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APPETIZERS

COLD APPETIZERS
(SERVES 20 GUESTS)

Homemade Spinach Dip with sliced Baguette Bread
$40.00

Fresh Made Chunky Salsa, Bean Dip and Guacamole
with Hot Tortilla Chips
$40.00

Antipasto Veggie Tray
$80.00

Fresh Seasonal Fruit Tray
$80.00

Appetizer Combo Tray
(Includes assorted cheese, meats, veggie & crackers)

$80.00

NW Smoked Salmon with Cream Cheese and Crackers
$85.00

Assorted Snack Wrap and Foccacia Finger Sandwich Tray
$70.00

BBQ Pork Presentation
$80.00

Baby Shrimp Cocktail
$75.00

Chilled Large Prawn Cocktail




$85.00

HOT APPETIZERS
(SERVES 20 GUESTS)

Jumbo Crab Stuffed Mushrooms
$85.00

Chicken Teriyaki Skewers
$75.00

Swedish or BBQ Meatballs
$65.00

Crispy Chicken Strips with Assorted Dipping Sauces
$65.00

Hot and Spicy 7 Layer Dip with Tortilla Chips
$45.00

Crispy Buffalo Wings
$55.00

Extra Large Coconut Prawns
$75.00

APPETIZER COMBINATION TRAYS

(YOUR CHOICE OF ANY 2 APPETIZERS - SERVES 20 PEOPLE)

Coconut Prawns - Battered Cod - Breaded Scallops - Crispy Onion Rings
Battered Mushrooms - Zucchini Sticks — Poppers — Buffalo Wings
$75.00







SNACKS
(PERFECT FOR GROUPS OF 20 OR LESS)

Fruit Tray
$6.00 per person

Fresh baked Cookies
$10.50 per dozen

Yogurt, Fruit & Granola Parfaits
$5.50 per person

Shrimp Cocktail
$6.00 per person

Whole Fruit Bowl
$4.00 per person

Assorted Danish/Muffins
$3.50 per person

Chips, Trail Mix, Granola Bars
$4.00 per person

Smoked Salmon and Crackers
$8.00 per person

BEVERAGES

Bottled Water
$2.25 per person

Fresh Brewed Iced Tea
$11.00 per pitcher

Assorted Sodas
$2.25 per person

100% Organic Coffee and Assorted

Hot Teas
$11.00 per carafe

Carafe of Juice
Orange, Apple, Grapefruit, Cranberry or Tomato
$11.00 per carafe




BREAKFAST

Continental Breakfast
An assortment of tempting baked goods served with
our 100% organic coffee, teas and chilled juices.
$8.95 per person

HOT BUFFET BREAKFASTS

Hot breakfasts all include a juice bar, assorted baked goods, teas, and our organic coffee.
Service on hot breakfasts is only for parties of ten or more.

All American Buffet

Farm fresh scrambled eggs, country fried potatoes, sausage links and bacon.
$10.75

Farmers Breakfast

Homemade biscuits served with sausage gravy (on the side),
bacon, link sausage and scrambled eggs.
$11.25

Create a Scramble Bar

Farm fresh scrambled eggs with a variety of toppings (meats, cheeses and veggies)
Accompanied by home style potatoes, bacon and link sausage.
$10.75

Griddle Lovers Buffet

An assortment of our famous pancakes & French toast served hot off the griddle.
Accompanied by farm fresh scrambled eggs, bacon and sausage links.
$10.75

BREAKFAST BUFFET “ADD-ONS”

A little something extra to complete your buffet!

Fresh Seasonal Sliced Fruit
$5.00 per person

Assorted Yogurts
$3.00 per person

Fresh Fruit, Granola & Yogurt Parfaits
$4.50 per person




LUNCH

CREATE A SALAD BUFFET

Crisp salad greens served with all at the toppings including meats,
cheeses, bay shrimp, crab & veggies.
Served with an assortment of fresh baked wheat & white rolls,
cookies & sodas.
$10.95

COLD SANDWICH BUFFETS

All cold sandwich buffets are served with your choice of tossed green, Caesar or potato salad,
chips, cookies & sodas.

Traditional Sandwich Buffet

An assortment of fresh deli breads, foccacia & ciabata;
Topped with your favorite meats, cheeses and condiments.
$12.95

Foccacia Bar

Freshly baked foccacia bread layered with various meats & cheeses.
Assortment includes Deli meat combo, club, & vegetarian.

$12.95

Build A Sub Buffet

All the meats, cheeses, veggies and condiments you need
to build the perfect sub!

