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APPETIZERS 
Mini  Taco Bi tes
Mexican-spiced ground beef  and cheddar  cheese ,  served in  a  mini  p ie
shel l  and topped with sour  cream and pico  de  ga l lo   

Tequi la  Shr imp Shooters
Jumbo prawns served in  a  shot  g lass  with tequi la  cockta i l  sauce ,
garnished with a  lemon wedge and c i lantro  

Ja lapeno Poppers  
Ja lapenos hand breaded and stuf fed with Mexican cheese  and spices ,
then fr ied unt i l  go lden brown



MAIN BUFFET 



Southwest  Stuf fed Chicken 
Moist  chicken breast  f i l led  with bacon,  Monterey  jack cheese ,  c i lantro ,
chipot le  paste ,  and topped with cumin- l ime sauce

Steak Mexicano 
Juicy  f lank steak ,  marinated and seared over  an open f lame,  served
over  a  bed of  sautéed peppers ,  onions ,  and mushrooms

Southwest  Caesar  Sa lad 
Crispy romaine hearts  tossed with fresh Parmesan cheese ,  grape
tomatoes ,  and gar l ic  croutons ,  tossed with our  house-made Chipot le
Caesar  dress ing 

Spanish Rice  
Seasoned with fresh tomatoes ,  gar l ic ,  and onion

Spicy  Refr ied Beans 
Pinto  beans ,  sauteed and b lended with d iced ja lapenos

Mexican Corn Salad 
Corn cut  s tra ight  from the cob ,  tossed with Mexican spices  and topped
with cot i ja  cheese  and c i lantro

Chips  & Salsa  
DESSERT 

Pick 1  Desert  Opt ion

FRESH MEXICAN GRILL/$45

Sopapi l la
Cheesecake

Squares
Fr ied dough topped
with c innamon and

sugar  swir led
cheesecake

Chocolate
Dipped Frui t  

Cantaloupe,
honeydew,

pineapple ,  grapes ,
and strawberr ies

dipped in  dark
chocolate  

Chocolate
Truff les  

Assortment  of
c innamon,  ta j in ,

and chocolate
covered truf f les

Coordinat ing Your  Vegetar ian Entrée  Opt ion 
Add at  $25 per  guest  and served with same s ides  OR $10 a  la  cart  as  your

“ just- in-case” 
Poblano Stuf fed Peppers  
Stuf fed with c i lantro- l ime r ice  and b lack beans ,  topped with our  Mexican-
sty le  four-cheese  b lend
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FUSION /$45

APPETIZERS 



Tr io  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

Roasted Sweet  Potato  Bi tes  
Sl iced sweet  potato ,  roasted and topped with c i lantro-pesto  puree 

Thai  Chicken Endives  
Shredded chicken,  carrots ,  cabbage ,  pecans and Thai  peanut  sauce
served in  Belg ium endive  spears  

MAIN BUFFET 

Tandoor i  Spiced Chicken
Mix of  tender  chicken breast  and thighs marinated in  our  th ick
saf fron and spice  dress ing ,  panfr ied in  the marinade 

Lamb Fry  
Tender  cubes  of  leg  of  lamb,  sautéed with onions ,  gar l ic ,  g inger ,
and chi l ies

Salad opt ion 
Pick 1  Opt ion

Asian S law 
Our b lend of  shredded
cabbage with carrots ,

beansprouts ,  green onions ,
and toasted sesame seeds ,
tossed in  our  sweet  chi l i

s law dress ing

Orienta l  Sa lad 
Spring mix tossed with Asian

vegetables ,  chow mein
noodles ,  and toasted a lmonds,

tossed in  our  sesame
vinaigret te

Basmat i  Rice  
Long,  s lender  white  r ice  

Pan-Fr ied Gar l ic  Green Beans 
Fresh green beans pan-fr ied ,  and tossed in  our  gar l ic  g laze  

Sweet  Bread Rol ls  
Served with butter  pats

DESSERT 

Assorted Shooters  
Coconut  Tapioca –  Banana Cream Pie  –  Chocolate  Mousse 

Coordinat ing Your  Vegetar ian Entrée  Opt ion 
Add at  $25 per  guest  and served with same s ides  OR $13 a  la  cart  as

your  “ just- in-case” 



Mushroom and Butternut  Squash Curry  
Diced mushrooms served in  our  perfect ly  sp iced butternut  squash
curry ,  garnished with c i lantro
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APPETIZERS 



Bruschetta  
Fresh gr i l led  eggplant ,  Roma tomato ,  and fresh mozzare l la ,  served on
crunchy crost in i  and topped with fresh bas i l

