
509.637.6886 feastmkt@ymail.com320 E. Jewitt Blvd. White Salmon, WA

Please submit catering request form or call for questions and pricing

Catering Menu

Cold Salads by the pound
2 pound or 2 quart minimum. 1 qt, serves approximately 3-4 
people or 3-4 servings per pound

Kale Slaw
With mustard vinaigrette. GF

Potato Salad
Made with organic red potatoes, whole grain mustard, and 
capers. GF

Roasted Beet and Fennel Salad
Tossed in a citrus vinaigrette. GF

Orzo Pasta
With, kalamata olives, capers, sun dried tomatoes, feta and 
arugula.

Farro Salad
With roasted butternut squash, toasted almonds, cranberries, 
and red wine vinaigrette.

Quinoa Tabouli
With fresh mint, cucumber, tomato, and lime. GF

Asian Quinoa
With edamame, bell pepper, green onion, and a sesame soy 
vinaigrette. GF

Mediterranean Quinoa
With kalamata olives, cucumber, feta, onion and a greek 
vinaigrette. GF

Buckwheat Soba Noodle Salad
With a sesame peanut sauce, carrots cabbage and peppers.

Thai noodle Salad
With rice noodles, peanut dressing, cucumber and carrot. GF

Black bean and Corn Salad
With bell pepper, jalepeno, and a lime dressing. GF

Curry Chicken Salad
With green apples, cranberries and a delicate curry flavor. GF

Moroccan Chicken Salad
With harissa spice, carrots, cured olives,& pomodoracio. GF

Vietnamese Chicken Salad
With shredded chicken, black rice, cabbage, lime and fish sauce. GF

Tossed Salads
Arugula Salad
With roasted beets, fennel, toasted hazelnuts and citrus 
vinaigrette

Feast Mixed Green
Mixed greens, pomodoracio, marinated sun dried tomatoes, Goat 
cheese,and pinenuts tossed in a balsamic vinaigrette

Ask about our seasonal salad offerings

Convenient pickup catering is available from Tuesday through Saturday 11am to 8pm
Catering orders require a 48 hr notice.

Please call with last minute catering and we may be able to accommodate your event.
Catering Charge - service fee of 10% of food total.

Platters
Small serves 10-15 ppl, Large serves 20-25 ppl

Artisan Cheese platter
A variety of local and artisan cheeses served with fruit preserves 
and local organic nuts.

Charcuterie platter
An assortment of cured meats and salami accompanied with 
marinated peppers, cornichons, and whole grain mustard.

Antipasti platter
A beautiful spread of French olives, pickled asparagus, marinated 
peppers, artichoke hearts and cornichons.

Baguette or crackers available to add to platters 
(Gluten free crackers available).

Wild Prawn Skewers
Mini skewers with choice of pesto, coriander- lime, or soy ginger 
prawns.

Deluxe sandwich tray
Variety of sandwiches of your choice available in any quantity of 
6 or more.

Main Entrees
Minimum one dozen

Cascade Natural Roasted chicken leg and thigh
House BBQ or Tuscan Lemon Garlic.

Wild JumboPrawn Skewers
with choice of pesto,coriander lime, or soy ginger 
marinade.

Polenta cakes
Corn meal polenta cake topped with braised kale, caramel
ized onion, roasted red peppers and provolone cheese.

Desserts
Assorted Cookie platter
24 fresh baked cookies:

Oatmeal chocolate chip with walnuts

Peanut butter

Triple Ginger

Gluten Free Monster cookies

Chocolate Dipped Coconut Macaroons
By the dozen

Gluten Free Chocolate Brownies
Rich dark chocolate flourless brownies with walnuts.
By the dozen

Box Lunches
For parties of 6 or more

Lunch includes choice of sandwich, kettle chips, pickles, fresh 
organic fruit, and a fresh baked cookie.


