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Reception Buffet Dinner Menu 
 

Local Butter Lettuce, Nectarines, 
Oregon Blue Cheese, Candied Pecans  

and Roasted Red Pepper Buttermilk Dressing 
 

 Chef Carved Natural Washington Strip Loin  
with Petite Rolls, 

 Horseradish Sauce and Au jus 
 

 Fennel and Summer Squash Ratatouille 
 

 Tri-Colored Fingerling Potato Salad  
With Walla Walla Onions, Pancetta  

and Apple Cider Vinaigrette 
 $18* 

 Reception Served Dinner Menu 
 

Passed Appetizers 
Shrimp Cocktail with Wasabi Horseradish Sauce 

 
 Kalua Pork on Crispy Wonton  

with Lomi Tomato and Avocado puree 
 

 Starter - your choice of one 
 

 Baby Organic Spinach with Local Strawberries, 
Candied Pecan Crusted Goat Cheese  

and Balsamic Shallot Emultion 
or 

Summertime Gazpacho with Dungeness Crab  
and Avocado Relish with 
Cilantro Crème Friache 

 
 Main Entrée - your choice of one 

 Oven Roasted Draper Valley Chicken  
with aGruyere Potato Cake,  
Farmers Market Vegetables 

 Natural Pan Jus 
or 

Cedar Plank Salmon  
with Sweet Corn and Baby Spinach Ragout, 

Roasted Fingerling Potatoes and  
Lemon Basil Beurre Blanc  

or 
Fennel and Potato En Croute over  

Sweet Corn Risotto 
$26* 

Reception Buffet Appetizer Menu 
 

Hummus and Babaganoush with Pita Chips 
 

 Mini Crab Cakes with Sambal Aioli 
 

 Smoked Salmon En Croute with 
Mushroom Duxelle and Tarragon Cream Sauce 

 
 Mesquite Smoked Chicken in Scallion Crepes 

With Apricots, Pistachios and Pesto Aioli 
 

 Trio of Beef Sliders 
Pineapple Teriyaki on Sesame Bun, 

Chipotle BBQ and Onion Ring  
on Corn Meal Dusted Bun, 

Blue Cheese and Caramelized Onion  
on Sweet Onion Bun 

 
 Rosemary Lamb Lollipops with Cherry Mint jus 

$24* 

*Prices are based on 150 guests 
 

For more information on Sodexo Catering, please  call Mona Dershem, Catering Coordinator, at 509-313-6902,  
via email at mona.dershem@sodexo.com or visit our website at www.gonzaga.edu/sodexo. 
 


