
202 5 - 20 2 6
WEDD ING
MENU

Dietaries 
AG - Avoiding Gluten

DF - Dairy Free
VEG - Vegetarian

NF - Fut Free
VEGAN



Y E A R  L O N G  B I T E S  
Chicken Satay Skewers
with Thai  Sty le  Peanut  Sauce   |  AG, DF |

Caramelized Pear Crostini  
With Brie  Cheese  and Fig  Balsamic  Glaze   |  VEG, NF |

Kalbi  Beef  Skewers
With House  Made Kalbi  Sauce ,  Green Onions ,  and Sesame Seeds   |  DF,  NF |

Polynesian BBQ Pork Sl iders   
With Pineapple  S law  |  DF,  NF |

Dungeness  Crab Cakes
With Chipot le  Aio l i  Sauce   |  DF,  NF |

Smoked Salmon Crostini
With Herb Cream Cheese  and Topped with  Fresh  Di l l   |  NF |

Salmon Skewers
With Lemon and Di l l   |  AG, DF |
 
Thai  Chicken Salad Bento Box
With Peanut  Sauce  Dress ing   |  DF |

Beef  Crostini
With Caramel ized  Onions  and Horseradish  Aio l i  |  NF |

 P E R  D O Z E N |  2  D O Z E N  M I N I M U M



S E A S O N A L  B I T E S  

Watermelon Mozzarel la  Skewers
With Mint-Infused Oi l  Drizz le   |  VEG, AG, NF |

Nectarine Crostini
With White  Bean Spread  |  VEG, DF,  NF |

Ahi Poke Bites
Tossed in  House  Made Sauce  and Topped with  Green Onions  and Sesame Seeds   |  DF,  NF,  AG |

S P R I N G / S U M M E R

F A L L / W I N T E R

Polenta Bites
With Fire  Roasted  Butternut  Squash  |  VEGAN, NF |

Chef Navi ’ s  Famous Cheese Stuffed Mushrooms
With House  Mixed Four  Cheese  Blend  |  VEG, NF |

Fig Crostini
With Creamy Goat  Cheese  and Fig  Balsamic  Drizz le   |  VEG, NF |

P E R  D O Z E N |  2  D O Z E N  M I N I M U M



G R A Z I N G  B O A R D S

Charcuterie  Cups  
Local  Ti l lamook Cheese  Se lect ion :  Sharp Cheddar ,  Swiss ,  Br ie ,  and Goat  Cheese ,  Local

Salami ,  Capico la ,  and Pepperoni ,  Prosc iutto ,  Marinated Peppers ,  Ol ives ,  Sugar  Dusted

Grapes ,  Dates ,  Nuts ,  Crais ins ,  and Seasonal  Jam.  Inc luded with  Assorted  Crackers .  

Butter  Board:
Butter  Opt ions-  Sea Sal t  Butter ,  Garl i c  Butter ,  Lemon Chive  Butter ,  Sun Dried

Tomato Herb Butter ,  Cinnamon Sugar  Butter ,  Orange  Honey Butter ,  Blackberry

Honey Butter .   |  VEG |

Two Butters  of  Your Choice with Artisan Bread

Four Butter  of  Your Choice with Artisan Bread

S E R V E S  2 0  P E O P L E



G R A Z I N G  P L A T T E R S
Mediterranean Platter  
Tzatz ik i ,  Ol ive  Tapenade ,  and Fire  Roasted  Red Pepper  Hummus Dips .  Served with  Gri l l ed

Pita  Bread  |  VEG, NF |

Artichoke and Spinach Dip
Served with  Assorted  Gri l l ed  Breads   |  VEG, NF |

Chef Navis  Signature Chickpea Fritters
with Spinach,  Zucchini ,  Potato  and Tamarind Chutney  |   VEGAN, NF |

Eggplant Sweet  Pea Hummus
with Handcut  Assorted  Veggie  Spears   |  VEG, AG, NF |

Chef Navi ’ s  Famous Crab Dip
Served with  Gri l l ed  Assorted  Breads   |  VEG, AG, NF|

Veggie  Platter
Assorted Seasonal  Veggies  with  Chef  Navi ’ s  S ignature  Buttermi lk  Ranch Dipping  Sauce   

|  AG, VEG, NF |

Seasonal  Fruit  Platter
Variety  o f  Melons ,  Berr ies ,  Ju icy  Pineapple ,  and Other  Seasonal  Fruit   |  AG, DF,  VEG, NF |

