Hors D ‘Oeuvres
HOT

COLD

Served and priced by the dozen with a minimum of
three dozen per selection

Served and priced by the dozen with a minimum
of three dozen per selection

Goat Cheese Flat Bread Pizzas $20

Lavish Pinwheels $15

with spinach pesto, basil, oyster mushrooms,
and goat cheese

Petite Meatballs $14

flour tortillas stuffed with seasoned cream cheese,
black olives, red peppers, and scallions

Crab Salad Canapés $18

your choice of Swedish, marinara, BBQ, Teriyaki,
or Sweet Chili sauce

a mixture of crab, celery, and onions served on
toasted crostini roads with fresh herb and aioli

Chicken Drumettes $16

Chocolate Dipped Strawberries $15

Spanakopita $20

Shrimp Cocktail $28

Four Cheese Mushroom Caps $18

fresh mozzarella cheese, teardrop tomatoes, and
fresh basil with balsamic vinegar reduction

with buttermilk ranch dressing

with spinach, onion, garlic, feta cheese in a
flaky filo dough

with bacon, Parmesan, gorgonzola, feta,
and boursin cheese

Hibachi Beef Skewers $24

stuffed with jack cheese and jalapeños, honey soy
marinade, red peppers, and yellow peppers

Crab Filo Cups $30

with a mixture of rock crab, Parmesan cheese, garlic,
and bread crumbs

Northwest Crab Cakes $32

hand-dipped in dark chocolate

with cocktail sauce

Caprese Skewers $15

Assorted Crostini Rounds $18

chick pea and pimento
olive tapenade and goat cheese
hummus and Roma tomato bruschetta topping

Smoked Salmon and Cucumber $22

cold smoked salmon, herb cream cheese, lemon,
and capers served on toasted crostini rounds

Meat Trio $20

a blend of crab, sautéed peppers and onions with
roasted red pepper coulis and a lime crème fraîche

ham, turkey, and roast beef served with assorted
breads and condiments

Tenderloin Brochettes $38

Pesto and Roma Tomato Salsa $16

marinated with cilantro, garlic, and olive oil

Wonton Wrapped Shrimp $34

a unique blend of herbs, Roma tomatoes, and pesto
served with crostini rounds

with julienne vegetables, fresh black tiger prawns,
wrapped in a light wonton wrapper
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu and pricing
subject to change without notice. All food and beverage is subject to applicable Washington state sales tax and a 20% taxable service
charge. Of that amount, 45% will be paid directly to your service personnel and 55% will be retained by the property. rev 1/19

