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B R E A K F A S T  
All	  breakfast	  menus	  are	  served	  with	  Orange	  Juice,	  Freshly	  Brewed	  Caffe	  Vita	  Coffee	  and	  Hot	  Water	  for	  Tea 
 
CONT IN ENTA L 	   B R E AK F A S T 	   ( S IMP L E 	   S T AR T ) 	  
F R E SH 	   F RU I T 	   A ND 	  B ERR Y 	   P L A T T ER 	  
a	  potpourri	  of	  melons,	  grapes,	  berries	  and	  citrus	  (always	  local	  produce	  when	  in	  season)	  
AS SORT ED 	  B AK ED 	  GOODS 	  
including	  Chef's	  selection	  of	  scones,	  muffins,	  sweet	  breads,	  croissants	  and	  our	  awesome	  homemade	  cinnamon	  rolls,	  served	  with	  
butter	  
	  
CONT IN ENTA L 	   B R E AK F A S T 	   ( C L A S S I C 	   S T AR T ) 	  
F R E SH 	   F RU I T 	   A ND 	  B ERR Y 	   P L A T T ER 	  
a	  potpourri	  of	  melons,	  grapes,	  berries	  and	  citrus	  (always	  local	  produce	  when	  in	  season)	  
BLUEB ERR Y 	   CO F F E E 	   C AK E 	  
	  
CONT IN ENTA L 	   B R E AK F A S T 	   (H EA L THY 	   S T AR T ) 	  
F R E SH 	   F RU I T 	  K ABOB S 	  
with	  cantaloupe,	  honeydew,	  pineapple	  and	  strawberries	  (always	  local	  produce	  when	  in	  season)	  
AS SORT ED 	   LOW 	   F A T 	   YOGURT 	  
F R E SH 	  B AG E L S 	  
served	  with	  cream	  cheese	  and	  jam	  
	  
CONT IN ENTA L 	   B R E AK F A S T 	   ( SWE E T 	   S T AR T ) 	  
C L A S S I C 	   F R ENCH 	   TOA S T 	  
served	  with	  warm	  maple	  syrup,	  powdered	  sugar,	  whipped	  butter	  and	  sliced	  strawberries	  
S CRAMB L ED 	   EGG S 	  
fresh	  eggs	  from	  our	  local	  Broadview	  Farm,	  scrambled	  then	  topped	  with	  cheddar	  cheese	  and	  chopped	  green	  onions	  
	  
CONT IN ENTA L 	   B R E AK F A S T 	   (H EAR T Y 	   S T AR T ) 	  
S CRAMB L ED 	   EGG S 	  
fresh	  eggs	  from	  our	  local	  Broadview	  Farm,	  scrambled	  then	  topped	  with	  cheddar	  cheese	  and	  chopped	  green	  onions	  
AS SORT ED 	  B AK ED 	  GOODS 	  
including	  Chef's	  selection	  of	  scones,	  muffins,	  sweet	  breads,	  croissants	  and	  our	  awesome	  homemade	  cinnamon	  rolls,	  served	  with	  
butter	  
	  
COUNTRY 	   B R EAK F A S T 	  
S CRAMB L ED 	   EGG S 	  
fresh	  eggs	  from	  our	  local	  Broadview	  Farm,	  scrambled	  then	  topped	  with	  cheddar	  cheese	  and	  chopped	  green	  onions	  
PORK 	  A P P L E 	   S AU S AG E 	  
ROA S T ED 	  B R EAK F A S T 	   POTA TOE S 	  
in	  fresh	  herbs,	  garlic	  &	  butter,	  served	  with	  ketchup	  &	  Tabasco	  sauce	  
FR E SH 	   F RU I T 	  & 	   B ERR Y 	   P L A T T ER 	  OR 	   A S SOR T ED 	  B AK ED 	  GOODS 	  
	  
BRUNCH 	  P E T I T 	  
A S SORT ED 	  QU I CHE S 	  
your	  choice	  of:	  	  Portabella	  &	  Parmesan	  (Portabella	  mushrooms	  sautéed	  with	  onions	  in	  Sherry	  with	  fresh-‐shaved	  Parmesan),	  
Greek	  (Roma	  tomatoes,	  olives,	  Feta	  cheese,	  peppers	  and	  onions),	  Classic	  Lorraine	  (bacon,	  Swiss	  cheese	  and	  sautéed	  onions)	  
FR E SH 	   F RU I T 	  & 	   B ERR Y 	   P L A T T ER 	  OR 	   A S SOR T ED 	  B AK ED 	  GOODS 	  
	  



   
 

 
p. 3  - -  http://www.twelvebasketscatering.com 

11251 120th Ave NE, Suite 110 / Kirkland, WA 98033 
425.576.1000 / info@twelvebasketscatering.com 

WAFF L E 	   B AR 	  
served	  with	  maple	  syrup,	  sliced	  fresh	  strawberries	  &	  freshly	  whipped	  cream	  
(2	  waffles	  per	  person)	  
APP L E 	   PORK 	   S AU S AG E 	  & 	   TH I CK -‐ CU T 	   B ACON 	  
ROA S T ED 	  B R EAK F A S T 	   POTA TOE S 	  
in	  fresh	  herbs,	  garlic	  &	  butter,	  served	  with	  ketchup	  &	  Tabasco	  sauce	  
FR E SH 	   F RU I T 	   A ND 	  B ERR Y 	   P L A T T ER 	  
A S SORT ED 	   LOW 	   F A T 	   YOGURT 	  
	  

A	  LA 	  CARTE 	  
	  
AS SORT ED 	  B AK ED 	  GOODS 	  
including	  Chef's	  selection	  of	  scones,	  muffins,	  sweet	  breads,	  croissants	  and	  our	  awesome	  homemade	  cinnamon	  rolls,	  served	  with	  
butter	  
AS SORT ED 	   LOW 	   F A T 	   YOGURT 	  
E X TRA 	  B R EAK F A S T 	  MEA T 	  
apple	  pork	  sausage	  and	  thick-‐cut	  bacon	  
FR E SH 	  B AG E L S 	  
served	  with	  cream	  cheese	  and	  jam	  
FR E SH 	  B AG E L S 	  
served	  with	  cream	  cheese	  and	  lox	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  



   
 

 
p. 4  - -  http://www.twelvebasketscatering.com 

11251 120th Ave NE, Suite 110 / Kirkland, WA 98033 
425.576.1000 / info@twelvebasketscatering.com 

LUNCHES 	  
	  
D E LUX E 	   BOX 	   LUNCHE S 	  
Including	  sandwich	  selections	  of:	  	  deli	  smoked	  turkey	  &	  Swiss	  cheese,	  roast	  beef	  &	  Tillamook	  cheddar,	  ham	  &	  provolone,	  
served	  on	  a	  variety	  of	  "Dave's	  Killer	  Bread"	  
(grilled	  veggies	  with	  pesto	  cream	  cheese	  -‐	  available	  upon	  request)	  
Each	  box	  lunch	  includes:	  	  a	  bag	  of	  chips,	  a	  cookie,	  selection	  of	  whole	  fruit,	  salad	  of	  the	  day,	  fork,	  napkin,	  condiment	  packets,	  
moist	  towelette	  &	  a	  mint	  
	  
BUDGET 	   BOX 	   LUNCHE S 	  
includes	  Chef's	  choice	  of	  deli	  sandwiches	  on	  hoagie	  rolls	  
Each	  box	  lunch	  includes:	  	  a	  bag	  of	  chips,	  a	  cookie,	  napkin,	  mint,	  condiment	  packets	  &	  moist	  towelette	  
	  
BU I LD 	   YOUR 	  OWN 	  COLD 	   S ANDW ICH 	  B AR 	  
Selections	  of	  deli	  meats:	  	  sliced	  smoked	  turkey,	  roast	  beef	  &	  ham	  
(grilled	  veggies,	  homemade	  almond	  chicken	  salad	  and/or	  albacore	  tuna	  salad	  -‐	  available	  upon	  request/certain	  minimums	  may	  
apply)	  
Selections	  of	  cheeses:	  	  Tillamook	  cheddar,	  Swiss,	  provolone	  
Including	  the	  following	  accoutrements:	  	  fresh	  lettuce,	  sliced	  tomatoes,	  onions,	  mayonnaise,	  mustard	  and	  served	  with	  a	  
variety	  of	  "Dave's	  Killer	  Bread"	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
*	  side	  salads	  are	  available	  for	  an	  a	  la	  carte	  charge	  *	  
	  
B U I LD 	   YOUR 	  OWN 	  BURGER 	  B AR 	  
Includes	  selections	  of:	  	  	  local	  Blue	  Mesa	  Ranch	  hamburgers	  (75%),	  grilled	  chicken	  burgers	  (25%)	  &	  veggie	  burgers	  (10%)	  
Accompanied	  by:	  	  	  assorted	  sliced	  cheeses,	  fresh	  lettuce,	  tomatoes,	  onions,	  mayonnaise,	  ketchup,	  mustard	  and	  fresh	  buns	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
Served	  with	  your	  choice	  of:	  
CREAMY 	   P E S TO 	   P A S T A 	   S A L AD , 	  OUR 	   F AMOUS 	   POTA TO 	   S A L AD , 	  G ARDEN 	   S A L AD 	  OR 	   C A E S AR 	   S A L AD 	  
	  
SOUTHWE S T 	  GR I L L ED 	   CH I CK EN 	  WRAP S 	  
locally	  raised	  grilled	  chicken	  breast,	  black	  beans,	  fresh	  shredded	  green	  leaf	  lettuce,	  cilantro	  cream	  cheese,	  fresh	  salsa	  and	  
avocado	  wrapped	  in	  a	  soft	  sun-‐dried	  tomato	  tortilla	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
*	  side	  salads	  are	  available	  for	  an	  a	  la	  carte	  charge	  *	  
	  
T URK E Y 	  WRAP S 	  
sliced	  smoked	  turkey,	  bacon,	  fresh	  shredded	  green	  leaf	  lettuce,	  cranberry	  cream	  cheese	  wrapped	  in	  a	  soft	  sun-‐dried	  tomato	  
tortilla	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
*	  side	  salads	  are	  available	  for	  an	  a	  la	  carte	  charge	  *	  
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THA I 	   P E ANUT 	   CH I CK EN 	  WRAP S 	  
locally	  raised	  grilled	  chicken	  breast,	  jasmine	  rice,	  grilled	  red	  peppers,	  fresh	  shredded	  green	  leaf	  lettuce,	  bean	  sprouts	  &	  our	  
signature	  Thai	  peanut	  sauce	  wrapped	  in	  a	  sun-‐dried	  tomato	  tortilla	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
*	  side	  salads	  are	  available	  for	  an	  a	  la	  carte	  charge	  *	  
	  
G R I L L ED 	   V EG E T AB L E 	  WRAP S 	  
grilled	  red	  peppers,	  carrots,	  zucchini,	  onions,	  bean	  sprouts,	  tomatoes,	  pesto	  cream	  cheese	  &	  fresh	  shredded	  green	  leaf	  lettuce,	  
wrapped	  in	  a	  soft	  sun-‐dried	  tomato	  tortilla	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
*	  side	  salads	  are	  available	  for	  an	  a	  la	  carte	  charge	  *	  
	  
D E L I 	   S ANDW I CH 	  P L A T T ER 	  
Including	  sandwich	  selections	  of:	  	  deli	  smoked	  turkey	  &	  Swiss	  cheese,	  roast	  beef	  &	  Tillamook	  cheddar,	  ham	  &	  provolone	  
(grilled	  veggies,	  homemade	  almond	  chicken	  salad	  and/or	  albacore	  tuna	  salad	  -‐	  available	  upon	  request/certain	  minimums	  may	  
apply)	  
All	  sandwiches	  served	  on	  “Dave's	  Killer	  Bread”	  with	  mayonnaise,	  Dijon	  mustard,	  lettuce	  &	  tomato	  (unless	  otherwise	  requested)	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
*	  side	  salads	  are	  available	  for	  an	  a	  la	  carte	  charge	  *	  
	  
B U I LD 	   YOUR 	  OWN 	   F R ENCH 	  D I P 	   S ANDW ICH 	  B AR 	  
thinly	  sliced	  prime	  rib	  from	  our	  local	  Blue	  Mesa	  Ranch,	  grilled	  onions	  sautéed	  in	  Madeira	  wine,	  Swiss	  cheese,	  served	  with	  warm	  
baguettes	  &	  Au	  Jus	  
POTATO 	  OR 	  TORT I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
Served	  with	  your	  choice	  of:	  
CREAMY 	   P E S TO 	   P A S T A 	   S A L AD , 	  OUR 	   F AMOUS 	   POTA TO 	   S A L AD , 	  G ARDEN 	   S A L AD 	  OR 	   C A E S AR 	   S A L AD 	  
	  
BU I LD 	   YOUR 	  OWN 	  PH I L L Y 	   CHE E S E 	   S T E AK 	   S ANDW ICH 	  B AR 	  
thinly	  sliced	  steak	  from	  our	  local	  Blue	  Mesa	  Ranch,	  grilled	  sweet	  yellow	  and	  red	  peppers,	  Spanish	  onions,	  served	  with	  
horseradish	  cream	  cheese	  &	  hoagie	  rolls	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
Served	  with	  your	  choice	  of:	  
CREAMY 	   P E S TO 	   P A S T A 	   S A L AD , 	  OUR 	   F AMOUS 	   POTA TO 	   S A L AD , 	  G ARDEN 	   S A L AD 	  OR 	   C A E S AR 	   S A L AD 	  
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BU I LD 	   YOUR 	  OWN 	  BBQ 	  BR I S K E T 	   S ANDW ICH 	  B AR 	  
in-‐house,	  slow-‐roasted	  smoked	  brisket	  from	  our	  local	  Blue	  Mesa	  Ranch	  with	  our	  awesome	  barbeque	  sauce,	  
tomatoes,	  red	  onions	  &	  hoagie	  rolls	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
Served	  with	  your	  choice	  of:	  
CREAMY 	   P E S TO 	   P A S T A 	   S A L AD , 	  OUR 	   F AMOUS 	   POTA TO 	   S A L AD , 	  G ARDEN 	   S A L AD 	  OR 	   C A E S AR 	   S A L AD 	  
	  
