& Pacific Northwest Catering, LLC

Appetizers
E_ach Flatter serves 25

Chicken
Tl‘lai Chickcn Satc Skcwcrs With Spicy Peanut DiPPing Sauce $65
Gingcrccl Chicken Cakes with Ci|antro Lime Aioli $65
Coconut Chickcn with SPicg Orangc Marmalade $65
Chicken Drumettes $60
Folgncsian Chicken Skcwcrs $65
Beef and Pork
Sesame Sog Glazed T enderoin Skewers $80

Chili Lime Marinated [Flank Steak Skewers with Spicy Cilantro Sauce  $75

[Hand Formed Meatballs with Swedish, Pesto, Marinara, or BBQ. $65
Ginger-Orange (Glazed Pork T enderloin Skewers $65
Pork [T mpanadas with Avocado Relish $60
Chinese BBQ FPork with Dipping Sauces and Sesame Seeds $65
Hand Rolled Pork |_umpia with Sweet and Spicy Sauce $65
Sausage Stuffed Mushrooms $65
Sweet [talian Sausage Puffs $55

Pacific Northwest Catering, LLC
2400 11 Avenue East; Seattle, WA 98102
Office 206-577-2131 / Fax 206-577-2256 / Cell 425-478-6179




Pacific Northwest Catering, LLC

Appetizers
E_ach Flatter serves 25
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Asian King Salmon Cakes with Ginger Scallion Aioli $75
T eriyaki Glazed King Salmon Skewers $65
FFillo T artlets with Spicy Cilantro Shrimp $75
FPacific Northwest Dungeness Crab Cakes with Garlic Aioli $85
Shrimp Crostini with Pesto and Borie $70
Chilled Gulf Prawns with Cocktail Sauce $85
Dungeness Crab Stuffed Mushrooms $85
Stushi Platter with Wasabi and Soy Sauce $80
Coconut Crusted Prawns with Spicy Orange Marmalade $85
Bacon WraPPcd Sea Sca”ops $95
Meats and Cheeses

Antipasto Flatter

Cured meats, imported cheeses, marinated vegetables, and olives $75
ImPortecl and Domestic Cheese and [Fresh [Fruit Platters $65
With Assorted Crackers

Proscuitto Wrapped Melon $55

Pacific Northwest Catering, LLC
2400 11 Avenue East; Seattle, WA 98102
Office 206-577-2131 / Fax 206-577-2256 / Cell 425-478-6179
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Pacific Northwest Catering, LLC ~

Appetizers
Each Flattcr serves 25

Non-Meat Sclcctions
chctarian SPring RO" with Hoisin Peanut DiPPing Sauce

Hot Artichoke and Parmesan DIP with Crostini Rounds

Spinach DiP in 50urc|ough Bread Bowl

T omato, Mozzarella, and Basil Skewers with Jtalian Drizzle
SPanikoPita

chctablc Crudités

Julicnnc Carrots, Z_ucchini, Broccoh, T omato, and Cucumbcrs
with Roasted Onion and Chive Seasoned DiP

Deviled E_gg Platter

Grilled Breads and SPrcacls
Hcrb- Olivc Oi| Bruslﬂcd Gri”cd Focaccia and Flatbrcads with
Sundried T omato Feta, Olive TaPanadc, and Garlic Hummus SPrcacI

Triplc ToPPccl Crustini
CrisP T oasted Bread Rounds toPPch with Parmesan Artichoke DiP,
Tomato Bruscctta, and O|ivc Tapanadc Sprcacls

Fresh Fruit Tier $75

chan, Gluten-[Free, and 5Pccial Diet Menus Available

Pacific Northwest Catering, LLC
2400 11 Avenue East; Seattle, WA 98102
Office 206-577-2131 / Fax 206-577-2256 / Cell 425-478-6179



