Pacific Northwest Catering, LLC

Appetizers

Chicken
T}’Iai Chici(eﬂ Sate Skewers with Spic3 Fcanut DiPPing Sauce

Gingerecl (Chicken (C akes with Cilantro | ime Ajoli
COCOH ut Chickeﬂ with Spic3 Orangc Marmalade
Chicken Drumettes
Fo]ynesian Chicken Skewers

Bee]c and Fork
Sesame 509 G!azecl Tenclerloin Skewers

Chili ime Marinated [Tlank Steak Skewers with Spicy Cilantro Sauce
Hand [Tormed Meatballs with Swedish, Pesto, Marinara, or BBQ.
Ginger-Orange (Glazed Pork T enderloin Skewers
Hand Formed K obe Beef Sliders with Caramelized Onions and Cheddar
Chinese BB Pork with Dipping Sauces and Sesame Seeds
Hand Rolled Pork |_umpia with Sweet and Spicy Sauce
Sausage Stuffed Mushrooms

Sweet ]ta]ian Sausage Fugs
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Seafood
Asiaﬂ Kiﬂg Salmon Cakes with Gingcrﬁca”ion Aloli

T eriyaki Glazed Kling Salmon Skewers
Fillo T artlets with Spicy Cilantro Shrimp
Pacific Northwest Dungeness (Crab (Cakes with Garlic Aioli
Shrimp Crostini with Pesto and Prie
Chilled Gulf Prawns with Cocktail Sauce
Dungeness (Crab Stuffed Mushrooms
Sushi Platter with Wasabi and Soy Sauce
Coconut Crusted [rawns with Spicy Orange Marmalade

Bacon WraPPCCl 568 Sca”ops

Meats and Cheeses
AntiPasto F]atter

Curecl meats, imPor’cecl cheeses, marinated vegetab]es, and olives

]mPortecl and Domestic Cheese and Fresh Fruit F]atters
With Assorted (rackers

Frosciutto WraPPecl Melon
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Non-Meat Se]ections
\/ietﬂamese SPriﬂg RO” with [Hoisin Fcanut DiPPing Saucc

Hot Artichoke and Parmesan Dip with Crostini Rounds
Spinach Dip in Sourdough PBread Bowl
T omato, Mozzarella, and Basil Skewers with [talian Drizzle
Spanikopita

\/egetab]e Cruclités
Julicnnc (arrots, /ucchini, Broccoli, T omato, and Cucumbers
with Roasted Onion and Chive Seasoned DIP

Devi]ecl E_gg F]atter

Grilled Breads and SPreacls
Herb- Olive Oil Brushed (Grilled [Focaccia and [Flatbreads with
Sundried T omato [Feta, Olive Tapanaclc, and Garlic [FHummus Sprcacl

TriP]e Toppecl Crustini
Crisp T oasted Pread Rounds toPPccl with Parmesan Artichoke Dip,
Tomato Bruscct’ca, and Olivc Tapanaclc Sprcacls

Fresh Fruit T ier

\/egan, Gluten~f:ree, and SPecia] Diet Menus Avai]able
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