
E
U

R
O

P
E

A
N

 ST
Y

L
E

 
 

 P
E

R
U

V
IA

N
 P

U
R

P
L

E
 P

O
T

A
T

O
E

S W
IT

H
 C

A
V

IA
R

 &
 M

O
R

E
 

Steam
ed P

eruvian P
urple P

otatoes w
ith Sour C

ream
 &

 C
hives 

G
arnished w

ith B
lack C

aviar, C
hopped E

ggs or B
acon 

 
 C

H
A

R
C

U
T

E
R

IE
 D

ISP
L

A
Y

 
G

rand D
isplay w

ith P
ork &

 C
ognac C

ountry P
ate, P

roscuitto D
i P

arm
a, H

ot Sopressata Salam
i, 

 C
ured C

oppa H
am

, Im
ported Fontina, R

oasted G
arlic, C

ountry O
lives, C

ornichons,  
D

ijon &
 Sliced B

read &
 Ink B

aguette 
 

 C
O

C
K

T
A

IL
 P

R
A

W
N

S 
Steam

ed P
raw

ns, M
arinated in O

live O
il, L

em
on Juice, Fresh T

arragon &
 B

lack P
epper  

Served C
hilled W

ith H
orseradish C

ocktail Sauce  
 

 P
IST

A
C

H
IO

 G
R

A
P

E
S 

R
ed G

rapes R
olled in C

ream
 C

heese &
 P

istachios 
 

 W
IL

D
 M

U
SH

R
O

O
M

 ST
R

U
D

E
L

 
A

ssorted W
ild M

ushroom
s Sautéed w

ith B
utter, Shallots &

 Fresh T
hym

e,  
B

raided w
ith C

am
bozola &

 H
azelnuts, B

aked in P
uff P

astry   
 

 N
O

R
T

H
W

E
ST

 V
E

G
E

T
A

B
L

E
 C

R
U

D
IT

E
 

Seasonal V
egetables M

ay include B
roccoli, R

ed &
 Y

ellow
 P

eppers, C
herry T

om
atoes, C

auliflow
er, A

sparagus &
 Z

uc-
chini. B

eautifully D
isplayed w

ith our M
arinated R

aspberry C
arrots, R

osem
ary B

lack O
lives  

&
 R

oasted G
arlic O

regano M
ushroom

s. Served w
ith T

arragon D
ip 

 
 G

R
IL

L
E

D
 C

H
IC

K
E

N
 &

 C
H

E
V

R
E

 C
R

O
ST

IN
I 

G
rilled C

hicken B
reast &

 G
oat C

heese, O
n a G

arlic C
rostini,  

G
arnished w

ith R
oasted R

ed O
nion &

 Fresh O
regano 

 
 $29.50  

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 C

O
L

D
 A

P
PL

E
W

O
O

D
 SM

O
K

E
D

 SA
L

M
O

N
 D

ISP
L

A
Y

 
W

hole Sides of A
pplew

ood Sm
oked Salm

on P
resented on C

opper &
 O

ak.  
Served w

ith L
em

on C
ream

 C
heese, R

em
oulade and Sliced B

aguette 
$6.50  

 
 C

A
R

V
E

D
 R

O
A

ST
 B

E
E

F T
E

N
D

E
R

L
O

IN
 

Seasoned w
ith D

ijon, C
racked P

epper &
 G

arlic, R
oasted &

 C
arved to O

rder.  
Served w

ith H
orseradish C

ream
, D

ijon M
ustard &

 D
ollar R

olls 
$8.00 

 H
O

R
S D

'O
E

U
V

R
E

S 
B

E
ST

 O
F A

SIA
 

 
 A

SIA
N

 V
E

G
E

T
A

B
L

E
 B

A
SK

E
T

 
A

 B
eautiful P

resentation w
ith G

rilled Japanese E
ggplant, Sesam

e G
reen B

eans, Jicam
a, C

arrot, B
aby C

orn, R
ed 

P
epper &

 Soy B
eans. Served w

ith a Sesam
e P

eanut D
ip 

 
 FR

E
SH

 T
R

O
P

IC
A

L
 FR

U
IT

 B
O

W
L

S 
B

ow
ls of Sw

eet, R
ipe P

ineapple, A
ccented w

ith K
iw

i, M
ango &

 P
apaya  

(W
ill V

ary B
y Season) D

isplayed w
ith O

rchids and O
versize T

ropical L
eaves. 