BU I LD 	   YOUR 	  OWN 	  MEATBA L L 	   S ANDW ICH 	  B AR 	  
baked	  meatballs	  served	  with	  our	  homemade	  marinara	  sauce,	  mozzarella	  cheese	  &	  hoagie	  rolls	  
POTATO 	  OR 	   T OR T I L L A 	   CH I P S 	  
P I CK L E 	   S P E AR S 	  
S L I C ED 	   F R E SH 	   F RU I T 	  
Served	  with	  your	  choice	  of:	  
CREAMY 	   P E S TO 	   P A S T A 	   S A L AD , 	  OUR 	   F AMOUS 	   POTA TO 	   S A L AD , 	  G ARDEN 	   S A L AD 	  OR 	   C A E S AR 	   S A L AD 	  
	  

	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  



   
 

 
p. 7  - -  http://www.twelvebasketscatering.com 

11251 120th Ave NE, Suite 110 / Kirkland, WA 98033 
425.576.1000 / info@twelvebasketscatering.com 

HOT	  HORS 	  D'OEUVRES 	  SELECTIONS 	  
 
PORK 	   AND 	   P I N E A P P L E 	   T AMA L E S 	  
fresh	  signature	  tamales	  with	  Carnitas,	  mole	  sauce,	  baked	  pineapple,	  chili	  peppers	  and	  cilantro	  
 
BEAN 	   AND 	  CHE E S E 	   T AQU I TO S 	  
with	  salsa	  &	  sour	  cream 
 
CH I CK EN 	   AND 	  CHE E S E 	   T AQU I TO S 	  
with	  salsa	  &	  sour	  cream	  
	  
HAWA I I AN 	  G ING ER 	   PU L L ED 	   PORK 	   S L I D ER S 	  
slow-‐cooked	  with	  pineapple,	  brown	  sugar,	  onions	  and	  ginger	  until	  wonderfully	  tender;	  served	  on	  sweet	  rolls	  
	  
MIN I 	   BURGER 	   S L I D ER S 	  
served	  with	  cheese,	  lettuce	  and	  tomato	  
	  
PORK 	  POT S T I CK ER S 	  
served	  with	  teriyaki	  and	  soy	  sauces	  
	  
ROA S T ED 	  CH I CK EN 	   S T R I P S 	  
locally	  raised	  chicken	  breast	  served	  in	  your	  choice	  of	  sauce:	  	  honey	  Dijon,	  BBQ,	  sweet	  'n	  sour,	  teriyaki	  OR	  our	  signature	  Thai	  
Peanut	  sauce	  
	  
ROA S T ED 	  CH I CK EN 	   S K EWER 	  
locally	  raised	  chicken	  breast	  on	  bamboo	  skewers,	  marinated	  in	  Caribbean	  spices,	  served	  with	  our	  signature	  cilantro	  lime	  sauce	  
	  
CH I CK EN 	   S A T A Y 	  
locally	  raised	  chicken	  breast	  on	  bamboo	  skewers,	  served	  with	  your	  choice	  of	  sauce:	  	  ginger	  plum,	  sweet	  n'	  sour,	  teriyaki	  OR	  our	  
signature	  Thai	  peanut	  sauce	  
	  
BEE F 	   S A T A Y 	  
fresh	  local	  Blue	  Mesa	  Ranch	  flank	  steak	  on	  bamboo	  skewers,	  served	  in	  your	  choice	  of	  sauce:	  ginger	  plum,	  sweet	  'n	  sour,	  teriyaki	  
OR	  our	  signature	  Thai	  peanut	  sauce	  
	  
PET I T E 	   V EG E T AB L E 	   S K EWER S 	  
assorted	  vegetables	  on	  bamboo	  skewers	  served	  with	  romesco	  sauce	  
 
VEGE TAB L E 	   S P R I NG 	  ROL L S 	  
served	  with	  spicy	  mustard,	  sweet	  'n	  sour	  and	  plum	  sauce	  
	  
MEATBA L L S 	  
served	  with	  your	  choice	  of	  sauce:	  	  BBQ,	  Swedish,	  teriyaki	  OR	  marinara	  
	  
AS SORT ED 	  QU I CHE 	   P E T I T E S 	  
your	  choice	  of:	  	  	  broccoli	  &	  cheddar,	  sausage	  &	  cheese,	  mushroom	  &	  cheese,	  ham	  &	  peppers	  OR	  Lorraine	  (Swiss	  
cheese/bacon/onion) 
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WARM 	  ART I CHOKE 	   AND 	   P ARME S AN 	  D I P 	  
served	  with	  sliced	  baguettes	  and	  our	  signature	  pita	  chips	  
	  
WARM 	  ART I CHOKE 	   AND 	  CRAB 	  D I P 	  
served	  with	  sliced	  baguettes	  and	  our	  signature	  pita	  chips	  
	  
BUF F A LO 	   S T Y L E 	  HOT 	  W ING S 	  
served	  with	  celery	  sticks	  and	  bleu	  cheese	  dressing	  
	  
RA INBOW 	  CHE E S E 	   TORT E L L I N I 	  
served	  with	  fresh	  parmesan	  cheese,	  sliced	  baguettes	  and	  your	  choice	  of	  sauce:	  	  pesto	  garlic	  cream,	  creamy	  sun-‐dried	  tomato	  OR	  
marinara	  
	  
FR E SH 	  H ERB 	   AND 	  MANCHEGO 	  CHE E S E 	  R I SO T TO 	  C AK E S 	  
Arborio	  Italian	  rice	  sauteed	  with	  sweet	  onions,	  finished	  with	  fresh	  minced	  herbs	  and	  Manchego	  cheese	  and	  topped	  with	  cilantro	  
sauce	  
	  
WILD 	   LOCA L 	   SMOKED 	   S A LMON 	  C AK E S 	  
served	  with	  a	  Cajun	  remoulade	  sauce	  
	  
CRAB 	  C AK E S 	  
served	  with	  a	  fire-‐roasted	  poblano	  creme	  fraiche	  
	  
I T A L I AN 	   S TU F F ED 	  MUSHROOMS 	  
with	  Andouille	  sausage,	  garlic	  and	  Parmesan	  
	  
VEGE TAB L E 	   A ND 	  W I LD 	  R I C E 	   S TU F F ED 	  MUSHROOMS 	  
with	  mushrooms,	  eggplant,	  garlic	  and	  Parmesan	  
	  
S PANAKOP I T A 	  
crispy	  phyllo	  triangles	  stuffed	  with	  spinach	  and	  feta	  cheese	  
	  
MIN I 	   B AK ED 	   FOCACC I A 	   T R I ANG L E S 	  
layered	  with	  sun-‐dried	  tomato	  butter	  and	  provolone	  cheese	  
	  
ZUCCH IN I 	   A ND 	  MANCHEGO 	  PUR S E S 	  
Athens	  phyllo	  cups	  filled	  with	  sautéed	  zucchini,	  onion	  and	  Manchego	  cheese	  
	  
WILD 	   SMOKED 	   S A LMON 	   AND 	  CR EAM 	  CHE E S E 	   PUR S E S 	  
Athens	  phyllo	  shells	  filled	  with	  wild	  local	  smoked	  salmon	  and	  cream	  cheese	  
 
BEE F 	   BOURGU IGNON 	  PUR S E S 	  
Athens	  phyllo	  shells	  filled	  with	  local	  Blue	  Mesa	  Ranch	  beef,	  caramelized	  onions,	  mushrooms,	  red	  wine	  and	  Gorgonzola	  cheese	  
	  
CH I L E AN 	  B A Y 	   SHR IMP 	   AND 	  CR EAM 	  CHE E S E 	   PUR S E S 	  
Athens	  phyllo	  shells	  filled	  with	  shrimp,	  sautéed	  mushrooms	  and	  cream	  cheese	  
	  
WILD 	  MUSHROOM 	   AND 	  CH I CK EN 	   PUR S E S 	  
Athens	  phyllo	  shells	  filled	  with	  locally	  raised	  chicken	  and	  sautéed	  wild	  mushrooms	  
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BR I E 	   A ND 	   POACHED 	   P E AR 	   PUR S E S 	  
D'Anjou	  pears	  poached	  in	  mulling	  spices	  over	  a	  slice	  of	  Brie	  in	  an	  Athens	  phyllo	  shell,	  topped	  with	  a	  caramelized	  walnut	  and	  a	  
lavender-‐infused	  honey	  drizzle	  
	  
BOUR S I N 	   CHE E S E 	   PU F F S 	  
homemade	  puff	  pastry	  filled	  with	  Boursin	  cheese	  mousse	  
	  
ART I CHOKE 	   AND 	  O L I V E 	   CHE E S E 	   PU F F S 	  
homemade	  puff	  pastry	  filled	  with	  Boursin	  cheese,	  artichoke	  and	  olive	  mousse	  
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COLD 	  HORS 	  D'OEUVRES 	  SELECTIONS 	  
	  
FR E SH 	   F RU I T 	   A ND 	  B ERR Y 	   P L A T T ER 	  
a	  potpourri	  of	  melons,	  grapes,	  berries	  and	  citrus	  (always	  local	  produce	  when	  in	  season)	  
Per	  Person	  
Small	  (25)	  
Medium	  (50)	  
Large	  (100)	  
	  
FR E SH 	  V EG E T AB L E 	   P L A T T ER 	  
Crisp	  and	  fresh	  vegetables	  colorfully	  displayed	  and	  served	  with	  our	  signature	  creamy	  Parmesan	  dip	  (always	  local	  produce	  when	  
in	  season)	  
Per	  Person	  
Small	  (25)	  
Medium	  (50)	  
Large	  (100)	  
	  
GR I L L ED 	   AND 	  MAR INA T ED 	  V EG E T AB L E 	   P L A T T ER 	  
Eggplant,	  carrots,	  red	  &	  yellow	  peppers,	  zucchini,	  red	  onion,	  roma	  tomatoes,	  asparagus	  spears,	  kalamata	  olives	  and	  portabella	  
mushrooms	  grilled	  to	  perfection	  and	  marinated	  in	  a	  variety	  of	  flavors	  (always	  local	  produce	  when	  in	  season)	  
Per	  Person	  
Small	  (25)	  
Medium	  (50)	  
Large	  (100)	  
	  
FR E SH 	   AND 	  MAR INA T ED 	  V EG E T AB L E 	  D I S P L A Y 	  
medley	  of	  crisp,	  fresh	  vegetables	  with	  marinated	  and	  grilled	  vegetables	  (always	  local	  when	  in	  season)	  colorfully	  displayed	  in	  
glass	  vases,	  served	  with	  our	  signature	  creamy	  Parmesan	  dip	  
Per	  Person	  
Small	  (25)	  
Medium	  (50)	  
Large	  (100)	  
	  
S I GNA TUR E 	   CHE E S E 	   BOARD 	  
Assorted	  domestic	  and	  imported	  hard	  and	  soft	  cheeses,	  served	  with	  sliced	  baguettes	  and	  homemade	  crackers	  
Per	  Person	  
Small	  (25)	  
Medium	  (50)	  
Large	  (100)	  
	  
THRE E 	   CHE E S E 	   TORT 	  
domestic	  and	  imported	  cheeses	  wonderfully	  blended	  together	  and	  layered	  with	  pesto,	  sun-‐dried	  tomatoes,	  dried	  cranberries	  and	  
walnuts,	  accompanied	  by	  sliced	  baguettes	  and	  gourmet	  crackers	  
Per	  Person	  
Small	  (25)	  
Medium	  (50)	  
Large	  (100)	  
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ANT I P A S TO 	   P L A T T ER 	  
assorted	  Gouda,	  fresh	  buffalo	  mozzarella,	  smoked	  provolone,	  Genoa	  salami,	  prosciutto,	  pepperoncini,	  assorted	  olives	  and	  
peppers,	  served	  with	  sliced	  baguettes	  and	  homemade	  crackers	  
Per	  Person	  
Small	  (25)	  
Medium	  (50)	  
Large	  (100)	  
	  
BAKED 	  BR I E 	   E N 	   C ROUT E 	  
soft	  ripened	  Brie	  wheel	  topped	  with	  your	  choice	  of	  pesto,	  sun-‐dried	  tomatoes,	  strawberry	  preserves	  or	  pepper	  jelly,	  then	  wrapped	  
in	  our	  Chef's	  homemade	  brioche	  dough	  and	  baked	  until	  golden	  brown,	  accompanied	  by	  sliced	  baguettes	  and	  homemade	  
crackers	  
	  
FR E SH 	   F RU I T 	  K ABOB S 	  
with	  cantaloupe,	  honeydew,	  pineapple	  and	  strawberries	  (always	  local	  produce	  when	  in	  season)	  
	  
S TU F F ED 	  MAR INA T ED 	  MUSHROOM 	  CAP S 	  
stuffed	  with	  herb	  cream	  cheese	  and	  grilled	  asparagus	  
	  
BEE F 	   T ENDER LO IN 	   B RU S CHE T T A 	  
slow-‐roasted	  tenderloin	  with	  herbs	  &	  garlic,	  sliced	  thin	  and	  served	  on	  a	  sun-‐dried	  tomato	  toast	  point,	  topped	  with	  a	  creamy	  
tarragon	  horseradish	  sauce	  
	  
ROMA 	  TOMATO 	  BRU S CHE T T A 	  
Roma	  tomatoes	  marinated	  in	  a	  variety	  of	  savory	  spices	  with	  onions,	  basil	  and	  feta,	  served	  with	  sun-‐dried	  tomato	  toast	  points	  
	  