$11.95

INCLUDE AN EXTRA SOUP OR SALAD
FOR ONLY $2.50 PER PERSON.




HOT LUNCH BUFFETS

Hot lunch buffets are served with choice of tossed green, Caesar or potato salad,
cookies & sodas, unless otherwise specified.
*19 guests or less will receive choice of 2 entrees.*20 or more guests will receive 3 entrees.

Fiesta Bar

Tacos, tortillas, tostadas are ready to fill with chicken, beef,
beans, & all the trimmings.

$12.25

*Pasta Bar

Enjoy pasta dishes such as spaghetti & meatballs,
lasagna, and ravioli (meat or cheese)

$12.25

Southern Fried Buffet

Everyone’s favorite! Fried chicken served
with mashed potatoes & home style gravy.

$12.95

*Baseball Bar

An assortment of kielbasa, bratwurst, polish and Italian sausages
served with all the great toppings one could find at a ballgame!

$12.95

Bamboo Bar
Guests will enjoy their choice of chicken, beef, or veggie stir fry. Lunch includes egg rolls and
BBQ pork with a fortune cookie to complete the meal.
This meal does not include a salad choice.

$12.95




DINNER ENTREES

All dinner buffets come with an Appetizer Combo Tray, choice of garden, Caesar or potato salad;
choice of two sides, fresh baked rolls, dessert & beverage.
A great selection of beers & wines are also available.
(20 person minimum)

Flat Iron Steak

Accompanied by three of our famous homemade sauces served on the side
Zesty Peppercorn — Fresh Seasonal Mushroom — Blue Cheese

Slow Roasted Angus Prime Rib

Served with natural juice au jus

London Broil

Cooked to perfection and served with a red wine sauce on the side

Slow Cooked Tender Chicken Breast
Tender & juicy and served with fresh fruit salsa on the side

Chicken Cordon Bleu
Tender baked chicken breast, stuffed with ham and Swiss cheese

Tender Roasted Tom Turkey

Roasted to perfection and served with all the trimmings

Pork Tenderloins with Apple-Cranberry Chutney

Traditional Ham Dinner
Glazed with brown sugar and pineapple and cooked to perfection

Northwest Coho Salmon Fillet

Moist & juicy and served with a side of tangy dill sauce

Seafood Sauté




Prawns, scallops and crab sautéed together with fresh seasonal vegetable




SIDE CHOICES

(Choice of two)

Homemade Mashed Potatoes & Gravy ~ Loaded Baked Potatoes™ Wild Rice

Garlic Mashed Potatoes ¥~ Homemade Rice Pilaf ~ Garlic Pesto Pasta

Single Entrée *Double Entrée
$21.95 per person $26.95 per person

* Double entrées are served so that your guest can enjoy a smaller portion of two different
entrées. A double entrée order is still served with a choice of one salad, seasonal vegetables,
two sides, dinner rolls and dessert.

SPECIAL DESSERT OPTIONS

Only $2.50 extra per person

Assorted Dessert Platter

Fresh Baked Pie Platter

Chocolate Thunder Cake
Blackberry or Peach Cobbler

Or if you have something special in mind, just let us know
and we will do our best to accommodate your request.




FPH CATERING

All catering from this menu is served buffet style. Plated service can be arranged for
parties of 30 or less for an additional 20% charge.

Pricing in this menu does not include state sales tax or gratuity.

FPH catering is always happy to accommodate any special food preparation for your
guests. We do, however, require a 48 hour notice prior to the event. If special needs
are provided the day of the event an additional charge will be added.

Catering service arranged within 48 hours of an event may be subject to additional

charges.

Thank You for choosing FPH Catering

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs that are undercooked to
your specification may increase your risk of food borne illness, especially if you have certain medical
conditions.




BEER & WINE

All beers & wines are sold by consumption. If you require a server it must be arranged for in
advance for an additional fee. It is illegal for persons under the age of 21 to consume alcohol.

BEER SELECTION

Bottled Beers $4.50 each Beer by the case  $75.00

Budweiser — Bud Light — ESB — Heineken
Corona — Corona Light - Hefeweizen

WINE SELECTION

All wines priced by the bottle

White Wine

Columbia Crest Chardonnay

Hess Shirt Tail Chardonnay
St Michelle Cold Creek Chardonnay

Barnard Griffin Johannisberg Riesling

Red Wines

14 Hands Merlot
St Michelle Indian Wells Merlot
St Michelle Cold Creek Cabernet Sauvignon

Hess Select Cabernet Sauvignon

Blush and Sparkling
DelLoach White Zinfandel

Cooks Brut 187ml (split)




