
Catering Menu 
**** Some items require 48 hours advance notice. Order by 11:30 AM three days prior to your event. **** 
 
Northwest Cheese Tray ~ A selection of 3 premium NW Cheeses  
Oregonzola - a semi-soft, blue cheese from Rogue Creamery (Central Point, OR);  
Tumalo Farms Remembrance - a sharp and tangy goats milk gouda with rosemary (Bend, OR);  
Cirrus - a classic, cow's milk camembert-style cheese (Pt. Townsend, WA).  
Garnished with grapes and NW hazelnuts. Served with crackers. 
 Small ~ serves 10 to 12 people  $50 
 Medium ~ serves 15 to 20 people  $75 
 Large~ serves 20 to 30 people   $125 
 
Select your own Cheese Plates - Select from cow, goat or sheep cheeses. Subject to availability. 
A tasteful assortment of up to four cheeses. Accompanied by grapes, nuts, and crackers.  
 Small ~ serves 10 to 12 people ▪ Select from two cheeses $50 
 Medium ~ serves 15 to 20 people ▪ Select from three cheeses $75 
 Large~ serves 20 to 30 people ▪ Select from four cheeses $125 
 
Dips & Spreads 
Italian Bean spread (vegetarian) 

Cannelloni beans, sun dried tomato and garlic, Served with Greek style pita bread.   $24.95 
Serves 12-15 people           

Nutty mushroom pate (vegetarian) 
Rich and woodsy with cream cheese, almonds and thyme. Served with crackers.   $24.95 
Serves 12-15 people           

Olive Tapenade            $24.95 
  Served with Greek style pita bread. Serves 12-15 people  
 
Warm hors d oeuvres 
Mini Quiches with cream cheese crust 

Crab       $15 dozen 
Fresh goat cheese and chives   $12 dozen  
Quiche Lorraine ~ Swiss cheese & bacon $13 dozen 

 
Spicy cocktail meatballs  
 Mini meatballs served in a sweet and spicy sauce. 40 meatballs Serves 20.   $30 
Satay Sausage rolls in puff pastry 
 Pork sausage filling with soy sauce, lemon and garlic. 36 pieces. Serves 15 to 18.  $27 
Ham Crescents   

Ham pate and hot mustard filling in tender cream cheese pastry. 24 pieces. Serves 18 -24 $24  
 Bacon Cheddar Puffs  

Crunchy and delicious. Redolent with smoky bacon and tangy cheddar cheese    $18 
w/ a hint of green onion. Bet can’t eat just one! 36 puffs – Serves 15 to 18.  

    
Cold Hors de oeuvres 
Pesto Deviled Eggs – 12 eggs – Serves 12        $9 
Cocktail thumbprint cookies  

Tender cheddar cookie with a dab of hot pepper jelly. 36 cookies – Serves 15 to 18  $18 
Veggie Tray – A medley of fresh and crunchy vegetables served with homemade creamy dill dip. 
 Small ~ serves 10 to 15people  $50 
 Large~ serves 20 to 30 people    $65 
Cheese Phyllo pastries  

Feta cheese and herbs in delicate phyllo cups. 24 pieces – Serves 18 -24   $24 
 

Cheese and Crackers 
541-547-3123 ● 238 4th street, PO Box 574; Yachats OR 97498 ●www.cheeseandcrackersonline.com 
 