SMOKED 	   S A LMON 	  CRO S T I N I 	  
in-‐house	  smoked	  wild	  salmon	  served	  on	  a	  sun-‐dried	  tomato	  toast	  point,	  topped	  with	  a	  sauteed	  morel	  mushroom	  and	  creme	  
fraiche	  
	  
BABY 	  R ED 	   POTA TOE S 	  
stuffed	  with	  sour	  cream,	  dill,	  Boursin	  cheese	  and	  chives	  
	  
ROA S T ED 	  R ED 	   P E P P ER 	  HUMMUS 	  
made	  with	  homemade	  tahini	  and	  served	  with	  our	  signature	  pita	  chips	  
	  
DEV I L ED 	   EGG S 	  
stuffed	  with	  our	  special	  deviled	  egg	  mix	  and	  topped	  with	  chives	  
	  
MIN I 	   C RO I S S AN T 	   S ANDW ICHE S 	  
freshly	  baked	  croissants	  with	  smoked	  turkey,	  ham	  &	  Swiss	  
	  
AS SORT ED 	  B AGUE T T E 	   B I T E S 	  
"a	  modern	  twist	  on	  the	  traditional	  tea	  sandwich"	  
petit	  Guiseppe	  rolls	  filled	  with	  Chef's	  selections	  of	  deli	  meats	  &	  cheeses	  
(grilled	  veggies	  with	  pesto	  cream	  cheese	  available	  upon	  request)	  
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MIN I 	   B AGUE T T E 	   S ANDW ICHE S 	  
Selections	  available:	  	  turkey	  &	  Swiss,	  roast	  beef	  &	  Tillamook	  cheddar,	  ham	  &	  provolone,	  almond	  chicken	  salad,	  albacore	  tuna	  
salad,	  &/or	  grilled	  veggies	  
(All	  sandwiches	  served	  with	  lettuce,	  tomato	  and	  Dijonnaise	  -‐	  unless	  otherwise	  requested)	  
	  
PREM IUM 	   S L I C ED 	  D E L I 	  M EA T 	  & 	   CHE E S E 	   P L A T T ER 	  
including	  selections	  of:	  	  sliced	  smoked	  turkey,	  roast	  beef,	  ham,	  salami,	  Tillamook	  cheddar,	  Swiss,	  provolone,	  pepper	  jack	  and	  
havarti	  cheeses,	  served	  with	  mayonnaise,	  mustard,	  potato	  and	  wheat	  rolls	  
	  
ENGL I SH 	   CUCUMBER 	  C ANAP E S 	  
cucumber	  wedges	  stuffed	  with	  hickory	  smoked	  ham	  mousse	  
	  
S TU F F ED 	  A R T I CHOKE 	   BOT TOMS 	  
artichoke	  bottoms	  marinated	  in	  our	  Italian	  dressing,	  stuffed	  with	  crab	  or	  salmon	  mousse	  and	  garnished	  with	  capers	  
	  
S A L AM I 	   CORONET S 	  
stuffed	  with	  pesto	  &	  herb	  cream	  cheese	  
	  
FR E SH 	  W I LD 	   S A LMON 	   F I L E T 	   ( 2 	   O Z 	   P / P ) 	  
in-‐house	  smoked	  or	  baked	  chilled	  salmon	  filet	  served	  with	  pesto	  &	  herb	  cream	  cheese,	  sliced	  lemons,	  diced	  red	  onion,	  capers	  
and	  assorted	  gourmet	  crackers	  
	  
SU SH I 	  & 	   S A SH IM I 	  
fresh	  homemade	  daily,	  served	  with	  pickled	  ginger,	  wasabi,	  &	  soy	  sauce	  (min.	  20	  rolls,	  6	  pieces	  per	  roll)	  	  *	  call	  for	  pricing*	  
	  
ALMOND 	  CH I CK EN 	   S A L AD 	   T AR T L E T S 	  
mini	  flower	  pastry	  shells	  filled	  with	  fresh	  almond	  chicken	  salad,	  garnished	  with	  red	  grapes	  
	  
CURRY 	   CH I CK EN 	   S A L AD 	   T AR T L E T S 	  
mini	  flower	  pastry	  shells	  filled	  with	  fresh	  curry	  chicken	  salad,	  garnished	  with	  red	  grapes	  
	  
CLA S S I C 	   T I G ER 	   P RAWNS 	  
poached	  with	  spices	  and	  served	  on	  ice	  with	  lemon	  slices	  and	  our	  signature	  cocktail	  sauce	  (2	  per	  person)	  
	  
S Z E CHWAN 	  PRAWNS 	  
prawns	  tossed	  in	  our	  sweet	  and	  spicy	  sauce,	  then	  wrapped	  with	  fresh	  snow	  peas	  
	  
S AVORY 	   CHEVR E 	   T AR T L E T S 	  
mini	  flower	  pastry	  shells	  stuffed	  with	  exotic	  Peppadew	  Peppers	  and	  topped	  with	  our	  honey	  sweetened	  Chevre	  cheese	  
	  
CAPR E S E 	   S K EWER S 	  
grape	  tomatoes,	  fresh	  mozzerella	  balls	  and	  basil	  on	  bamboo	  skewers	  with	  a	  balsamic	  &	  white	  truffle	  oil	  drizzle	  
	  
S A LMON 	   S K EWER S 	  
Northwest	  wild	  salmon	  on	  bamboo	  skewers	  marinated	  in	  soy,	  fresh	  ginger,	  sesame	  oil	  and	  brown	  sugar,	  drizzled	  with	  our	  
wasabi	  aoili	  and	  teriyaki	  glaze	  
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AH I 	   TUNA 	  WONTON 	  CONE S 	  
beautiful	  yellowfin	  ahi	  marinated	  in	  lime	  juice,	  soy	  sauce	  and	  cilantro,	  tossed	  with	  orange-‐soaked	  avocados	  in	  our	  housemade	  
crisp	  wonton	  cones	  and	  topped	  with	  our	  wasabi	  aioli	  
	  
CLA S S I C 	   SHR IMP 	  COCKTA I L 	  
tiger	  prawns	  poached	  in	  white	  wine,	  garlic,	  fresh	  cilantro	  and	  mild	  spices	  perched	  on	  the	  rim	  of	  our	  Shot	  Glass,	  Cosmo	  Glass	  
OR	  Champagne	  flute	  with	  layers	  of	  cocktail	  sauce,	  chiffonade	  lettuce	  and	  lemon	  wedges	  
	  
S Z E CHWAN 	  PRAWNS 	  
prawns	  tossed	  in	  our	  sweet	  and	  spicy	  sauce	  then	  served	  on	  a	  stainless	  steel	  tasting	  wall	  with	  spoons	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  



   
 

 
p. 14  - -  http://www.twelvebasketscatering.com 

11251 120th Ave NE, Suite 110 / Kirkland, WA 98033 
425.576.1000 / info@twelvebasketscatering.com 

ACCOMPANIMENTS 	  
	  
	  
S TARCHE S 	  
	  
ROA S T ED 	  N EW 	  POTA TOE S 	  
baked	  in	  fresh	  herbs,	  garlic	  and	  butter	  
	  
GARL I C 	  MA SHED 	   POTA TOE S 	  
	  
GARL I C 	   A ND 	   S AG E 	  WH I P P ED 	   POTA TOE S 	  
	  
BROWN 	   SUGAR 	   SWE E T 	   POTA TOE S 	  
	  
S CA L LOP ED 	   POTA TOE S 	  
	  
HERB 	  ROA S T ED 	   F I NG ER L I NG 	   POTA TOE S 	  
	  
MINNE SOTA 	  W I LD 	   AND 	  BROWN 	  R I C E 	  
	  
ORANGE 	  WALNUT 	   C RANB ERR Y 	   S TU F F I NG 	  
	  
BROWN 	   SUGAR 	   AND 	  MOLA S S E S 	   B AK ED 	  B E AN S 	  
	  
VEGE TAR I AN 	  R E FR I ED 	   B E AN S 	  
	  
J A SM IN E 	  R I C E 	  WITH 	   T E R I Y A K I 	   & 	   S O Y 	   S AUC E S 	  
	  
S T I CK Y 	  WH I T E 	  R I C E 	  WITH 	   T E R I Y A K I 	   & 	   S O Y 	   S AUC E S 	  
	  
I ND I AN 	   S T Y L E 	  R I C E 	  
	  
NAS I 	  GORENG 	  R I C E 	  
	  
S PAN I SH 	  R I C E 	  
	  
S ID E 	   O F 	  R A I N BOW 	  CHE E S E 	   TORT E L L I N I 	  
served	  with	  fresh	  parmesan	  cheese,	  sliced	  baguettes	  and	  your	  choice	  of	  sauce:	  	  pesto	  garlic	  cream,	  creamy	  sun-‐dried	  tomato	  OR	  
marinara	  
	  
S ID E 	   O F 	   P ENNE 	   P A S T A 	  
served	  with	  fresh	  parmesan	  cheese,	  sliced	  baguettes	  and	  your	  choice	  of	  sauce:	  	  pesto	  garlic	  cream,	  creamy	  sun-‐dried	  tomato	  OR	  
marinara	  
	  
S ID E 	   O F 	  GOURMET 	   B AK ED 	  MACARON I 	   A ND 	  CHE E S E 	  
penne	  pasta	  tossed	  with	  white	  truffle	  oil	  and	  baked	  in	  our	  three	  cheese	  sauce,	  topped	  with	  bread	  crumbs	  
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TUXEDO 	  ORZO 	  P A S T A 	  
with	  Parmesan	  cheese	  and	  vegetables	  
	  
	  
VEGE TAB L E S 	  
	  
FR E SH 	  D I JON 	   S T R I NG 	  B E AN S 	  
	  
ROA S T ED 	  ROOT 	  V EG E T AB L E S 	  
a	  wonderful	  medley	  of	  golden	  &	  red	  beets,	  rutabaga,	  celery	  root,	  carrots	  and	  parsnips	  tossed	  in	  extra	  virgin	  olive	  oil,	  garlic	  and	  
spices,	  then	  roasted	  to	  perfection!	  
	  
YE L LOW 	   AND 	  GR E EN 	   ZUCCH IN I 	  
hearty	  chunks	  of	  yellow	  and	  green	  zucchini	  sautéed	  with	  white	  wine,	  garlic	  and	  fresh	  herbs	  
	  
HONEY 	  G LA Z ED 	  C ARROT S 	  
sweet	  carrots	  steamed	  perfectly	  and	  tossed	  with	  butter	  and	  organic	  honey	  
	  
GR I L L ED 	  A S P ARAGU S 	  
tender	  asparagus	  spears	  grilled	  with	  garlic,	  sea	  salt	  and	  extra	  virgin	  olive	  oil	  
	  
CORN 	  ON 	   TH E 	   COB 	  
grilled	  and	  tossed	  with	  butter,	  salt	  and	  pepper	  
	  
S ID E 	   O F 	   CURRY 	  OR 	   S P I C Y 	   S T I R -‐ F R I ED 	   V EG E T AB L E S 	  
	  
S ID E 	   O F 	   CURRY 	  OR 	   S P I C Y 	   S T I R -‐ F R I ED 	   V EG E T AB L E S 	  WITH 	   TO FU 	  
	  
PEA S 	   I N 	   A 	   COCONUT 	   SH ERR Y 	   AND 	  CURRY 	   S AUC E 	  
	  
VEGE TAR I AN 	   L EN T I L 	  D AHL 	  
	  
S AUT É ED 	  V EG E T AB L E S 	  
	  
	  
S A L AD S 	  
	  
GARDEN 	   S A L AD 	  
fresh	  mixed	  greens	  with	  sliced	  carrots,	  English	  cucumbers,	  grape	  tomatoes	  and	  assorted	  dressings	  on	  the	  side	  
	  
MANDAR IN 	  G ARDEN 	   S A L AD 	  
	  
MIXED 	   F I E LD 	  GR E EN S 	  
fresh	  mixed	  greens	  served	  with	  caramelized	  walnuts,	  dried	  cranberries,	  Gorgonzola	  cheese	  and	  raspberry	  vinaigrette	  
	  
MIXED 	   F I E LD 	  GR E EN S 	   P E AR 	   S A L AD 	  
fresh	  mixed	  greens	  served	  with	  poached	  pears,	  candied	  walnuts,	  Gorgonzola	  cheese	  and	  Champagne	  vinaigrette	  
	  
CAE S AR 	   S A L AD 	  
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romaine	  lettuce,	  freshly	  shaved	  Parmesan	  cheese,	  homemade	  croutons,	  black	  olives,	  cherry	  tomatoes	  and	  our	  homemade	  
Caesar	  dressing	  
	  
CURR I ED 	  C A SH EW 	  P E AR 	   AND 	  GRAP E 	   S A L AD 	  
fresh	  mixed	  greens,	  chopped	  pears,	  sliced	  red	  grapes,	  chopped	  bacon	  and	  cashews	  tossed	  in	  a	  white	  wine	  vinegar,	  Dijon	  and	  
honey	  dressing	  
	  
MEX I C AN 	   CHOPP ED 	   S A L AD 	  
fresh	  chopped	  Romaine	  with	  black	  beans,	  diced	  tomato,	  jicama,	  red	  bell	  peppers,	  avocado,	  fresh	  corn,	  manchego	  cheese,	  tossed	  
in	  our	  signature	  honey-‐lime	  cilantro	  vinaigrette	  
	  
GREEK 	   S A L AD 	  
tossed	  with	  Mediterranean	  dressing	  
	  
VEGG I E 	   S L AW 	  
green	  &	  purple	  cabbage,	  broccoli	  and	  shredded	  carrots	  in	  a	  tangy	  red	  wine	  dressing	  
	  
