
A la carte entrées work best with plated service. 
Please contact us to learn more about our services and pricing.

Chicken Moutarde 
Smoked Mozzarella, Caramelized 
Onion & Hazelnuts 

Yukon-Gold Mashed Potatoes

Lime-grilled pacific salmon 
Roasted-Pineapple Relish 

Toasted-Coconut Jasmine Rice

Herb-seared salmon  
Roasted Tomato & Asiago Butter Sauce 

Potato-Leek Confit

Grilled Atlantic swordfish 
Tomato-Artichoke Vinaigrette 

Mediterranean Orzo  

Zinfandel-braised beef short rib 
Orange Gremolata 

Sweet Potato Hash 

SautÉed tenderloin tips 
Portabellas & Beurre Rouge 

Garlic Mashed Potatoes

Filet of beef au poivre 
Pinot Noir Demi-Glace

Rogue Bleu cheese Mashed Potatoes 

Grilled Hanger Steak  
Pinot Demi-Glace

wild Mushroom & Potato Hash

Fried Onions

Lasagna Smoked Chicken, Wild 
Mushrooms & Mozzarella

Orecchiette Portabella Mushrooms, 
Roasted Vegetables & Merlot-Tomato Sauce

Baked Penne Extra Virgin Olive Oil, 
Roasted Garlic, Basil, Tomatoes, Spinach, 
Pine Nuts & Fresh Mozzarella  

frenched chicken breast  
Apricots, Yellow Bell Peppers & Gorgonzola

Garlic Mashed Potatoes

roasted chicken breast 
Wild-Mushroom Ragoût

Wild Rice Cuvée

herb-crusted rack of lamb 
Rosemary Demi Glace

ChÈvre Mashed Potatoes

three-Cheese risotto cakes 
Oregon Wild Mushrooms

Portabella Napoleon 
Tomatoes, Eggplant, Asparagus & Green Lettuce 

Roasted-Vegetable Ragoût  
Roasted Red Pepper Infused Quinoa

Roasted Garlic-Polenta Terrine  
Chèvre & Housemade Ratatouille

Roasted Carlton-Farm 
Pork Loin Apple Chutney

Sweet Potato & Wild Rice Cake

cedar-planked salmon 
Lemon-Caper Gremolata

wild-mushroom mashed potatoes
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Please contact us to learn more about our services and pricing. 
Minimum orders may apply. 

Salad

Hearts of romaine & radicchio 
Spiced Walnuts, Bleu Cheese & Basil Dressing 

Limestone Lettuce & hearts of palm 
Grape Tomatoes & Roasted Pine Nut Vinaigrette

Baby Field Greens Pecan-Encrusted Goat 
Cheese & Roasted-Shallot Maple Vinaigrette

Baby Spinach Roasted Apple & Chipotle 
Dressing, Apple Chips & Manchego 

Roasted Beets Spiced Walnuts & Gorgonzola 

northwest spinach Sherry-Pear Vinaigrette, 
Rouge Bleu Cheese & Toasted Hazelnuts

Vibrant table Caesar  
Shaved Asiago & Toasted Croutons

Baby Field Greens Crispy Prosciutto 
& Pickled Melon Vinaigrette 

Willamette Baby Field Greens, Chèvre, 
Hazelnuts & Pinot Vinaigrette

Baby Arugula Toasted Walnuts, 
Roasted Garlic-Brie Croutons & Toasted 
Pumpkin Seed Vinaigrette 

Panzanella Cucumbers, Tomatoes, Three 
Onions, Green & Black Olives, Mozzarella, 
Garlic Croutons & Red Wine Vinaigrette

Caprese Tomatoes, Fresh Mozzarella, 
Basil, Olive Oil & Aged Balsamic Vinegar

 

Side 
Buffet Only

Moroccan Spiced couscous 
Dried Apricots, Almonds & Scallions

Roasted seasonal vegetables 
Olive Oil, Herbs & Kosher Salt

Seasonal succotash  
Native American-Vegetable Sauté

Tomato-zucchini gratin

Asian stir-fry vegetables

grilled Ratatouille 
Eggplant, Tomatoes,Onions & Olive Oil

Haricots verts Caramelized Pearl Onions, 
Fennel, Olives, Red Peppers & Almonds

Fennel-saffron rice

Northwest Wild Rice Pilaf 
Hazelnuts, Dried Cranberries & Orange

Toasted-Coconut Jasmine Rice

Sweet Potato hash

Potato-leek gratin

Rogue Bleu cheese Mashed potatoes

Garlic mashed potatoes

parmesan-rosemary roasted potatoes
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