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Single | ntrée Menu
Seafood

~(rilled Pacific Northwest Salmon with |_emon Basil Butter~

Smoked Salmon with AsParagus
Bow Tie Fasta in Farmesan Cream Sauce

~Baked [resh Pacific Cod with | emon CaPcr Butter Sauce~

~5almon n FaPi”otc~
lndiviclual salmon fillets baked in Phg“o paper

withjulienne vege’cables, ]talian herbs, and citrus herb butter~

[ legantly Displayed Buffet Style with:

~(onfetti Salad~
Mixed (ireens tossed with Julienne Jicama, Ye”ow and Red FCPPer,
APP]C, Shredded Carrot and Honeg Citrus \/inaigrette

~Rolls with Butter~

~Koastcc| (arlic WhiPPccl chl Potatoes or Wild Kice Pilaf~

~Sautécd Mélangc of Spring chctablcs~
Asparagus, Summer Squashj Furple Onion, For’cabc”as
HCFEDS &C FFOVCHCC

www.pacificnorthwestcatering.com

747 North 135 St. #802, Seattle, WA, 98133
Office 206—367-0619/ Cell 425-478-6179



Pacific Northwest Catering Company LLC

&

W

0
it

Single | ntrée Menu
(hicken

~Chickcn Dﬁonnaiscnf
DiPPcd in Dijon and Coatecl in Japanese Breading

~Cranbcrrg Chickcnhf
Marinated Preast of (Chicken in a Sauce consisting of Whole Cranberrg,
Rum, Honeg, Marjoram & Thgme

~Sautéed Chicken Breast ~
With Articl*\okes & | emon Caper Sauce

~|_emon Tl'lgmc Chicken Breast~
F legantly Displach Buffet Stgle with:

~Fachcic Northwcst Salaclf-'

Mixed (ireens toPPed with APPICS, Candiec{ Fecans,
Oregon Bleu Cheese and House Puilt Raspberrg \/inaigret’ce

~Assortccl brcacls and Ro”s with buttcr~

~T wice Bakcd Fotatocs
with Sour (ream, Chives, and (Cheddar (Cheese~

~A5Paragus Tips, Yc"ow Squash, Rcd Onion and FCPPCFS’“
Herbs de Frovence

www.pacificnorthwestcatering.com
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Single | ntrée Menu

! ZCC{:
~Chili | _ime Marinated and Grilled Flank Steak
with Southwestern Chipot!e Sauce~

~(rilled Coulette Steak with Mushroom Sauce-~

~ Beef T enderoin Stroganog: Pasta |Jtaliano~

~Matt’s Bugalo Mcatloa{:ﬁ'
Big BBQISaucc and [Trizled Onions

~Coulottc Stcak ~
Tawny Fort~Blue Cheese Bu’c’cer Sauce

I legantly Displayed Buffet Style with:

~5Pinach Salad~
Toaste& Almon&s, Strawberries, Gorgonzola Cl’rccsc
Baby Spinach with [Jouse Built Honeg Dﬁon or Honey Balsamic Dressing

~Ro”s and Buttcr~

~Roasted (Garlic Whippc& Red FPotatoes~

~chctablc Mélangc~

www.pacificnorthwestcatering.com

747 North 135 St. #802, Seattle, WA, 98133
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Fork and Turkczv,)

~Roasted For‘( T-enclerloin~
with a Tawnﬂ FPort Wine Sauce Reduction

~Pork Chops with Apple Walnut Stuﬁ:ing**
~Farmesan Brcadcd For‘( Cut]ct5~

Jn Braﬂc{}j cream Sauce

~ Traditional Ovcn Roastcd Tur‘ccgﬂ'

F legantly Displayed Buffet Style with:

~5unburst 5alad~

Loca] (5reens with Frisee, Orange and GraPeFruit Segmeﬂts,
Black Sesame Seeds, Red Onions, and Citrus \/inaigrette

~Rolls with Butter~
~ Julienne Seasonal chctablcs~
~Koastcd Gar]ic Yukon Gold Mashcd Fotatoes~

www.pacificnorthwestcatering.com

747 North 135 St. #802, Seattle, WA, 98133
Office 206—367-0619/ Cell 425-478-6179



