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Roasted Turkcy & Spfnach Pinwheels
Flatbread Pinwheel with turi(eg, spinaclﬁ and cream cheese.

Stugccl Mushrooms

Oregon mushrooms stuffed with smoked salmon, goat cheese

and cream Cl’]CCSC.

\/cgctablc Tray

A seasonal assortment of vegetables.

Fresh Fruit Trag

Assor’cecl fresh seasonal fruit.

Spfnacl"l Florentine
SPinach and roasted garlic\cream cheese le with baguet’ce.

Smokccl Salmon 5tru<:lcl
Flaky PuF}C pastry filled with smoked salmon with herbed cream clﬁeese} cheddar cheese

and green onion.

Smo‘ccc] Salmon

Northwest smoked salmon with herbed cream cheese

and baguette‘

Cheese Trag
An assortment of domestic and imPor‘ced cheeses. Served with

baguctte.

Baked Brie
(Crusted in qu: pastry and served with hucklcberrg sauce.

Smoked Samplcr

An assortment of smoked seafood served with cream cheese and baguctt.

Poached 5a]mon

A whole Poachccl salmon or Poaclﬁecl salmon filet.
Dunguncss Crab chgs
Green LiP Mussels

Chilled Prawns

\Ne Proucﬂy serve Hood River Coﬁ:ee
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Prime Rib
A (Generous cut of Prime rib slow]g roasted to Pcr‘Fcction. Serve& with mashed pota-

toes, vegetables, au Jus and horseradish. [~ ntree includes a mixed green salad

aﬂd breac!.

Chicken Fettuccini
(Grilled breast of chicken served over fettuccini alfredo. [ ntree includes a
mixed green salad and bread.

FPasta Prima Vera

Roasted vegetablcs served over fettuccini alfredo. [ ntree includes a mixed

ngCﬂ salad and breacl.
Gri“ccl Chicken

(arilled chicken breast with mango salsa, served with basmati rice and

vegetables. ™ ntree includes a mixed green salad and bread...

Northwest 5almon }:ilct

Roasted wild salmon served with basmati rice and vegctab!es. [T ntree

includes a mixed green salad and bread.

Smokccl Salmon Lunchcon ﬂatc

Northwcst smoked salmon with assorted cheeses and seasonal fruit.

™ ntree includes bread.

SOUP and Sandwich
(hebs sPccia] sandwich and a cup of soup.

SOUP, Salacl and Brcad
A bowl of soup, mixed green salad baguet’cc

\Ne Proudly serve Hood River Coﬁ:ee
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Prime Rib

Agencrous cut herb crusted Primc rob slow!g roasted to Pchcction.
Served with horseradish and au _Jus.

Chicken Cordon Bleu

Traéitiona] rcparation of chicken stuffed with brie, asparagus and ham,
breaded and served with Mornag sauce.

Halibut Farmcsan

[Halibut filets baked with fresh spinackJ marinara, mozzarella, romano and
parmesan cheeses over linguine.

Fcttuccinc Puttenesca

Sunclriec] tomatoes, roasted garlic, sPinach, fresh basil and capers,
sauteed with olive oil and white wine. T ossed with fettuccine and
goat cheese.

Chicken Oneonta

A roasted breast of chicken stuffed with smoked salmon, cream cheesc,
sweet peppers and mushrooms. TOPPCC] with a savory rosemary cream
sauce.

Hazelnut Shiitake 5a|mon
A Multnomah i:a”s Spccialtg. A wild salmon filet roasted

with a succulent crust of Oregon Hazelnuts, shiitake mushrooms,

shallots and fresh herbs.
Prime Rib Bu#ct

(Availablc on]9 to Parties of 30 or more)
Our famous Prime rib served with oven roasted Potatoes) vegetables,
assorted sala&s, seasonal fruit and fresh bread.

Aéd salmon to your buffet-53 per person.
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DESSERTS

Flcasc choose one dessert item for group

Hucklcbcn’y Tart

Ouricamous huckleberries in a shortbread tart.

Carrot Cake

T ender traditional sPice cake with walnuts and cream cheese Frosting.

Hueucbcrrg Chccscca!«:
(Cheese cake drizzled with our fresh hucklcberry sauce.

Fot Dc Crcmc

A chocolate lovers favorite, rich and creamy.

Mixed Fruit Crisp
Warm, butterg crisP with whippccl cream.

Vanf“a Gingcr Creme Brulcc
Ger&tb sPiced and decadent.

TriPlc Lagcr Chocolatc Moussc

Lagers of Pot de creme, white and dark chocolate mousee.

\Ne Proucﬂy serve Hood River Coﬁ:ee
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