claSSiG B“"et MBIIIIS Price Range $24—$34 per Guest

(206) 799-9515

Green Apple Events & Catering will set the perfect ambiance for any catering occasion with no detail overlooked. Our culinary
staff will exceed your expectations and our design team will set the tone for your event with a perfect first impression. We are your
catering specialists. From casual to elegant—we have you covered. Let us help you plan your next event. We look forward to

customizing a menu for your special event.

Classic Buffet #1
Fresh Seasonal Fruits
Herb Roasted Vegetables
Classic Caesar Salad with Garlic Croutons & Shaved Parmesan
Garlic Roasted Smashed Potatoes
Herb Infused Sirloin of Beef served with Creamy Horseradish

Artisan Breads with Olive Oil & Balsamic

Classic Buffet #2
Fresh Seasonal Fruits
Herb Roasted Vegetables

Greens with Summer Berries, Candied Walnuts & Goat Cheese—
Balsamic Vinaigrette

Parmesan Cheese Orzo Salad

Grilled Wild Salmon with Brown Sugar & Sweet Onions— Dill Sauce &
Lemon Wedges

Fresh Bread with Olive Oil & Balsamic

Classic Buffet #3
Fresh Seasonal Fruits
Herb Roasted Fall Vegetables

Greens with Apples, Blue Cheese & Candied Hazelnuts—Balsamic
Vinaigrette

Penne Pasta with Wild Mushrooms, Fresh Arugula & Peas
Chicken Marsalis

Fresh Breads with Olive Oil & Balsamic

Classic Buffet #4

Seasonal Fruit Salad

Herb Roasted Root Vegetables
Greens with Candied Walnuts, Pears & Blue Cheese
Rotini Pasta with Fresh Pesto Sauce
Breast of Chicken with Honey Mustard, Goat Cheese & Pistachios

Fresh Artisan Breads with Olive Oil & Balsamic

Vegetarian Buffet
Display of Fresh Fruit & Berries
Herb Roasted Vegetables
Greens with Candied Walnuts, Crumbled Blue Cheese & Green Apples

Seedless Cucumber Salad with Sweet Bermuda Onions Tossed in Apple
Vinaigrette

Trio of Tapenades—Onion Thyme, Hummus & Tzatziki served w/
Crackers & Pita

Grilled Polenta Casserole with Basil, Tomato, Garlic & Fontina Cheese

Grilled Tofu Kabobs served with Chipotle and Mango Chutney &
Honey BBQ Sauce






