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CATERING PROPOSAL
DELIVERY FOR JOHN & JAMIE 

ESTIMATED GUEST COUNT: 50 
DISPOSABLE / DROP OFF 

hors d'oeuvres selections
HONEY-GLAZED CHICKEN SKEWERS - GF | DF

seared sweet and savory fresh chicken skewer, served with a 
honey mustard sauce

BACON WRAPPED MEDJOOL GATES - GF
dates	
  stuffed	
  with	
  blue	
  cheese,	
  wrapped	
  in	
  bacon,	
  baked	
  and	
  

drizzled	
  with	
  a	
  balsamic	
  reduction	
  

FRIED POLENTA CAKES - GF | DF
bite	
  size	
  crispy	
  polenta	
  cake	
  with	
  spicy	
  sautéed	
  shrimp,	
  arugula	
  

and	
  cherry	
  tomato	
  

CAPRESE SKEWERS - VEG | GF	
  
grape	
  tomatoes,	
  fresh	
  mozzarella	
  balls	
  and	
  basil	
  on	
  bamboo	
  

skewers	
  with	
  a	
  balsamic	
  drizzle	
  

GOAT CHEESE STUFFED MUSHROOMS - VEG | GF
baked	
  cremini	
  mushrooms	
  stuffed	
  with	
  sunf dried	
  tomato	
   

pesto	
  and	
  creamy	
  goat	
  cheese	
  

CHARCUTERIE BOARD - GF	
  
cured	
  meats,	
  pickled	
  vegetables,	
  assorted	
  cheeses	
  and	
  nuts,	
  

dried	
  fruits,	
  berries,	
  assorted	
  olives	
  peppers	
  and	
  tapenade,	
  ser 
with	
  sliced	
  freshly	
  baked	
  baguette,	
  housef made	
  crackers	
  and	
   

GF	
  crackers	
  

cu
 
stom buffet menu

HERB CRUSTED BEEF TENDER - GF | DF
grilled, balsamic demi-glace

GRILLED ROSEMARY CHICKEN - GF 
garlic	
  herb	
  oil,	
  white	
  wine	
  cream	
  sauce	
  

ROASTED RED POTATOES - V | GF | DF	
  
rosemary,	
  thyme,	
  garlic	
  oil	
  

SEASONAL SAUTEED VEGETABLES - V | GF | DF
a	
  mix	
  of	
  market	
  fresh	
  vegetables,	
  lightly	
  seasoned	
  and	
  sautéed	
  

with	
  olive	
  oil,	
  salt,	
  and	
  pepper	
  



MIXED FIELD GREENS SALAD - VEG | GF 
fresh mixed greens served with house---caramelized walnuts, 
dried cranberries, Gorgonzola cheese, tossed with our raspbe 

vinaigrette 

MACRINA BAKERY ARTISAN BREAD AND ROLLS - VEG 
served with butter

dessert 
SIGNATURE DESSERT PACKAGE - NO. 2

ASSORTED FRENCH MACARONS - VEG | GF 
almond | raspberry | chocolate | pistachio | lemon 

BROWNIE BITES - VEG
dense fudge brownie with chocolate chunks 

MEYER LEMON BITES - VEG
tart lemon curd baked atop a buttery crust dusted with 

powdered sugar 

SWEET & SALTY BLONDIE BITES - VEG
chocolate chips, Madagascar vanilla and walnuts pieces 

FRESH BERRY PIE BITES - VEG
tartlets with our Chantilly cream and seasonal fresh berries 

MINI CHEESECAKE BITES - VEG
chef's choice: caramel bourbon | New York | chocolate truffle 

| strawberry swirl | Chuckanut Bay huckleberry swirl

non-alcoholic beverages
BOTTLED SPRING WATER

served	
  on	
  ice	
  

BOTTLED FLAVORED SPARKLING WATER
served	
  on	
  ice	
  

ASSORTED SODAS
An	
  assortment	
  of	
  regular	
  and	
  diet	
  sodas	
  served	
  on	
  ice	
  

* All menus are customizable to fit your event, dietary needs, and service 
style (plated, family style, or buffet) * 

THIS IS JUST A SAMPLE MENU OF WHAT WE CAN OFFER AT 
YOUR EVENT. GET IN CONTACT WITH ONE OF OUR EVENT 

SPECIALISTS FOR FULL MENUS WITH PRICING. THEY WILL BE 
ABLE TO ASSIST YOU IN PUTTING TOGETHER A PERFECT 

MENU FOR YOU AND YOUR GUESTS, WITH OPTIONS THAT 
SUIT YOUR TASTE AND DIETARY NEEDS.

TWELVE BASKETS CATERING RESERVES THE RIGHT TO ADJUST 
PRICING FOR ANY REQUESTS TO ALTER OR IN ANY WAY 
CHANGE THE MENU AFTER THIS AGREEMENT IS SIGNED. 

PRICES ARE QUOTED ON CURRENT MARKET PRICING WITH 
SOME SMALL FUTURE PRICE VARIATIONS CONSIDERED.




