
H E A V Y  
H O R S  

D ’ O E U V R E S
LOCALLY SOURCED CHEESE & CHARCUTERIE

GRAZING BOARD
with cured meats, artisan cheese’s,

 assorted vegetables & fruits, 
two dips & crackers
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SWEET ONION CHEESE DIP
sweet onions baked with a trio of cheese’s 

& served with sliced baguettes

ROASTED BEET & BERRIES SALAD
mixed greens with roasted beets, berries, 

feta & sun-flower seeds 
served in 2 oz mini portions
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CHOICE OF TWO SLIDERS
pesto|turkey|spinach|provolone
pepperoni|mozzarella|red sauce

smoked brisket|pickled red cabbage|BBQ sauce
hoison pork tenderloin|pineapple relish|slaw

braised jack fruit|BBQ sauce|slaw

STRAWBERRY BISCUIT CAKES, KEY LIME
CREAM PIE, COCONUT MACAROONS

C r e a t i n g  E x p e r i e n c e s  t o  R e m e m b e r

PNW SMOKED SALMON 
CUCUMBER BITE

smoked salmon with dill caper cream cheese
 on a cucumber bite

FRIED CHICKEN BITES WRAPPED 
IN A BISCUIT

with a peppered berry sauce 

http://www.sagebleucatering.com/