Served w
ith C

oconut G
inger D

ip 
 

 B
A

R
B

E
C

U
E

 P
O

R
K

 T
E

N
D

E
R

L
O

IN
 D

ISP
L

A
Y

 
M

edallions of P
ork T

enderloin are M
arinated in H

oisin, Soy Sauce, G
arlic, 

G
inger &

 Sesam
e O

il, T
hen G

rilled and Sliced A
ccom

panied by H
ot M

ustard &
 Jalapeno P

ear C
hutney C

ream
 

C
heese, Served w

ith Sw
eet C

oconut B
read 

 
 ST

E
A

M
E

D
 M

IN
I P

O
R

K
 &

 G
IN

G
E

R
 B

U
N

S 
Steam

ed M
ini C

hinese P
ork &

 G
inger B

uns, Served w
ith Sw

eet C
hili Sauce 

 
 G

IN
G

E
R

 &
 SE

SA
M

E
 P

R
A

W
N

S 
P

raw
ns &

 P
eppers Stir Fried in G

inger, G
arlic, Sesam

e O
il,  

P
lum

 W
ine, T

eriyaki Sauce &
 C

ilantro 
 

 H
O

ISIN
 B

E
E

F O
N

 FR
IE

D
 N

O
O

D
L

E
 C

A
K

E
S 

P
an Fried Scallion &

 N
oodle C

akes w
ith G

rilled H
oisin, 

L
im

e &
 G

inger M
arinated B

eef T
enderloin 

 
 SH

R
IM

P
, M

A
N

G
O

 &
 JIC

A
M

A
 SA

L
A

D
 R

O
L

L
S 

C
arrot, M

ango, Jicam
a, B

ean Sprouts, R
ice N

oodles, R
ed L

eaf L
ettuce, 

Shrim
p, M

int &
 C

ilantro, W
rapped in R

ice P
aper, 

Served w
ith P

eanut D
ipping Sauce &

 T
hai, Sw

eet L
im

e &
 C

hili D
ip 

 
 $30.50 

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 C

H
IC

K
E

N
, P

E
P

P
E

R
 &

 SE
SA

M
E

 N
E

G
A

M
A

K
I 

R
ice W

ine V
inegar, Soy &

 G
arlic M

arinated C
hicken B

reasts, W
rapped A

round Scallions &
 R

ed P
eppers, 

Seared w
ith B

lack &
 W

hite Sesam
e Seeds, Sliced &

 D
rizzled w

ith a Spicy R
ed P

epper Sauce 
$4.00 

 
 T

H
A

I SP
R

IN
G

 R
O

L
L

S 
L

um
pia W

rappers w
ith B

ean T
hread N

oodles, C
ilantro, Fish Sauce, G

arlic, Shitake M
ushroom

s, Jicam
a &

 
C

arrot, Served w
ith a T

hai, Sw
eet C

hili &
 L

im
e D

ip 
$3.25 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



  
 O

U
R

 ST
A

FF FA
V

O
R

IT
E

S 
 

 B
E

E
F T

E
N

D
E

R
L

O
IN

 &
 FR

E
SH

 H
O

R
SE

R
A

D
ISH

 C
R

O
ST

IN
I 

G
rilled M

edium
 R

are B
eef T

enderloin, O
rganic G

reens &
 French D

ijon  
on a G

arlic C
rostini, w

ith G
rated H

orseradish 
 

 FR
E

SH
 V

E
G

E
T

A
B

L
E

S IN
 G

L
A

SS 
Set O

n M
irrors, A

 Stunning D
isplay of Fresh, Seasonal V

egetables including A
sparagus, G

reen B
eans,  

G
rape T

om
atos, R

ed &
 Y

ellow
 P

epper, P
etit P

an Squash &
 Jicam

a. P
resented in G

lass C
ylinders,  

Served w
ith M

editerranean H
um

m
us and T

arragon Sour C
ream

 D
ip 

 
 G

R
IL

L
E

D
 SH

R
IM

P
 &

 A
V

O
C

A
D

O
 C

O
R

N
 SA

L
SA

 
Served in C

rispy W
onton C

ups, G
rilled G

inger P
raw

ns on a B
ed of R

oasted C
orn &

 A
vocado Salsa 

 
 D

U
N

G
E

N
E

SS C
R

A
B

 &
 C

H
IV

E
 ST

U
FFE

D
 M

U
SH

R
O

O
M

S 
Jum

bo M
ushroom

 C
aps B

aked w
ith D

ungeness C
rab, R

oast R
ed P

epper, C
hives &

 P
arm

esan 
 

 C
A

R
A

M
E

L
IZ

E
D

 A
P

P
L

E
 &

 SP
IC

E
D

 W
A

L
N

U
T

 B
A

K
E

D
 B

R
IE

 
Im

ported B
rie, B

randy C
aram

elized A
pples &

 O
ur Spiced W

alnuts, B
aked in P

astry,  
Served w

ith Sliced A
rtisan B

aguette 
 

 C
O

N
FE

T
T

I C
H

IC
K

E
N

 SK
E

W
E

R
S 

Skew
ered C

hicken, M
arinated in G

arlic, L
em

on, &
 M

int. 
C

oated in P
hylo “C

onfetti” &
 D

eep Fried, Served w
ith a Spicy R

ed P
epper A

ioli 
 

 C
O

L
D

 A
P

PL
E

W
O

O
D

 SM
O

K
E

D
 SA

L
M

O
N

 D
ISP

L
A

Y
 

W
hole Sides of A

pplew
ood Sm

oked Salm
on P

resented on C
opper &

 O
ak. 

Served w
ith L

em
on C

ream
 C

heese, R
em

oulade and Sliced B
aguette 

   
 $27.95 

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 SH

E
R

R
IE

D
 FIG

S W
IT

H
 C

H
E

V
R

E
 A

N
D

 SP
IC

E
D

 W
A

L
N

U
T

S 
M

ission Figs Steeped in Sherry, w
ith G

oat C
heese &

 Fresh T
hym

e,  
G

arnished w
ith Spiced W

alnuts 
$3.00  

 
 P

O
L

E
N

T
A

 &
 W

IL
D

 M
U

SH
R

O
O

M
 C

A
N

A
P

E
S 

P
etit G

rilled R
osem

ary &
 P

arm
esan P

olenta,  
Served w

ith a W
ild M

ushroom
 R

agout &
 Shaved R

eggiano 
$4.00  

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 

 
H

A
C

IE
N

D
A

 B
U

FFE
T

 
 

 G
A

R
L

IC
 &

 C
H

IL
I P

O
R

K
 R

IB
S 

Individual B
aby B

ack P
ork R

ibs, T
ex-M

ex Style, 
M

arinated &
 R

oasted in H
oney, G

arlic, G
inger, O

range, C
hili &

 T
abasco 

 
 C

A
JU

N
 B

U
T

T
E

R
 P

R
A

W
N

S 
P

raw
ns Sautéed in B

utter, C
ajun Spices, R

ed O
nion, D

iced T
om

ato &
 Scallions 

 
 B

R
IE

, P
A

P
A

Y
A

 A
N

D
 O

N
IO

N
 Q

U
E

SA
D

IL
L

A
S 

Sautéed O
nions, Jalapeno, R

ipe P
apaya &

 B
rie on a G

rilled T
ortilla 

Served w
ith Sour C

ream
 

 
 G

R
IL

L
E

D
 V

E
G

E
T

A
B

L
E

S O
N

 SK
E

W
E

R
S 

G
rilled B

aby C
arrots, P

etit P
an Squash, R

ed O
nion, 

E
ggplant &

 P
eppers, B

rushed w
ith O

live O
il, R

oasted G
arlic &

 H
erbs. 

B
eautifully D

isplayed and Served w
ith P

esto A
ioli 

 
 B

L
A

C
K

 B
E

A
N

 A
N

D
 R

E
D

 P
E

P
PE

R
 T

O
R

T
A

 
C

ream
 C

heese T
orta w

ith L
ayers of Spicy B

lack B
ean and a  

R
oasted R

ed P
epper &

 C
ilantro Salsa,  

Served w
ith B

lue &
 Y

ellow
 T

ortilla C
hips 

 
 T

R
O

P
IC

A
L

 FR
U

IT
 D

ISP
L

A
Y

 
Seasonal Selection of T

ropical Fruits and B
erries M

ay Include P
ineapple,  

K
iw

i, M
ango, P

apaya, Starfruit and O
ranges (Selection w

ill vary by season).  
Served w

ith C
oconut G

inger D
ip 

  
 $25.95  

P
er G

uest 
  

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 C

H
E

D
D

A
R

 &
 G

R
E

E
N

 C
H

IL
I T

A
M

A
L

E
S 

W
rapped &

 Steam
ed in C

orn H
usks, T

raditional M
asa w

ith C
heddar &

 G
reen C

hili, 
Served w

ith Fresh Salsa 
$3.50  

 
 C

IL
A

N
T

R
O

 P
E

ST
O

 &
 C

H
IC

K
E

N
 E

M
P

A
N

A
D

A
S 

C
hicken, Fresh C

ilantro P
esto &

 M
exican C

otija C
heese in P

astry D
ough 

Served w
ith Fresh Salsa 
$3.50  



 

 B
E

ST
 O

F T
H

E
 N

O
R

T
H

W
E

ST
 

   
 G

R
IL

L
E

D
 V

E
G

E
T

A
B

L
E

S O
N

 SK
E

W
E

R
S  

G
rilled B

aby C
arrots, P

etit P
an Squash, R

ed O
nion, E

ggplant &
 P

eppers, B
rushed w

ith O
live O

il,  
R

oasted G
arlic &

 H
erbs. B

eautifully D
isplayed and Served w

ith P
esto A

oili 
 

 P
R

O
SC

IU
T

T
O

 W
R

A
PP

E
D

 A
SPA

R
A

G
U

S 
Fresh A

sparagus, M
arinated in our R

aspberry &
 T

hym
e V

inaigrette, W
rapped in P

rosciutto D
i P

arm
a  

 
 P

E
T

IT
 D

U
N

G
E

N
E

SS C
R

A
B

 C
A

K
E

S 
O

regon D
ungeness C

rab, Sw
eet O

nion, P
eppers &

 Spices, P
anko B

readed, P
an Fried. 

D
rizzled w

ith R
oasted R

ed P
epper Sauce &

 C
ilantro 

 
 C

O
R

N
M

E
A

L
 FR

IE
D

 O
Y

ST
E

R
S &

 M
U

ST
A

R
D

 SA
U

C
E

 
P

acific O
ysters, P

an Fried in C
ornm

eal &
 C

urry, Served W
arm

 in the Shell w
ith a M

ustard &
 C

ilantro C
ream

 G
laze 

 
 A

SSO
R

T
E

D
 SP

R
E

A
D

S &
 B

R
E

A
D

S 
C

hoose T
hree Spreads from

 our Sm
oked Salm

on Spread, B
lack B

ean D
ip, C

anellini &
 R

oasted R
ed P

epper, H
um

m
us and our B

asil &
 T

o-
m

ato P
esto T

orta. Served w
ith P

ita C
hips, T

ortilla C
hips or Sliced A

rtisan B
aguette 

 
 B

R
U

SC
H

E
T

T
A

 W
IT

H
 B

R
IE

 &
 P

E
A

R
S 

Sliced B
aguette, G

rilled w
ith O

live O
il, w

ith D
ouble C

rèm
e B

rie, C
aram

elized P
ears &

 Fresh T
hym

e 
 

 $25.50  
P

er G
uest 

 
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 M
A

R
SA

L
A

 FIG
S W

R
A

PP
E

D
 IN

 P
O

R
K

 W
IT

H
 A

 B
A

L
SA

M
IC

 G
L

A
Z

E
 

D
ried M

ission Figs, Steeped in Im
ported M

arsala,  
W

rapped w
ith P

ork T
enderloin &

 B
aked w

ith a B
alsam

ic G
laze, Served C

old 
$3.75  

 
 W

O
N

T
O

N
 C

R
ISP

S W
IT

H
 W

A
SA

B
I &

 SM
O

K
E

D
 T

R
O

U
T

 
Sesam

e W
onton C

risps w
ith a W

asabi C
ream

 C
heese, Sm

oked T
rout &

 P
ickled R

ed O
nions 

$3.50  

 
IN

T
E

R
N

A
T

IO
N

A
L

 A
SSO

R
T

M
E

N
T

 
     

