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Catering by 48° North Restaurant - Wedding Menu

Hot

Spinach Artichoke Dip

with grilled Naan $150 (serves 25)

Bacon Wrapped Jalapenos

$28 / dozen/3 dozen minimum

Sausage Stuffed Mushrooms

$26 / dozen/3 dozen minimum

Caprese Flatbread

$26 / dozen/3 dozen minimum

Crab Stuffed Mushrooms

$28 / dozen/3 dozen minimum

Prosciutto Cups

$28 / dozen/3 dozen minimum

Crab & Shrimp Cakes

$40 / dozen/3 dozen minimum

Prices do not include the 22% service fee and 89% sales tax.
Menu prices are subject to change and are not guaranteed.

Cold

Seasonal Crudites
$150 (serves 25)

Seasonal Fruit Display
$185 (serves 25)

Charcuterie Board
$375 (serves 25)

Chilled Prawns
$250 (serves 25)

Tomato & Mozzarella Skewers

$26 / dozen/3 dozen minimum

Strawberry Bruschetta

$26 / dozen/3 dozen minimum

Smoked Lox Salmon on
Cucumber

$32 / dozen/3 dozen minimum
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Catering by 48° North Restaurant - Wedding Menu

(ONTREES

Includes a choice of salad, starch and vegetable. Rolls + butter a

Nnd coffee + iced tea also included.

choose one| additional options beginning at $6

Mushroom Ravioli $25
with white truffle cream sauce

Chicken Picatta S28

lemon, butter, and capers

Mediterranean Chicken S30

with a creamy artichoke and sundried tomato sauce

Roasted Pork Tenderloin $32
honey glazed

Prosciutto Wrapped Chicken Breast $33

stuffed with pesto ricotta

Beef Tri-Tip $33

with mushroom demi-glace

St. Helens New York Steak $38

with bleu cheese compound butter

Crilled Local King Salmon $40

with charred arugula and hollandaise sauce

Salt Crusted Prime Rib $40

au jus, horseradish cream

Baked Halibut $40

citrus zest compound butter

Prices do not include the 22% service fee and 8.9% sales tax.
Menu prices are subject to change and are not guaranteed
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Catering by 48° North Restaurant - Wedding Menu

ALADS

choose one | additional options are $4 each

Caesar
romaine hearts, shaved parmesan, garlic croutons

Mediterrean Penne Pasta
sun dried tomato, feta, lemon pesto vinaigrette

Washington Pear & Apple Salad (add $2)

candied walnuts, dried cranberries, apple, pear, lemon vinaigrette

Summer Strawberry (add $2)

toasted pumpkin seeds, feta, strawberries, balsamic vinaigrette

Cobb 48 (add $2)

ham, turkey, bacon, bleu cheese, tomato, egg, lemon pesto
vinaigrette

Caprese (add $2)

arugula, tomato, mozzarella, balsamic vinaigrette
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Prices do not include the 22% service fee and 8.9% sales tax. 4 .
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Catering by 48° North Restaurant - Wedding Menu

STARCHES & \/EGETABLES

choose one starch & one vegetable | additional options are $4 each

Starches

Smoked Gouda Mac & Cheese
Wild Rice Pilaf

Pancetta Scalloped Potatoes
Rosemary Baby Red Potatoes
White Truffle Fettuccine Alfredo

Garlic Mashed Yukon Potatoes

Vegetables

Broccolini

Grilled Asparagus

Roasted Brussel Sprouts with Pancetta
Roasted Zucchini and Squash

Roasted Root Vegetable Medley
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Prices do not include the 22% service fee and 8.9% sales tax. 4 .
Menu prices are subject to change and are not guaranteed.
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