Enchanted
Table

Catering

1902 NW 24th Ave Portland, Oregon 97210 503.522.6655

Enchanted Dinner Buffet

Choice of Entree
See attached Menu

Choice of Salad

_ Enchanted Salad
With freshly gathered gourmet greens, crumbled blue cheese
+ toasted walnuts with a balsamic shallot vinaigrette
Or

Caesar Salad with Garlic Croutons
Or
Seasonal Salad
Varies with season

Appropriate Side Dish
We’ll choose from seasonal side dishes

Bread & Butter Basket

Dessert Bites
Bitesized seasonal desserts

$17/(t;ue§t with one entree
$22/quest with choice of 2 entrees
_ minimum 10
Disposable plates/utensils/napkins included
Add $2.50 per guest for glass plates/stainless utensils

Delivery Fee: $15 drop—off (downtown core)
$25 delivery and setup
$25 extended delivery area

Dessert Upgrade: $2-4/quest (see Dessert menu)




Enchanted
Table

Catering

1902 NW 24th Ave Portland, Oregon 97210 503.522.6655

Entrée Selections
For Dinner Buffet

Mediterranean Chicken with Dried Plums + Olives
Spiced with garlic, oregano & capers, moist & flavorful!

Baked Orzo Pasta with Grilled Seasonal Vegetables

With roasted tomatoes, artichokes hearts & feta cheese
Add Shrimp: $1.50/quest

Oven-Braised Beef Roast with Tomato Sauce and Garlic

Argentinian-spiced Grilled Flank Steak
With an herb-cilantro chimichurri sauce

Lemon Salmon with Roasted Vegetables &
Pistachio Gremolata

_ Spice-crusted Roasted Pork Loin
Sliced & served with a roasted red pepper & hazelnut sauce

Salmon or Halibut with Pineapple Sambal

Stir-fried pineapple, shallots, I3arlic & spices add an Indonesian flair
to this Northwest favorite
Add $3/guest for Halibut

Risotto with Chicken and Artichokes

Boneless Draper Valley chicken with lemony artichokes
nestled in a creamy risotto
Vegetarian version also available

Spanikopitas
Golden phyllo triangles filled with spinach & feta cheese

Stacked Enchiladas with Grilled Chicken

With a green tomatillo sauce,
served with marinated onions
Vegetarian version available
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1902 NW 24th Ave Portland, Oregon 97210 503.522.6655

Salad Buffet

Choice of 3 Salads/Sides
See attached Salad & Sides Menu

Bread & Butter Basket

Seasonal Dessert

Seasonal Dessert

$15/guest
_ minimum 10
Disposable plates/utensils/napkins included

Delivery Fee: $15 drop-off (downtown core)
$25 deliver dy and setup
$25 extended delivery area
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Salads & Sides

Enchanted Salad
With freshly gathered gourmet greens, crumbled blue cheese
& toasted walnuts with a balsamic shallot vinaigrette

Seasonal Fruit Platter
A luscious display of seasonally fresh fruits.

Spinach Salad
With pine nuts, red onions & bleu cheese with a pomegranate vinaigrette

Caesar Salad with Garlic Croutons

Mediterranean Pasta Salad

With penne pasta, cheese tortellini, basil_?esto, parmesan cheese
& an array of seasonally fresh grilled vegetables

- ~ French Lentil Salad
With artichokes, sun-dried tomatoes, toasted walnuts & gorgonzola cheese
with a tarragon vinaigrette

Couscous with Hazelnuts & Dried Cherries
With artichoke hearts & feta cheese in a herb citrus dressing

Spinach & Strawberry Salad
With toasted almonds and a pomegranate vinaigrette

Gourmet Greens with Papaya & Toasted Nuts
Drizzled with a basil, ginger & citrus dressing

Grilled Seasonal Vegetable Platter
Best of the market vegetables grilled Italian-style with olive oil, salt & pepper.
Colorful peppers, asparagus, mushrooms, tomatoes, eggplants & more are
grilled then lightly sprinkled with white balsamic vinegar & garnished with
lemon wedges
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Desserts
Upgrade charge may apply

Fudge Walnut Torte
Rich + delicious

Asian Five-spice Chocolate Torte
With crystallized ginger whipped cream

Baked Apples with Creme Fraiche & Caramel

Grapefruit + Pistachio Tart

Chocolate + Hazelnut Meringue Cake
Bittersweet chocolate cake topped
with a hazelnut meringue crunch layer

Pear Almond Tart
With candied ginger whipped cream

Hot Chocolate Mud Cake
Served with ice cream and raspberry sauce

Triple Pear Crisp
With vanilla ice cream

Polenta Pound Cake with Four Berry Pinot Noir Sauce

Old Fashion Strawberry Shortcake
With orange cream biscuits...declared “best ever”

Lemon Mousse Cake

Old Fashioned Cheesecake with Strawberry Sauce




