e
o

Applcwoocl Grill Catcring
Dinner Plated

Choose any 2 entrées
Applcwood Grilled ToP Siroin with gri“ccl asparagus and sauce marchand de vin .....

Grilled Sockeyc Salmon with tri-citrus buerre blanc ....

Fasta Frimavera, seasonal vegetablcs in a delicate garlic créme

Dur\gencss Crab Cakcs, served with roasted tomato & dill tartar sauces ...

Squash Ravioli with gorgonzola green onion Cream SauCe ...

Pork Prime Kib, served with roasted corn, wild mushroom ragout and thuila sauce .......

Blackbcrrg Halibut, fresh Alaskan halibut with an Orcgon Hackbcrry buerre blanc ...

SIow Roasted Frimc Rlb with aujus and horseradish creme

Slow Roasted Prime with Alaskan King Crab chs, served with lemon sage emulsion

28.00

58.00
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