
   

 
Sacks Appetizer Catering Menu 

office & fax 276-3548 or restaurant 274-4022 
sacks1@alaska.com 

 
24 hour notice please       Price is per serving 

 Let us know if there is something you would like to have that you do not find on our menu selection  
and we will do our best to accommodate you 

Sandwich Trays - $9 per sandwich  (see list below) 
Gougéres – ( 2 dozen minimum ) house-made cheese puffs    $1.75 
Gougeres stuffed with smoked salmon              2.75 
Tiger Prawns with 2 sauces  - ( 2 dozen minimum ) sauces vary  $3 each   
Chicken or Tiger Prawn Satay with red Thai curry and Coconut dipping sauces – 6 inch skewers   
 ( 2 dozen minimum ) 2 small skewers    Chicken 4.50 each  - Tiger Prawns 5.50 
Mediterranean Platter with roasted marinated veggies, baba ghanoush, roasted garlic, 3 cheeses,  
                 marinated olives, toast points or pita         (10 people minimum) $10.00  per person     
*with cold cuts - salami, ham, etc.      $12.00 per person 
 
 Bruschetta Platter –  (2 dozen minimum) 
- Tomato basil concasse with feta    $2.50 each 
-  Grilled portobello, pine nuts & shaved parmesan   $3 each 
-  seared marinated beef tenderloin tips with fresh basil & chevre    $3.50 each 
Crab & Scallop Cakes –  (1 dozen minimum) honey chipotle aioli and pico de gallo           $5.25 each 
Toast Points or Pita Crisps with selection of spreads      (2 dozen minimum )       $4.00 – 6.00 

mushroom & brie, roasted red pepper hummus, roasted eggplant spread, herb cream cheese, smoked 
salmon mousse, and more… 

Small Brie Wheel with herbs & puff pastry           $35.00    
Cheese & Fruit Tray                               4.50 per person   
Provencal Marinated Beef Filet Salad   (20 minimum)                 $8.00 per person 
Spring Rolls  7.00 per roll 
Sushi Rolls: minimum ( 1 dozen minimum) Vegetarian Rolls  $7.00 per roll - Salmon or Crab     $11.00 per roll 
Canapes:    varies (2 dozen minimum ) 
     Examples – mushroom duxelle with fresh herb chevre & roasted pepper, 
                        Samon mousse with cornichon & capers           $2.00 each 
 
Lamb Meatballs - (3 dozen minimum ) barbeque sauce with tzatziki dipping sauce      $2.00 each -   
Halibut Bombay - coconut curry, cucumber raita, asian vegetables, toasted pita     $10 .per person 
Dolmas- ( 2 dozen minimum ) grape leaves stuffed with lamb, rice, pinenuts and cheese 
                                                 tzatziki dipping sauce        2.25 each 
Endive w/ curried chicken      4.75 each 
Assorted Roasted Vegetables     4.50 per person 
House-pickled Asparagus      4.50 per person 
House-Made Focaccia                                                                      1.75 per person 
 
 
 
 
 
 
 



Main Courses:  call or e-mail  for prices of  main courses and sides 
 
Beef Tenderloin  
Pork Tenderloin 
Prime Rib 
Duck Confit 
Cassoulet 
Penne Pasta 
Chicken and Ginger cream sauce over Pasta 
Pasta Primavera 
Chicken stuffed with Manchego cheese spinach & herbs, served with roasted tomato coulis 
Chicken Curry 
Lamb Pin Wheel - ground lamb stuffed with spinach, caramelized onions 
Braised Lamb Chop 
Baby Back Ribs 
Short Ribs 
Sides: 
Vegetable brochettes 
Vegetable Tamales 
Pickled Vegetable Salad 
Hericot Verts with vinaigrette 
Asparagus with vinaigrette 
Saffron poached Cauliflower in brown butter sauce 
Savory bread pudding 
Roasted Garlic Mashed Potatoes or Herb Roasted Potatoes 
Spanakopeta 
Tabouleh 
Couscous Salad 
Vegetable Crudites with Dip 
Tomato, Fresh Mozzarella, basil pesto vinaigrette, polenta croutons 
 
Salads with greens: 
Simple Green Salad  choice of dressing, Gorgonzola, Lavender Maple or Thai lime o 6. 00  
Mediteranean Salad, feta, tomato, calamata olives, red onion, cucumber   7.  
Alaskan Sea Scallop & Tiger Prawn, papaya & diced red peppers, cucumber, 
                                 candied almonds, Thai lime  vinaigrette  14.00 
Chicken Salad, bacon, avocado, tomato, red onion, Gorgonzola cheese, Gorgonzola Vinaigrette   11.00 
Chevre bacon & apple Salad with field greens                   7.00 
 
 
 
Desserts: 
Sacks Gateau au Chocolat -  flourless chocolate cake     55.00  whole cake 
Petite Lemon, Chocolate Pot de Crème   3.50 each 
Petite Crème Brulees: vanilla & raspberries, chocolate & black berries, vanilla, pumpkin or 

fresh ginger   3.50 each 
Chocolate Chip Carrot Cake with Rum Glaze   49.00  whole cake 
Apple Cake with Chile de Arbol Glaze  49.00   whole cake   
Chocolate Pecan Tart      49.00  whole tart 
Chocolate Chip Cookies - :   2 sizes  large 2.00 / small 1.5 

 
 
 
 
 
 



SANDWICH TRAYS 
(whole sandwiches cut in 1/3’S) 

~ choice of: 
Turkey Herb with herb cream cheese, tomatoes, red onions,  

lettuce and jack cheese 
 

Ham Olive with marinated olive spread, tomatoes, red onions,  
lettuce and jack cheese 

 
Ham & Cheese  or Turkey & Cheese with homemade  mayo, tomatoes,  

red onions, dijon, lettuce and jack cheese 
 

Avocado with herb cream cheese, tomatoes, red onions, mayo, dijon and  
jack cheese 

 
Vegetarian, with cucumbers, tomatoes, red onions, lettuce, 

marinated olive spread and jack cheese 
 

$9.00 
 
 
 
 
 
 
 
 
 
 


