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More Dinners
Holiday Buffet
Dinner includes Rolls

Choose:
Roasted Turkey • Glazed Ham • Prime Rib

Choose:
Roasted Baby Reds • Rice Pilaf
Russet Mashed Potatoes with Homemade Pan Gravy

Choose:
Roasted Vegetables • Seasoned Green Beans
Honey Glazed Carrots

Choose:
Green Salad • Greek Pasta Salad • Ambrosia Salad

Choose:
Cheese Cake • Pumpkin Pie 

Dinner Buffet
This is a sample of items to consider for your Buffet, 
Treacy would love to tailor a menu to suit you 		
and make your occasion memorable.
Dinners include Rolls or Bread 
Entrees
Lemon Herb Chicken
Halibut with Lemon Herb Butter

Pork Loin with Apple Cider Reduction
Prime Rib Sirloin Steak with Mushroom Sauce 

Sides - choose two:
Roasted Garlic Baby Reds • Rice Pilaf
Garlic Mashed Potatoes • Glazed Carrots
Roasted Seasonal Vegetables
Seasoned Green Beans with Mushrooms

Salads - Choose one:
Field Greens & Romaine, Choice of Dressings
Caesar Salad  • Greek Pasta Salad

Breakfast 
Plated or Buffet
Quiche
Crustless Quiche
Red Bliss Potatoes O’Brien
Fresh Fruit

$12 Per Person

All American
Scrambled Eggs
Ham, Bacon, or Apple Sausage
Red Bliss Potatoes O’Brien
Fresh Fruit				  
$12 Per Person

Western Scramble
Scrambled Eggs with Ham and Peppers 		
then Smothered in Tillamook Cheddar
Red Bliss Potatoes
Fresh Fruit

$12 Per Person

Biscuits & Country Gravy
Fresh Biscuits
Sausage Gravy
Scrambled Eggs
Fresh Fruit

$11 Per Person

Continental Breakfast
Assorted Muffins and Pastries
Bagels and Cream Cheese
Fresh Fruit
Assorted Fruit Juices
Coffee
$10 Per Person 

Last Luscious Details
Desserts
Casey’s Cheese Cake • $38, serves 12-14
Grandma Bea’s Carrot Cake • $5 per person
Chocolate Mousse Cake • $6 per person
Amanda’s Cookies • $1 each 

Vern’s Award Winning 
Clam Chowder
Heat & Serve
Quart • $10
Half Gallon • $18
Gallon • $32
We also have other great 
soups to choose from.  
Give Chef Treacy a call and 
find out more!

Catering Guidelines
To create the best menu for your event, 
consider the following: 
• The type of event (picnic, wedding reception, 

business meeting, etc.)
• Location of the event
• The approximate number of guests
• The time of day 
• Budget
• Whether or not you require on-site service 

from our staff
• Whether or not you want full-service catering, 

which includes beverages, desserts, linens 
and china, decorations and more.

Deadlines 
24 hour notice for box lunches.

Catering 
Menu
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catering

Note: Prices vary based on the size (number amount) of your order, 
the market price of key ingredients or seasonal foods, 

the time we have to prepare your order, 
and any other services you wish us to provide
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Hors d’Oeuvres & More
Cold Hors d’Oeuvres
Fruit Kabobs • $15 per dozen
Chilled Tiger Prawns with House Cocktail Sauce 	

• $16 per dozen per lb
Chilled Wild Salmon with Cream Cheese & Crackers 	

• Market price
Tender Beef Carpaccio with Watercress Truffle Pesto 	

• $22 per dozen
Shrimp Cocktail Canapés • $12 per dozen
Fresh Tomato Basil Mozzarella Salad 			 

• $2.50 per person 
Assorted Stuffed Italian Meat Roll-ups • $15 per dozen
Stuffed English Cucumber Cups w Curry Chicken Salad 	

• $12 per dozen
Assorted Meat Roll-ups • $15 per dozen
Assorted Deviled Eggs • $10 per dozen
Tapenade & Sun Dried Tomato Cream Cheese on 

Crostini • $12 per dozen

Hot Hors d’Oeuvres
Fely’s Lumpia with Sweet and Sour Sauce 		

• $14 per dozen
Swedish Meatballs • $14 per lb
Sweet & Sour Meatballs • $14 per lb
BBQ Meatballs • $14 per lb
Stuffed Mushrooms with Crab • $19 per dozen
J.T.’s Mini Crab Cakes with Basil Aioli • $22 per dozen
Spicy Chicken Wings w/ House Blue Cheese Dressing 	