NAPA 	  C ABBAG E 	   S A L AD 	  
shredded	  red	  &	  green	  Napa	  cabbage,	  carrots,	  green	  onion,	  sesame	  seeds	  in	  a	  sesame	  oil	  and	  rice	  wine	  vinaigrette	  
	  
MAR INA T ED 	  CUCUMBER 	   S A L AD 	  
sliced	  English	  cucumber,	  red	  peppers,	  onion,	  sesame	  oil,	  sesame	  seeds	  and	  sweet	  rice	  vinegar	  
	  
CAPR E S E 	   S A L AD 	  
Roma	  tomatoes,	  fresh	  buffalo	  mozzarella	  cheese,	  basil	  leaves,	  truffle	  olive	  oil	  and	  balsamic	  vinegar	  
	  
S ANTA 	   F E 	  R I C E 	   S A L AD 	  
black	  beans,	  brown	  rice,	  corn,	  peppers,	  red	  onion,	  garlic,	  fresh	  cilantro,	  tossed	  in	  red	  wine	  vinegar	  and	  lime	  juice	  
	  
OUR 	   F AMOUS 	   POTA TO 	   S A L AD 	  
baby	  red	  russet	  potatoes	  and	  fresh	  dill	  make	  our	  colorful	  and	  delicious	  potato	  salad	  a	  Twelve	  Baskets	  favorite	  
	  
MED I T ERRANEAN 	   P A S T A 	   S A L AD 	  
Barilla	  pasta	  tossed	  with	  Spanish	  onion,	  fresh	  basil,	  Roma	  tomato,	  garlic,	  feta	  cheese	  and	  kalamata	  olives	  in	  a	  creamy	  balsamic	  
dressing	  
	  
PE S TO 	  P A S T A 	   S A L AD 	  
Barilla	  pasta	  tossed	  with	  peppers,	  sautéed	  onions,	  Parmesan	  cheese	  and	  black	  olives	  in	  a	  creamy	  basil	  pesto	  dressing	  
	  
FR E SH 	   F RU I T 	   A ND 	  B ERR Y 	   S A L AD 	  
succulent	  variety	  of	  melons,	  pineapple,	  grapes	  and	  berries	  (always	  local	  produce	  when	  in	  season)	  
	  
APP L E 	  WALNUT 	   AND 	  GRAP E 	   S A L AD 	  
sliced	  Gala	  apples,	  caramelized	  walnuts	  and	  red	  grapes,	  tossed	  in	  our	  secret	  creamy	  dressing	  
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B R E AD S 	  
	  
MACR INA 	  MULT I -‐ S E ED 	  B R EAD S T I CK S 	  served	  with	  butter	  
	  
AS SORT ED 	  MACR INA 	   B AK ER Y 	   A R T I S AN 	   B R EAD S 	  served	  with	  butter	  
	  
AS SORT ED 	  MACR INA 	   B AK ER Y 	  ROL L S 	  served	  with	  butter	  
	  
GARL I C 	   F R ENCH 	  B AGUE T T E 	  with	  sun-‐dried	  tomato	  butter	  
	  
GARL I C 	   F R ENCH 	  B AGUE T T E 	   (WHOLE 	   LOA F ) 	  
with	  sun-‐dried	  tomato	  butter	  
	  
FR ENCH 	  B AGUE T T E 	  with	  butter	  
	  
FR ENCH 	  B AGUE T T E 	  served	  with	  butter	  
	  
P I T A 	   B R E AD 	  & 	   T Z A T Z I K I 	   S AUC E 	  
	  
F LA T BR EAD 	  
	  
CORNBREAD 	  MUF F I N S 	  with	  honey	  butter	  
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PICNIC 	  PACKAGES 	  
	  
P I CN I C 	   P A CKAG E 	   # 1 	   ( TH E 	   C L A S S I C 	   BBQ 	  PKG ) 	  
featuring:	  	  	  third-‐pound	  hamburgers	  (40%),	  Gardenburgers	  (10%),	  hot	  dogs	  (25%)	  and	  kielbasa	  (25%)	  
accoutrements:	  	  mayonnaise,	  mustards,	  ketchup,	  onions,	  pickles,	  relish,	  lettuce,	  tomatoes,	  cheese	  and	  assorted	  buns	  
TER I Y AK I 	  MU SHROOMS 	  
F R E SH 	   F RU I T 	   A ND 	  B ERR Y 	   S A L AD 	  
succulent	  variety	  of	  melons,	  pineapple,	  grapes	  and	  berries	  (always	  local	  produce	  when	  in	  season)	  
OUR 	   F AMOUS 	   POTA TO 	   S A L AD 	  
baby	  red	  russet	  potatoes	  and	  fresh	  dill	  make	  our	  colorful	  and	  delicious	  potato	  salad	  a	  Twelve	  Baskets	  favorite	  
MED I T ERRANEAN 	   P A S T A 	   S A L AD 	  
Barilla	  pasta	  tossed	  with	  Spanish	  onion,	  fresh	  basil,	  Roma	  tomato,	  garlic,	  feta	  cheese	  and	  kalamata	  olives	  in	  a	  creamy	  balsamic	  
dressing	  
	  
P I CN I C 	   P A CKAG E 	   # 2 	   ( TH E 	   SOUTHERN 	  BBQ 	  PKG ) 	  
BBQ 	  OR 	  T ER I Y AK I 	   CH I CK EN 	   L EG S 	   A ND 	   TH IGH S 	  
SMOKED 	  BBQ 	  B E E F 	  R I B S 	  
B ROWN 	   SUGAR 	   AND 	  MOLA S S E S 	   B AK ED 	  B E AN S 	  
F R E SH 	   F RU I T 	   A ND 	  B ERR Y 	   S A L AD 	  
succulent	  variety	  of	  melons,	  pineapple,	  grapes	  and	  berries	  (always	  local	  produce	  when	  in	  season)	  
GARDEN 	   S A L AD 	  
fresh	  mixed	  greens	  with	  sliced	  carrots,	  English	  cucumbers,	  cherry	  tomatoes	  and	  assorted	  dressings	  on	  the	  side	  
CORN 	  ON 	   TH E 	   COB 	  
CORNBR EAD 	  MUF F I N S 	  with	  honey	  butter	  
AS SORT ED 	  HOMEMADE 	  COOK I E S 	  & 	   F A BU LOU S 	   CHOCOLA T E 	   CHUNK 	  BROWN I E S 	  
	  
P I CN I C 	   P A CKAG E 	   # 3 	   ( TH E 	  NORTHWE S T 	   BBQ 	  PKG ) 	  
featuring:	  	  	  Maui	  Citrus	  BBQ	  Salmon	  
your	  choice	  of:	  	  	  steak	  kabobs,	  chicken	  breast	  kabobs,	  Cajun	  prawn	  kabobs	  OR	  Szechuan	  prawn	  kabobs	  
your	  choice	  of:	  	  	  our	  famous	  potato	  salad,	  Mediterranean	  pasta	  salad	  OR	  pesto	  pasta	  salad	  
your	  choice	  of:	  	  corn	  on	  the	  cob	  OR	  Caesar	  salad	  
your	  choice	  of:	  	  	  assorted	  Macrina	  Bakery	  artisan	  breads	  served	  with	  butter	  OR	  assorted	  Macrina	  Bakery	  rolls	  served	  with	  
butter	  
your	  choice	  of	  two:	  	  	  homemade	  crisps	  with	  freshly	  whipped	  cream,	  assorted	  homemade	  cookies,	  fabulous	  chocolate	  chunk	  
brownies,	  orange-‐infused	  rice	  krispy	  treats	  
	  
Picnic	  Package	  #4	  (the	  International	  BBQ	  Pkg)	  
featuring:	  	  	  our	  Smoked	  OR	  Classic	  London	  Broil	  with	  Burgundy	  OR	  tri-‐peppercorn	  &	  sherry	  sauce	  
CH I CK EN 	   S A T A Y 	  with	  our	  signature	  Thai	  peanut	  sauce	  
your	  choice	  of:	  	  smoked	  BBQ	  beef	  ribs	  OR	  baby	  back	  pork	  ribs	  
S Z E CHUAN 	  PRAWNS 	  
your	  choice	  of:	  	  	  marinated	  cucumber	  salad,	  Santa	  Fe	  Rice	  salad,	  our	  famous	  potato	  salad	  OR	  fresh	  fruit	  and	  berry	  salad	  
AS SORT ED 	  MACR INA 	   B AK ER Y 	  ROL L S 	  served	  with	  butter	  
your	  choice	  of	  two:	  	  assorted	  homemade	  cookies,	  fabulous	  chocolate	  chunk	  brownies,	  orange-‐infused	  rice	  krispy	  treats	  OR	  
homemade	  crisps	  with	  freshly	  whipped	  cream	  
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P I CN I C 	   P A CKAG E 	   # 5 	   ( TH E 	   BBQ 	   S ANDW ICH 	  PKG ) 	  
served	  with	  fresh	  rolls	  &	  pickles	  
featuring	  your	  choice	  of	  two:	  	  	  beef	  brisket,	  sliced	  BBQ	  pork	  loin,	  sliced	  BBQ	  grilled	  chicken	  breast,	  salmon	  filet	  with	  pesto	  &	  
grilled	  vegetables	  in	  a	  light	  ginger	  sauce	  
your	  choice	  of	  four:	  	  our	  famous	  potato	  salad,	  Mediterranean	  pasta	  salad,	  fresh	  fruit	  and	  berry	  salad,	  brown	  sugar	  and	  
molasses	  baked	  beans,	  veggie	  slaw,	  corn	  on	  the	  cob,	  potato	  chips	  
your	  choice	  of	  two:	  	  assorted	  homemade	  cookies,	  fabulous	  chocolate	  chunk	  brownies,	  orange-‐infused	  rice	  krispy	  treats	  OR	  
homemade	  crisps	  with	  freshly	  whipped	  cream	  
	  
	  
BBQ 	  BA S I C S 	   ( P I CN I C 	   I N 	   TH E 	   P ARK 	   PKG ) 	  
complete	  with	  compostable	  supplies	  (plates,	  utensils,	  napkins,	  cups)	  and	  picnic	  buffet	  linens	  
your	  choice	  of:	  	  	  sliced	  grilled	  BBQ	  chicken	  breast,	  beef	  brisket	  OR	  sliced	  BBQ	  pork	  loin	  
including:	  	  hoagie	  rolls,	  lettuce,	  fresh	  sliced	  tomatoes	  and	  onions	  
your	  choice	  of	  two:	  	  brown	  sugar	  and	  molasses	  baked	  beans,	  garden	  salad,	  veggie	  slaw,	  our	  famous	  potato	  salad,	  fresh	  fruit	  
and	  berry	  salad	  
L EMONADE 	  
traditional	  OR	  raspberry	  
	  
	  
BUF F A LO 	  OR 	   B BQ 	  CH I CK EN 	  
seasoned	  &	  floured	  chicken	  breast,	  legs	  &	  thighs,	  deep	  fried	  and	  baked	  in	  with	  our	  special	  sauce	  
FR E SH 	  ROA S T ED 	  CORN 	  
GARDEN 	   S A L AD 	  
fresh	  mixed	  greens	  with	  sliced	  carrots,	  English	  cucumbers,	  cherry	  tomatoes	  and	  assorted	  dressings	  on	  the	  side	  
FR E SH 	   F RU I T 	   A ND 	  B ERR Y 	   S A L AD 	  
succulent	  variety	  of	  melons,	  pineapple,	  grapes	  and	  berries	  (always	  local	  produce	  when	  in	  season)	  
BROWN 	   SUGAR 	   AND 	  MOLA S S E S 	   B AK ED 	  B E AN S 	  
CORNBR EAD 	  MUF F I N S 	  with	  honey	  butter	  
	  
	  
GOURMET 	   BURGER 	  B AR 	  
featuring:	  	  gourmet	  third	  pound	  beef	  burgers	  (100%)	  and	  Gardenburgers	  (25%)	  with	  kaiser	  roll	  buns	  
-‐	  including	  assorted	  condiments	  -‐	  
the	  classics:	  	  mayonnaise,	  yellow	  mustard,	  ketchup	  
gourmet	  additions:	  	  stone	  ground	  mustard,	  Champagne	  BBQ	  sauce,	  roasted	  red	  pepper	  garlic	  aioli	  
-‐	  including	  assorted	  accoutrements	  -‐	  
the	  classics:	  	  green	  leaf	  lettuce,	  teriyaki	  mushrooms	  sliced	  fresh	  tomatoes	  and	  onions	  
gourmet	  additions:	  	  Gerkin	  pickles,	  avocado	  slices,	  crispy	  bacon,	  bleu	  cheese	  crumbles,	  Tillamook	  cheddar	  &	  Swiss	  cheeses,	  
grilled	  onions	  
MIXED 	   F I E LD 	  GR E EN S 	  
fresh	  mixed	  greens	  served	  with	  caramelized	  walnuts,	  dried	  cranberries,	  Gorgonzola	  cheese	  and	  raspberry	  vinaigrette	  
MED I T ERRANEAN 	   P A S T A 	   S A L AD 	  
Barilla	  pasta	  tossed	  with	  Spanish	  onion,	  fresh	  basil,	  Roma	  tomato,	  garlic,	  feta	  cheese	  and	  kalamata	  olives	  in	  a	  creamy	  balsamic	  
dressing	  
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BBQ 	   -‐ -‐ 	   A 	   L A 	   C AR T E 	  OPT ION S 	  
	  
HAMBURGER S 	  
served	  with	  lettuce,	  tomato,	  cheese,	  pickles,	  sliced	  red	  onion,	  ketchup,	  mustard,	  mayonnaise,	  with	  kaiser	  buns	  
	  
VEGG I E 	   BURGER S 	  
served	  with	  lettuce,	  tomato,	  cheese,	  pickles,	  sliced	  red	  onion,	  ketchup,	  mustard,	  mayonnaise	  with	  whole	  wheat	  buns	  
	  