S E R V E S  2 0  P E O P L E



A C T I V E  S T A T I O N S

Build Your Own Crostini
Inc ludes  Assorted  Crost in i  Breads ,  Three  Varie t i e s  o f  Cheese ,  Cured Meats ,

Fig  Balsamic  Glaze ,  House  Made Berry Drizz le ,  Assorted  Berr ie s ,  and
Compote  |  NF |

Biscuits  Bar :
Savory Biscui t s ,  Assorted  Infused Butters ,  House  Made Berry Drizz le ,  and

Honey  |  VEG, NF |

Build Your Own Shortcake
House  Made Berry Sauce ,  Assorted  Fruit  Syrups ,  Assorted  Berr ie s ,  and

Whipped Cream  |  VEG, NF |

P E R  P E R S O N  



N A V I ’ S  S I G N A T U R E
I N F U S I O N  B U F F E T

S I D E S
Sweet  Potato  Cakes  

With  Smoked  Gouda and Di l l  Crème  Sauce   |  VEG,  NF |  

Fire  Roasted Veggies  
with  Fre sh  Herbs ,  Che f  Navi  Seasoning ,  and  a  F ig  Ba l samic  Dr izz l e   

|  VEG,  AG,  DF,  NF |

S A L A D

Is land Fusion Salad
Baby Mixed Greens  Topped with  Shredded Coconut ,  Cherry Tomatoes ,  Cucumbers

with  our  Ginger  Pineapple  Dress ing   |  VEGAN, AG, DF,  NF |

E N T R E E S
Smothered Coconut Curry Chicken

With Lemongrass ,  L ime,  and Ci lantro   |  AG, DF,  NF |  

Navi ’ s  Signature Spice Rubbed Tri-Tip Steak 
with Fresh  Herb Compound Butter ,  Tr i -Color  Peppercorn,  and Red Wine

Reduct ion Sauce   |  AG, NF |  

 P E R  P E R S O N  



C L A S S I C  D U E T  B U F F E T

S I D E S
Yukon Garl ic  Mashed Potatoes  

With  Fre sh  Herbs   |  VEG,  DF,  NF |

Seasonal  Fire  Roasted Veggies  
With  Fresh  Herbs  and  Che f  Navi ’ s  S ignature  Seasoning   |  VEG,  DF,  AG,  NF |

S A L A D
Strawberry Spinach Salad 

Topped with  Goat  Cheese  and Candied Pecans  with  our  Home-Made Berry Citrus
Dress ing   |  AG, VEG |

E N T R E E S
Coffee Crusted Sirloin Steak 

With Red Wine  Mushroom Demi Glaze   |  AG, NF |

Rosemary Garl ic  Chicken 
With Garl ic  Lemon Cream Sauce   |  AG, NF |  

P E R  P E R S O N  

S E R V E D  W I T H  A R T I S A N  D I N N E R  R O L L S  W I T H  B U T T E R



P N W  S U R F  N ’  T U R F  

S I D E S
Wrapped Asparagus

With  Prosc iut to   |  AG,  NF |  

Yukon Garl ic  Mashed Potatoes
With  Fre sh  Herbs   |  VEG,  AG,  NF |

S A L A D
Pomegranate Salad

Mixed Baby Greens  Topped with  Cucumbers ,  Tomatoes ,  Candied
Pecans ,  Carrots ,  and Croutons  with  our  Home-Made Pomegranate

Vinaigret te  Dress ing   |  VEG, AG, DF |   

E N T R E E S
Gril led New York Steak 

W i th  Fresh  Herb Butter   |  AG, NF |

(Shrimp Add-On For $4 .50 Per Person)

Gril led Salmon 
With Di l l  Butter   |  AG, NF |  

P E R  P E R S O N  
S E R V E D  W I T H  A R T I S A N  D I N N E R  R O L L S  W I T H  B U T T E R



I N D I A N  
I N F U S I O N  M E N U

S A L A D

E N T R E E S

Cucumber,  Tomatoes ,  Mixed Greens with Shaved
Onion and Creamy Mint Dressing   |  VEG, AG, NF |

TNM Famous Butter  Chicken 
Halal  Bone les s  Chicken Marinated with  Yogurt ,  Garam Masala ,

Mustard Oi l ,  Organic  Tomatoes ,  and Cashew Puree  |  AG |  

Lamb Biryani  
Boneles s  Halal  Lamb,  Cooked with  Cri sp  Fr ied  Onions ,  Tomatoes ,

