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Appetizers 
      

Chicken 
Thai Chicken Sate Skewers with Spicy Peanut Dipping Sauce 

 

Gingered Chicken Cakes with Cilantro Lime Aioli 
 

Coconut Chicken with Spicy Orange Marmalade 
 

Chicken Drumettes 
 

Polynesian Chicken Skewers 
 

Beef and Pork 
Sesame Soy Glazed Tenderloin Skewers 

 

Chili Lime Marinated Flank Steak Skewers with Spicy Cilantro Sauce 
 

Hand Formed Meatballs with Swedish, Pesto, Marinara, or BBQ 
 

Ginger-Orange Glazed Pork Tenderloin Skewers 
 

Hand Formed Kobe Beef Sliders with Caramelized Onions and Cheddar  
 

Chinese BBQ Pork with Dipping Sauces and Sesame Seeds 
 

Hand Rolled Pork Lumpia with Sweet and Spicy Sauce 
 

Sausage Stuffed Mushrooms 
 

Sweet Italian Sausage Puffs 
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Appetizers 

      
Seafood 

Asian King Salmon Cakes with Ginger Scallion Aioli 
 

Teriyaki Glazed King Salmon Skewers 
 

Fillo Tartlets with Spicy Cilantro Shrimp 
 

Pacific Northwest Dungeness Crab Cakes with Garlic Aioli 
 

Shrimp Crostini with Pesto and Brie 
 

Chilled Gulf Prawns with Cocktail Sauce 
 

Dungeness Crab Stuffed Mushrooms 
 

Sushi Platter  with Wasabi and Soy Sauce 
 

Coconut Crusted Prawns with Spicy Orange Marmalade 
 

Bacon Wrapped Sea Scallops 
 

Meats and Cheeses 
Antipasto Platter 

Cured meats, imported cheeses, marinated vegetables, and olives 
 

Imported and Domestic Cheese and Fresh Fruit Platters 
With Assorted Crackers 

 

Prosciutto Wrapped Melon 
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Non-Meat Selections 
Vietnamese Spring Roll with Hoisin Peanut Dipping Sauce 

 
Hot Artichoke and Parmesan Dip with Crostini Rounds 

 

Spinach Dip in Sourdough Bread Bowl 
 

Tomato, Mozzarella, and Basil Skewers with Italian Drizzle 
 

Spanikopita 
 

Vegetable Crudités 
Julienne Carrots, Zucchini, Broccoli, Tomato, and Cucumbers 

with Roasted Onion and Chive Seasoned Dip 
 

Deviled Egg Platter 
 

Grilled Breads and Spreads 
Herb- Olive Oil Brushed Grilled Focaccia and Flatbreads with 

Sundried Tomato Feta, Olive Tapanade, and Garlic Hummus Spread 
 

Triple Topped Crustini 
Crisp Toasted Bread Rounds topped with Parmesan Artichoke Dip, 

Tomato Bruscetta, and Olive Tapanade Spreads 
 

Fresh Fruit Tier 
 

Vegan, Gluten-Free, and Special Diet Menus Available 
 