AL L 	   B E E F 	  HOT 	  DOG S 	  
served	  with	  ketchup,	  mustard,	  diced	  onion,	  relish	  with	  pioneer	  rolls	  
	  
K I E L B A S A 	  
Served	  with	  mayo,	  yellow	  mustard,	  stone-‐ground	  mustard,	  ketchup,	  onions,	  pickles	  and	  relish	  on	  a	  Stadium	  Roll	  
	  
TURKE Y 	  DOG 	  
Served	  with	  mayo,	  yellow	  mustard,	  stone-‐ground	  mustard,	  ketchup,	  onions,	  pickles	  and	  relish	  on	  a	  Stadium	  Roll	  
	  
HEBREW 	  KO SHER 	  DOG 	  
served	  with	  ketchup,	  mustard,	  diced	  onion,	  relish	  with	  pioneer	  rolls	  
	  
VEGG I E 	  DOG 	  
	  
BBQ 	  OR 	   T ER I Y AK I 	   CH I CK EN 	  B R EA S T , 	   L EG S , 	   A ND 	   TH IGH S 	  
	  
CH I CK EN 	  B R EA S T 	  K ABOB S 	  
	  
S L I C ED 	  GR I L L ED 	   BBQ 	  CH I CK EN 	  B R EA S T 	  
	  
MAU I 	   C I T RU S 	   BBQ 	   S A LMON 	  
Locally	  caught	  fresh	  wild	  salmon	  marinated	  and	  grilled	  or	  baked	  in	  our	  homemade	  citrus	  barbecue	  sauce	  
	  
S A LMON 	   F I L E T 	  W I TH 	   P E S TO 	   AND 	  GR I L L ED 	   V EG E T AB L E S 	   I N 	   L I GHT 	   G I NG ER 	   S AUC E 	  
	  
CA JUN 	   P RAWN 	  KABOB S 	  
	  
S Z E CHUAN 	  PRAWN 	  KABOB S 	  
	  
CAR I B B E AN 	   SHR IMP 	  
	  
BABY 	   B ACK 	   PORK 	  R I B S 	  
	  
S L I C ED 	  BBQ 	  PORK 	   LO IN 	  
	  
ORANGE 	   AND 	  MANGO 	  HAWA I I AN 	   S LOW 	  ROA S T ED 	   PORK 	   LO IN 	  
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I N -‐HOUS E 	   SMOKED 	   LONDON 	  BRO I L 	  
local	  Blue	  Mesa	  Ranch	  corn-‐fed	  fresh	  flank	  steaks	  marinated	  in	  red	  wine,	  spices	  and	  garlic,	  then	  seared	  to	  perfection	  and	  
finished	  in	  our	  smoker	  
(with	  our	  Burgundy	  sauce	  or	  Tri-‐Peppercorn	  &	  Sherry	  sauce)	  
	  
SMOKED 	  BBQ 	  B E E F 	  R I B S 	  
	  
S T E AK 	  K ABOB S 	  
	  
BEE F 	   B R I S K E T 	  
	  
I S L AND 	  B E E F 	  K ABOB S 	  
	  
T IM ' S 	   C A S C ADE 	  OR IG I N A L 	   POTA TO 	  CH I P S 	  
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C H E F ’S  M E N U S  
 
GARL I C 	   B RANDY 	   CH I CK EN 	  B R EA S T 	  
fresh	  chicken	  breast	  stuffed	  with	  Muenster	  cheese	  and	  sautéed	  mushrooms,	  served	  with	  our	  fine	  herb	  &	  white	  wine	  sauce	  
	  
APP L E 	   SMOKED 	  CH I CK EN 	  B R EA S T 	  
locally	  raised	  chicken	  breast	  smoked	  in-‐house	  with	  apple	  chips	  
and	  served	  with	  a	  blackberry	  balsamic	  sauce	  
	  
ROA S T ED 	  C AMEMBER T 	   S TU F F ED 	  CH I CK EN 	  B R EA S T 	  
fresh	  chicken	  breast	  stuffed	  with	  Camembert	  cheese	  and	  mushrooms,	  brushed	  with	  butter	  and	  wine,	  then	  roasted	  to	  perfection.	  
Served	  with	  our	  fine	  herb	  &	  white	  wine	  sauce	  
	  
APR I COT 	   AND 	  CR EAM 	  CHE E S E 	   S TU F F ED 	  CH I CK EN 	  B R EA S T 	  
fresh	  chicken	  breast	  stuffed	  with	  a	  delicious	  pairing	  of	  cream	  cheese	  and	  apricots,	  topped	  with	  our	  own	  apricot	  glaze	  
	  
GR I L L ED 	  RO S EMARY 	   CH I CK EN 	  B R EA S T 	  
fresh	  chicken	  breast	  marinated	  in	  white	  wine	  and	  fresh	  herbs,	  served	  with	  a	  sauce	  selection	  of	  your	  choice:	  	  creamy	  Camembert,	  
fresh	  lemon	  cream,	  fine	  herb	  &	  white	  wine	  OR	  wild	  mushroom	  &	  garlic	  cream	  sauce	  
	  
GR I L L ED 	   CH I CK EN 	  B R EA S T 	  W I TH 	   F E T TUCC IN E 	  
fresh	  chicken	  breast,	  grilled	  to	  perfection	  over	  an	  open	  flame	  and	  served	  with	  a	  sauce	  selection	  of	  your	  choice:	  	  creamy	  
Camembert,	  fresh	  lemon	  cream,	  fine	  herb	  &	  white	  wine,	  wild	  mushroom	  &	  garlic	  cream	  OR	  our	  special	  orange	  honey	  Dijon	  
Sauce,	  accompanied	  by	  fettuccine	  noodles	  tossed	  in	  white	  truffle	  oil	  
	  
CH I CK EN 	   S AN TA 	   F E 	  
fresh	  chicken	  breast,	  grilled	  to	  perfection	  over	  an	  open	  flame,	  served	  with	  a	  pepper	  &	  mushroom	  sauce,	  accompanied	  by	  
Spanish	  rice	  
	  
ART I CHOKE 	   AND 	  C A P ER 	   CH I CK EN 	  B R EA S T 	  
served	  with	  Beurre	  Blanc	  sauce	  
	  
BEE F 	   T ENDER LO IN 	  MEDA L L ION S 	  
Petite	  filet	  mignon	  steaks	  from	  the	  local	  Blue	  Mesa	  Ranch,	  seared	  with	  olive	  oil,	  pepper,	  garlic,	  and	  our	  special	  blend	  of	  spices	  
and	  served	  with	  our	  special	  blackberry	  balsamic	  demi	  sauce	  
	  
CLA S S I C 	   LONDON 	  BRO I L 	  
local	  Blue	  Mesa	  Ranch	  flank	  steaks	  marinated	  in	  red	  wine,	  garlic	  and	  our	  special	  blend	  of	  spices,	  then	  seared	  to	  perfection	  over	  
an	  open	  flame	  and	  served	  with	  our	  Burgundy	  sauce	  OR	  tri-‐peppercorn	  &	  sherry	  sauce	  (Carved	  on	  site)	  
(choose	  In-‐House	  Smoked	  at	  no	  additional	  charge)	  
 
S LOW 	  ROA S T ED 	   SO F T 	   SMOKED 	  PR IME 	  R I B 	  
local	  Blue	  Mesa	  Ranch	  tender	  prime	  rib,	  rubbed	  with	  garlic,	  olive	  oil,	  our	  special	  blend	  of	  fresh	  herbs	  and	  spices,	  then	  slow	  
roasted	  and	  served	  with	  Au	  Jus	  sauce	  and	  a	  creamy	  apple	  horseradish	  (Carved	  on	  site)	  
	  
CHE F ' S 	   S I GNA TUR E 	  MEA T LOA F 	  
local	  lean	  ground	  beef,	  sauteed	  sweet	  onions,	  herbs	  and	  our	  special	  secret	  ingredients	  
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BARON 	  O F 	   B E E F 	  
local	  Blue	  Mesa	  Ranch	  baron	  of	  beef,	  served	  with	  King's	  Hawaiian	  Rolls,	  a	  creamy	  apple	  horseradish,	  mayonnaise	  and	  mustard	  
(Carved	  on	  site)	  
	  
GARL I C 	  ROA S T ED 	   F R E SH 	  W I LD 	   S A LMON 	  
locally	  caught	  fresh	  wild	  salmon	  marinated	  with	  sautéed	  garlic,	  fresh	  rosemary	  and	  sherry,	  then	  roasted	  and	  served	  with	  a	  
creamy	  lemon	  dill	  sauce	  
	  
BRA I S ED 	   F R E SH 	  W I LD 	   S A LMON 	  
locally	  caught	  fresh	  wild	  salmon	  braised	  with	  lemons,	  white	  wine	  and	  capers,	  served	  with	  a	  light	  pesto	  garlic	  cream	  sauce	  
	  
FR E SH 	  ROA S T ED 	   TURKE Y 	   B R E A S T 	  
locally	  grown	  turkey	  breast	  carved	  in-‐house,	  served	  with	  our	  gravy	  and	  cranberry	  sauce	  
	  
SMOKED 	  V I RG IN I A 	   F ARMLAND 	  B AK ED 	  HAM 	  
slow-‐baked	  ham	  glazed	  with	  onion,	  honey,	  cloves	  and	  pineapple,	  served	  with	  our	  special	  pineapple	  chutney	  
	  
ROA S T ED 	   F ARMLAND 	  PORK 	   LO IN 	  
seasoned	  with	  a	  special	  blend	  of	  herbs	  and	  spices,	  then	  seared	  and	  baked	  with	  sliced	  Gala	  apples	  and	  Italian	  plums	  
	  
SMOKED 	  BBQ 	  CH I CK EN 	  OR 	   S OUTHERN 	   F R I ED 	   CH I CK EN 	  
	  
CH I CK EN 	   POT 	   P I E 	  
individual	  pie	  shells	  filled	  with	  diced	  grilled	  chicken	  breast	  and	  steamed	  garden	  vegetables	  with	  mornay	  sauce,	  topped	  with	  puff	  
pastry	  brushed	  with	  clarified	  butter	  and	  browned	  to	  perfection	  
	  
BAKED 	   POTA TO 	  B AR 	  
with	  local	  Blue	  Mesa	  Ranch	  corn-‐fed	  ground	  beef	  
Including:	  	  sour	  cream,	  butter,	  grated	  cheddar	  cheese	  and	  chopped	  green	  onions	  
	  
BAKED 	   POTA TO 	  B AR 	  
with	  locally	  grown	  diced	  grilled	  chicken	  breast	  
Including:	  	  sour	  cream,	  butter,	  grated	  cheddar	  cheese	  and	  chopped	  green	  onions	  
	  
COMPL E T E 	  ROA S T ED 	   TURKE Y 	  D INN ER 	  
locally	  raised	  turkey	  carved	  in-‐house,	  served	  with	  our	  homemade	  gravy	  &	  cranberry	  sauce	  
ORANGE 	  WALNUT 	   C RANB ERR Y 	   S TU F F I NG 	  
GAR L I C 	  MA SHED 	   POTA TOE S 	  
Your	  choice	  of	  side:	  
FR E SH L Y 	  ROA S T ED 	  V EG E T AB L E 	  MEDL E Y 	  
Or	  
GARDEN 	   S A L AD 	  
gourmet	  mixed	  greens	  with	  carrots,	  English	  cucumber,	  cherry	  tomatoes,	  and	  dressings	  on	  the	  side	  
Your	  choice	  of	  bread:	  
S L I C ED 	   TO S CANO 	  OR 	   F R E SH 	  ROL L S 	  with	  butter	  
Your	  choice	  of	  dessert:	  
APP L E 	   P I E 	  OR 	  PUMPK IN 	   P I E 	  OR 	  A P P L E 	   C R I S P 	  
served	  with	  freshly	  whipped	  cream	  
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HAL I BU T 	   E N 	   C ROUT E 	  
local	  halibut	  seared	  in	  garlic,	  shallots	  and	  dill,	  then	  wrapped	  in	  puff	  pastry,	  baked	  until	  golden	  brown	  and	  served	  with	  sauce	  
Veronique	  
ROA S T ED 	  R ED 	   P E P P ER 	  GNOCCH I 	  
tossed	  in	  white	  truffle	  oil	  
S AUT É ED 	   S E A SONA L 	  G ARDEN 	  V EG E T AB L E S 	  
CURR I ED 	   C A SH EW , 	   P E AR 	  & 	  GRAP E 	   S A L AD 	  
mixed	  greens,	  chopped	  pears,	  sliced	  white	  grapes,	  chopped	  bacon	  and	  cashews	  tossed	  in	  a	  white	  wine	  vinegar,	  Dijon	  &	  honey	  
dressing	  
	  
CH I CK EN 	  CR E P E S 	   ( 2 	   P E R 	   P E R SON ) 	  
grilled	  chicken	  breast	  tossed	  with	  sautéed	  broccoli,	  mushrooms	  and	  sherry,	  stuffed	  in	  a	  wonderful	  crepe	  shell,	  served	  with	  dill	  
havarti	  cheese	  and	  a	  bechamel	  sauce	  
GR I L L ED 	  A S P ARAGU S 	  
tender	  asparagus	  spears	  grilled	  with	  garlic,	  sea	  salt	  and	  extra	  virgin	  olive	  oil	  
S A F F RON 	   AND 	  C AMARGUE 	  R I C E 	  
M I X ED 	   F I E LD 	  GR E EN S 	  
served	  with	  caramelized	  walnuts,	  dried	  cranberries,	  Gorgonzola	  cheese	  &	  raspberry	  vinaigrette	  
 
