
 

Passed Canapés 

Prices are 1 piece per person with a minimal order for 15 guests 

 

First Tier Selections 

$3.25 per person, per selection 

Salt & Peppers WIngs 

Cilantro, Serrano Chili Peppers 

 

Smoked Salmon Chicharones 

 

Wild Mushroom Gougéres 

Fontina Fondue, Chives 

 

“BLT” 

House-Smoked Bacon, Cheddar, Cherry 

Tomato 

 

Vietnamese Spring Rolls           

 Pork, Shrimp, Herbs, Nuoc Mam Dipping 

Sauce 

Second Tier Selections 

$4.25 per person, per selection 

Classic Steak Tartar  

Croistini, Romaine, Rogue Smokey Bleu 

 

Pancetta Wrapped Prawns 

Roasted Garlic, Aged Balsamic 

 

Roasted Peppers 

 Goat Cheese, Herb Crust  

 

Crab Croquettes 

Citrus-Ginger Dip  

 

Mini Burger  

all the fixings 

 

Stationed Appetizers 

 

Our Famous Steak Bites 

Tender Seared Cuts, served with our Horseradish aioli & Fine Herbs in a Chafing Dish 

$4.95 per person 

Chilled Prawns 

Served with Classic Cocktail Sauce and Lemon 

$75 

Charcuterie Platter 

Assorted Local and Imported Salumis and Pickled Vegetables 

$120 

Farmstead Cheese Selection 

Oregon, Washington, and Northern California cheese served with Croistinis and 

Seasonal Fruits 

$125 

Chilled Oysters 

Local Northwest Oysters served with Seasonal Granita, Lemon and Classic 

Cocktail Sauce  

$75 

 

Dessert Platters  

$3 per person, per selection 

1.5 pieces per order / Minimum Order of 15 

 

Chocolate Chip Cookies 

Double Chocolate Fudge Brownies 

Roasted White Chocolate Blondies 

Double Chocolate Chips Cookies 

 

 


