
Sausage Bites 
A delicious assortment of Italian, Bratwurst, and Andouille 

sausages with Honey Dijon dipping sauce 
1.45 (2 servings) 

Retro Pigs in a Blanket 
Mini all beef franks wrapped in puff pastry  

served with three mustards 
1.65 (2 servings) 

Stuffed Mushrooms 
Stuffed mushrooms with herbed cheese and spinach 

1.95 (1.5 servings) 

Steamed Pot Stickers 
Crescent shape Chinese dumplings.  Your choice of  

pork or vegetable filling. 
1.95 (2 servings) 

Focaccia Bites 
Focaccia bites topped with pesto parmesan & tomato 

2.15 (1.5 servings) 

Irresistible Meatballs 
Your selection of BBQ or Maui meatballs 

2.35 (3 servings) 

Spanakopita 
Flaky filo triangles filled with spinach and feta 

2.55 (1.5 servings) 

Baby Red Potatoes 
Baby red potatoes stuffed with herbed cheese 

2.75 (1.5 servings) 

Marinated Beef Satay 
Beef skewer with azika dipping sauce 

4.05 (2 servings) 
 

Thai Chicken Skewers 
Thai chicken skewers with peanut dipping sauce 

4.05 (2 servings) 

Honey Roasted Garlic Chicken Skewers 
Chicken skewers with honey roasted garlic sauce 

4.05 (2 servings) 

Lemon & Capers Chicken Skewers 
Chicken skewers with lemon and capers 

4.05 (2 servings) 

Artichoke Crab Dip 
Artichoke and crab dip with house-made crostini 

4.25  
 

Hawaiian Style Sandwiches 
Hawaiian sweet rolls with shredded pork and  

pineapple relish 
4.75 (1.5 servings) 

Mashed Potato Martini Bar 
Occasions’ delectable mashed potatoes in a martini glass 
with lobster cream, basil pesto & cabernet sauces, sour 

cream, green onions, bacon bits and  
cheddar cheese toppings 

4.95  

Savory Baked Brie 
French brie cheese with mushrooms & caramelized onions 

encased in a puff pastry and baked golden brown.   
Served with a cracker assortment. 

75.00 (serves 40-50 guests) 

Apricot Baked Brie 
French brie cheese with apricots & almonds encased in a 

flakey puff pastry dough.   
Served with a cracker assortment.  

75.00 (serves 40-50 guests) 

Prices listed above are per guest. Disposable serviceware as appropriate included in menu price, China Serviceware  

available upon request. Applicable Business Operations Charge, Sales Tax and Delivery Charge added to all orders.   

Please Note: Minimum order for this menu is 20 guests  

www.occasions-catering.com | 360.943.9494 

HOT HORS D’OEUVRES 

Our Event Specialists can suggest additional delightful menu options to help make your occasion a memorable success!  

Prices are per guest, unless otherwise noted 



Basket of Fresh Vegetables 
Basket of fresh vegetables with house made ranch dip 

1.85  

Baja Dip 
Baja dip with tri color corn chips, layered with beans, cheese, olives, 

tomatoes, sour cream, guacamole and green onions 
2.15  

Artichoke Dip  
Artichoke dip with toasted crostini 

2.45  

Northwest Smoked Salmon Spread 
Northwest smoked salmon spread made with award winning smoked 

salmon, served with herbed crostini 
2.75 (2 servings) 

Honey-Herb Chevre Cheese 
Honey herb chevre cheese with Oregon hazelnuts & dried apricots 

served with toasted crostini 
2.85  

California Rolls  
Hand rolled sushi with pickled ginger, wasabi and soy sauce 

2.95 (minimum 50 guests) 

Demi Sandwiches 
Fresh baked focaccia bread with roasted turkey,  

green apple & cheese 
2.95  (1.5 servings) 

Fresh Spring Rolls 
Fresh spring rolls with shrimp & pork or tofu,  

served with peanut dipping sauce 
2.95 (1.5 servings) 

Smoked Salmon Torte 
Layers of herbed cream cheese, pesto & sundried tomatoes, topped 

with award winning smoked salmon and served with crackers 
3.05  

 Caprese Skewers 
Basil infused fresh mozzarella and cherry tomatoes  

with a balsamic drizzle 
3.25 (1.5 servings) 

Sliced Rare Beef 
Sliced rare beef with fresh baked silver dollar rolls and  

horseradish sauce 
3.65 (2 servings) 

Fresh Fruit & Cheese Display 
An elegant display featuring fresh seasonal fruits and premium 

imported and domestic cheeses.   
Served with a cracker assortment 

4.05  

Shrimp on Ice 
Shrimp on ice with cocktail sauce, cilantro aioli and  

vodka crème dip 
4.35 (2 servings) 

Black Sesame Prawns 
Black sesame prawns with an Asian style marinade, julienned 

vegetables and black sesame seeds 
4.35 (2 servings) 

Tropical Chilled Prawns 
Tropical chilled prawns with pineapple mango relish 

4.35 (2 servings) 

Roman Shrimp 
Prawns marinated with olive oil, lemon, lime,  

herbs and bell pepper rings 
4.65  (2 servings) 

Cedar Planked Salmon 
A beautifully garnished and traditional NW salmon favorite 

served with cucumber sauce and crackers 
4.85 (2oz. serving) 

Mediterranean Antipasto Display 
Served with artisan breads & herbed butters, tapenade, smoked 

mozzarella cheese, marinated mushrooms,  
cured meats, olives & roasted peppers 

106.25 (serves 25) 
 

Prices listed above are per guest. Disposable serviceware as appropriate included in menu price, China Serviceware available upon request. Applicable 
Business Operations Charge, Sales Tax and Delivery Charge added to all orders.   

Please Note: Minimum order for this menu is 20 guests  

www.occasions-catering.com | 360.943.9494 

COLD HORS D’OEUVRES 

Our Event Specialists can suggest additional delightful menu options to help make your occasion a memorable success!  

Prices are per guest, unless otherwise noted 


