
Prices and menus subject to change 
 Additional fees may apply if contracted within 14 days of scheduled event. 

An 18% service charge, 1% SMCA fee and State sales tax will be added to all applicable charges 
Schweitzer Mountain Resort 

 
 

 
 

Hors D’oeuvres 
 

Chilled 
Minimum order 3 dozen each 

$ 40 per dozen/$45 per dozen passed 
 

~ Chicken Salad Sandwiches ~ 
Succulent chicken salad served on homemade miniature rolls with lettuce 

~ Miniature Sliced Flank Steak Sandwiches~ 
One of our most popular appetizers, sliced medium rare flank steak, red 

onions, oven dried tomatoes and horseradish mayonnaise served on 
homemade miniature rolls. 

~Jumbo Prawn Cocktail~  
Accompanied with lemon wedges and zesty cocktail sauce 

~ Deluxe Assortment of Sushi ~  
Spicy tuna, crab, and California rolls, hand made and served with pickled 

ginger, wasabi, and soy sauce 
~ Oysters on the Half Shell~ 

The freshest North West oysters available, shucked seconds before service 
and served with lemon, cocktail sauce, and Tabasco 

(Current market price)  
             per dozen 

~Vegetable Summer Rolls~  
Shiitake mushrooms, carrot, bean sprouts, lettuce, mint, and cilantro, wrapped in fresh 

rice sheets and served chilled with Hoisin dipping sauce 

~Smoked Salmon crostini~ 
Succulent smoked salmon, sliced thin and served on rye crostini, with boursin cheese, 

fresh tomatoes, chives, pickled red onions and capers 
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~Hors D’oeuvres 
 

Hot Selections 
Minimum order 3 dozen each 

$40 per dozen/$45 per dozen passed 
 

~ Bacon Wrapped Sea Scallops ~ 
Jumbo sea scallops Wrapped in bacon seared to perfection and served with a 

horseradish cream sauce 
~ Sausage Stuffed Mushrooms~ 

One of our favorites to make, Italian sausage stuffed mushroom caps baked 
to perfection and served piping hot 

~ Crab Cakes~ 
Dungeness crab cakes pan fried and served with lemon aioli   

~Baby Back Rib Fingers~ 
Finger licking Good! Slow cooked Baby back ribs, doused in our BBQ sauce 

and Grilled just before service 
~Coconut Prawns~  

Jumbo tiger Prawns dredged in coconut and lightly fried, served with a sweet 
chili sauce 

Broiled Oysters Rockefeller 
Fresh shucked North West oysters topped with spinach cream and light bread crumbs, 

finished in the broiler 

~Lamb Lollipops~ 
Seared rack of lamb sliced into bite size “lollipops” and finished 

with a mint gastrique 
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~Hors D’oeuvres 

 
Hot Selections 

Minimum order 3 dozen each 

$ 40 per dozen/$45 per dozen passed 
 

~Chicken or Beef Satay~ 
We marinate our skewers for over 24 hours in a soy chili sauce making for a 

wonderfully flavorful appetizer 
~ Chicken Quesadillas~ 

Chicken and cheese packed into flour tortillas, pan fried and served with 
salsa  

~Spanikopita~ 
 Classic Greek fare, Chevre and spinach wrapped in filo and baked until 

golden brown 

~ Pork Pot Stickers~  
Served crispy with a scallion soy dipping sauce 

Cajun Wings 
Baked chicken wings tossed in our cayenne sauce, served with celery sticks 

and ranch dip  
 

 
         
 
 
          