Antipast i  Skewers  
Cheese torte l l in i ,  sa lami  s l ice ,  white  cheddar ,  and an o l ive  on a  smal l
skewer and dr izz led with our  white-herb v inaigret te

Prosc iut to-Wrapped Melon 
Assorted melon wedges  wrapped with prosc iut to



MAIN BUFFET 

Pick 2  entree  opt ions

ITALIAN STREET PARTY/$45

Chicken Parmesan Tender  
Chicken breasts  hand coated with
grated Parmesan and I ta l ian
breadcrumbs,  baked in  our  c lass ic
marinara sauce ,  f in ished with freshly
melted mozzare l la  

Chicken Marsala  
Baked tender  breast  of  chicken,
served in  a  creamy Marsala  wine
sauce 

Garl ic  Butter  Pork Tender lo in
Pork lo in  rubbed with I ta l ian seasonings
and bra ised in  our  butter  & gar l ic  sauce 

Chicken and Shr imp Cheese
Torte l l in i  
Del icate  pasta  p i l lows f i l led  with I ta l ian
cheeses  tossed in  our  pesto-a l fredo
sauce ,  served with d iced chicken and
bay shr imp on the s ide  inc luded



SOUP OR SALAD

Pick 1  Opt ion
Caesar  Sa lad 
Crispy romaine hearts  tossed with fresh Parmesan cheese ,  grape
tomatoes  and our  Caesar  dress ing topped with gar l ic  croutons 

I ta l ian Chopped Salad 
Iceberg  le t tuce  tossed with red onions ,  tomatoes ,  red onions ,
pepperoncinis ,  and o l ives  dressed in  our  white  herb v inaigret te ,  topped
with parmesan cheese  and croutons 

Minestrone 
Thick I ta l ian soup made with smal l  shel l  pasta ,  beans ,  onions ,  ce lery ,
carrots ,  house-made stock ,  and tomatoes  

Tomato Bas i l  
Rich and creamy soup,  made pr imari ly  out  of  roasted tomatoes ,  bas i l
leaves ,  and cream 

Wild Rice  P i la f  
White  and wi ld  r ice ,  s lowly  cooked,  p i la f-sty le
 
Gr i l led  Marinated Vegetables  
Eggplant ,  squash,  peppers ,  mushrooms,  asparagus ,  red onions ,  grape
tomatoes ,  and Kalamata o l ives ,  seasoned,  then gr i l led  over  an open
f lame 

Bread Basket  
Fresh-baked I ta l ian breads served with pats  of  butter
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ITALIAN STREET PARTY/CONTINUED

Assorted
Shooters  

Lemon,  s trawberry
shortcake ,  and

chocolate  mousse



Chocolate  Dipped 
Frui t  Canta loupe,

honeydew,  p ineapple ,
grapes ,  and

strawberr ies  d ipped in
dark chocolate




Frui t  Tarts  
Assorted mini  tarts
f i l led  with vani l la

custard ,  topped
with seasonal

berr ies



Coordinat ing Your  Vegetar ian Entrée  Opt ion 
Add at  $25 per  guest  and served with same s ides  OR $13 a  la  cart  as

your  “ just- in-case” 



Vegetar ian Lasagna 

Eggplant  Parmesan 
Thick s l ices  of  eggplant  hand coated with grated Parmesan,  and I ta l ian
breadcrumbs,  baked in  our  c lass ic  marinara sauce ,  f in ished with
melted mozzare l la  

Goat  Cheese and Mushroom Ravio l i  
Del icate  pasta  p i l lows f i l led  with seasoned goat  cheese  and diced
mushrooms,  tossed in  our  Parmesan cream sauce with sautéed
mushrooms



DESSERT 
Pick 1  Opt ion 

MEDITERANNEAN SURF & TURF/$49



APPETIZERS 



Cheese P lat ter  
Variety  of  imported and domest ic  cheeses  accompanied by  f ig  jam,
grapes ,  apr icots ,  nuts ,  and dates ,  and an assortment  of  crackers  

Vegetable  Crudi té  
Assorted fresh vegetables  accompanied by  p i ta  tr iangles  and choice  of
gar l ic  hummus OR roasted red pepper  hummus

Spanakopita  
Fi lo  dough stuf fed with feta  cheese  and spinach
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MEDITERANNEAN SURF & TURF/CONTINUED

MAIN BUFFET 



Gyro S l iced Steak 
Gyro herb-marinated sk ir t  s teak ,  gr i l led  to  perfect ion and served
over  a  bed of  seasoned cherry  tomatoes  and red onions ,  dr izz led
with our  fresh tahini  sauce

