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Weclc}ing Rcccption Single I” ntrée Menu
: ZCHFOOC!

SClcct 1 Entrcc:

~(rilled Pacific Northwest 5almon with Mango 53/53"
~Smoked Salmon with Bow Jie Fasta in Farmesan (Cream Sauce~
~Baked Cod with [ emon Calocr DPutter Sauce~

~Salmon [ n FaPi”otc:
Individual salmon fillets baked in P/y//o paper with citrus herb butter~

Elcgantlg Displagcd Buffet 5t3|c with:

~(onfetti Salad~
Mixed Gireens tossed with Julienne Jicama, Yellow and Red FcPPcr,
APPIC, Shrcclclccl Carrot and Honcg Citrus Vinaigrcttc

~Rolls with Butter~

~Scasonal Fresh Fruit Display'v
~Roasted Garlic WhiPPccl Red Potatoes~

~Sautéed Mélangc of Seattle SPring Celebration chctablcs~
AsParagus, Summer Squash, Furplc Orion, Portabellas

~chular and Decaffeinated Coffee ~

~5Parl<|ing Citrus Punch~

$18.95

2400 11t Avenue East, Seattle, WA 98102
Qﬂice 206-499-1228/ Fax 206-577-2256 / Cell 425-478-6179
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Pacific Northwest Catering Company LLC

Chicken
SClcct 1 Entrcc:

~Chicken Dijonnaisc'v
DiPPccl in Dgon and Coated in JaPancsc Brcac]ing
~Cran]:>crr3 Chicken~
Marinated Brcast of Chickcn Jna 5aucc consisting of Wholc Cranbcrry,,
Rum, HoncyMaljoram &Thgmc
~Sautéed Chicken Preast ~
Witl-l Articlﬂokcs & | _emon CaPcr Saucc
~|_emon Thgmc Chicken Preast~

Elcgantly DisPlagccl Buffet Stylc with:
~Pacific Northwest Salacl~
Mixec] Grecns toPPccl with APPICS, Toastcc] Hazelnuts,
Orcgon Blcu Cl’rccsc and Kaspbcrrg Fcar lmcuscd Vinaigrcttc
~Assortccl Brcacls and Ko"s with Buttcr'**
~5casonal Fresh [Fruit DisPlay’*
~T wice Bakccl Potatoes with Sour Cream, Chives, and Cheddar Cheese~
~A5Paragus Tips, Yellow Squash, Red Onion and FCPPC"S’“

~chular and Decaffeinated Coffee ~

~5Parl<ling Citrus Punch~

$18.95

2400 11t Avenue East, Seattle, WA 98102
Qﬂice 206-499-1228/ Fax 206-577-2256 / Cell 425-478-6179
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SClcct 1 Entrcc:

~(hili | _ime Marinated and Grilled Flank 5tcal<
with Southwestern Chipoﬂc Sauce~
~Grilled Sidoin Steak with Mushroom Sauce~

~T enderloin Beef TiPs Strog,anoﬁc over Puttered Noodles~
~Ranch Stcak toPPcd with Tawny Fort—Bluc Chccsc Buttcr 5au<:c~

Elcgantlg DisPlagccl Buffet Style with:

~5Pinach Salad~
T oasted Almonds, Strawbcrrics, and Baby SPinacl-l with Honcg D_ijon Drcssing

~Rolls and Butter~
~Seasonal [Fresh [Truit Display~
~Roasted (Garlic WhiPPecl Red FPotatoes~
~Vegetable Mélange~
~Regular and Decaffeinated Coffee ~

~5Par‘<ling Citrus Punch~

$19.95

2400 11t Avenue East, Seattle, WA 98102
Qﬂice 206-499-1228/ Fax 206-577-2256 / Cell 425-478-6179
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SCICCt 1 Entrcc:

~Roasted Pork T enderoin~
with a T awny Port Wine Sauce
~Pork ChoPs with APPIC Walnut Stuﬁcing’*
~Farmcsan Brcaclccl For‘c Cutlcts~
In Brandy cream Sauce

~Tur|<cg: T raditional Oven Roasted Tur‘ccy'*
E_Icgantlg Displagccl Buffet Stylc with:

~5unburst 53|ac|~
Local Greens with Frisee, Oran e and Grapefruit Sc ments,
¢2] P 8
Blacl( Sesame Seeds and Citrus Vinaigrette
24

~Rolls with Butter~
~Seasonal [Fresh [Truit Display~
~ Julienne Seasonal Vegetables~
~Roasted (Garlic Yukon (Gold Mashed Fotatoes~

~chular and Decaffeinated Coffee ~

~5Par1<ling Citrus Punch~

$16.95

2400 11t Avenue East, Seattle, WA 98102
Qﬂice 206-499-1228/ Fax 206-577-2256 / Cell 425-478-6179
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Sandwiches and Salads

-~ TOSSCd GI’CCH Salacl -~
Mixccl Grecns, T omatoes, O[ivcs, Cucumber, Ranch Drcssing and Croutons

~ ]:rcsh Maclc and Homc-st3|c Rccl Fotato Salacl ~
~Fresh Scasonal Fruit DisPIays ~
~ Build Your Own Sandwich Displag ~

An array of Meats and Cheeses—

Roast Turl(eg, Bee{ riamj Cheddar, Swiss, Jack Cheese, Stone—grounc{ Mustard, ljgonJ Magonnaise,
Fick]es, T omatoes, | ettuce, (roissants, Breads

~ chctab]c Baskcts ~
Carrots, Ce[erg, Cucumbers, T omatoes, O]ives, Cau]iﬂower, Brocco]i, Artichoke riearts,
Marinated Mushrooms, Roasted Onion and Dx” Seasoned DIP

~ chular and Decaffeinated Coffee and Tea~

~ SParHing Citrus Punch ~

$15.95

2400 11t Avenue East, Seattle, WA 98102
Ofﬁce 206-499-1228/ Fax 206-577-2256 / Cell 425-478-6179