 C
IL

A
N

T
R

O
 P

E
ST

O
 &

 C
H

IC
K

E
N

 E
M

P
A

N
A

D
A

S 
C

hicken, Fresh C
ilantro P

esto &
 M

exican C
otija C

heese in P
astry D

ough 
Served w

ith Fresh Salsa 
 

 C
R

ISP
Y

 G
O

R
G

O
N

Z
O

L
A

 R
A

V
IO

L
I 

C
rispy G

orgonzola, R
icotta &

 R
oasted O

nion R
avioli,  

Served w
ith a Fresh T

om
ato B

asil Sauce 
 

 G
R

U
Y

E
R

E
 FO

N
D

U
E

 W
IT

H
 SH

R
IM

P
 

"Salsa V
erde", Fresh B

asil, P
arsley, G

arlic and a B
ig Splash of V

erm
outh  

Sw
irled in our G

ruyere Fondue  
Served w

ith C
ubed R

ustic B
read,  

B
roccoli Florets &

 P
eeled Shrim

p 
 

 C
O

C
O

N
U

T
 C

R
U

ST
E

D
 L

A
M

B
 C

H
O

P
S 

P
etit L

am
b C

hops, C
oated in C

oconut, B
row

n Sugar,  
L

em
on Juice &

 Spices, G
rilled G

olden B
row

n 
Served w

ith Sw
eet M

ango C
hutney 

 
 C

H
IL

I C
R

A
B

 O
N

 C
H

IN
E

SE
 N

O
O

D
L

E
 "N

E
ST

S" 
D

ungeness C
rab, G

arlic, G
inger, C

ilantro &
 Sw

eet C
hili Sauce  

on a C
rispy C

hinese N
oodle B

asket 
  

 $24.75 
P

er G
uest 

 
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 T
U

SC
A

N
 T

E
N

D
E

R
L

O
IN

 &
 T

O
M

A
T

O
 B

R
U

SC
H

E
T

T
A

 
G

rilled M
ini B

eef T
enderloins, R

om
a T

om
ato,  

E
xtra V

irgin O
live O

il &
 C

racked P
epper on a G

rilled B
ruschetta 

$7.50 
 

 R
O

Q
U

E
FO

R
T

 G
R

A
P

E
S 

G
reen G

rapes R
olled in R

oquefort C
ream

 C
heese &

 P
istachio 

$3.00 

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



 P
A

C
IFIC

 R
IM

 G
O

U
R

M
E

T
 

  
 A

SIA
N

 V
E

G
E

T
A

B
L

E
 B

A
SK

E
T

 
A

 B
eautiful P

resentation w
ith G

rilled Japanese E
ggplant,  

Sesam
e G

reen B
eans, Jicam

a,  C
arrot, B

aby C
orn, R

ed P
epper &

 Soy B
eans.   

Served w
ith a Sesam

e P
eanut D

ip 
 

 T
R

O
P

IC
A

L
 FR

U
IT

 D
ISP

L
A

Y
 

Seasonal Selection of T
ropical Fruits and B

erries M
ay Include P

ineapple, K
iw

i, M
ango,  

P
apaya, Starfruit and O

ranges (Selection w
ill vary by season). 

Served w
ith C

oconut G
inger D

ip 
 

 B
E

E
F &

 P
E

P
P

E
R

 N
E

G
A

M
A

K
I 

T
hin Slices of G

rilled B
eef T

enderloin, B
rushed W

ith A
n O

range, G
inger &

 Soy G
laze,  

W
rapped A

round Julienne R
ed &

 Y
ellow

 P
eppers &

 G
reen O

nion 
 

 C
O

C
O

N
U

T
 L

IM
E

 P
R

A
W

N
S 

D
eep Fried P

raw
ns C

oated w
ith T

ortilla C
hips, C

oconut &
 L

im
e, 

Served w
ith a M

ango Jalapeno D
ip 

 
 C

H
IC

K
E

N
 Y

A
K

IT
O

R
I 

B
oneless C

hicken, Shitakes &
 G

reen O
nion M

arinated in Sake, 
Soy Sauce, M

irin &
 Sugar, Skew

ered &
 G

rilled 
 

 C
A

SH
E

W
 P

U
R

SE
S 

W
on T

on W
rappers w

ith G
arlic, C

ashew
s, C

arrot, C
hives &

 C
ilantro, 

Served w
ith a T

hai, Sw
eet L

im
e &

 C
hili D

ip 
 

 $23.95 
P

er G
uest 

 
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 H
O

U
SE

 SU
SH

I R
O

L
L

S 
M

ade in H
ouse, Sticky R

ice R
olls w

ith A
vocado, C

ucum
ber &

 C
arrot. A

ssortm
ent Includes  

Spicy T
una, Salm

on, D
ungeness C

rab &
 V

egetarian.  
Served w

ith W
asabi, L

ight Soy Sauce &
 P

ickled G
inger 

$6.50 
 

 P
O

R
K

 T
E

N
D

E
R

L
O

IN
 C

A
N

A
P

E
S 

M
edallions of P

ork &
 P

ear Jalapeno C
ream

 C
heese on Sw

eet C
oconut B

read, 
G

arnished w
ith Scallions &

 P
ickled G

inger 
$3.50 

T
A

ST
E

 O
F T

U
SC

A
N

Y
 

    
 B

A
SIL

 &
 O

L
IV

E
 O

IL
 M

O
Z

Z
A

R
E

L
L

A
 SK

E
W

E
R

S 
Fresh M

ozzarella M
arinated in O

live O
il, B

asil &
 L

em
on Juice, 

Skew
ered w

ith Fresh B
asil &

 G
rape T

om
atoes 

 
 T

U
SC

A
N

 T
E

N
D

E
R

L
O

IN
 &

 T
O

M
A

T
O

 B
R

U
SC

H
E

T
T

A
 

G
rilled M

ini B
eef T

enderloins, R
om

a T
om

ato, 
 E

xtra V
irgin O

live O
il &

 C
racked P

epper on a G
rilled B

ruschetta 
 

 T
U

SC
A

N
 A

N
T

IP
A

ST
O

 P
L

A
T

T
E

R
 

C
ountry O

lives, P
rovolone C

heese, G
enoa Salam

i, C
ipollini O

nions,  
Fresh M

ozzarella in P
esto, P

epperoncini, P
rosciutto W

rapped A
sparagus,  

R
oasted G

arlic &
 M

arinated G
reen B

eans, 
Served w

ith H
erbed Focaccia 
 

 C
H

IC
K

E
N

 &
 R

O
A

ST
E

D
 R

E
D

 PE
P

P
E

R
 R

O
U

L
A

D
E

S 
C

hicken B
reasts, L

ayered W
ith C

hevre, B
asil,  

Spinach &
 R

oasted R
ed P

eppers, G
rilled &

 Sliced 
 

P
A

R
M

E
SA

N
 SH

O
R

T
B

R
E

A
D

 D
U

E
T

 
H

ouse M
ade P

arm
esan and R

osem
ary "Shortbreads" T

opped W
ith  

C
am

bazola, P
rosciutto D

i P
arm

a &
 Sage  

&
  

R
oasted C

herry T
om

ato, K
alam

ata &
 Feta 

   
 $23.00 

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions: 

 
 SC

A
M

P
I P

R
A

W
N

S 
P

raw
ns Sautéed in O

live O
il, G

arlic, L
em

on Juice, C
hardonnay &

 P
arsley 

$7.00 
 

 SK
E

W
E

R
E

D
 FIG

S &
 P

R
O

SC
U

IT
T

O
 

Seasonal Fresh Figs, W
rapped &

 Skew
ered in Im

ported P
rosciutto D

i P
arm

a 
$3.25 

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



FL
A

V
O

R
S O

F IT
A

L
Y

 
   

