BELLPINE
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Seafood Tower | PNW Oysters, Poached Shrimp, Jumbo Snow Crab Legs, Lingcod Ceviche
Caviars | Kaluga, Trout
Cocktail Sauce, Herb Mignonette, Hot Sauces, Lemon Wedges

Blinis, Creme Fraiche, Chives, Shallots, Egg White, Egg Yolks, Capers
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Fruit Display | Sliced Seasonal Fruits, Fresh Berries, Mango Chia Pudding, Coconut Yogurt Parfaits
& Granola
Omelet & Egg Station | Cage Free Eggs, Egg Whites, Tomatoes, Peppers, Mushrooms, Red Onion,
Jalapefios, Spinach, Asparagus, Ham, Bacon, Smoked Salmon, Cheddar Cheese, Goat Cheese,

Swiss Cheese

Leh O iaplay

Composed Mini Salads
Rose & Garden Salad with Baby Spring Greens, Pomegranate, Fennel, Watermelon Radish,
Rose Petals, Lemon Rose Vinaigrette
Poached Pear & Gorgonzola Salad | White Wine Poached Pears, Gorgonzola, Candied
Walnuts, Endive Leaves, Honey White Balsamic Vinaigrette

Arugula Watermelon Salad | Feta Cheese, Balsamic Reduction, Pistachios, Citrus Vinaigrette

Traditional Devil Eggs Platter
Steelhead Lox | Pickled Accompaniments, Capers, Bagels, Cream Cheeses
Antipasto Platter with Hummus | Grilled Asparagus, Roasted Peppers, Grilled Zucchini

Crudité’s with Buttermilk Ranch | Fresh Baby Carrots, Cucumber, Cauliflower



Cheese Platter’s | 2 Hand-selected Oregon Cheeses, Local Jams, Honey, Artisanal Nuts
Charcuterie Platter’s | 2 Locally Curated Meats, Marinated Olives, Pickles, Local Mustard Crackers,

Crostini, Sliced Baguette, Salted Butters

Carving Station
Cedar Plank Seared Salmon with Caper Crust with Orange Emulsion
Honey Lavender Roasted Duck Breast, Cherry Gastrique

Herbed Prime Rib, Mushroom Demi-Glace, and Horseradish
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Dungeness Crab Benedict, Citrus Hollandaise, Chives
Chicken Apple Sausage
Applewood Smoked Bacon
Herbed Marble Potatoes
Blueberry Pancakes with Rose Cream, Warm Maple Syrup
Shrimp Scampi, Pistachio Pesto Orecchiette

Chermoula Spiced Lamb Lollipops, Mujadara, Yogurt Harissa Sauce.
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Coconut Cream Sphere
White Chocolate Latte Cake Slice
Hazelnut Eclair
Choco Taco
Cherry Chocolate Bites
Chocolate Caramel Tarts
Rose & Lychee Cannels
Pink Berry Tart
Lemon Verbena Choux

Matcha Tiramisu Pots
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