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C E D A R B R O O K

H O R S  D ’ O E U V R E S
P r i c ed  pe r  dozen ,  two  dozen  m in imum o rde r .

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

Cold Hors D’Oeuvres

GF - Gluten Free | V - Vegan | VEG- Vegetarian | DF - Dairy Free 

Shrimp Toast
Br i o che  Toas t ,  l emon  a i o l i ,  a l eppo  peppe r ,  ce l e r y

Pimento Cheese Gougere
Ch i ve  VEG 

Dungeness Crab Fresh Roll 
R i ce  Pape r  Wrapped ,  Nood le ,  He rbs  GF ,  DF  

Alderwood Smoked Salmon Crostini
Goat  Cheese  Ch i ve  Mousse ,  F r i ed  Cape r ,  A rugu la  

Roasted Beef Sirloin
Br i o che  Toas t ,  Camboza la ,  On ion  J am VEG 

Chef’s Choice Olive Tapenade Crostini 
Goat  Cheese  She r r y  Mousse ,  Swee t  Peppe r  VEG

Vermont Aged Cheddar Crostini 
Pecan  Ra i s i n  J am VEG

Beet & Fresh Mozzarella Caprese Skewer 
Ba l sam ic ,  Bas i l  VEG

Grilled Pear Toast
B leu  Cheese  C reme F ra i che ,  P ro s c i u t t o ,

P i s tach i o s

Pea-Mint Smash
Avocado ,  Wasab i ,  End i ve  Spoon  GF  V

Smoked Scallop Poke Spoon
Wasab i  Tob i ko
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C E D A R B R O O K

H O R S  D ’ O E U V R E S
P r i c ed  pe r  dozen ,  two  dozen  m in imum o rde r .

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

Warm Hors D’Oeuvres

Quinoa Pakora 
Cur r y  Yogu r t  VEG ,  DF  

Dungeness Crab Cake
Har i s sa  A i o l i  DF

Spinach Spanakopita 
Sp inach ,  Fe ta  V  

Smoked Brisket Slider 
Sp i c y  Peppe r  Sa lad ,  BBQ Sauce  DF  

Vegetable Spring Roll 
Swee t  Ch i l i  G laze  VEG ,  D﻿F

Mushroom Bruschetta 
Pa rmesan ,  Ba l sam i c  Reduc t i on  V  

Spanish Tortilla
Boque ron ,  P imen ton  A io l i

Mini Beef Sliders
Spec ia l  Sauce ,  Ca rame l i zed  On ion ,  Chedda r ,

B r i o che  Bun  

GF - Gluten Free | V - Vegan | VEG- Vegetarian | DF - Dairy Free 

Chef’s Choice

Char Siu Steam Bun
Po rk  Be l l y ,  P i c k l ed  Ca r ro t s  & Da ikon ,  Ho i s i n  A i o l i ,

Ch i l i  C r i sp   ( sho r t r i b  $60)

Potatoes Raclette
Mel ted  F rench  Fa rmhouse  Cheese ,  P i c k l ed

Mus ta rd  Seeds

Baked Brie Tart
Honey  Baked  App le s  Compote

Fried Chicken Sandwich
Gochuchang ,  K imch i ,  S r i r a cha  A io l i

Chicken Tinga Sopes
Avocado  Mousse ,  Pumpk in  Seed ,  C i l an t r o   GF

Beef and Lamb Kofta
Labneh ,  Sumac ,  V i nega r  Sha l l o t s



R E C E P T I O N

P L A T T E R S
Se r ve s  25  gue s t s .  P r i c ed  pe r  p l a t t e r .

Dessert & Delights 
A F ine  Asso r tment  o f  Pe t i t e  Fou r s ,  Ta r t s  Gateaux  & F rench  Maca rons  VEG

Slow Roasted Wild Salmon Filet, 
Ol i ve  &  Swee t  Peppe r  Tapenade  GF ,  DF

Seafood & Shellfish Platter 
Cockta i l  P rawns ,  Ch i l l ed  Musse l s ,  Pac i f i c  Oys te r s ,  Snow Crab C laws ,

Smoked Sa lmon GF ,  DF

Farmstead Cheeses 
Se l e c t i on s  o f  Hand  C ra f t ed  Loca l  &  Impo r t ed  A r t i sana l  Cheese s ,  F r e sh  F ru i t s ,

Sp i ced  Nu t s ,  Homemade  J ams ,  Gou rmet  C racke r s  VEG

Grand Seafood & Shellfish Platter 
Cock ta i l  P rawns ,  Pac i f i c  Oy s t e r s ,  K i ng  C rab ,  Snow C rab ,  Ah i  Tuna  Poke ,

A l de rwood  Smoked  Sa lmon ,  Mus se l s  GF ,  DF

Charcuterie 
Che f s  Sa lam i  Se l ec t i on ,  F ru i t  Mos ta rda ,  P i ck l ed  Vege tab le s ,  A r t i san  B reads  DF

Washington Farms Crudités Display 
Seasona l  F resh Vegetab les  Se rved w i th  Two Vegetar ian D ips  VEG,  G﻿F

Cedarbrook Antipasti 
Gr i l l ed  Cau l i f l owe r ,  Eggp lan t  &  Summer  Squash ,  Mar i na ted  A r t i c hokes  &

Mush rooms ,  Sun -D r i ed  Tomato  Pes to ,  F r e sh  Mozza re l l a ,  Hummus ,  G r i l l ed

Focacc i a  VEG

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 
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Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 

Chateaubriand of Beef Tenderloin 
Sauce  Cha teau  o r  Béa rna i s e  Sauce  GF  

Grilled Pacific Northwest Wild Salmon Fillet 
Gra in  Mus ta rd  A i o l i  GF ,  DF

Pacific Northwest Smoked Beef Brisket 
Hor se rad i s h -App l e  C rème  G ﻿F  

Carving Stations
Serves  25 guests .  Ded icated Chef  fo r  $60/hour .

Whole Painted Hills Prime Rib 
Who le  G ra i n  Mus ta rd  J u s  G ﻿F  

(p r i c ed  8oz  pe r  pe r s on )

Pure Country Porchetta
C i t r u s -He rb  S tu f f i n g ,  Po ta to  Ro l l s ,  A i o l i  GF  

Marinated Prawns 
“B l oody  Ma r y ”  Co ck ta i l  S au ce  GF ,  DF  

Snow Crab Legs & Claws 
GF  (p r i c ed  3oz  pe r  pe r s on )

King Crab Legs 
GF  (p r i c ed  2oz  pe r  pe r s on )

Enhancements
Add i t ions  to  any buf fe t  -  p r i ced per  person .

R E C E P T I O N