 N
O

R
T

H
W

E
ST

 V
E

G
E

T
A

B
L

E
 C

R
U

D
IT

E
 

Seasonal V
egetables M

ay include B
roccoli, R

ed &
 Y

ellow
 P

eppers,  
C

herry T
om

atoes, C
auliflow

er, A
sparagus &

 Z
ucchini. B

eautifully D
isplayed  

w
ith our M

arinated R
aspberry C

arrots, R
osem

ary B
lack O

lives &
 R

oasted G
arlic  

O
regano M

ushroom
s. Served w

ith T
arragon D

ip 
 

 C
A

N
E

L
L

IN
I B

E
A

N
 &

 R
O

A
ST

E
D

 R
E

D
 PE

P
P

E
R

 D
IP

 
C

anellini B
eans w

ith R
oasted R

ed P
eppers, G

arlic, E
xtra V

irgin O
live O

il,  
Fresh B

asil &
 Sage, Served w

ith G
arlic C

rostini &
 A

sparagus Spears 
 

 P
R

A
W

N
S W

R
A

P
P

E
D

 IN
 C

A
P

IC
O

L
A

 
Jum

bo P
raw

ns B
aked w

ith a Scallop &
 T

arragon M
ousse,  

W
rapped w

ith Im
ported C

apicola 
 

 P
E

T
IT

 SA
U

SA
G

E
, W

A
L

N
U

T
 &

 C
A

R
A

M
E

L
IZ

E
D

 O
N

IO
N

 P
IZ

Z
A

 
H

and C
rafted P

izza D
ough w

ith C
aram

elized O
nions,  

W
alnut, R

ed P
epper &

 Sausage , G
arnished w

ith Fresh B
asil 

 
 C

R
ISP

Y
 G

O
R

G
O

N
Z

O
L

A
 R

A
V

IO
L

I 
C

rispy G
orgonzola, R

icotta &
 R

oasted O
nion R

avioli,  
Served w

ith a Fresh T
om

ato B
asil Sauce 

 
 C

H
IC

K
E

N
 &

 R
O

A
ST

E
D

 R
E

D
 PE

P
P

E
R

 R
O

U
L

A
D

E
S 

C
hicken B

reasts, L
ayered W

ith C
hevre, B

asil,  
Spinach &

 R
oasted R

ed P
eppers, G

rilled &
 Sliced 

 
  $23.25 

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 T

U
SC

A
N

 T
E

N
D

E
R

L
O

IN
 &

 T
O

M
A

T
O

 B
R

U
SC

H
E

T
T

A
 

G
rilled M

ini B
eef T

enderloins, R
om

a T
om

ato,  
E

xtra V
irgin O

live O
il &

 C
racked P

epper on a G
rilled B

ruschetta 
$7.50 

 
 SK

E
W

E
R

E
D

 FIG
S &

 P
R

O
SC

U
IT

T
O

 
Seasonal Fresh Figs, W

rapped &
 Skew

ered in Im
ported P

rosciutto D
i P

arm
a 

$3.25 

 IT
A

L
IA

N
 FE

A
ST

 
  

  C
A

N
E

L
L

IN
I B

E
A

N
 &

 R
O

A
ST

E
D

 R
E

D
 PE

P
P

E
R

 D
IP

 
C

anellini B
eans w

ith R
oasted R

ed P
eppers, G

arlic, E
xtra V

irgin O
live O

il, Fresh B
asil &

 Sage, 
Served w

ith G
arlic C

rostini &
 A

sparagus Spears 
 

 IM
P

O
R

T
E

D
 &

 SE
L

E
C

T
 C

H
E

E
SE

 M
A

R
B

L
E

 
Selection m

ay Include G
erm

an C
am

bozola, E
nglish H

untsm
an &

 W
hite Stilton,  

Italian G
orgonzola &

 Fontina, C
hevre &

 French D
ouble C

rèm
e B

rie,  
G

arnished w
ith R

oasted G
arlic &

 G
rapes. Served w

ith Sliced B
read &

 Ink B
aguette 

 
 P

E
T

IT
 P

IZ
Z

A
 W

IT
H

 FR
E

SH
 M

O
Z

Z
A

R
E

L
L

A
, R

O
M

A
 T

O
M

A
T

O
, P

E
ST

O
 &

 P
IN

E
N

U
T

S 
H

and C
rafted P

izza D
ough w

ith Sliced M
ozzarella, R

om
a T

om
ato, P

esto &
 P

inenuts, 
G

arnished w
ith Fresh P

arm
esan 

 
 SC

A
M

P
I P

R
A

W
N

S &
 P

R
O

SC
U

IT
T

O
 

A
 Jum

bo P
raw

n Sauteed in O
live O

il, G
arlic &

 C
hardonnay. W

rapped in  
Im

ported P
rosciutto D

i P
arm

a 
 

 C
H

IC
K

E
N

 C
R

O
Q

U
E

T
T

E
S W

IT
H

 P
E

ST
O

 A
O

IL
I 

C
hicken B

reast, W
ild R

ice, W
ild M

ushroom
s &

 Sw
eet O

nion C
roquettes, 

Served w
ith P

esto A
ioli 

 
 B

R
U

SC
H

E
T

T
A

 D
U

E
T

 
Sliced B

aguette, G
rilled w

ith R
oasted G

arlic Infused O
live O

il w
ith P

esto R
icotta, 

C
herry T

om
atoes &

 E
xtra V

irgin O
live O

il &
 B

asil R
oasted E

ggplant, 
C

aram
elized R

ed O
nion, Sun D

ried T
om

ato &
 L

em
on Z

est 
 

 $23.50 
P

er G
uest 

 
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 SA
U

SA
G

E
 &

 FO
N

T
IN

A
 ST

U
FFE

D
 M

U
SH

R
O

O
M

S 
Jum

bo M
ushroom

s, B
aked w

ith Italian Sausage, Fontina,  
Spinach, R

ed P
epper, Sausage &

 M
arsala 

$3.50 
 

 FR
E

SH
 C

U
T

 FR
U

IT
 D

ISP
L

A
Y

 
Seasonal D

isplay of M
elons, B

erries, P
ineapple &

 G
rapes 

$2.50 

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



SA
N

T
A

 FE
 H

O
R

S D
’O

E
U

V
R

E
S 

   
 SO

U
T

H
W

E
ST

 V
E

G
E

T
A

B
L

E
S 

Fresh V
egetables Including R

ed P
epper, Jicam

a, A
sparagus, B

roccoli, Z
ucchini,  

C
arrot, C

herry T
om

atoes &
 B

roccoli.  
Served w

ith a Sour C
ream

 C
hili D

ip 
 

 FIE
ST

A
 D

IP
 W

IT
H

 C
H

IP
S 

M
exican D

ip, L
ayered w

ith G
uacam

ole, C
heddar, G

reen C
hili, Sour C

ream
, T

om
atoes, 

O
lives &

 Seasoned R
efried B

eans,  
Served w

ith B
lue &

 Y
ellow

 T
ortilla C

hips 
 

 T
A

M
P

IC
O

 G
R

IL
L

E
D

 PR
A

W
N

S 
P

raw
ns, M

arinated in L
im

e Juice, C
um

in, G
arlic &

 H
oney, G

rilled, C
hilled &

 P
lattered 

G
arnished w

ith C
ilantro &

 R
ed P

epper 
 

 G
A

R
L

IC
 &

 C
H

IL
I P

O
R

K
 R

IB
S 

Individual B
aby B

ack P
ork R

ibs, T
ex-M

ex Style, M
arinated &

 R
oasted in H

oney, G
arlic, 

G
inger, O

range, C
hili &

 T
abasco 

 
 M

U
SH

R
O

O
M

 &
 C

H
IC

K
E

N
 Q

U
E

SA
D

IL
L

A
 

Sauteed M
ushroom

s, Shredded C
hicken &

 P
epper Jack, Served w

ith G
uacam

ole 
   

 $21.75 
P

er G
uest 

  
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 FA
JIT

A
 C

H
IC

K
E

N
 B

IT
E

S 
G

rilled C
hicken, P

eppers &
 O

nions w
ith Fresh L

im
e Juice and C

ilantro 
$4.00 

 
 B

E
E

F &
 B

E
A

N
 E

M
P

E
N

A
D

A
S 

P
into B

eans, Shredded B
eef, G

reen C
hilies &

 C
heddar in P

astry D
ough 

Served w
ith a Sour C

ream
 C

hili L
im

e D
ip 

$3.50 
 

 P
lease C

ontact U
s to D

iscuss our Fabulous Selection of H
ouse M

ade Q
uesadillas,  

E
m

panadas, Salsas &
 M

ore! 

