
OREGON ELECTRIC STATION CATERING
HORS D’ OEUVRES BUFFET MENU

MENU #1
Choice of one cocktail spread with crackers, fresh vegetables and dip platter, assorted cheese and cracker
platter. Choice of two hot hors d’ oeuvres.
7.25 per guest.

MENU #2
Choice of two cocktail spreads, fresh vegetables and dip platter, assorted cheese and cracker platter, assort-
ment of mini sandwiches. Choice of two hot hors d’ oevures.
8.25 per guest.

MENU #3
Choice of two cocktail spreads, fresh vegetables and dip platter, assortment of mini sandwiches. Choice of
two hot hors d’ oeuvres.
9.75 per guest.

MENU #4
Choice of one cocktail spread, fresh fruit platter, fresh vegetable and dip platter, assorted cheese and cracker
platter, assorted meat platter with baguette bread, choice of two hot hors d’ oeuvres, assorted pinwheels,
salami and cheese cornets.
11.75 per guest.

MENU #5
Choice of one cocktail spread, fresh vegetable and dip platter, chinese BBQ pork, shrimp platter, assorted
cheese and cracker platter, choice of one hot hors d’ oeuvres, northwest salmon spread with mini bagels.
16.25 per guest.

COCKTAIL SPREAD AND DIP SELECTIONS
•  Layered Mexican dip with tortilla chips.
•  Cream cheese with bay shrimp cocktail served with crackers.
•  Smoked salmon mousse with crackers.
•  Spinach dip with garlic croutons.
•  Northwest salmon spread with mini bagels.

HOT HORS D’ OUEVRES SELECTION
•  Hot artichoke and cheese dip.
•  Chicken wings.
•  Meatballs (BBQ, sweet asian, teriyaki, or mandarin)
•  Garlic and cheese or sausage and cheese stuffed mushrooms.

ADD ANY OF THESE EXTRAS
•  Carved turkey, ham or roast beef with nini rolls and condiments.
     3.50 per guest.
•  Baron of Beef with mini rolls and condiments.
     3.50 per guest (available for 100 guests or more).
•  Smoked salmon side
     95.00 per side.
•  Salads.
     1.50 per person.
•  Iced seafood bar with condiments.
     9.50 per guest.

AVAILABE FOR 25 GUESTS OR MORE PER MENU.


