
 

 

Applewood Grill Catering 
Dinner Buffet 

25 people minimum 
All packages served with green salad 

The Gold Creek  ~ $18.00 pp 
Tuscan Chicken Breast, skinless chicken breast stuffed with sun dried tomatoes, fresh basil and feta cheese. 
Pasta Penne Primavera, seasonal garden vegetables tossed in a delicate garlic cream and served on a bed of penne pasta. 
Herb Roasted Red Potatoes 
Vegetable Du Jour 
 
The Methow ~ $20.00 pp 
Grilled Top Sirloin, grilled over natural apple wood and served with sauce bordelaise. 
Chicken Picatta, tender chicken breast seared and served with a white wine caper pan sauce. 
Herb Buttered Noodles 
Vegetable Du Jour 
 
The Icicle ~ $28.00 pp 
New York Steak Au Poivre, seared & served with sauce marchand de vin. 
Grilled Sockeye Salmon, with tri-citrus buerre blanc. 
Whipped Sweet Potatoes 
Alfredo Noodles 
Vegetable Du Jour 
 
The Wenatchee ~ $38.00 pp 
Blackened Rib Eye, cut straight off the roast and blackened on the grill. Served with green onion crème fraiche. 
Blackberry Halibut, fresh from Alaska with Oregon blackberry buerre blanc. 
Pasta Penne Primavera, seasonal garden vegetables tossed in a delicate garlic cream and served on a bed of penne pasta. 
Caramelized Onion Mashed Potatoes 
Alfredo Noodles 
Herb Roasted Red Potatoes 
Vegetable Du Jour 
 
The Columbia ~ $55.00 
Smoked Bacon Wrapped Filet Mignon, seared and oven roasted with wild forest mushroom marchand de vin. 
Colossal Diver Scallops, seared and served with naval orange buerre blanc (or market fresh fish) 
Stuffed Chicken Prosciutto, served with wood roasted tomato sauce. 
Caramelized Onion Mashed Potatoes 
Alfredo Noodles 
Herb Roasted Red Potatoes 
Vegetable Du Jour 
 
 



 

 

 
 
 
 
 
 
 
 