T
A

M
PIC

O
 G

O
U

R
M

E
T

 
   

 SO
U

T
H

W
E

ST
 V

E
G

E
T

A
B

L
E

S 
Fresh V

egetables Including R
ed P

epper, Jicam
a, A

sparagus, B
roccoli, Z

ucchini,  
C

arrot, C
herry T

om
atoes &

 B
roccoli.  

Served w
ith a Sour C

ream
 C

hili D
ip 

 
 SH

R
IM

P
 &

 G
R

E
E

N
 C

H
IL

I Q
U

E
SO

 D
IP

 
A

 M
exican Favorite, C

heddar, P
epperjack, G

reen C
hili, Fresh T

om
ato, 

B
ay Shrim

p &
 Spices. Served w

ith B
lue &

 Y
ellow

 T
ortilla C

hips 
 

 FA
JIT

A
 C

H
IC

K
E

N
 B

IT
E

S 
G

rilled C
hicken, P

eppers &
 O

nions w
ith Fresh L

im
e Juice and C

ilantro 
 

 T
A

M
P

IC
O

 G
R

IL
L

E
D

 PR
A

W
N

S 
P

raw
ns, M

arinated in L
im

e Juice, C
um

in, G
arlic &

 H
oney, G

rilled, C
hilled &

 P
lattered 

G
arnished w

ith C
ilantro &

 R
ed P

epper 
 

 FR
U

IT
 K

A
B

O
B

S 
Seasonal Selection of M

elons, B
erries, P

ineapple &
 T

ropical Fruit on a C
ocktail Skew

er 
Served w

ith C
oconut G

inger D
ip 

 
 R

O
A

ST
E

D
 G

A
R

L
IC

, T
O

M
A

T
O

 &
 P

E
P

P
E

R
JA

C
K

 E
M

P
A

N
A

D
A

S 
R

oasted G
arlic, C

aram
elized O

nion, T
om

ato, P
epper Jack in P

astry D
ough, 

Served w
ith Sour C

ream
 

  
 $22.50 

 P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 P

E
T

IT
 D

U
N

G
E

N
E

SS C
R

A
B

 C
A

K
E

S 
O

regon D
ungeness C

rab, Sw
eet O

nion, P
eppers &

 Spices, P
anko B

readed, 
P

an Fried &
 D

rizzled w
ith R

oasted R
ed P

epper Sauce &
 C

ilantro 
$6.00  

 
 C

H
E

D
D

A
R

 &
 G

R
E

E
N

 C
H

IL
I T

A
M

A
L

E
S 

W
rapped &

 Steam
ed in C

orn H
usks, T

raditional M
asa w

ith  
C

heddar &
 G

reen C
hili, Served w

ith Fresh Salsa 
$3.50  

   

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



R
O

Y
A

L
 D

Y
N

A
ST

Y
 

   
 H

O
U

SE
 SU

SH
I R

O
L

L
S 

M
ade in H

ouse, Sticky R
ice R

olls w
ith A

vocado, C
ucum

ber &
 C

arrot.  
A

ssortm
ent Includes Spicy T

una, Salm
on, D

ungeness C
rab &

 V
egetarian.  

Served w
ith W

asabi, L
ight Soy Sauce &

 P
ickled G

inger 
 

 B
E

E
F &

 A
SP

A
R

A
G

U
S N

E
G

A
M

A
K

I 
T

hin Slices of G
rilled B

eef T
enderloin, B

rushed W
ith A

n O
range,  

G
inger &

 Soy G
laze, 

W
rapped A

round A
sparagus &

 G
reen O

nion 
 

 C
H

IL
I C

R
A

B
 O

N
 C

H
IN

E
SE

 N
O

O
D

L
E

 "N
E

ST
S" 

D
ungeness C

rab, G
arlic, G

inger, C
ilantro &

  
Sw

eet C
hili Sauce on a C

rispy C
hinese N

oodle B
asket 

 
 T

H
A

I SP
R

IN
G

 R
O

L
L

S 
L

um
pia W

rappers w
ith B

ean T
hread N

oodles, C
ilantro,  

Fish Sauce, G
arlic, Shitake M

ushroom
s, Jicam

a &
 C

arrot,  
Served w

ith a T
hai, Sw

eet C
hili &

 L
im

e D
ip 

 
 M

IN
I C

H
IN

E
SE

 B
A

R
B

E
C

U
E

 PO
R

K
 B

U
N

S 
Steam

ed C
hinese Sw

eet B
arbecue P

ork B
uns 

 
 $19.95  

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 A

SIA
N

 V
E

G
E

T
A

B
L

E
 B

A
SK

E
T

 
A

 B
eautiful P

resentation w
ith G

rilled Japanese E
ggplant, Sesam

e G
reen B

eans,  
Jicam

a, C
arrot, B

aby C
orn, R

ed P
epper &

 Soy B
eans.  

Served w
ith a Sesam

e P
eanut D

ip 
$3.50  

 
 C

H
IC

K
E

N
 Y

A
K

IT
O

R
I 

B
oneless C

hicken, Shitakes &
 G

reen O
nion M

arinated in Sake, 
Soy Sauce, M

irin &
 Sugar, Skew

ered &
 G

rilled 
$4.00  

 
 G

IN
G

E
R

 &
 SE

SA
M

E
 P

R
A

W
N

S 
P

raw
ns &

 P
eppers Stir Fried in G

inger, G
arlic, Sesam

e O
il,  

P
lum

 W
ine, T

eriyaki Sauce &
 C

ilantro 
$7.50  

IN
D

IA
N

 A
P

P
E

T
IZ

E
R

S 
   

 C
U

R
R

IE
D

 O
N

IO
N

 T
A

R
T

L
E

T
S 

Filo C
ups w

ith C
aram

elized Sw
eet O

nion, C
urry, B

row
n Sugar &

 C
ilantro. 

G
arnished w

ith P
lum

 R
elish. 

 
 V

E
G

E
T

A
R

IA
N

 SA
M

O
SA

S 
Indian P

astries w
ith C

urry Seasoned P
otatoes, C

auliflow
er,  

P
eas, O

nion &
 C

arrot 
Served w

ith A
pricot R

aisin C
hutney &

 R
aita 

 
 SP

IC
Y

 L
A

M
B

 K
O

FT
A

S 
G

round L
am

b Seasoned w
ith M

int, C
um

in, G
arlic &

 C
innam

on,  
G

rilled  
Skew

ered &
 Served w

ith T
om

ato R
aita 

 
 IN

D
IA

N
 G

R
IL

L
E

D
 P

R
A

W
N

S 
T

w
o Skew

ered P
raw

ns, M
arinated in C

ilantro, G
inger, G

inger,  
Y

ogurt, M
int &

 G
aram

 M
asala 

G
rilled &

 Served w
ith Sw

eet M
ango C

hutney 
 

 T
A

N
D

O
O

R
I C

H
IC

K
E

N
 SK

E
W

E
R

S 
T

andoori M
arinated C

hicken on Skew
ers, G

rilled &
 Served w

ith R
aita 

 
 FR

E
SH

 C
U

T
 FR

U
IT

 D
ISP

L
A

Y
 

Seasonal D
isplay of M

elons, B
erries, P

ineapple &
 G

rapes 
 

 $20.25  
P

er G
uest 

 
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 C
O

C
O

N
U

T
 C

R
U

ST
E

D
 L

A
M

B
 C

H
O

P
S 

P
etit L

am
b C

hops, C
oated in C

oconut, B
row

n Sugar,  
L

em
on Juice &

 Spices, G
rilled G

olden B
row

n 
Served w

ith Sw
eet M

ango C
hutney 

$7.00 
 

 IN
D

IA
N

 N
A

A
N

 
T

raditional B
read T

o C
om

plim
ent T

andoori &
 O

ther Indian E
ntrees 

$2.00  
     

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



G
R

E
E

K
 FE

ST
IV

A
L

 
   

 G
R

E
E

K
 V

E
G

E
T

A
B

L
E

 SA
L

A
D

 
C

ucum
ber, R

ed O
nion, R

om
a T

om
atoes, P

eppers K
alam

ata O
lives, P

epperoncini  
&

 Feta C
heese in an O

live O
il, R

ed W
ine &

 O
regano V

inaigrette 
 

 O
L

IV
E

 T
A

P
E

N
A

D
E

 &
 C

H
E

V
R

E
 C

R
O

ST
IN

I 
G

arlic C
rostini w

ith G
oat C

heese &
 K

alam
ata O

live T
apenade,  

G
arnished w

ith C
hive &

 C
herry T

om
ato 

 
 B

E
E

F T
E

N
D

E
R

L
O

IN
 D

O
L

M
A

S W
IT

H
 C

O
U

SC
O

U
S 

M
arinated B

eef T
enderloin R

olled w
ith G

rape L
eaves and  

Stuffed w
ith H

oney &
 C

urrant C
ouscous 

 
 H

U
M

M
U

S &
 P

IT
A

 C
H

IP
S 

A
 M

iddle E
ast Favorite; G

arbonzos, L
em

on Juice, G
arlic, T

ahini &
 O

live O
il.  