P IN E 	  NUT 	   C RU S T ED 	   S E A 	   B A S S 	  
Chilean	  sea	  bass	  seared	  with	  roasted	  pine	  nuts	  and	  lime	  juice,	  then	  topped	  with	  a	  delicate	  carrot	  ginger	  sauce	  
COCONUT 	   C A LRO S E 	  R I C E 	  
SWE E T 	   B A B Y 	   C ARROT S 	  
tossed	  in	  a	  dill	  butter	  
FR E SH 	   J I C AMA 	   S A L AD 	  
MACR INA 	   B AK ER Y 	  O L I V E T T A 	  ROL L S 	  with	  butter 
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IT A L I A N  
All entrees include your choice of salad & bread: Caesar Salad, Garden Salad or Mixed Field Greens; Sliced Artisan Bread or Assorted Freshly Baked Rolls 
served with butter 
 
PA S T A 	   B AR 	   # 1 	  
accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
Served	  with	  your	  choice	  of	  two	  pastas:	  	  penne,	  farfalle	  &/OR	  fusilli	  
Served	  with	  your	  choice	  of	  two	  sauces:	  	  	  pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  fresh	  lemon	  cream,	  Alfredo,	  marinara	  
&/or	  marinara	  primavera	  
Served	  with	  your	  choice	  of	  proteins	  in	  sauces:	  	  our	  homemade	  Bolognese	  sauce,	  meatballs	  &/or	  diced	  grilled	  chicken	  breast	  
 
PA S T A 	   B AR 	   # 2 	  
accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
Served	  with	  your	  choice	  of	  three	  pastas:	  	  	  fresh	  rainbow	  cheese	  tortellini,	  gnocchi,	  penne,	  farfalle	  &/OR	  fusilli	  pastas	  
Served	  with	  your	  choice	  of	  three	  sauces:	  	  pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  fresh	  lemon	  cream,	  Alfredo,	  
marinara	  &/OR	  marinara	  primavera	  
Served	  with	  your	  choice	  of	  two	  proteins	  in	  sauces:	  	  our	  homemade	  Bolognese	  sauce,	  meatballs,	  diced	  grilled	  chicken	  breast	  
&/OR	  fresh	  wild	  locally	  caught	  roasted	  salmon	  
	  
PA S T A 	   B AR 	   # 3 	  
accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
Served	  with	  your	  choice	  of	  three	  pastas:	  	  	  fresh	  rainbow	  cheese	  tortellini,	  gnocchi,	  penne,	  farfalle	  &/OR	  fusilli	  pastas	  
Served	  with	  your	  choice	  of	  three	  sauces:	  	  pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  fresh	  lemon	  cream,	  Alfredo,	  
marinara	  &/OR	  marinara	  primavera	  
Served	  with	  your	  choice	  of	  two	  proteins	  in	  sauces:	  	  our	  homemade	  Bolognese	  sauce,	  meatballs,	  diced	  grilled	  chicken	  breast	  
&/OR	  fresh	  wild	  locally	  caught	  roasted	  salmon	  
Accompanied	  with:	  	  fresh	  roasted	  pine	  nuts,	  sun-‐dried	  tomatoes,	  marinated	  artichokes,	  sauteed	  mushrooms,	  black	  olives,	  red	  
pepper	  chili	  flakes,	  capers,	  sauteed	  vegetable	  medley	  
Served	  with	  your	  choice	  of:	  
ROMA 	  TOMATO 	  BRU S CHE T T A 	  
Roma	  tomatoes	  marinated	  in	  a	  variety	  of	  savory	  spices	  with	  onions	  and	  fresh	  herbs,	  served	  with	  sun-‐dried	  tomato	  toast	  points	  
S A L AM I 	   CORONET S 	  
stuffed	  with	  pesto	  &	  herb	  cream	  cheese	  
CAPR E S E 	   S K EWER S 	  
grape	  tomatoes,	  fresh	  mozzerella	  balls	  and	  basil	  on	  bamboo	  skewers	  with	  a	  balsamic	  &	  white	  truffle	  oil	  drizzle	  
	  
CH I CK EN 	   F E T TUCC IN E 	  
fettuccine	  noodles	  tossed	  in	  white	  truffle	  oil	  and	  served	  with	  locally	  raised	  diced	  grilled	  chicken	  breast	  in	  your	  choice	  of	  sauce:	  	  
pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  fresh	  lemon	  cream,	  Alfredo,	  marinara	  OR	  marinara	  primavara,	  accompanied	  by	  
freshly	  shaved	  Parmesan	  cheese	  
	  
FR E SH 	  W I LD 	   S A LMON 	   F E T TUCC IN E 	  
fettuccine	  noodles	  tossed	  with	  white	  truffle	  oil	  with	  fresh	  Alaskan	  salmon	  in	  your	  choice	  of	  sauce:	  	  pesto	  garlic	  cream,	  sun-‐dried	  
tomato	  cream,	  fresh	  lemon	  cream	  OR	  Alfredo,	  accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
(choose	  In-‐House	  Smoked	  at	  no	  additional	  charge)	  
 
S E A FOOD 	   F E T TUC IN E 	  
fettuccine	  noodles	  tossed	  in	  white	  truffle	  oil	  with	  fresh	  scallops,	  shrimp,	  and	  Alaskan	  salmon,	  served	  with	  your	  choice	  of	  sauce:	  	  
pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  fresh	  lemon	  cream	  OR	  Alfredo,	  accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
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CH I CK EN 	   P ARME S AN 	  
fresh	  chicken	  breast	  breaded	  with	  herbs	  and	  Parmesan	  cheese,	  served	  alongside	  fettuccine	  noodles	  tossed	  in	  white	  truffle	  oil,	  
accompanied	  by	  our	  marinara	  sauce	  and	  freshly	  shaved	  Parmesan	  cheese	  
	  
CH I CK EN 	  MAR S A L A 	  
fresh	  grilled	  chicken	  breast	  marinated	  in	  Marsala	  wine	  and	  served	  with	  a	  sautéed	  mushroom	  sauce,	  
accompanied	  with	  your	  choice	  of:	  
GARL I C 	  MA SHED 	   POTA TOE S 	  OR 	   ROA S T ED 	  N EW 	  POTA TOE S 	  
	  
CH I CK EN 	   SOUV LAK I 	  
fresh	  grilled	  chicken	  breast	  seasoned	  with	  lemon,	  olive	  oil	  and	  Mediterranean	  herbs	  and	  served	  with	  Tzatziki	  sauce	  
TUXEDO 	  ORZO 	  P A S T A 	  
with	  Parmesan	  cheese	  and	  vegetables	  
GREEK 	   S A L AD 	  
tossed	  with	  Mediterranean	  dressing	  
P I T A 	   B R E AD 	  
	  
I T A L I AN 	   S AU S AG E 	   L A S AGNA 	  
Italian	  sausage,	  fresh	  lasagna	  noodles,	  ricotta	  cheese,	  shaved	  Parmesan	  cheese,	  marinara	  sauce,	  topped	  with	  mozzarella	  cheese	  
	  
CH I CK EN 	   L A S AGNA 	  
locally	  raised	  grilled	  chicken	  breast,	  fresh	  lasagna	  noodles,	  ricotta	  cheese,	  shaved	  Parmesan	  cheese,	  marinara	  sauce,	  topped	  
with	  mozzarella	  cheese	  
	  
VEGE TAR I AN 	   L A S AGNA 	  
sautéed	  garden	  vegetables,	  fresh	  lasagna	  noodles,	  ricotta	  cheese,	  shaved	  Parmesan	  cheese,	  marinara	  sauce,	  topped	  with	  
mozzarella	  cheese	  
	  
VEGE TAR I AN 	  R A IN BOW 	  CHE E S E 	   TORT E L L I N I 	  
served	  with	  your	  choice	  of	  sauce:	  	  	  pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  fresh	  lemon	  cream,	  Alfredo,	  marinara	  &/or	  
marinara	  primavera,	  accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
	  
RA INBOW 	  CHE E S E 	   TORT E L L I N I 	  W I TH 	  CH I CK EN 	  
served	  with	  locally	  raised	  diced	  grilled	  chicken	  breast	  in	  your	  choice	  of	  sauce:	  	  pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  
fresh	  lemon	  cream,	  Alfredo,	  marinara	  &/or	  marinara	  primavera,	  accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
	  
RA INBOW 	  CHE E S E 	   TORT E L L I N I 	  W I TH 	   S A LMON 	  
served	  with	  fresh	  wild	  Alaskan	  salmon	  in	  your	  choice	  of	  sauce:	  	  pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  fresh	  lemon	  cream,	  
Alfredo,	  marinara	  &/or	  marinara	  primavera,	  accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
	  
VEGE TAR I AN 	   P A S T A 	  MAR INARA 	   P R IMAV ERA 	  
your	  choice	  of:	  penne	  pasta	  OR	  spaghetti,	  accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
	  
PA S T A 	  MAR INARA 	  
your	  choice	  of:	  penne	  pasta	  OR	  spaghetti	  served	  with	  meatballs	  OR	  our	  Bolognese	  sauce,	  accompanied	  by	  freshly	  shaved	  
Parmesan	  cheese	  
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GOURMET 	   B AK ED 	  MACARON I 	   A ND 	  CHE E S E 	  
penne	  pasta	  tossed	  with	  white	  truffle	  oil	  and	  baked	  in	  our	  three	  cheese	  sauce,	  topped	  with	  bread	  crumbs	  
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PAN-‐ASIAN 	  
	  
TER I Y AK I 	   CH I CK EN 	  
locally	  raised	  chicken	  breast	  marinated	  in	  teriyaki	  sauce	  and	  grilled	  to	  perfection	  over	  an	  open	  flame,	  accompanied	  by	  soy	  
sauce	  on	  the	  side	  
J A SM IN E 	  OR 	   S T I C K Y 	  WH I T E 	  R I C E 	  
served	  with	  your	  choice	  of	  salad:	  
MANDAR IN 	  G ARDEN 	   S A L AD , 	  N A PA 	   C ABBAG E 	   S A L AD , 	  MAR INA T ED 	  CUCUMBER 	   S A L AD 	  OR 	  V EGG I E 	  
S L AW 	  
FORTUNE 	   COOK I E S 	  
 
TER I Y AK I 	   CH I CK EN 	  K ABOB S 	  
locally	  raised	  chicken	  breast	  cubes	  marinated	  then	  grilled	  to	  perfection,	  with	  red	  &	  yellow	  peppers,	  red	  onions	  and	  mushrooms	  
on	  bamboo	  skewers,	  accompanied	  by	  teriyaki	  and	  soy	  sauces	  on	  the	  side	  
J A SM IN E 	  OR 	   S T I C K Y 	  WH I T E 	  R I C E 	  
served	  with	  your	  choice	  of	  salad:	  
MANDAR IN 	  G ARDEN 	   S A L AD , 	  N A PA 	   C ABBAG E 	   S A L AD , 	  MAR INA T ED 	  CUCUMBER 	   S A L AD 	  OR 	  V EGG I E 	  
S L AW 	  
FORTUNE 	   COOK I E S 	  
	  
TER I Y AK I 	   B E E F 	  K ABOB S 	  
local	  Blue	  Mesa	  Ranch	  beef	  cubes	  marinated	  then	  grilled	  to	  perfection,	  with	  red	  &	  yellow	  peppers,	  red	  onions	  and	  mushrooms	  
on	  bamboo	  skewers,	  accompanied	  by	  teriyaki	  and	  soy	  sauces	  on	  the	  side	  
J A SM IN E 	  OR 	   S T I C K Y 	  WH I T E 	  R I C E 	  
served	  with	  your	  choice	  of	  salad:	  
MANDAR IN 	  G ARDEN 	   S A L AD , 	  N A PA 	   C ABBAG E 	   S A L AD , 	  MAR INA T ED 	  CUCUMBER 	   S A L AD 	  OR 	  V EGG I E 	  
S L AW 	  
FORTUNE 	   COOK I E S 	  
	  
MONGOL I AN 	   B ROCCOL I 	   A ND 	  B E E F 	  
local	  Blue	  Mesa	  Ranch	  beef	  tenders	  marinated	  in	  pickled	  eggplant	  paste	  and	  red	  wine,	  served	  with	  broccoli	  florets,	  red	  peppers	  
and	  bean	  sprouts,	  accompanied	  by	  teriyaki	  and	  soy	  sauces	  on	  the	  side	  
PORK 	  POT S T I CK ER S 	  
J A SM IN E 	  OR 	   S T I C K Y 	  WH I T E 	  R I C E 	  
served	  with	  your	  choice	  of	  salad:	  
MANDAR IN 	  G ARDEN 	   S A L AD , 	  N A PA 	   C ABBAG E 	   S A L AD , 	  MAR INA T ED 	  CUCUMBER 	   S A L AD 	  OR 	  V EGG I E 	  
S L AW 	  
FORTUNE 	   COOK I E S 	  
	  
CH I CK EN 	   Y AK I SOBA 	  
locally	  raised	  chicken	  breast	  grilled	  to	  perfection,	  served	  with	  a	  bed	  of	  yakisoba	  noodles	  &	  green	  onions,	  with	  our	  special	  Thai	  
peanut	  sauce,	  accompanied	  by	  roasted	  cashews	  on	  the	  side	  
served	  with	  your	  choice	  of	  salad:	  
MANDAR IN 	  G ARDEN 	   S A L AD , 	  N A PA 	   C ABBAG E 	   S A L AD , 	  MAR INA T ED 	  CUCUMBER 	   S A L AD 	  OR 	  V EGG I E 	  
S L AW 	  
FORTUNE 	   COOK I E S 	  
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THA I 	   CH I CK EN 	  CURRY 	  
fresh	  locally	  raised	  chicken	  breast	  marinated	  in	  white	  wine,	  yellow	  curry	  paste,	  garlic	  &	  ginger,	  served	  with	  teriyaki	  &	  soy	  
sauces	  on	  the	  side	  
CURRY 	  OR 	   S P I C Y 	   S T I R -‐ F R I ED 	   V EG E T AB L E S 	  
(available	  with	  tofu	  for	  an	  additional	  charge)	  
J A SM IN E 	  OR 	   S T I C K Y 	  WH I T E 	  R I C E 	  
served	  with	  your	  choice	  of	  salad:	  
MANDAR IN 	  G ARDEN 	   S A L AD , 	  N A PA 	   C ABBAG E 	   S A L AD , 	  MAR INA T ED 	  CUCUMBER 	   S A L AD 	  OR 	  V EGG I E 	  
S L AW 	  
FORTUNE 	   COOK I E S 	  
 
