
catering by

Have a Very
Merry Event

TO BOOK YOUR HOLIDAY PARTY, CONTACT:
Laurie Thomas (360) 417-5722  |  Laurie.Thomas@redlion.com



Desserts (choose one)

Pecan Praline Pumpkin Pie 

Drunken Carmel Apple Pie

Flourless Chocolate Torte w/ Peppermint Bark

Creme Burlee Cheesecake w/ Peppermint Bark
 

Appetizers 

Deviled Eggs 

Butternut Squash Tartlet 
asiago cheese, sage

Avocado Crostini 
pickled radish, cherry tomato

Strawberry Bruschetta 
goat cheese, balsamic reduction, basil

Bacon-wrapped Jalapenos 
cream cheese and roasted red pepper coulis

Prosciutto Cups 
goat cheese, arugula, dates

Smoked Lox Salmon on Cucumber 
cream cheese, capers, red onion

Salads (choose one)

Classic Caesar
hearts of romaine, shaved parmesan, herbed croutons,
lemon vinaigrette dressing

Winter Strawberry Salad 
winter greens, goat cheese, roasted pumpkin seeds,
strawberries, blood orange balsamic dressing

48° North Pear and Apple Salad
mixed greens, pears, apples, candied walnuts, dried
cranberries, citrus vinaigrette

Caprese Salad 
tomato, mozzarella, basil, balsamic reduction

Appetizer Displays
(all displays are designed to serve 25 guests)

Chilled Prawns 
cocktail sauce and lemon

Fresh Crudites 
Market Fresh Vegetables Grilled & Marinated

Fresh Seasonal Fruit 
Assorted Fruits, Melons & Berries

Charcuterie Board
marinated vegetables, nuts, dried fruit & a
variety of sliced meats and artisan local cheeses
with assorted crackers

Sides (choose two)

Garlic  Mashed Potatoes 

Roasted Brussels Sprouts with Pancetta
 

Oven-Roasted Squash and Zucchini

Roasted Baby Red Potatoes

Pumpkin Risotto 

Smoked Gouda Mac n’ Cheese

Broccolini

Wild Rice Pilaf

Honey-Roasted Baby Carrots
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Entrees 

Butternut Squash Ravioli 
white truffle cream reduction

Mediterrean Chicken
sundried tomato & artichoke hearts cream sauce

Prosciutto-Stuffed Chicken Breast 
herbed ricotta cheese, pesto cream

Grilled Tri-Tip 
savory wild mushroom sauce

Grilled Local King Salmon 
charred arugula and hollandaise sauce

Garlic & Herb-Crusted Prime Rib
au jus, creamed horseradish