Served w
ith C

arrots, C
elery, R

ed P
epper &

 P
ita C

hips 
 

 L
E

B
A

N
E

SE
 G

R
O

U
N

D
 L

A
M

B
 K

E
B

O
B

S 
L

ean G
round L

am
b Seasoned w

ith C
oriander, M

int &
 G

arlic,  
G

rilled &
 Served w

ith T
adziki 

 
 SP

IN
A

C
H

 &
 FE

T
A

 FIL
O

 R
O

L
L

S 
B

uttered Filo Filled w
ith Fresh Spinach, D

ill, Feta &
 P

inenuts 
    

 $19.75  
P

er G
uest 

 
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 P
E

T
IT

 C
H

IC
K

E
N

 &
 P

E
P

P
E

R
 K

E
B

O
B

S 
C

hicken  M
arinated in L

em
on Juice, G

arlic, O
regano, M

int &
 P

arsley.  
Skew

ered w
ith R

ed &
 Y

ellow
 P

epper, T
hen G

rilled, Served w
ith T

adziki 
$3.75  

 
 FR

E
SH

 C
U

T
 FR

U
IT

 D
ISP

L
A

Y
 

Seasonal D
isplay of M

elons, B
erries, P

ineapple &
 G

rapes 
$2.50  

 

 P
A

C
IFIC

 SU
N

SE
T

 
    

 C
O

L
D

 C
H

E
R

R
Y

W
O

O
D

 SM
O

K
E

D
 SA

L
M

O
N

 D
ISP

L
A

Y
 

W
hole Sides of C

herryw
ood Sm

oked Salm
on P

resented on C
opper &

  
O

ak. Served w
ith G

inger L
im

e C
ream

 C
heese, W

asabi M
ayo &

 R
ice C

rackers 
 

 A
SIA

N
 V

E
G

E
T

A
B

L
E

 B
A

SK
E

T
 

A
 B

eautiful P
resentation w

ith G
rilled Japanese E

ggplant, 
 Sesam

e G
reen B

eans, Jicam
a, C

arrot, B
aby C

orn,  
R

ed P
epper &

 Soy B
eans 

Served w
ith a Sesam

e P
eanut D

ip 
 

 C
U

C
U

M
B

E
R

 C
U

P
S W

IT
H

 T
H

A
I B

E
E

F SA
L

A
D

 
G

rilled T
enderloin, M

arinated in C
ilantro, C

hilis &
 L

im
e,  

Served in a C
ucum

ber C
up 

 
 C

H
IC

K
E

N
, P

E
P

P
E

R
 &

 SE
SA

M
E

 N
E

G
A

M
A

K
I 

R
ice W

ine V
inegar, Soy &

 G
arlic M

arinated C
hicken B

reasts,  
W

rapped A
round Scallions &

 R
ed P

eppers, Seared w
ith  

B
lack &

 W
hite Sesam

e Seeds,  
Sliced &

 D
rizzled w

ith a Spicy R
ed P

epper Sauce 
 

 M
A

N
D

A
R

IN
 SH

R
IM

P
 B

A
L

L
S 

P
anko B

readed G
round Shrim

p, W
ater C

hestnuts,  
R

ice W
ine V

inegar &
 G

reen O
nion, D

eep Fried,  
Served w

ith A
pricot, M

ango &
 C

ilantro D
ip 

 
 $19.95 

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 C

A
SH

E
W

 P
U

R
SE

S 
W

on T
on W

rappers w
ith G

arlic, C
ashew

s, C
arrot, C

hives &
 C

ilantro 
Served w

ith a T
hai, Sw

eet L
im

e &
 C

hili D
ip 

$3.00 
 

 G
R

IL
L

E
D

 P
O

R
K

 &
 L

E
M

O
N

G
R

A
SS SK

E
W

E
R

S 
G

round P
ork, C

ilantro, G
arlic, Soy Sauce &

 Sugar G
rilled on a L

em
ongrass 

Skew
er 

Served w
ith a T

hai, Sw
eet C

hili &
 L

im
e D

ip 
$3.50 

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



T
H

E
 M

A
IN

 E
V

E
N

T
 

  
Y

our C
hoice of: 
 

 M
IN

I C
O

R
N

E
D

 B
E

E
F R

E
U

B
E

N
S 

L
ean &

 T
ender C

orned B
eef, Sw

iss, Sauerkraut &
 T

housand Island D
ressing, 

G
rilled on our H

ouse M
ade M

ini R
ye 

  or  
 P

E
T

IT
 M

E
A

T
 L

O
A

F SA
N

D
W

IC
H

E
S 

O
ld Fashioned M

eatloaf, Sliced and Served on O
nion D

ollar R
olls, 

w
ith T

illam
ook C

heddar &
 R

ed P
epper M

ayo 
 

 Served w
ith: 

 
 B

U
FFA

L
O

 W
IN

G
S W

IT
H

 B
L

U
E

 C
H

E
E

SE
 D

IP
 

H
ot &

 Spicy! Served w
ith C

elery Sticks &
 B

lue C
heese D

ressing 
 

 T
O

R
T

IL
L

A
 C

H
IP

S W
IT

H
 FR

E
SH

 SA
L

SA
 A

N
D

 G
U

A
C

O
M

O
L

E
 

B
lue and Y

ellow
 T

ortilla C
hips. Served w

ith Salsa &
 G

uacam
ole 

 
 D

E
V

IN
E

 D
E

V
IL

E
D

 E
G

G
S 

G
arnishes Include B

ay Shrim
p, B

lack O
lives &

 R
oasted R

ed P
epper 

 
 R

E
L

ISH
 P

L
A

T
T

E
R

 
C

auliflow
er, C

arrots, R
ed B

ell P
epper, C

elery Sticks, B
roccoli,  

C
herry T

om
atoes &

 O
lives. Served w

ith R
anch D

ip 
 

 FR
E

SH
 C

U
T

 FR
U

IT
 D

ISP
L

A
Y

 
Seasonal D

isplay of M
elons, B

erries, P
ineapple &

 G
rapes 

 
 $18.25  

P
er G

uest 
   

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 C

O
C

K
T

A
IL

 P
R

A
W

N
S 

Steam
ed P

raw
ns, M

arinated in O
live O

il, L
em

on Juice, Fresh T
arragon 

 &
 B

lack P
epper, Served C

hilled W
ith H

orseradish C
ocktail Sauce 

$6.50  
 

FA
R

 E
A

ST
 L

IG
H

T
S 

   
 A

SIA
N

 V
E

G
E

T
A

B
L

E
 B

A
SK

E
T

 
A

 B
eautiful P

resentation w
ith G

rilled Japanese E
ggplant,  

Sesam
e G

reen B
eans, Jicam

a,  C
arrot, B

aby C
orn, R

ed P
epper &

 Soy B
eans.   