• $15 per dozen
Thai Chicken Satay w/ Spicy Peanut Sauce 		

• $15 per dozen
Spanakopita Triangles • $15 per dozen

Hors d’Oeuvres Trays
Fresh Fruit and Cheese Platters
Assorted Seasonal & Dried Fruit 
Assorted Domestic & Imported Cheeses
Assorted Crackers

Small $19 Medium $29 Large $39

Antipasta Platters
Kalamata Olives, Peperoncini, Tapenade, Meat roll ups, 
Grilled Marinated Vegetables Crostini
Small $23  •  Medium $34  •  Large $45

Crudités Tray
Fresh Seasonal Vegetables with dip
Small $16  • Medium $24  •  Large $35

Grilled Vegetable Tray
Marinated and Grilled Zucchini, Peppers, 
Mushrooms, Olives and Red Onion
Small $20  •  Medium $28   •  Large $36

Hors d’Oeuvres - Package 1
Deviled Eggs • Shrimp Canapes
Stuffed Mushrooms • Swedish Meatballs, 
Fruit Kabobs  • $8 per person

Hors d’Oeuvres - Package 2
Stuffed Cucumbers W/ Curried Chicken Salad
Fely’s Lumpia W/ Vern’s Sweet & Sour Sauce
Chicken Satay W/ Peanut sauce
Chilled Tiger Prawns W/ Cocktail Sauce
Sweet and Sour Meatballs
$10 per person

Hors d’Oeuvres - Package 3
Beef Carpaccio W/ Watercress Pesto
Tomato, Basil, & Fresh Mozzarella Salad
Tapenade & Sun Dried Tomato Cream Cheese
Italian Meat Roll Ups
Grilled Marinated Vegetables
Crostini
$12 per person

Lunch
Deli Buffet
Assorted Breads |  Assorted Cheeses & Meats
All the Sandwich Fixings |  Potato or Pasta Salad
$14 Per Person

Fajita Buffet
Marinated Chicken Green and Red Peppers, Onions
Flour Tortillas • Spanish Rice • Refried Beans
Sour Cream, Salsa, Olives, Diced Tomatoes, 
Lettuce, Grated Jack and Cheddar Cheese
$14 Per Person

Extras
Potato Salad • $5 per pound
Greek Pasta Salad • $7 per pound
Fruit Tray • $1.75 per person
Spring Greens and Romaine with Choice of Dressings • 
$1.50 per person

Picnic Buffet
BBQ Chicken & Country Style Pork Ribs
Hamburgers & Hotdogs |  Relish Tray
Vern’s Potato Salad & Greek Pasta Salad
BBQ Baked Beans |  Mini Corn Muffins
Fresh Fruit  |  Vern’s Lemonade
$16 Per Person

Hot Lunches
Hunters Lasagna
Green Salad Choice of Dressings |  Garlic Bread
$14 Per Person
Green Salad Choice of Dressing Add $3

Mom’s Enchiladas
Spanish Rice
$13 Per Person
Green Salad Choice of Dressing Add $3

Sweet & Sour Chicken
BBQ Pork Fried Rice
$13 Per Person
Stir Fry Vegetables add $3

Vegetable Lasagna
Green Salad with Choice of Dressings
Garlic Bread
$12 Per Person

Vern’s Family Recipe Stroganoff
Bread
$14 Per Person
Green Salad Choice of Dressing Add $3

Spinach Cheese Ravioli
Garlic Bread
$14 Per Person
Green Salad Choice of Dressing Add $3

Box Lunches
Sandwich with all the Trimmings 
Turkey with Cheddar
Roast Beef with Cheddar
Ham with Swiss
Veggie with Cream Cheese
Carrot Sticks with Ranch Dressing
$10 Per Person
Add Fresh Fruit  $1.50
Add Cookie, Water $1
Add Soda $1.50
Add Juice $2

Dinner
Plated Dinner
Prime Rib
Garlic Mashed Potatoes
Broccoli with Hollandaise Sauce
Field Greens with choice of 2 Dressings

Baked Wild Salmon 
(seasonal) with Hollandaise
Brown Rice Pilaf | Buttered Vegetable
Field Greens with Choice of 2 Dressings

Pan Seared Alaskan Halibut 
with Lemon Herb Sauce
Brown Rice Pilaf | Roasted Mixed Vegetables
Field Greens with Choice of 2 Dressings

Roasted Pork Loin 
with Apple Cider Reduction
Sage and Apple Stuffing | Buttered Vegetable
Green Salad with NW Berry Vinaigrette

Roasted Chicken
Garlic Mashed Potatoes | Roasted Mixed Vegetable
Field Greens with Choice of 2 Dressings

catering 


