
Plus 22% Operations Fee, W.S.S.Tax & Labor/Delivery charges will apply 
Prices include appropriate service ware (china or compostable) and holiday buffet décor. 
December Minimum Order: Sunday – Thursday $1,000.00 / Friday & Saturday $2,500.00 

 
Green Apple Events & Catering |14828 NE 95th Street, Redmond, WA 98052 |425-298-0767 

 
 

Holiday Hors d‘Oeuvres Menu 
 
 

Mistletoe ~ Hors d‘Oeuvres Buffet         $21.95 Guest 

Ø Grilled Salmon Bites with Hickory Smoked Sea Salt Brushed with a Garlic Sauce (GF) 

Ø Marinated Beef Skewers with a Scallion Slaw (GF, DF) 

Ø Holiday Charcuterie Platter with Four Cheeses, Brown Sugar Bourbon Nuts & Pomegranate Garnish (V)  
Cheeses include Lemon Herbed Petite Mozzarella Balls, Tarragon and Sundried Tomato Goat Cheese Log; Salami & Prosciutto, Baguettes & Crackers 

Ø Herb Roasted Holiday Vegetable Platter (Vegan, GF, DF) 

Ø Tiny Twice Baked Potatoes (GF, V) 

 

Poinsettia ~ Hors d‘Oeuvres Buffet         $20.95 Guest 

Ø Roasted Turkey Slider with Cranberry Cream Cheese 

Ø Kalbi Beef Pops with Chive & Lime Gremolata (GF, DF) 

Ø Holiday Charcuterie Platter with Four Cheeses, Brown Sugar Bourbon Nuts & Pomegranate Garnish (V) 

 Cheeses include Lemon Herbed Petite Mozzarella Balls, Tarragon and Sundried Tomato Goat Cheese Log; Salami & Prosciutto, Baguettes & Crackers 

Ø Herb Roasted Holiday Vegetable Platter  (Vegan, GF, DF) 

Ø Butternut Squash served on a Crostini (Vegan) 
 

Holly ~  Hors d‘Oeuvres Buffet          $19.95 Guest 

Ø Cilantro Lime Grilled Chicken Skewers with Chive Creme (GF) 

Ø Swedish Meatballs  

Ø Holiday Charcuterie Platter with Four Cheeses, Brown Sugar Bourbon Nuts & Pomegranate Garnish (v) 
Ø Cheeses include Lemon Herbed Petite Mozzarella Balls, Tarragon and Sundried Tomato Goat Cheese Log; Salami & Prosciutto, Baguettes & Crackers  
Ø Herb Roasted Holiday Vegetable Platter  (Vegan, GF, DF) 

Ø Grape Salsa on a Crostini with Light Goat Cheese (GF, V) 
 

 

Delicious Holiday Stuffing or Pasta Add-on 
Butternut Squash Ravioli with Hazelnut Cream Sauce (V) ~ $5.25 per Guest 

Or 

Penne Pasta with Mushrooms, Spinach, Peas & Garlic in a White Wine Sauce (V) ~ $4.25 per Guest 
Or 

Holiday Stuffing and Gravy ~ $3.95 per Guest 
Or 

Rigatoni with Marina, Garlic & Basil (Vegan) ~ $3.25 per Guest 
Served with parmesan on the side. 

 

 