Organic  Yogurt  and Aromatic  Spices .  Layered with  Basmati  Rice  and
Fresh  Herbs  |  AG, NF |

Amritsari  Paneer 
Pan-Seared Paneer  with  Green Peas ,  Ground Onions ,  Organic  Tomatoes

and Cashew Nuts  S ides  |  VEG, AG |  

Dal Makhni  
Whole  Black  Urad Lent i l s  and Red Kidney Beans  with  Organic  Yogurt ,

Tampered With Ginger  |  VEG, AG, NF |  

Zeera Rice Basmati  Rice 
with the  Sweet  and Spicy  Flavor  o f  Cinnamon,  Cloves ,  and Roasted

Cumin Inc luded with  Tandoor i  Naan or  Garl i c  Naan  |  VEG, AG, NF |

P E R  P E R S O N  



H A P P I L Y  E V E R  A F T E R
P L A T E D  D I N N E R

S I D E S
Lemon & White  Wine Risotto  

With  Zes ty  Fre sh  Lemons  |  VEG,  AG,  NF |  

Gril led Asparagus  and Carrots  
With  Che f  Navi  S ignature  Seasoning  |  VEG,  AG,  NF |

S A L A D
Northwest  Salad

Mixed Baby Greens  Topped with  Carrots ,  Cucumbers ,  Red Onions ,  Croutons ,
Candied Pecans  and Tomatoes  with  a  Homemade Apple  Vinaigret te  |  VEG, DF |  

E N T R E E
Rosemary Garl ic  Chicken 

with Garl ic  Lemon Cream Sauce  |  AG, NF |  

Seasoned Gril led NY Steak
Add Shrimp $4 .50  |  AG, NF |  

P E R  P E R S O N  

S E R V E D  W I T H  A R T I S A N  D I N N E R  R O L L S  W I T H  B U T T E R



P N W  D U E T  
P L A T E D  D I N N E R

S A L A D

E N T R E E S

S I D E S
Scal lop Potatoes  

With  Smoked  Bacon  |  AG,  NF |

Fire  Roasted Veggies  
With  Che f  Navi  S ignature  Season ing  and  F ig  Ba l samic  Glaze  |  VEG,  AG,  DF,  NF

|

Kale Salad
Baby Spinach,  Baby Kale ,  Topped with  Grape  Tomatoes ,  Cucumber ,  Candied

Walnuts ,  with  a  Creamy Feta  Dress ing  |  VEG, AG |  

Coffee Crusted Tri-Tip Steak
With Burgundy Demi Glaze  |  AG, NF |

Gril led Salmon 
With Di l l  Butter  |  AG, NF |  

P E R  P E R S O N  

S E R V E D  W I T H  A R T I S A N  D I N N E R  R O L L S  W I T H  B U T T E R



A L A  C A R T  
V E G E T A R I A N  E N T R E E S

Stuffed Bel l  Pepper 

With Quinoa,  Parmesan Cheese ,  Lent i l s ,  B lack  Bean,  Brown Rice ,  with  a  Roasted  Tomato

Coul i s  Sauce

 |  VEG, AG, NF |  

Savory Cauli f lower Zucchini  Cakes  

With Parmesan Cheese ,  Roasted  Garbanzo Beans  Drizz led  with  a  Lemon Herb Sauce  

 |  VEG, NF |

Herb and Ricotta Stuffed Portabel la  Mushroom 

with Roasted  Tomato Herb Sauce  |  VEG, NF |

Braised Kale  RisottoCakes

 with Red Pepper Chutney |  VEG, NF |

P E R  E N T R E E

Add-on  or substitute for a meat entree 



S W E E T  T R E A T S

Lava Brownies

Mango Mousse
|  AG, NF |

Sweet  Cream Berry Biscuits
|  NF,  VEG |

Salted Honey and Fig Cheesecake
|  NF,  VEG |

Blackberry Mousse Tart
 |  NF,  VEG |

P E R  D O Z E N |  2  D O Z E N  M I N I M U M



Mac and Cheese  Bites
 |  VEG |

Mini  Gri l led  Cheese  Bites  with  Shot  Glass  Tomato
Soup

 |  VEG,  NF |

Mini  Pepperoni  Pizza  Bites
|  NF |

Hamburger  Sl iders
|  NF |

Chicken and Waff le  S l iders
|  NF |

L A T E  N I T E  S N A C K S
P E R  D O Z E N