Baked Cod 
Light ly  breaded and baked unt i l  go lden brown,  topped with
sundried tomatoes ,  ka lamata o l ives ,  onions ,  capers ,  pars ley ,  and
lemon butter  sauce 

Greek Salad 
Crispy romaine hearts ,  chopped tomatoes ,  cucumbers ,  onions ,
Kalamata o l ives ,  and feta  cheese ,  served with our  house-made red
wine v inaigret te  

Lemon Wild  Rice  P i la f  
White  and wi ld  r ice ,  s lowly  cooked with shal lots  and lemon ju ice ,
p i la f-sty le

Pita  Basket

DESSERT 

Baklava 
A Middle  Eastern dessert  made with f i lo  dough,  chopped nuts ,
and honey

Coordinat ing Your  Vegetar ian Entrée  Opt ion 
Add at  $25per  guest  and served with same s ides  OR $13 a  la  cart  as

your  “ just- in-case” 



Stuf fed Bel l  Peppers  
Stuf fed with quinoa,  roasted tomatoes ,  and Parmesan cheese

ARGENTINA/$49



APPETIZERS 



Tequi la  Shr imp Shooters  
Jumbo prawn served in  a  shot  g lass  with tequi la  cockta i l  sauce ,
garnished with a  lemon wedge and c i lantro

Roasted Sweet  Potato  Bi tes  
Sl iced sweet  potato ,  roasted and topped with c i lantro-pesto  puree

Antipast i  Skewers  
Cheese torte l l in i ,  sa lami  s l ice ,  white  cheddar ,  and an o l ive  on a  smal l
skewer and dr izz led with our  white-herb v inaigret te
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 ARGENTINA /CONTINUED

MAIN BUFFET 
Pick 2  entree  opt ions

Argent inian Beef
Skewers  

Cubes of  beef  tender lo in ,
marinated,  gr i l led  over  an

open f lame,  served with
our  fresh chimichurr i

sauce 

Gri l led
Chimichurr i

Chicken 
Tender  chicken

thighs ,  marinated,
gr i l led  over  an open
f lame,  served with

our  fresh
chimichurr i  sauce 

Garl ic  Butter
Pork Loin 

Pork lo in  rubbed with
Ita l ian seasonings  and
braised in  our  butter

and gar l ic  sauce served
with our  fresh

chimichurr i  sauce 

Spinach Salad 
Baby spinach leaves ,  candied pecans ,  red onions ,  tomatoes ,
Satsuma oranges ,  and feta  cheese ,  served with our  house-made
ci trus  v inaigret te  and Di jon dress ings  

Gri l led  Baby Carrots  
Str ips  of  carrots ,  tossed in  o l ive  o i l ,  thyme,  sa l t  and pepper ,  then
perfect ly  charred 

Argent inian Potatoes  
Peeled potatoes  tossed with gar l ic ,  f resh bas i l  and sa l t  and
pepper  

Pita  Basket  

DESSERT 

Coordinat ing Your  Vegetar ian Entrée  Opt ion 
Add at  $25 per  guest  and served with same s ides  OR $13 a  la  cart  as

your  “ just- in-case” 



Vegetar ian Skewers  Fresh 
vegetables ,  marinated,  gr i l led  over  an open f lame,  served with our
fresh chimichurr i  sauce

Chocolate  Dipped Shortbread
Cookies  Assorted tradi t ional  shortbread cookies  d ipped in  mi lk  and
dark chocolate
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SEOUL GARDEN/$49



APPETIZERS 



Cucumber Boats  
Cucumber stuf fed with Dungeness  crab meat ,  garnished with a  red
pepper  fan

Candied Sweet  Potato  Bi tes  
Sweet  potato  chip ,  pan fr ied with sugar  and spices  unt i l  caramel ized 

Mini  Vegetable  Eggrol ls  
Veggie  eggrol ls  served with our  sweet  chi l i  d ipping sauce

MAIN BUFFET 

Baked Sesame Chicken 
Tender  chunks of  a l l -white  chicken breast  sautéed with our
honey sesame sauce ,  f in ished with sesame seeds and green
onions 

Korean BBQ Short  Ribs  Beef  r ibs  marinated in  Kalb i  sauce and
seared over  an open f lame unt i l  perfect ly  tender ,  topped with a
spr inkle  of  green onions 

Orienta l  Sa lad 
Spring mix with Asian vegetables ,  chow-mein noodles ,  toasted
almonds,  and our  house-made sesame v inaigret te

