
S u m m e r  H o r s - D ’ o e u v r e s
june through mid-september

T R A Y  P A S S E D
miniAture CAprese sKeWers 

local organic heirloom cherry tomatoes, fresh mozzarella & basil leaves

peppered beeF Crostini
oil-cured olive butter & pickled radishes 

griLLed ApriCot Compote & prosCiutto CAnApÉ 
with mascarpone cheese 

B U F F E T
CheF’s seLeCtion oF ArtisAn Cheeses 

may include mt. townsend creamery, rogue creamery, cypress grove
grape clusters, sliced apples & pears, fruit gelees, candied nuts, 

essential baking artisanal baguettes

middLe eAstern trio 
sundried tomato-pine nut dip, tzatsiki, lemony hummus, soft grilled pitas

oregon CountrY beeF sLiders 
bacon, caramelized onions & blue cheese mayo on a potato bun

griLLed rosemArY-Lemon ChiCKen sKeWers 

YuKon goLd potAto piCKLed CuCumber sALAd 
yukon gold potatoes, radishes, pickled cucumber & dill dressing.

mArgAritA prAWns 
marinated in tequila, cilantro, lime juice
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