
Banquet Menu

Tax and 18% Gratuity will be added to your order.  BalMar must have a guarantee of  your order/quantities 5 days 
prior to time of  event.  A 50% deposit must be paid when the menu is finalized. (Returnable if  cancelled prior to 5 
days before event).  All items have a 15 person minimum order required.

Platters

Roasted Seasonal Vegetable Platter
$5 per person

Selection of  Artisan Cheeses, Seasonal Fruit, Fresh Baguette, and Crackers  
$7 per person

Sliced Seasonal Fruit Platter 
$4 per person

Mixed Spring Greens Salad tossed  with your choice: Lemon or Balsamic Vinaigrette
$4 per person

Hot and Cold Appetizers

Savory Strudel with Farmhouse Cheese and Caramelized Onions
$4 per person (portion of  2)

Shrimp Spring Rolls with Chili Orange or Spicy Mustard Dipping Sauce
$6 per person (portion of  2)

Mini Crab Cakes with Roasted Red Pepper Aioli
$7 per person (portion of  2) 

 
Grilled Shrimp Skewers with Coconut Lime sauce

$7 per person (portion of  2 skewers, 2 shrimp per skewer)

Chicken Satay with Peanut Sauce (portion of  2)
$5 per person

Beef  Satay with Pineapple-Ginger Glaze
$5 per person (portion of  2)

Mini Lamb Sliders with Mint-Cucumber Chutney
$6 per person (portion of  2)

Mini Pulled-Pork Sliders with Coffee B.B.Q. Sauce
$6 per person (portion of  2)



Hot and Cold Appetizers (cont.)

Mini Beef  Sliders with Roasted Garlic Aioli and Red Onion Relish
$5 per person (portion of  2)

Crostinis:
Gravlax with Rye Crostini and Honey Dijon

$5 per person (portion of  2)

Parmesan Crostini with Seasonal Bruschetta Topping
$4 per person (portion of  2)

Crostini with Sautéed Wild Mushrooms
$4 per person (portion of  2)

Crostini with Seared Hanger Steak Rondelles and Sautéed Wild Mushrooms
$6 per person (portion of  2)

Hot Buffet Items

Seasonal Pacific-Northwest Salmon with a Berry-Balsamic Glaze
$12 per person

Swedish Meatballs with Lingonberry Sauce
$8 per person

Pasta Ratatouille: Penne Pasta with Roasted Seasonal Vegetables 
$8 per person

Roasted Red Potatoes with Rosemary and Garlic
$3 per person

Munchies

House-Made Potato Chips with Buttermilk Herb Dip 
$2 per person

Tortilla Chips with House Made Pico de Gallo 
$3 per person

Roasted Garlic Hummus and Pita 
$3 per person  

House-made Sweet Potato Chips with Stone Ground Mustard Aioli 
$4 per person



Desserts

Chocolate Mousse topped with Vanilla Whipped Cream (Plated)
$5 per person

Seasonal Fruit or Chocolate Trifle (Plated)
$6 per person

Seasonal Fruit Crisp (Plated)
$6 per person

Seasonal Fruit and Goat Cheese Strudel (Platter)
$5 per person (portion of  2)

Brownies: Choice of  Double Chocolate Chunk, Rich Coffee Stout, or Cream Cheese Swirl (Platter)
$4 per person

Tax and 18% Gratuity will be added to your order.  BalMar must have a guarantee of  your order/quantities 5 
days prior to time of  event.  A 50% deposit must be paid when the menu is finalized. (Returnable if  cancelled 

prior to 5 days before event).  All items have a 15 person minimum order required.


