
Spring Hors D’oeuvres 
April through June 

Tray Passed
LEMON-THYME SPRING PEA CROSTINI

FLANK STEAK ROULADES
chevre, pink-pickled onions & fresh cilantro

ENGLISH BREAKFAST RADISH CROSTINI
with tarragon butter 

Buffet
THAI FRESH SPRING ROLLS

bean thread noodles, mango, julienned red pepper, 
carrots, cilantro & mint

with spicy peanut & sweet chili sauce 

LEMON ORZO SALAD
fresh organic herbs, capers, feta cheese, olives,

preserved lemon vinaigrette

GRILLED HOISIN-LIME CHICKEN SKEWERS
Toasted sesame seeds

GRILLED ANCHO CHILE-RUBBED OREGON COUNTRY BEEF SKEWERS
thai lime dipping sauce

VEGETABLE CRUDITÉS from local farms 
with cilantro-lime dip

BBQ PULLED PORK SLIDERS
Braised Carlton Farms Pork, apple-cabbage coleslaw

on a brioche bun   
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