
Appetizers 2010
 

All appetizer menus include a basket of sliced homemade bread at no additional 
charge 

                                                                                                               
 Raw vegetable platter with a Gorgonzola dip 
 Cheese platter with assorted crackers 
 Homemade hummus and pita crisps 
 Assorted marinated olives 
 Curried deviled eggs 
 Homemade crostini with a choice of toppings (choose 2) 

      Olive tapenade 
      Fresh Chevre with chives 
      Smoked salmon spread 
      Gorgonzola cream cheese with our homemade fig compote 
       Fresh mozzarella, tomato and basil 
       Eggplant carbonata 

 Mini quiche (choose 2) 
      Roasted red pepper with green onions and cheese 
      Ham and cheddar 
      Mushroom and Swiss 
      Dungeness crab (add .50) 

 Satays with peanut sauce(choose tofu, chicken or beef) 
 Homemade falafel with tzasiki (or vegan tzasiki) 
 Sharp cheddar and chive cheese puffs 
 Sweet and sour meatballs 
 Dolmades (stuffed grape leaves)  Choose vegetarian or lamb and rice 
 Fresh seasonal fruit skewers with a yogurt dip 
 3 layer cheese torta with crackers 
 Warm fresh sliced stuffed bread (choose 1) 
Pesto and cheese 
Sun dried tomato and Gorgonzola 
Sausage and cheese 
 Crispy spring rolls with a sweet and sour dipping sauce (choose 1) 
Vegetarian 
Chicken 
Shrimp (add 1.00) 
 Spanakopita 
 Stuffed mushrooms with a Gorgonzola filling 
 Cheese platter and crackers (upgraded to fancier cheeses) 
 Prosciutto wrapped melon 
 Char broiled and marinated Mediterranean vegetable platter 
 Sliders on little homemade buns (BBQ pork or BBQ chicken) 
 Meat Platter: 
      An assortment of cured and house roasted meats with horseradish sauce and          



      Mustard 
 Baked brie en croute in homemade puff pastry. Served with our homemade fig compote 
 Fresh spring rolls in rice wraps with peanut sauce(choose 1) 

             Chicken, spinach and mango 
             Tofu, shitake and spinach 
             Prawn or crab with avocado and lettuce (add 1.00) 

 Cheese platter with assorted crackers (upgraded to even fancier cheeses) 
 Homemade puff pastry bites (choose 1) 

 Fresh chevre with caramelized onions 
 Gorgonzola and prosciutto 
 Bacon, green onion and cheddar 

 Prawn satays with peanut sauce 
 Dungeness crab stuffed mushrooms 
 Local clams and /or mussels steamed with herbs, butter and white wine 
 Barbecued oysters with drawn butter, lemon and Tabasco 
 Cold poached prawns with cocktail sauce and lemon 
 Baked prawns with garlic and butter 
 Whole side of smoked salmon with capers and red onions 
 Seviche (scallops and shrimp)with tortilla chips 
 Bacon wrapped prawns or scallops 
 Dungeness crab cakes with a spicy remoulade 
 Coconut prawns with peanut sauce 
 Mini beef Wellingtons 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


