
PACKAGES

C
el

eb
ra

tio
n 

of
 li

fe
CLASSIC/$16 per  person 
Var iety  Baguette
Sandwiches 

OR 

Pinwheel  P lat ter  

Market-Fresh Frui t  P lat ter  
Sl iced watermelon,  canta loupe,
honeydew,  and pineapple ,  topped with
grapes  and seasonal  berr ies  

NW Seasonal  Greens 
Candied pecans ,  tomatoes ,  red onions ,
and cucumbers ,  served with Chef
Mark’s  famous balsamic  v inaigret te  and
blue cheese  dress ings  

Assorted Pet i te  Sweets  
Lemon bars ,  chocolate-dipped
strawberr ies ,  crème puffs ,  and seasonal
b i tes  

Lemon Water  & Regular
Coffee

PASTA/$24 per  person
 
P ick  2  Pasta  Opt ions 

3 Cheese Ravio l i  
Fi l led  with a  b lend of  indulgent  I ta l ian
cheeses ,  topped with Bolognese and melted
mozzare l la  cheese
 
Pesto-Al fredo Torte l l in i  
Del icate  pasta  p i l lows f i l led  with I ta l ian
cheeses  in  our  pesto-Al fredo sauce 

Penne Bolognese 

Served with 
Gar l ic  Bread

Market-Fresh Frui t  P lat ter  
Sl iced watermelon,  canta loupe,  honeydew,
and pineapple ,  topped with grapes  and
seasonal  berr ies  

Cookies  & Brownies  
Assortment  of  chocolate  macadamia nut ,
oatmeal  ra is in ,  and chocolate  chip  cookies
with double  chocolate  fudge brownies  

Lemon Water  & Regular
Coffee

Losing a  loved one is  a lways  a  chal lenging t ime for  fami l ies ,  and we understand
those chal lenges .  We are  here  to  support  you with your  needs for  sensi t ive

funeral /ce lebrat ion of  l i fe  cater ing .  We str ive  to  make the funeral /ce lebrat ion of
l i fe  memorable  and stress-free  for  your  fami ly  and fr iends dur ing this  d i f f icu l t

t ime.
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COMFORT/$27 per  person 

Chicken Breast  f i l led  with
Stuf f ing
 
Potatoes  Au Grat in  
Thinly-s l iced Russet  potatoes  baked in  our
gar l ic- fennel  cream sauce ,  topped with
Ti l lamook cheddar  and Parmesan cheeses  

NW Seasonal  Greens 
Candied pecans ,  tomatoes ,  red onions ,  and
cucumbers ,  served with Chef  Mark’s  famous
balsamic  v inaigret te  and b lue  cheese
dress ings  

Gri l led  Marinated Vegetable
Flatbread
Assorted gr i l led  marinated vegetables  served
on f latbread and dr izz led with our  ba lsamic
reduct ion 

Baked Br ie  with Berr ies  &
Pecans 
(1  per  every  25 guests)  

Cookies  & Brownies  
Assortment  of  chocolate  macadamia nut ,
oatmeal  ra is in ,  and chocolate  chip  cookies
with double  chocolate  fudge brownies  

Lemon Water  & Regular  Cof fee

PLATTERS /$27 per  person 

Market-Fresh Frui t  P lat ter  
Sl iced watermelon,  canta loupe,  honeydew,
and pineapple ,  topped with grapes  and
seasonal  berr ies  

Trio  of  Spreads 
Fresh o l ive  tapenade,  roasted gar l ic  and
Parmesan,  and art ichoke ja lapeño dips ,
served with an assortment  of  baguettes
and pi ta  tr iangles  

Gri l led  Marinated Ant ipasto
Plat ter
Eggplant ,  squash,  peppers ,  mushrooms,
asparagus ,  red onions ,  grape tomatoes  and
Kalamata o l ives ,  seasoned,  gr i l led  over  an
open f lame,  served with sa lami ,  provolone
cheese and fresh mozzare l la  ba l ls ,
accompanied by  gar l ic  d ipping o i l  and
sl iced French baguettes  