Served w
ith a Sesam

e P
eanut D

ip 
 

 T
H

A
I SP

R
IN

G
 R

O
L

L
S 

L
um

pia W
rappers w

ith B
ean T

hread N
oodles, C

ilantro, Fish Sauce,  
G

arlic, Shitake M
ushroom

s, Jicam
a &

 C
arrot,  

Served w
ith a T

hai, Sw
eet C

hili &
 L

im
e D

ip 
 

 K
O

R
E

A
N

 SE
A

R
E

D
 B

E
E

F SA
T

E
  

T
hin Strips of Sirloin, Skew

ered &
 M

arinated in Sake, A
sian P

ears, Sesam
e, 

H
oney &

 G
inger, Served w

ith T
hai P

eanut Sauce 
 

 FIL
O

 T
A

R
T

L
E

T
S W

IT
H

 C
R

A
B

, G
IN

G
E

R
 &

 L
IM

E
 

H
ouse M

ade Filo C
ups w

ith a D
ungeness C

rab, P
epper &

 L
im

e Salad 
 G

arnished w
ith Sesam

e Seeds &
 C

ilantro 
 

 FR
E

SH
 C

U
T

 FR
U

IT
 D

ISP
L

A
Y

  
Seasonal D

isplay of M
elons, B

erries, P
ineapple &

 G
rapes 

 
 $16.95  

P
er G

uest 
  

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 FIV

E
 SP

IC
E

 C
H

IC
K

E
N

 W
IN

G
S 

M
arinated in a T

eriyaki, G
inger, H

oisin,  
C

itrus &
 C

hinese  Five Spice,  
G

arnished w
ith Sesam

e &
 G

reen O
nion. 

$3.50  
 

 SH
R

IM
P

 &
 P

O
R

K
 SIU

 M
A

I 
G

round Shrim
p, P

ork, W
aterchestnuts, G

inger &
 G

reen O
nion  

Steam
ed in a D

elicate C
hinese W

rapper.  
Served w

ith a Soy &
 V

inegar D
ip 

$4.00  
       

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



  
P

A
N

 P
A

C
IFIC

 V
E

G
E

T
A

R
IA

N
 

    
 T

H
A

I SP
R

IN
G

 R
O

L
L

S 
L

um
pia W

rappers w
ith B

ean T
hread N

oodles, C
ilantro, Fish Sauce, G

arlic, 
Shitake M

ushroom
s, Jicam

a &
 C

arrot, Served w
ith a T

hai, Sw
eet C

hili &
 L

im
e D

ip 
 

 A
SIA

N
 V

E
G

E
T

A
B

L
E

 B
A

SK
E

T
 

A
 B

eautiful P
resentation w

ith G
rilled Japanese E

ggplant, Sesam
e G

reen B
eans, Jicam

a, 
C

arrot, B
aby C

orn, R
ed P

epper &
 Soy B

eans. Served w
ith a Sesam

e P
eanut D

ip 
 

 FR
U

IT
 K

A
B

O
B

S 
Seasonal Selection of M

elons, B
erries, P

ineapple &
 T

ropical Fruit on a C
ocktail Skew

er, 
Served w

ith C
oconut G

inger D
ip 

 
 C

A
SH

E
W

 P
U

R
SE

S 
W

on T
on W

rappers w
ith G

arlic, C
ashew

s, C
arrot, C

hives &
 C

ilantro,  
Served w

ith Sw
eet C

hili Sauce 
 

 V
E

G
E

T
A

R
IA

N
 SA

L
A

D
 R

O
L

L
S 

M
ade in H

ouse, Sticky R
ice R

olls w
ith A

vocado, C
ucum

ber &
 C

arrot, 
Seasoned w

ith Sw
eet R

ice W
ine V

inegar 
 

 $16.50 
P

er G
uest 

   
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 C
R

ISP
Y

 E
G

G
P

L
A

N
T

 &
 E

D
A

M
A

M
E

 
P

aper T
hin E

ggplant R
olled E

danam
e, W

ater C
hestnuts &

 Ferm
ented  

B
lack B

eans, C
rispy Fried &

 D
rizzled w

ith a R
ed P

epper Sauce 
$3.25 

           

 

 E
V

E
N

IN
G

 FIE
ST

A
 

     
 B

E
E

F &
 B

E
A

N
 E

M
P

A
N

A
D

A
S 

P
into B

eans, Shredded B
eef, G

reen C
hilies &

 C
heddar in P

astry D
ough, 

Served w
ith a Sour C

ream
 C

hili L
im

e D
ip 

 
 SO

U
T

H
W

E
ST

 V
E

G
E

T
A

B
L

E
S 

Fresh V
egetables Including R

ed P
epper, Jicam

a, A
sparagus,  

B
roccoli, Z

ucchini, C
arrot, C

herry T
om

atoes &
 B

roccoli.  
Served w

ith a Sour C
ream

 C
hili D

ip 
 

 T
O

R
T

IL
L

A
 C

H
IP

S W
IT

H
 FR

E
SH

 SA
L

SA
 A

N
D

 R
E

FR
IE

D
 B

E
A

N
 D

IP
 

B
lue and Y

ellow
 T

ortilla C
hips Served w

ith  Fresh Salsa and a  
R

efried B
ean D

ip w
ith G

reen C
hili's, T

om
ato, O

nions &
 P

epperjack. 
 

 C
H

E
D

D
A

R
 &

 SH
R

IM
P

 Q
U

E
SA

D
IL

L
A

S 
T

illam
ook C

heddar, O
regon B

ay Shrim
p, C

aram
elized O

nion &
 Jalapeno  

P
ear C

hutney, Served w
ith T

om
ato Salsa 

 
 T

R
O

P
IC

A
L

 FR
U

IT
 D

ISP
L

A
Y

 
Seasonal Selection of T

ropical Fruits and B
erries M

ay Include P
ineapple, K

iw
i, 

M
ango, P

apaya, Star Fruit and O
ranges (Selection w

ill vary by Season). 
Served w

ith C
oconut G

inger D
ip 

   
 $15.50 

P
er G

uest 
   

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 P

O
R

K
 &

 C
H

IL
I T

A
M

A
L

E
S 

W
rapped &

 Steam
ed in C

orn H
usks, T

raditional M
asa w

ith Shredded P
ork, 

O
nions, &

 R
ed C

hili Served w
ith Salsa &

 G
uacom

ole 
$4.00 

 
 B

L
A

C
K

 B
E

A
N

 A
N

D
 R

E
D

 P
E

P
PE

R
 T

O
R

T
A

 
C

ream
 C

heese T
orta w

ith L
ayers of Spicy B

lack B
ean and a 

R
oasted R

ed P
epper &

 C
ilantro Salsa 

Served w
ith B

lue &
 Y

ellow
 T

ortilla C
hips 

$2.50 
    

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



  

L
IT

T
L

E
 IT

A
L

Y
 

    
 N

O
R

T
H

W
E

ST
 V

E
G

E
T

A
B

L
E

 C
R

U
D

IT
E

 
Seasonal V

egetables M
ay include B

roccoli, R
ed &

 Y
ellow

 P
eppers, C

herry T
om

atoes,  
C

auliflow
er, A

sparagus &
 Z

ucchini. B
eautifully D

isplayed w
ith our  

M
arinated R

aspberry C
arrots, R

osem
ary B

lack O
lives &

 R
oasted  

G
arlic O

regano M
ushroom

s. Served w
ith T

arragon D
ip 

 
 SU

N
D

R
IE

D
 T

O
M

A
T

O
 A

N
D

 B
A

SIL
 P

E
ST

O
 T

O
R

T
A

 
Fresh B

asil P
esto &

 Sundried T
om

ato P
esto L

ayered w
ith C

ream
 C

heese, 
Served w

ith G
ourm

et C
rackers 

 
 P

E
T

IT
 P

IZ
Z

A
 W

IT
H

 FE
T

A
 &

 W
IL

D
 M

U
SH

R
O

O
M

S 
H

and C
rafted P

izza D
ough w

ith Feta, W
ild M

ushroom
s &

 Spinach,  
G

arnished w
ith C

hives 
 

 B
A

SIL
 &

 O
L

IV
E

 O
IL

 M
A

R
IN

A
T

E
D

 T
O

M
A

T
O

 SK
E

W
E

R
S 

Fresh "B
occoncini" M

ozzarella M
arinated in O

live O
il, B

asil &
 L

em
on Juice, 

Skew
ered w

ith Fresh B
asil &

 G
rape T

om
atoes 

 
 IT

A
L

IA
N

 M
E

A
T

B
A

L
L

S 
C

ocktail M
eatballs Sim

m
ered in M

arinara Sauce, G
arnished w

ith P
arm

esan &
 P

arsley 
 

 $13.95  
P

er G
uest 

 
 C

atering A
t Its B

est R
ecom

m
ended A

dditions 
 

 C
A

N
E

L
L

IN
I B

E
A

N
 &

 R
O

A
ST

E
D

 R
E

D
 PE

P
P

E
R

 D
IP

 
C

anellini B
eans w

ith R
oasted R

ed P
eppers, G

arlic, E
xtra V

irgin O
live O

il,  
Fresh B

asil &
 Sage, 

Served w
ith G

arlic C
rostini &

 A
sparagus Spears 

$3.00 
 

 P
R

O
SC

IU
T

T
O

 &
 C

A
N

T
A

L
O

P
E

 
R

ipe C
antalope W

rapped &
 Skew

ered W
ith Im

ported P
rosciutto 

$3.00  
     

  

