B I S T R O

APPETIZER/HORS D’OEUVRES/TAPAS
BUFFET IDEAS
choose from 3-4 for a light hors ‘d oeuvres buffet; 8-9 for a heartier meal
a pre-order is requested one week in advance of your arrival

seafoods
_______

vegetarian
_______

meats
_______

willapa bay oysters on the half
shell with mignonette sauce

risotto fritters (arancini)

house-smoked bbq pork sliders

with dipping sauce

with spicy slaw

willapa bay oyster shooters

crispy polenta squares

tri-tip steak sliders

asiago gougere (cheese puffs)

with jack daniels bbq sauce

wild mushroom bruschetta

with horseradish-sourcream sauce

with absolut pepar cocktail sauce

willapa bay oysters rockefeller
broiled with bacon and spinach

dungeness crab cocktails with

filled with bleu cheese-walnut filling

prime rib sliders

absolut pepar cocktail sauce

with pine needle oil, pinenuts and fried
basil leaf

hand-rolled california sushi roll

fresh chilled gazpacho shooters
traditional red or white

chicken sates (skewers)

salmon lox

housemade hummus and/or
red pepper-olive tapenade

with peanut sauce

dungeness crab with wasabi-soy dip

with diced red onion, sieved egg, capers,
cream cheese with bagel minis or bagel
chips

with pitacrisps

grilled sausage “pennies”

(andouille, chicken-apple, sweet italian)
with spicy-sweet mustard

middle eastern lamb “lollipops”
ground lamb and middle eastern spices on
a skewer with mint-cilantro chutney

smoked salmon mousse tartlets

maple-spiced cashews or
peanuts

ceviche

caramelized onion and roasted
red pepper tartlets

with orange-chipotle glaze

prawn cocktail

caprese salad

mexican pork or beef taquitos
with pico de gallo

chili-lime prawns

pearl mozzarella and basil chiffonade in
roma tomato

italian antipasto platter

on parmesan crisps or in endive boat

with capers and red onion

(shrimp, white fish) with tortilla chips
with absolut peppar vodka cocktail sauce
with honey-lime aioli

seafood cakes

fresh and pickled vegetables, salamis,
marinated cheeses, artichoke hearts, olives

with aioli (crab, shrimp, halibut, cod or
combination)

astoria swedish meatballs
bbq pork tenderloin

chicken-pesto salad

greek chop salad
in endive leaf “boat”

nw cheese platter
with housemade breads

seasonal fruit platter

(melons, strawberries, grapes) with yogurt
dip

foccacia bread sticks
with olive oil and balsamic vinegar dip

ciabatta bread or birdseed
bread and butter
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