VEGETABLE SIDE 
Pick 1  Opt ion

Pan Roasted Brusse ls
Sprouts  

Fresh Brusse ls  sprouts
sautéed with our  p lum sauce

Pan Fr ied Gar l ic  Green 
Beans 

Crisp green beans pan-fr ied
Szechuan sty le  and tossed in

our  gar l ic  sauce

Sesame Rice  
White  r ice ,  s lowly  cooked with sesame o i l  and tossed with sca l l ions
and sesame seeds Sweet  

Bread Rol ls  
Served with butter  pats  

DESSERT 

Assorted Shooters  
Seasonal  Berry  –  Honey-Apple  Cheesecake– Chocolate  Mousse

Coordinat ing Your  Vegetar ian Entrée  Opt ion 
Add at  $25 per  guest  and served with same s ides  OR $13 a  la  cart  as

your  “ just- in-case” 



Spicy  Eggplant  Fry  
Diced eggplant ,  s t i r  f r ied with onions ,  bas i l ,  honey ,  and our  s iracha
gar l ic  sauce ,  topped with green onions and sesame seeds
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APPETIZERS 



Bacon-Wrapped Sea Scal lops  
North At lant ic  sea  sca l lops  wrapped in  th ick ly  s l iced honeycured bacon 

Sweet  Potato  Bi tes
Sl iced sweet  potato ,  roasted and topped with c i lantro-pesto  puree 

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



MAIN BUFFET 



NW Chardonnay Baked Salmon
Juicy  sa lmon,  seasoned,  baked,  topped with a  chive  beurre  b lanc sauce

Roast  Str ip lo in 
Prepared medium rare  served with demi-g lace  and creamy horseradish 

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  

Wild Rice  P i la f  
White  and wi ld  r ice ,  s lowly  cooked,  p i la f-sty le  

Gri l led Marinated Vegetables  
Eggplant ,  squash,  peppers ,  mushrooms,  asparagus ,  red onions ,  grape
tomatoes ,  and Kalamata o l ives ,  seasoned,  then gr i l led  over  an open
f lame 

Fresh Bread Basket  Served 
with butter  pats  

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

Coordinat ing Your  Vegetar ian Entrée  Opt ion 
Add at  $25 per  guest  and served with same s ides  OR $13 a  la
cart  as  your  “ just- in-case”

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 ,  topped with our
pesto-Al fredo sauce 

TRADITIONAL/$49
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APPETIZERS 



Crab Cakes  Dungeness  
Crab cakes  served on an Asian soup spoon,  topped with wasabi  a io l i ,
f resh g inger  and cucumber wedge 

Ahi  Tuna Poke 
Ahi  tuna cut  into  smal l  cubes ,  marinated,  served on an Asian soup
spoon and garnished with p ick led g inger  

Sweet  Potato  Bi tes  
Sl iced sweet  potato ,  roasted and topped with c i lantro-pesto  puree 



MAIN BUFFET 



NW Chardonnay Baked Salmon
Juicy  sa lmon,  seasoned,  baked,  topped with a  chive  beurre  b lanc sauce

Roast  Str ip lo in 
Prepared medium rare  served with demi-g lace  and creamy horseradish 

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  

Wild Rice  P i la f  
White  and wi ld  r ice ,  s lowly  cooked,  p i la f-sty le  

Gri l led  Marinated Vegetables  
Eggplant ,  squash,  peppers ,  mushrooms,  asparagus ,  red onions ,  grape
tomatoes ,  and Kalamata o l ives ,  seasoned,  then gr i l led  over  an open
f lame 

Fresh Bread Basket  
Served with butter  pats  

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

Coordinat ing Your  Vegetar ian Entrée  Opt ion 
Add at  $25 per  guest  and served with same s ides  OR $13 a  la  cart  as

your  “ just- in-case”

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 ,  topped with our
pesto-Al fredo sauce 

PACIFIC NW/$49

Al l  pr ices  subject  to  change

Consuming raw or  under  cooked meats ,  poul try ,  seafood,  shel l f i sh ,  or  eggs  may increase
the r isk  of  food borne i l lness .  We of fer  products  with peanuts ,  t ree  nuts ,  soy ,
mi lk ,  eggs  and wheat .  Whi le  we take steps  to  minimize  the r isk  of  cross  contaminat ion,
we cannot  guarantee  that  any of  our  products  are  safe  to  consume for  people
with peanut ,  t ree  nut ,  soy ,  mi lk ,  egg  or  wheat  a l lerg ies .