 H
E

A
R

T
Y

 B
IT

E
S

 
   

 R
E

L
ISH

 P
L

A
T

T
E

R
 

C
auliflow

er, C
arrots, R

ed B
ell P

epper, C
elery Sticks, B

roccoli,  
C

herry T
om

atoes &
 O

lives. Served w
ith R

anch D
ip 

 
 B

A
R

B
E

C
U

E
 M

E
A

T
B

A
L

L
S 

C
ocktail M

eatballs Sim
m

ered in our B
ourbon B

B
Q

 Sauce 
 

 D
O

M
E

ST
IC

 C
H

E
E

SE
 O

N
 G

R
A

N
IT

E
 

P
resented on G

ranite, T
illam

ook C
heddar, P

epper Jack, Sw
iss, D

ill H
avarti 

&
 Sm

oked T
illam

ook C
heddar w

ith G
rapes. Served w

ith G
ourm

et C
rackers 

 
 P

E
P

P
E

R
O

N
I &

 P
R

O
V

O
L

O
N

E
 ST

R
O

M
B

O
L

I 
H

and-C
rafted D

ough, L
ayered w

ith P
epperoni, P

rovolone &
 P

epperoncini 
 

 FIV
E

 SP
IC

E
 C

H
IC

K
E

N
 W

IN
G

S 
M

arinated in a T
eriyaki, G

inger, H
oisin, C

itrus &
 C

hinese Five Spice,  
G

arnished w
ith Sesam

e &
 G

reen O
nion. 

 
 D

E
V

IN
E

 D
E

V
IL

E
D

 E
G

G
S 

G
arnishes Include B

ay Shrim
p, B

lack O
lives &

 R
oasted R

ed P
epper 

 
 $14.25  

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 FR

E
SH

 C
U

T
 FR

U
IT

 D
ISP

L
A

Y
 

Seasonal D
isplay of M

elons, B
erries, P

ineapple &
 G

rapes 
$2.50  

 
 SP

IN
A

C
H

, B
L

U
E

 C
H

E
E

SE
 &

 B
A

C
O

N
 P

U
FFS 

P
uff P

astries w
ith Sautéed Spinach, B

acon &
 B

lue C
heese 

$3.00  
     

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 



  

SIM
P

L
Y

 P
O

R
T

L
A

N
D

 
   

 N
O

R
T

H
W

E
ST

 V
E

G
E

T
A

B
L

E
 C

R
U

D
IT

E
 

Seasonal V
egetables M

ay include B
roccoli, R

ed &
 Y

ellow
 P

eppers, C
herry T

om
atoes, C

auliflow
er,  

A
sparagus &

 Z
ucchini. B

eautifully D
isplayed w

ith our M
arinated R

aspberry C
arrots,  

R
osem

ary B
lack O

lives &
 R

oasted G
arlic O

regano M
ushroom

s.  
Served w

ith T
arragon D

ip 
 

 SU
N

D
R

IE
D

 T
O

M
A

T
O

 A
N

D
 B

A
SIL

 P
E

ST
O

 T
O

R
T

A
 

Fresh B
asil P

esto &
 Sundried T

om
ato P

esto L
ayered w

ith C
ream

 C
heese,  

Served w
ith G

ourm
et C

rackers 
 

 FR
E

SH
 C

U
T

 FR
U

IT
 D

ISP
L

A
Y

 
Seasonal D

isplay of M
elons, B

erries, P
ineapple &

 G
rapes 

 
 G

O
U

R
M

E
T

 C
O

C
K

T
A

IL
 SA

N
D

W
IC

H
E

S 
T

urkey w
ith P

epper Jack, M
arinated R

ed O
nion and R

oasted R
ed P

epper M
ayo, 

R
oast B

eef w
ith O

range O
nion M

arm
alade and C

heddar, 
B

lack Forest H
am

 w
ith Sw

iss and C
ranberry Sauce 

 
 D

E
V

IN
E

 D
E

V
IL

E
D

 E
G

G
S 

G
arnishes Include B

ay Shrim
p, B

lack O
lives &

 R
oasted R

ed P
epper 

   
 $13.75  

P
er G

uest 
 

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 B

A
B

Y
 R

E
D

 P
O

T
A

T
O

E
S W

IT
H

 R
IC

O
T

T
A

 &
 B

A
C

O
N

 
B

aked &
 Filled w

ith a Savory, R
icotta, B

acon &
 C

hive B
lend 

$3.50 
 

 SP
IN

A
C

H
 &

 A
R

T
IC

H
O

K
E

 D
IP 

Spinach, W
ater C

hestnuts, A
rtichoke H

earts &
 P

eppers in a C
ream

y D
ip,  

Served w
ith Sliced A

rtisan B
aguette 

$2.00 
  

 

A
FT

E
R

N
O

O
N

 G
A

T
H

E
R

IN
G

 
   

 N
O

R
T

H
W

E
ST

 V
E

G
E

T
A

B
L

E
 C

R
U

D
IT

E
 

Seasonal V
egetables M

ay include B
roccoli, R

ed &
 Y

ellow
 P

eppers, C
herry T

om
atoes, 

C
auliflow

er, A
sparagus &

 Z
ucchini. B

eautifully D
isplayed w

ith our M
arinated  

R
aspberry C

arrots, R
osem

ary B
lack O

lives &
 R

oasted  
G

arlic O
regano M

ushroom
s. Served w

ith T
arragon D

ip 
 

 FR
E

SH
 C

U
T

 FR
U

IT
 D

ISP
L

A
Y

 
Seasonal D

isplay of M
elons, B

erries, P
ineapple &

 G
rapes 

 
 L

A
V

O
SH

 "C
O

C
K

T
A

IL
" W

R
A

P
S 

T
urkey, C

ream
 C

heese, G
rated C

arrot, C
ranberry C

hutney &
 L

ettuce in an H
erb 

W
rap.  R

oast B
eef, C

heddar, R
om

a T
om

ato, R
ed P

epper M
ayo, P

esto &
 L

ettuce in an 
H

erb W
rap. H

am
, Sw

iss, M
arinated R

ed O
nion,  

L
ettuce, M

ayo &
 D

ijon in a Spinach W
rap.  

G
arnished w

ith G
reek P

epperoncini 
 

 B
A

R
B

E
C

U
E

 M
E

A
T

B
A

L
L

S 
C

ocktail M
eatballs Sim

m
ered in our B

ourbon B
B

Q
 Sauce 

   
 $10.95 

P
er G

uest 
  

 C
atering A

t Its B
est R

ecom
m

ended A
dditions 

 
 T

H
A

I SP
R

IN
G

 R
O

L
L

S 
L

um
pia W

rappers w
ith B

ean T
hread N

oodles, C
ilantro, Fish Sauce, G

arlic, Shitake 
M

ushroom
s, Jicam

a &
 C

arrot, Served w
ith a T

hai, Sw
eet C

hili &
 L

im
e D

ip 
$3.25 

 
 C

O
C

K
T

A
IL

 P
R

A
W

N
S 

Steam
ed P

raw
ns, M

arinated in O
live O

il, L
em

on Juice, Fresh T
arragon &

 B
lack P

ep-
per, Served C

hilled W
ith H

orseradish C
ocktail Sauce 

$6.50 

H
O

R
S D

'O
E

U
V

R
E

S 

C
atering A

t Its B
est 503-238-8889 C

orporate M
enus  Revised 5/06- A

ll Prices A
re Subject To C

hange - Please C
all To C

onfirm
 