	  
THA I 	   B E E F 	   CURRY 	  
local	  Blue	  Mesa	  Ranch	  flank	  marinated	  in	  yellow	  curry	  paste,	  red	  wine,	  garlic	  and	  ginger,	  served	  with	  teriyaki	  &	  soy	  sauces	  on	  
the	  side	  
CURRY 	  OR 	   S P I C Y 	   S T I R -‐ F R I ED 	   V EG E T AB L E S 	  
(available	  with	  tofu	  for	  an	  additional	  charge)	  
J A SM IN E 	  OR 	   S T I C K Y 	  WH I T E 	  R I C E 	  
served	  with	  your	  choice	  of	  salad:	  
MANDAR IN 	  G ARDEN 	   S A L AD , 	  N A PA 	   C ABBAG E 	   S A L AD , 	  MAR INA T ED 	  CUCUMBER 	   S A L AD 	  OR 	  V EGG I E 	  
S L AW 	  
FORTUNE 	   COOK I E S 	  
 
THA I 	   BU F F E T 	  
CH I CK EN 	   S A T A Y 	  
locally	  raised	  chicken	  breast	  on	  bamboo	  skewers,	  served	  with	  in	  teriyaki	  sauce	  
BEE F 	   S A T A Y 	  
fresh	  local	  Blue	  Mesa	  Ranch	  flank	  steak	  on	  skewers,	  served	  in	  ginger	  plum	  sauce	  
BED 	  O F 	   SOBA 	  NOODL E S 	  
served	  with	  our	  signature	  Thai	  peanut	  sauce	  and	  fresh	  green	  onions,	  accompanied	  by	  roasted	  cashews	  on	  the	  side	  
PORK 	  POT S T I CK ER S 	  
served	  with	  teriyaki	  and	  soy	  sauces	  on	  the	  side	  
VEGG I E 	   S L AW 	  
J A SM IN E 	  OR 	   S T I C K Y 	  WH I T E 	  R I C E 	  
CURRY 	  OR 	   S P I C Y 	   S T I R -‐ F R I ED 	   V EG E T AB L E S 	  
(available	  with	  tofu	  for	  an	  additional	  charge)	  
 
RED 	   S NA P P ER 	  
served	  with	  a	  sake	  ginger	  sauce,	  fresh	  soba	  noodles	  and	  an	  English	  cucumber	  salad	  
DI JON 	   S T R I NG 	  B E AN S 	  OR 	   ROA S T ED 	  ROOT 	  V EG E T AB L E S 	  
G ARDEN 	   S A L AD 	  
fresh	  mixed	  greens	  with	  sliced	  carrots,	  English	  cucumbers,	  cherry	  tomatoes	  &	  assorted	  dressings	  with	  dressings	  on	  the	  side	  
S L I C ED 	   TO S CANO 	  BR EAD 	  OR 	   E S S EN T I A L 	   B AK ING 	  ROL L S 	   W I TH 	   B U T T E R 	  
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CH I CK EN 	   T ANDOOR I 	  
fresh	  chicken	  breast	  marinated	  then	  barbecued	  with	  Indian	  spices	  
PEA S 	   I N 	   A 	   COCONUT 	   SH ERR Y 	   AND 	  CURRY 	   S AUC E 	  
I ND I AN 	   S T Y L E 	  R I C E 	  
V EG E T AR I AN 	   L EN T I L 	  D AHL 	  
F L A T BR EAD 	  
	  
I NDONE S I AN 	  B ARB E CU ED 	  CH I CK EN 	  
fresh	  grilled	  chicken	  breast	  marinated	  with	  Indonesian	  spices	  
NAS I 	  GORENG 	  R I C E 	  
S AU T É ED 	  V EG E T AB L E S 	  
FORTUNE 	   COOK I E S 	  
 
MAKHAN I 	   CH I CK EN 	  
fresh	  grilled	  chicken	  breast,	  marinated	  in	  yogurt	  and	  lime	  in	  a	  creamy	  stewed	  tomatoes,	  red	  onion,	  cardamom	  and	  turmeric	  
sauce	  
MAE 	  POY 	   J A SM IN E 	  R I C E 	  
steamed	  with	  sweet	  chili	  sauce	  and	  julienne	  carrots	  
GARDEN 	   S A L AD 	  
fresh	  mixed	  greens	  with	  sliced	  carrots,	  English	  cucumbers,	  cherry	  tomatoes	  and	  served	  with	  our	  homemade	  curry	  dressing	  on	  
the	  side	  
GR I L L ED 	   P I T A 	   B R E AD 	  
seasoned	  with	  turmeric,	  salt	  and	  pepper	  
	  
S ID E 	   O F 	   CURRY 	  OR 	   S P I C Y 	   S T I R -‐ F R I ED 	   V EG E T AB L E S 	  
 
S ID E 	   O F 	   CURRY 	  OR 	   S P I C Y 	   S T I R -‐ F R I ED 	   V EG E T AB L E S 	  WITH 	   D E E P -‐ F R I E D 	   TO FU 	  
PORK 	  POT S T I CK ER S 	  
served	  with	  teriyaki	  and	  soy	  sauces	  
	  
SU SH I 	   A ND 	   S A SH IM I 	  
Fresh,	  homemade	  daily,	  served	  with	  pickled	  ginger,	  wasabi	  and	  soy	  sauce	  
*Call	  for	  pricing*	  
	  
FORTUNE 	   COOK I E S 	  
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SOUTHWESTERN 	  
	  
BU I LD 	   YOUR 	  OWN 	  V EG E T AR I AN 	   F A J I T A 	   B AR 	  
with	  sautéed	  red	  &	  green	  peppers	  and	  red	  onions,	  served	  with	  soft	  flour	  tortillas	  (2	  fajitas	  per	  person)	  
S PAN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  &	  Tapatio	  sauce	  
	  
BU I LD 	   YOUR 	  OWN 	  CH I CK EN 	   F A J I T A 	   B AR 	  
with	  locally	  grown	  grilled	  chicken	  breast	  sautéed	  with	  red	  &	  green	  peppers	  and	  red	  onions,	  served	  with	  soft	  flour	  tortillas	  (2	  
fajitas	  per	  person)	  
S PAN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  &	  Tapatio	  sauce	  
	  
BU I LD 	   YOUR 	  OWN 	   S T E AK 	   F A J I T A 	   B AR 	  
with	  fresh	  local	  Blue	  Mesa	  Ranch	  tender	  steak	  sautéed	  with	  red	  &	  green	  peppers	  and	  red	  onions,	  served	  with	  soft	  flour	  tortillas	  
(2	  fajitas	  per	  person)	  
S PAN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  &	  Tapatio	  sauce	  
	  
BU I LD 	   YOUR 	  OWN 	  PRAWN 	   F A J I T A 	   B AR 	  
with	  Pacific	  caught	  prawns	  sautéed	  with	  red	  &	  green	  peppers	  and	  red	  onions,	  served	  with	  soft	  flour	  tortillas	  (2	  fajitas	  per	  
person)	  
S PAN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  &	  Tapatio	  sauce	  
	  
MEX I C AN 	   F I E S T A 	   B AR 	   # 1 	  
BU I LD 	   YOUR 	  OWN 	   F A J I T A S 	  
your	  choice	  of:	  	  	  locally	  raised	  grilled	  chicken	  breast	  OR	  fresh	  local	  Blue	  Mesa	  Ranch	  tender	  steak	  
sautéed	  red	  &	  green	  peppers	  and	  red	  onions	  (1	  per	  person)	  
GROUND 	  B E E F 	   T A CO S 	  
fresh	  local	  Blue	  Mesa	  Ranch	  ground	  beef,	  served	  with	  soft	  corn	  &	  flour	  tortillas,	  grated	  cheddar	  cheese,	  shredded	  lettuce,	  diced	  
onions	  &	  tomatoes	  (1	  per	  person)	  
BLACK 	  B E AN 	  & 	  CHE E S E 	   T AQU I TO S 	  
S P AN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  &	  Tapatio	  sauce	  
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MEX I C AN 	   F I E S T A 	   B AR 	   # 2 	  
BU I LD 	   YOUR 	  OWN 	   F A J I T A S 	  
your	  choice	  of:	  	  	  locally	  raised	  grilled	  chicken	  breast	  OR	  fresh	  local	  Blue	  Mesa	  Ranch	  tender	  steak	  
sautéed	  red	  &	  green	  peppers	  and	  red	  onions	  (1	  per	  person)	  
GROUND 	  B E E F 	   T A CO S 	  
fresh	  local	  Blue	  Mesa	  Ranch	  ground	  beef,	  served	  with	  soft	  corn	  &	  flour	  tortillas,	  grated	  cheddar	  cheese,	  shredded	  lettuce,	  diced	  
onions	  &	  tomatoes	  (2	  per	  person)	  
BLACK 	  B E AN 	  & 	  CHE E S E 	   T AQU I TO S 	  
S P AN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  &	  Tapatio	  sauce	  
	  
J UMBO 	  CH I CK EN 	   ENCH I L ADA S 	  
locally	  raised	  shredded	  grilled	  chicken	  breast	  wrapped	  in	  flour	  tortillas,	  baked	  in	  our	  creamy	  enchilada	  sauce	  and	  topped	  with	  
grated	  cheddar	  cheese	  
S PAN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  &	  Tapatio	  sauce	  
	  
DELUXE 	   T A CO 	  B AR 	  
your	  choice	  of:	  	  locally	  raised	  grilled	  chicken	  breast	  OR	  fresh	  local	  Blue	  Mesa	  Ranch	  ground	  beef	  
Including:	  	  grated	  cheddar	  cheese,	  shredded	  lettuce,	  diced	  onions	  &	  tomatoes,	  with	  soft	  corn	  &	  flour	  tortillas	  (2	  per	  person)	  
S PAN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  and	  Tapatio	  sauce	  
	  
ADDIT IONS 	  
	  
GUACAMOLE 	  
SOUR 	  CR EAM 	  
TORT I L L A 	   CH I P S 	   A ND 	   S A L S A 	  
CHURRO S 	  
served	  with	  freshly	  whipped	  cream	  
BEAN 	   AND 	  CHE E S E 	   T AQU I TO S 	  
CH I CK EN 	   AND 	  CHE E S E 	   T AQU I TO S 	  
PORK 	   AND 	   P I N E A P P L E 	   T AMA L E S 	  
fresh	  signature	  tamales	  with	  carnitas,	  mole	  sauce,	  baked	  pineapple,	  chili	  peppers	  and	  cilantro	  
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V E G E T A R I A N  /  V E G A N  
 
VEGE TAR I AN 	  D E L I GHT 	  
roasted	  eggplant	  bowl	  stuffed	  with	  rainbow	  cheese	  tortellini	  and	  marinara	  primavera	  sauce	  
	  
GR I L L ED 	  V EG E T AB L E 	   S K EWER S 	  W I TH 	  ROME S CO 	   S AUC E 	  
mushrooms,	  cherry	  tomatoes,	  bell	  peppers,	  onions	  and	  zucchini	  
	  
S TU F F ED 	  R ED 	  B E L L 	   P E P P ER S 	  
stuffed	  with	  wild	  rice	  and	  sautéed	  vegetables,	  topped	  with	  a	  three	  cheese	  blend	  
	  
ZUCCH IN I 	   A ND 	  C A SH EW 	  C A S S E RO L E 	  
Minnesota	  brown	  and	  wild	  rice,	  sour	  cream,	  zucchini,	  tomatoes,	  cashews	  and	  cheddar	  cheese	  
	  
EGGP LANT 	   P ARME S AN 	  
breaded	  and	  baked	  eggplant	  rounds	  topped	  with	  our	  marinara	  sauce	  with	  a	  side	  of	  fettuccine	  noodles	  tossed	  in	  white	  truffle	  oil	  
	  
S TU F F ED 	   PORTAB E L L A 	  MU SHROOMS 	  
stuffed	  with	  our	  Italian	  rice	  blend	  and	  baked	  with	  shaved	  Parmesan	  cheese	  
	  
VEGE TAR I AN 	   L A S AGNA 	  
*Includes	  your	  choice	  of	  salad	  and	  bread*	  
sautéed	  garden	  vegetables,	  fresh	  lasagna	  noodles,	  ricotta	  cheese,	  shaved	  Parmesan	  cheese,	  marinara	  sauce,	  topped	  with	  
mozzarella	  cheese	  
	  
VEGE TAR I AN 	  R A IN BOW 	  CHE E S E 	   TORT E L L I N I 	  
*Includes	  your	  choice	  of	  salad	  and	  bread*	  
served	  with	  your	  choice	  of	  sauce:	  	  	  pesto	  garlic	  cream,	  sun-‐dried	  tomato	  cream,	  fresh	  lemon	  cream,	  Alfredo,	  marinara	  &/or	  
marinara	  primavera,	  accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
	  
VEGE TAR I AN 	   P A S T A 	  MAR INARA 	   P R IMAV ERA 	  
*Includes	  your	  choice	  of	  salad	  and	  bread*	  
your	  choice	  of	  penne	  pasta	  OR	  spaghetti,	  accompanied	  by	  freshly	  shaved	  Parmesan	  cheese	  
	  
