HORS D'OEUVRES PACKAGES

Createal][or lzaly[lzour to forty-][ive minute reception in addition to dinner event.

Minimum 0f25 peop/e requireal

O pieces per person

$10.50 per person

LAUREL HILL
‘%/d Musltroom Struale/

Hardwood Smoked Salmon on
Cucumber Coin

Hood River Pear
and Parma Ham Broclzettes

Clzipo/te Tortilla Wraps with Smoked
Tur/eey and Stone Ground Mustard

Brie en Croute with Crostini

MOON OVER THE MOUNTAIN
Tiropitas Tillamook

Chicken Satay with Peanut Sauce

Mini Deli Sandwiches with Smoked Turleey,
Sugar Ham, Salami and Tillamook Cheddar

Antipasto Platter with
Artichoke Hearts, Olives, Mozzarel/a,
Sa/ami, and Pickled Vegetalo/es

Seasona/ Fruit ana[ Berry P/atter

BLUE GENTIAN
Chilled Thai S]zmmp Bouwl
with Sweet Chili Sauce

Smoked Salhmon Mousse on Crostini

Hot Spicy Buﬁ[alo Wings in
Smokey BBQ Sauce

International Cheese Platter with
aged Clrealclar, Brie, Blue Veined Clzeese,
Smoked Gouda, and Crackers

Savory Petite Quiche

WILD GOOSE MOON
Grilled Portabello Mushrooms

Columbia River Salmon Caviar on

BaLy Red Potato

Smoked Breast 0][ Tur]eey Rollade with

Boursin and Cranberries
Spani/eopita

Willamette Val/ey Fresh Vegetalo/e
Crudite Platter with Dip

An 18.5% service clzarge will be added to all fooal and Zaeverage.




