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Chef Stations  
Create an interactive experience for your guests by adding a themed appetizer station or display to your 

dinner or cocktail hour. Or select at least 3 stations for a complete dining experience.  

All stations below include complimentary themed décor.  

*Chef operated stations require a $125 setup & service fee. 

 

 

Herb Crusted Beef Tenderloin Carving Station $25 
whole roasted beef tenderloin 

served with fresh horseradish, melted onions and cocktail rolls 

*Chef required 

 
Pasta Station $10.50 

choose two:  
beef Bolognese- parmesan, basil 

fresh pesto- basil, caramelized onion, seasonal squash  

carbonara- bacon, sweet onion, parsley, egg yolk 

 
Poke Bar $17.00 

choose two:  

classic shoyo poke, spicy tuna poke, avocado poke or lomi lomi salmon 

white rice (g.f.) 

assorted toppings- wonton crisps, garlic crunch, seaweed salad, fried shallots, edamame, furikake, 

pickled ginger, krab salad, sweet pineapple, kimchi 

 
Seafood Station $20.00 

hot smoked salmon- lemon, pickled onions, crème fraiche  
classic shrimp cocktail 

Dungeness crab & soba noodle salad  
Albacore tuna crudo- seasonal preparation 

 
Pacific Northwest Bounty $20.00 

smoked salmon lox- rye crisps, crème fraiche, capers, pickled red onion  

Dungeness crab salad- green apple, horseradish 
smoked razor clam dip- house made potato chips 

local oysters on a half shell- champagne mignonette, lemon 

*Chef required 
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Southern Comfort $10.25 
slow smoked ribs carving station- house made BBQ sauce  

choice of: mini fried chicken and waffles- wildflower honey OR  

southern fried chicken- honey’ d biscuits, honey mustard 

 
Spanish Paella $18 

traditionally cooked outdoors over wood fire  

with chorizo, chicken, local shellfish, and shrimp 

*Chef required 

 
Asian Station $8.75 

Vietnamese salad rolls- peanut dipping sauce  

take-out style sesame noodles cucumber, garlic, ginger 

mini pork or chicken hum bao- hoisin, pickled ginger 

 
Carnival $8.25 

house made Pretzels- beer cheese sauce  

mini Corn Dogs- Bavarian mustard  

macaroni & cheese bites- pickled pepper aioli 

 
Streamline Hot Dog Trailer $8 

all Beef Hot Dogs, Veggie Dogs, Bratwurst  
with all the fixin’s- warm buns, grilled onions, house-pickled jalapenos, sauerkraut, sweet pickle relish, 

ketchup, spicy mustard, yellow mustard, mayo, Sriracha, & cream cheese 

*Chef required 

 
Street Tacos $9 

Choose Two:  

Carnitas, Carne Asada, Pollo or Potato-Poblano 

House pickles and salsa 

Mini Corn Tortillas 

*Chef required 

 
Popcorn Station $3.00 

a selection of three flavors of popcorn- truffle butter, cheddar & ranch  
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Displays 
These are great for cocktail hour, late night snacks or additions to a station or buffet menu. 

 

 

Charcuterie & Cheese Board $6.50 
sliced cured meats, domestic & imported cheeses, traditional accoutrements, bread & crackers 

 
 

Cheese Board $5.50 
Assorted imported and domestic cheeses, fruits, nuts, honey, breads & crackers 

 
 

Hummus $3.00 
harissa, castelvetrano, grilled flatbread (v.) 

 
 

Local Charcuterie $6.50 
variety of cured meats, cured olives, whole grain mustard, baguette 

 
 

Crudités $3.00 
seasonal raw vegetables, hummus (v./g.f.) 

 
 

Mezze Platter $4.00 
grilled marinated vegetables, olives, hummus, tabbouleh, tzatziki, house made pita chips  

 
 

Antipasti $3.00 
Assortment of pickled, marinated and grilled vegetables, buffalo mozzarella, olives, breads & crackers 

 
 

Salmon Lox $5.00 
Lemon, capers, pickled red onions, mini rye croutons, crème fraiche 

 
 

Steakhouse $9.00 
Pan-roasted sliced steak, tomatoes, horseradish cream, house steak sauce, crispy onions 

 