GOURMET 	   B AK ED 	  MACARON I 	   A ND 	  CHE E S E 	  
*Includes	  your	  choice	  of	  salad	  and	  bread*	  
penne	  pasta	  tossed	  with	  white	  truffle	  oil	  and	  baked	  in	  our	  three	  cheese	  sauce,	  topped	  with	  bread	  crumbs	  
	  
BU I LD 	   YOUR 	  OWN 	  V EG E T AR I AN 	   F A J I T A 	   B AR 	  
with	  sautéed	  red	  &	  green	  peppers	  and	  red	  onions,	  served	  with	  soft	  flour	  tortillas	  (2	  fajitas	  per	  person)	  
S PAN I SH 	  R I C E 	  
V EG E T AR I AN 	  R E FR I ED 	   B E AN S 	  
TORT I L L A 	   CH I P S 	  
with	  salsa,	  sour	  cream	  &	  Tapatio	  sauce	  
	  
VEGAN 	  D E L I GHT 	  
roasted	  eggplant	  bowl	  stuffed	  with	  freshly	  roasted	  vegetables	  and	  served	  with	  our	  marinara	  sauce	  
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GR I L L ED 	  V EG E T AB L E 	   S K EWER S 	  W I TH 	  ROME S CO 	   S AUC E 	  
mushrooms,	  cherry	  tomatoes,	  bell	  peppers,	  onions	  and	  zucchini	  
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FEATURING 	  PASTRY 	  CHEF 	  HANNAH 	  MYERS ’S 	  BAKERY 	  DESSERT 	  SELECTIONS 	  
	  
MINIS /B ITES 	  
	  
MIN I 	   F R E SH 	   F RU I T 	   T AR T L E T S 	  
sliced	  fresh	  fruit	  atop	  our	  vanilla	  pastry	  cream	  in	  a	  dark	  chocolate-‐brushed	  shell	  
 
AS SORT ED 	   F RU I T 	   T AR T S 	  
selections	  of	  fresh	  strawberry,	  lemon	  or	  blueberry	  curd	  topped	  with	  chantilly	  cream	  in	  assorted	  pastry	  shells	  
	  
E S PR E S SO 	  MOUS S E 	   CONE S 	  
delicate	  pastry	  cones	  stuffed	  with	  espresso	  mousse	  and	  topped	  with	  a	  chocolate	  covered	  espresso	  bean	  
	  
DARK 	  CHOCOLA T E 	   T RU F F L E S 	  
our	  signature	  truffles	  are	  made	  with	  a	  71%	  gourmet	  Spanish	  chocolate,	  then	  rolled	  in	  Cacao	  Barry	  Cocoa	  Powder	  for	  a	  great	  
chocolate	  experience	  
	  
ORANGE 	   T RU F F L E S 	  
our	  signature	  dark	  chocolate	  truffles	  with	  an	  orange-‐infusion	  
(ask	  about	  additional	  flavors)	  
	  
SHORTCAK E 	   SHOOTER S 	  
layers	  of	  shortcake,	  strawberries	  and	  fresh	  chantilly	  cream,	  served	  in	  petite	  square	  shot	  glasses	  with	  demitasse	  spoons	  
	  
CHEE S E C AK E 	   B I T E S 	  
mini	  cheesecake	  squares	  drizzled	  with	  raspberry	  and	  caramel	  sauce	  
	  
CAKE 	   POP S 	  
selections	  of	  vanilla	  bean	  cake	  bites	  and	  rich	  chocolate	  cake	  bites,	  hand-‐dipped	  in	  ganache	  and	  rolled	  in	  assorted	  sprinkles	  
	  
APP L E 	   P I E 	   B I T E S 	  
sweet	  pie	  shell	  tartlets	  filled	  with	  tart	  apple	  cinnamon	  filling,	  topped	  with	  a	  brown	  sugar	  streusel	  
	  
DARK 	  CHOCOLA T E 	  D I P P ED 	   S T RAWBERR I E S 	  
fresh	  strawberries	  dipped	  in	  Spanish	  dark	  chocolate	  then	  rolled	  in	  candied	  walnuts	  
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TWELVE 	  BASKETS 	  BAKERY 	  CUPCAKES 	  
	  
TBC ' S 	   S I GNA TUR E 	  M IN I 	   CUPCAK E S 	  
(minimum	  order	  of	  four	  dozen	  /	  two	  dozen	  minimum	  per	  flavor)	  

-‐	  if	  you	  have	  a	  specialty	  flavor	  preference,	  we	  will	  do	  our	  best	  to	  accommodate	  you	  -‐	  
	  
CHOCOLA T E 	   T RU F F L E 	  M IN I 	   CUPCAK E 	  
chocolate	  truffle	  cake	  with	  vanilla	  frosting	  
VAN I L L A 	   B E AN 	  M IN I 	   CUPCAK E 	  
vanilla	  bean	  cake	  with	  semi-‐sweet	  chocolate	  frosting	  
CLA S S I C 	  R ED 	  V E L V E T 	  M IN I 	   CUPCAK E 	  
red	  velvet	  cake	  with	  cream	  cheese	  frosting	  
L EMON 	  RA S P B ERR Y 	  M IN I 	   CUPCAK E 	  
lemon	  raspberry	  cake	  with	  lemon	  cream	  illusion	  frosting	  
	  
	  
	  
	  
TWELVE 	  BASKETS 	  BAKERY 	  CAKES 	  
* Ask us about our cake sizes and pricing 
 
CAKE 	   F L A VOR S : 	  
vanilla	  chiffon,	  chocolate	  decadence,	  lemon	  chiffon,	  carrot,	  red	  velvet,	  cocoa	  almond	  sponge	  
	  
CAKE 	   F I L L I NG S : 	  
whipped	  chocolate	  ganache,	  white	  chocolate	  mousse,	  chocolate	  mousse,	  fruit	  mousse	  (raspberry,	  strawberry,	  lemon),	  cream	  
cheese	  filling,	  ganache	  
	  
CAKE 	   F RO S T I NG S : 	  
butter	  cream,	  chantilly	  cream,	  whipped	  ganache,	  cream	  cheese	  frosting,	  meringue	  
	  
CAKE 	   EMBE L L I SHMENT S : 	  
toasted	  nuts,	  personal	  message,	  chocolate	  shavings,	  frosting	  flowers	  (roses	  &	  sweet	  peas),	  toasted	  coconut	  
	  
PER SONA L I Z ED 	   ED I B L E 	   C AK E 	   IMAGE 	  
	  
	  
	  
	  
BARS /BROWNIES 	  
	  
DOUBL E 	   CHOCOLA T E 	   CHUNK 	  BROWN I E S 	  
featuring	  our	  signature	  Callebaut	  and	  semi-‐sweet	  chocolate	  blend	  
	  
AS SORT ED 	  D E S S E R T 	   B AR S 	  
featuring	  Chef	  Hannah's	  signature	  selections	  
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BAS ICS 	  
	  
AS SORT ED 	   SMA L L 	  HOMEMADE 	  COOK I E S 	  
chocolate	  chip,	  peanut	  butter	  chocolate	  chip,	  oatmeal	  raisin	  &/OR	  Snickerdoodle	  
	  
AS SORT ED 	  HOMEMADE 	  COOK I E S 	  
chocolate	  chip,	  peanut	  butter	  chocolate	  chip,	  oatmeal	  raisin	  &/OR	  Snickerdoodle	  
	  
AS SORT ED 	  D E S S E R T 	   B AR S 	  
Oreo,	  lemon	  blueberry,	  chocolate	  raspberry,	  caramel	  apple	  &/OR	  marble	  cheesecake	  truffle	  
	  
FABU LOU S 	   CHOCOLA T E 	   CHUNK 	  BROWN I E S 	  
	  
FABU LOU S 	   CHOCOLA T E 	   CHUNK 	  BROWN I E 	   B I T E S 	   ( 4 	   B I T E S 	   P E R 	   P E R SON ) 	  
	  
R IC E 	  KR I S P Y 	   T R E A T S 	  
infused	  with	  orange	  
	  
	  
	  
	  
CAKES /P IE S /CR I SPS 	  
	  
GOURMET 	   C AK E S 	  
double	  chocolate	  fudge,	  tuxedo	  truffle	  mousse,	  tiramisu,	  strawberry	  cream	  OR	  lemon	  cream	  shortcake	  
	  
NEW 	  YORK 	  CHE E S E C AK E 	  
with	  your	  choice	  of	  topping:	  	  cherry,	  strawberry,	  blueberry,	  melba	  (mixed	  berry)	  OR	  caramel	  pecan	  
	  
WHIT E 	   CHOCOLA T E 	  R A S P B ERR Y 	   CHE E S E C AK E 	  
	  
HOMEMADE 	  C R I S P S 	  
boysenberry,	  apple,	  peach,	  cherry	  OR	  blueberry	  crisps	  
served	  with	  freshly	  whipped	  cream	  
(vanilla	  ice	  cream	  available	  a	  la	  carte)	  
	  
F LOR IDA 	  K E Y 	   L IM E 	   P I E 	  
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MINIS /B ITES 	  
	  
R IC E 	  KR I S P Y 	   LO L L I POP 	   T R E E 	  
bite-‐sized	  rice	  krispy	  treats	  on	  lollipop	  sticks,	  rolled	  in	  the	  Chef's	  selection	  of	  toppings	  and	  served	  with	  fresh	  strawberries	  
	  
CHOCOLA T E 	  D I P P ED 	  VO LCANO 	   S T RAWBERR I E S 	  
	  
	  
HOMEMADE 	  HOL IDA Y 	   COOK I E S 	   A ND 	  C AND I E S 	  
(available	  in	  December	  only)	  
	  
	  
	  
	  
	  
STAT IONS 	  
	  
CHOCOLA T E 	   FOUNTA IN 	  GOOD I E S 	  
includes	  bamboo	  skewers	  and	  your	  choice	  of	  four	  dipping	  items:	  
cubed	  pineapple,	  strawberries,	  rice	  krispy	  bites,	  pretzels,	  marshmallows	  OR	  angel	  food	  cake	  
(ask	  about	  chocolate	  fountain	  pricing)	  
	  
OLD 	   F A SH IONED 	   I C E 	   C R E AM 	   SUNDAE 	   B AR 	  
vanilla	  and	  chocolate	  ice	  cream	  
with	  assorted	  toppings:	  	  chocolate	  sauce,	  caramel	  sauce,	  Oreo	  cookie	  crumbles,	  M	  &M	  Mini's,	  peanuts,	  Sprinkles,	  Maraschino	  
Cherries	  and	  Freshly	  Whipped	  Cream	  
	  
	  
	  
	  
EXTRAS 	  
	  
FR E SH L Y 	  WH I P P ED 	  CR EAM 	  
	  
VAN I L L A 	   I C E 	   C R E AM 	   A 	   L A 	  MODE 	  
	  
	  
	  
	  
THEMED 	  
	  
CHURRO S 	  
served	  with	  freshly	  whipped	  cream	  
	  
FORTUNE 	   COOK I E S 	  
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BEVERAGES 
 
 
COLD 	   / 	   IND IV IDUAL 	  
	  
BOTT L ED 	   S PR I NG 	  WAT ER 	  
served	  on	  ice	  
	  
BOTT L ED 	   F L A VORED 	   S P ARK L I NG 	  WAT ER 	  
served	  on	  ice	  
	  
AS SORT ED 	   SODA S 	  
an	  assortment	  of	  regular	  and	  diet	  sodas	  served	  on	  ice	  
	  
ARANC I A T A 	   S AN 	   P E L L AGR INO 	  
orange	  flavored	  
	  
L IMONATA 	   S AN 	   P E L L AGR INO 	  
lemon	  flavored	  
	  
AS SORT ED 	  BOT T L ED 	   J U I C E S 	  
served	  on	  ice	  
	  
	  
	  
COLD 	   / 	   BULK 	  
	  
I C ED 	  WAT ER 	  
(water	  from	  site)	  
	  
I C ED 	  WAT ER 	  
(bulk	  per	  gallon)	  
	  
S AN 	   P E L L AGR INO 	   S P ARK L I NG 	  WAT ER 	  
(bulk	  per	  liter)	  
	  
TRAD I T IONA L 	   S P ARK L I NG 	   PUNCH 	  
tropical,	  raspberry	  guava	  OR	  citrus	  
	  
MART IN E L L I ' S 	   S P ARK L I NG 	   PUNCH 	  
tropical,	  raspberry	  guava	  or	  citrus	  
	  
S PARK L I NG 	   C RANB ERR Y 	   L IM E 	   S P R I T Z E R 	  
	  
PA S S ION 	  ORANGE 	  GUAVA 	   S P ARK L I NG 	   PUNCH 	  
	  
MART IN E L L I ' S 	   S P ARK L I NG 	   C ID ER 	  
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L EMONADE 	  
traditional	  OR	  raspberry	  
	  
GOLD 	  P E AK 	  B R EWED 	   I C ED 	   T E A 	  
black	  (sweetened	  OR	  unsweetened),	  green	  (sweetened)	  OR	  raspberry	  (sweetened)	  
	  
FR E SH -‐BR EWED 	  P ARAD I S E 	   T ROP I C A L 	   I C ED 	   T E A 	  
	  
PA S S ION 	  ORANGE 	  GUAVA 	   J U I C E 	  
	  
ORANGE 	   J U I C E 	  
	  
GATORADE 	  
	  
	  
	  
	  
HOT 	  
	  
FR E SH L Y 	   B R EWED 	  C A F F E 	   V I T A 	   CO F F E E 	   S E R V I C E 	  
regular	  OR	  decaf	  coffee,	  cream,	  sugar,	  sugar	  substitutes	  and	  stir	  sticks	  
	  
HOT 	  WAT ER 	  
for	  assorted	  teas,	  cider	  and	  hot	  chocolate	  
	  
 


