggplant Spreads with Pita
Grilled Sea Scallops Smoked Salmon Fillet Red Onion,
Shrimp & Scallop Newberg Lettuce Sandwiches:
Thai Sticky Rice, Shredded Chix or Tempeh, Teriyaki Sauce and Sesame Seeds

Filo Tarfletts, Crustinis, Potato Skins “Fresca”

Baked Stuffed Sole
Prawn Scampi Kebabs
Fresh Strawberries or seasonal fruit with chocolate dipping sauce

Dungeness Crab Cocktail and Stuffing
Seafood Paella and Jambalaya

We g I’I I | ons |te ' 7 24.95 per guest w/ Red & White Wine Service
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