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PNW Hors D’oeuvres Sample Menu 
Full-service menu for your next special event! 

       

 

 
Tray Passed Hors D’oeuvres 

Silver Dollar Crab Cakes 
NW Dungeness crab, chopped celery and herbs, crispy breadcrumb crust, scallion garnish, and Dijon crème 

fraiche for dipping 

Sweet & Spicy Korean Pops 
Grilled steak bites in a Korean style bbq sauce with a spicy apricot glaze 

Canape Variety 
A platter of 3 options: smoked salmon with a red pepper / fresh chopped tomato, mozzarella & basil / fire-

roasted three-pepper & goat cheese 

Chicken Tikka Skewers (gluten-free) 
Char-grilled with garam masala and yogurt marinade, raita dipping sauce 

Orange-Glazed Prawns (gluten-free) 
Flash fried and basted in an orange-grand mariner reduction 

Caprese Skewers (vegetarian & gluten-free) 

Ripe cherry tomato, bocconcini mozzarella, fresh basil, balsamic drizzle 

 

 

On The Buffet 

Herbed Salmon Mini Quiche 
Golden baked 2-inch pie shells with rich house-made quiche filling of salmon and a variety of herbs 

Artisan Cheese Board 
A selection of gourmet cheeses from around the world 

Antipasto Platters 
Marinated & grilled vegetables, sliced cured meats, cheeses and soft baguette rounds 

Chimichurri Beef Crostini 
Thin sliced, marinated steak and house made chimichurri sauce perched atop herb-whipped goat cheese on 

a baked garlic crostini 

Double Stuffed Mushrooms (vegetarian) 
Large, fresh mushroom caps filled with seasoned corn breadcrumbs, caramelized onion, fresh herbs and 

Parmesan cheese 

 

 

Dessert 

Gourmet Brownie Bites 
Chardonnay oak smoked sea salt, Oreo crumble, and caramel pecan 

House-made Macarons  
Two-bite French macarons in a variety of flavors  

Lemon-Raspberry Bars 
Made-from-scratch in our own kitchen – tangy & sweet 

 

 

(continued on next page…) 

 

 

Beverages 
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Premium Coffee Service 
Includes premium regular & decaf coffee, Ecotainer cups, creamer, sugar and sugar substitute 

Sparkling Water and Iced Tea 
Perrier and assorted flavors of bottled iced tea 

Assorted Soda and Bottled Water in Ice Tubs 
Coke, Diet Coke, Sprite and bottled water 

 

 

Included with the above menu are the following: 
 

All necessary serving utensils and equipment 

Your choice of china or high-quality disposables for your guests to eat from  

Linen tablecloths, centerpiece and risers for elegant buffet style set-up 

Appropriate number of servers to pass hors d’oeuvres and maintain buffet 

Delivery, set-up and clean-up of equipment 

 

 
*Pricing determined by guest count, event timing, and other factors. Please give us a call for a custom 

proposal.*   


