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Single " ntrée Dinner Puffet Menu

Seatood
Sclcct 1 E_ntrcc:

~(rilled Pacific Northwest 5almon with Mango 5alsa~

~Smoked Salmon with Bow T ie Pasta in Parmesan Cream Sauce~
~Baked Cod with | emon Capcr Butter Sauce~

~Salmon En FaPi“otc:
lncliviclual salmon fillets baked in Phy"o paper

witl’:julicnnc vcgctables, Jtalian herbs, and citrus herb butter~

Elcgantlg Displagcd Buffet Stglc with:

~( onfetti Salad~
Mixed Gireens tossed with Julienne Jicama, Yellow and Red Fcppcr,
APPIC, Shrcclclccl Carrot and Honcg Citrus Vinaigrcttc

~Rolls with Butter~

~Roasted Garlic Whippcc‘ Red Potatoes~

~Sautéed Mélangc of Seattle SPring Celebration chctablcs~
AsParagus, Summer Squash, Furplc Orion, Portabellas

www.pacificnorthwestcatering.com

747 North 135t St. #802, Seattle, WA, 98133
Office 206—367-0619/ Fax 206-367-0716 / Cell 425-478-6179
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Chicken
Sclcct 1 E_ntrcc:

~(hicken Dﬁonnaisc~
DiPPcd in Dﬂon and Coated in Japancsc brcacling

~Cranbcrr3 Chicken~
Marinated Brcast of Chickcn ]n a 5aucc consisting of Wl-lolc Cranbcrrg,
Rum, HoncyManjoram &Thgmc

~Sautéed Chicken Preast ~
With Articholccs & | emon CaPcr Sauce

~|_emon Thgmc Chicken Preast~
E_lcgantlg Displagcd Buffet Stglc with:

~Pacific Northwest Salad~

Mixccl Grcens toPPec] with APPICS, Toastccl Hazelnuts,
Orcgon b|cu Cl-lccsc and Kaspbcrry Fcar ln{:uscd Vinaigrcttc

~Assortcd Brcacls and Ko"s with Buttcr’-’

~T wice Balcccl Potatoes with Sour Cream, Chives, and Cheddar Cheese~

~A5Paragus Tips, Yellow Squash, Red Onion and FCPPC"S”
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Peef
Sclcct 1 E_ntrcc:

~(hili |_ime Marinated and Grilled Flank Steak
with Soutlﬂwcstcm Cl‘liPOtIC Sauce~

~rilled Sidoin Steak with Mushroom Sauce~
~ Beef Sirloin Tips Purgundy over Buttered Noodles~
~Ranch Steak topped with Tawny Port-Blue Cheese Butter Sauce~
[ legantly Displayed Puffet Style with:

~5Pinach Salad~
T oasted Almonds, Strawberries, and babg SPinach with Honcy Dijon Drcssing

~Ko”s and Butter*v

~Roasted (Garlic WhiPPcd Red FPotatoes~

~chctab|c Mélangc~

www.pacificnorthwestcatering.com
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FOI’!( ancl Turkcq
Sclcct 1 E_ntrcc:

~Roasted Pork Tcnclcrloin~
with a Tawng Fort Wine 5aucc

~Pork ChoPs with APPIC Walnut Stmcﬁngv

~Farmcsan Brcaclecl Fork Cutlct5~
]n Branclg cream Sauce

~Turkcg: T raditional Oven Roasted Turkcg'v
Elcgant|3 Displagcd Buffet Stglc with:

~5unburst Salacl~
Local Gireens with Frisee, Orangc and Grapcmcruit chmcnts,
Black Sesame Seeds and Citrus Vinaigrcttc

~Rolls with Butter~

~J ulienne Seasonal chctablcs~

~Roastccl Garlic Yukon Golcl Mashcd Fotatocs~
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