Cheese Plat ter  
A var iety  of  imported and domest ic  cheeses
inc luding Gouda,  cheddar ,  smoked cheddar ,
Swiss ,  St i l ton,  br ie ,  b lack pepper  encrusted
goat  cheese ,  served with f ig  jam,  grapes ,
dr ied apr icots ,  nuts ,  dates ,  and an
assortment  of  crackers  Apple  and Pancetta
Flatbread F latbread with pancetta ,  apple ,
aged cheddar  cheese  and fresh arugula  

Cookies  & Brownies  
Assortment  of  chocolate  macadamia nut ,
oatmeal  ra is in ,  and chocolate  chip  cookies
with double  chocolate  fudge brownies  

Lemon Water  & Regular
Coffee

LIGHT /$27 per  person 

Vegetable  Crudi té  with
Hummus 
Assorted fresh vegetables  accompanied by
pi ta  tr iangles  and choice  of  gar l ic  hummus
and roasted red pepper  hummus 

Market-Fresh Frui t  P lat ter  
Sl iced watermelon,  canta loupe,  honeydew,
and pineapple ,  topped with grapes  and
seasonal  berr ies  

Cheese Plat ter  
A var iety  of  imported and domest ic  cheeses
inc luding Gouda,  cheddar ,  smoked cheddar ,
Swiss ,  St i l ton,  br ie ,  b lack pepper  encrusted
goat  cheese ,  served with f ig  jam,  grapes ,
dr ied apr icots ,  nuts ,  dates ,  and an
assortment  of  crackers  

Ham & Cheese Sandwiches  

Cookies  & Brownies  
Assortment  of  chocolate  macadamia nut ,
oatmeal  ra is in ,  and chocolate  chip  cookies
with double  chocolate  fudge brownies

Lemon Water  & Regular
Coffee  
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fe BRUNCH/$29 per  person
Pick 2  Quiche F lavors  

Smoked Salmon Quiche 

Bacon,  Mushroom, and
Green Onion Quiche 

Ham & Cheese Quiche 
(vegetar ian opt ion avai lab le)  

Served with 
Market-Fresh Frui t  P lat ter  
Sl iced watermelon,  canta loupe,
honeydew,  and pineapple ,  topped with
grapes  and seasonal  berr ies  

Chi l led Asparagus Plat ter  
Seasoned in  o l ive  o i l ,  I ta l ian herbs ,  and
spices ,  then gr i l led  over  an open f lame
 
Potatoes  Au Grat in  
Thinly-s l iced Russet  potatoes  baked in
our  gar l ic- fennel  cream sauce ,  topped
with Ti l lamook cheddar  and Parmesan
cheeses  

Cookies  & Brownies  
Assortment  of  chocolate  macadamia nut ,
oatmeal  ra is in ,  and chocolate  chip
cookies  with double  chocolate  fudge
brownies  

Lemon Water  & Regular
Coffee

HEAVY HORS D’OEUVRES /$38 per  person 

Sweet  and Spicy  Phyl lo  Poppers  
Cream cheese ,  pepper  jack cheese  topped with ja lapeño je l ly ,  served in  a  b i te-
s ized f i lo  cup 

Spinach Stuf fed Mushroom Caps 
Large button mushrooms f i l led  with spinach,  herbs ,  and feta  cheese 

Sweet  Potato  Bi tes  
Sl iced sweet  potato ,  roasted ,  and topped with c i lantro  and pesto  puree
 
Vegetable  Crudi té  with Hummus 
Assorted fresh vegetables  accompanied by  p i ta  tr iangles  and choice  of  gar l ic
hummus and roasted red pepper  hummus 

Fig  Jam & Goat  Cheese Crost in i  
Crost in i  topped with chevre  goat  cheese  and f ig  jam 

Roast  Beef  Tender lo in Bi tes  
Seared medium rare ,  served on a  panko-crusted polenta  round,  topped with
creamy horseradish,  red onions ,  a  tomato wedge,  and garnished with pars ley  

Smoked Salmon Baguette  
Toasted baguettes  topped with cream cheese ,  smoked sa lmon,  capers  and di l l  

Assorted Pet i te  Sweets  
Lemon bars ,  chocolate-dipped strawberr ies ,  crème puffs ,  and seasonal  b i tes  

Lemon Water  & Regular  Cof fee  


