
winter Catering
HORS D’OEURVES

SMOKED SALMON
dill, chive goat cheese, wrapped with cucumber

25 pieces for $65

PARMESAN TUILES
sun-dried tomato tapenade

25 pieces for $42

CRISPY POLENTA BITES
romesco sauce, fresh herbs

25 pieces for $42

CRAB CROQUETTES
roasted garlic & herb aioli

25 pieces for $50

BISCUITS
blue cheese, scallion

25 pieces for $40

CRIMINI PESTO PUFF PASTRIES
25 pieces for $50

WONTON WRAPPED SHRIMP
sweet chili sauce
25 pieces for $60

MUSHROOM ARANCINI
smoked roasted red pepper crema

25 pieces for $60

GROUND PORK EMPANADAS
caramelized onion, apricot chutney

25 pieces for $60

CILANTRO CHICKEN SATAY
peanut sauce

25 pieces for $60

CAPER DEVILED EGGS
smoked paprika
25 pieces for $40

STEAK CROSTINI
lemon pepper goat cheese, arugula

25 pieces for $60

SPICY GROUND BEEF TOSTADA
black beans, chimichurri, cotija cheese

25 pieces for $55

MINI CORNDOGS
remoulade sauce
25 pieces for $45

FRIED MACARONI & CHEESE BITES
25 pieces for $42

FRIED RED POTATOES
cheddar, guacamole

25 pieces for $50

BEEF SLIDER
pickles, tomato, roasted garlic aioli

25 pieces for $62

MINI QUESADILLA
black beans, cheddar, guacamole

25 pieces for $50



PLATTERS

SUSHI
California rolls. Smoked salmon & cream cheese rolls. Avocado, cucumber, mango roll. 

Served with salted edamame.
Market Price

ARTISAN CHEESE
local cheeses, fresh fruit, crackers, cranberry whole grain mustard, toasted baguette

$175 serves  25 people

ANTIPASTO
salami, prosciutto, pancetta, mortadella, pickled pepper salad, olives, toasted baguette

$175 serves 25 people

GRILLED VEGETABLE
tapenade, parmesan cheese dip, spinach pita bread

$145 serves 25 people

VEGETABLE
crudite of vegetables with lemon-basil artichoke dip

25 pieces for $50

FRUIT
assortment of seasonal fruit

$75 serves 25 people

*we request all orders be placed one week prior to event date *
*please alert us of any special diet or allergy concerns 

info@jackknifepdx.com


