Wild Oregon Foods
Sample Catering menu
Thank you for your inquiry! Wild Oregon Foods is a diner in Bend, Oregon focused on
creating and serving delicious local and organic items in the classic diner style.
We are happy to accommodate special requests and custom menus. Please reach out with
any questions! catering@wildoregonfoods.com

STARTERS

Seasonal Hummus Platter with crudite and crackers (VG, GF)
$2.50 per person
Pigs in a Blanket with all beef hot dogs and house made mustard
$4.00 per person, 2 pieces
Mini Salmon Cakes with red onion, peppers and parsley with lemon-garlic aioli
$4 per person
Smoked Salmon Crostini, P
 NW lox, herbed cream cheese, cucumber, red onion, fresh dill
$3.00 per person, 2 pieces
Or served in a cucumber cup (GF) $3.00 per person, 2 pieces
Olive Tapenade Crostini with parsley, pinenuts, olive oil and orange zest
$2.00 per person
Meatballs, all beef meatballs and house made marinara
$2.50 per person
Bacon-wrapped Dates stuffed with blue cheese
$2.50 per person
Chicken, Steak, or Shrimp Skewers grilled with Ginger Herb Miso Dressing, 2 pieces
$4 per person (chicken), $5 per person (steak), $6 per person (shrimp)
House-Made Potato Chips
$1.50 per person

SALADS

Quinoa Salad with arugula, toasted almonds, apple and a citrus vinaigrette (VG, GF)
$3.00 per person
Farm Salad mixed greens with roasted seasonal vegetables, sunflower seeds and a choice of
dressing (VG, GF)
$2.75 per person
Broccoli Salad mixed greens, crispy onions, carrot, red onion, dried cranberries, bell
peppers, parsley, lemon mustard dressing (VG, GF))
$2.50 per person
Ginger Chicken Salad, arugula, napa, green and red cabbages, cilantro parsley, carrot, bell
peppers, shallots, ginger sesame vinaigrette (GF)
$3.00 per person
Beet Caprese, red and gold beets roasted, fresh mozzarella, basil, and miso herb drizzle
(VG,GF)
$2.75 per person
Potato Salad (GF), traditional with celery, eggs, pickle, dill, parsley and mayonnaise
$2.25 per person
Cole Slaw (GF), carrot, red and green cabbages, fresh herbs and mayonnaise
$2.00 per person

SLIDERS

Grilled Steak Sliders with ball-tip steak, red onion tomato jam, crispy onions, arugula and
garlic aioli on local slider bun (GF available for additional cost)
$4 per slider
Chickpea Salad Sliders with roasted peppers, carrots, green onion, basil, avocado,
sunflower seeds and mayo on local slider bun (VG, GF available for additional cost)
$3 per slider

Turkey Sandwiches, pickled peppers, lettuce, coriander herb aioli, havarti on local slider bun
$4 per slider
Reuben & Rachel Sliders corned beef or house made turkey, pickled cabbage, smoked aioli,
havarti on marble rye (served warm)
$4 per slider

ENTREES

Roasted Chicken Breasts with marble potatoes, carrots, brussels sprouts and mediterranean
salsa verde (parsley, capers, garlic, lemon zest, olive oil) (GF)
$10 per person
Roasted Salmon w
 ith red pepper and sweet potato gratin, lemon buerre blanc
$20 per person
Loaded Sweet Potatoes with black beans, feta, roasted red peppers and parsley (V,GF)
$5 per half potato
Mushroom Ragout and Polenta (VG, GF)
$4.00 per person
Elk Bolognese with ground elk, tomato, garlic, onion and basil (GF option)
$5.00 per person
Elk Lasagna with sauteed elk, spinach, mozzarella, provolone, parmesan and herbs
$4.50 per person

DESSERTS

Assorted Fresh Baked Cookies
$12 per dozen
Peanut Butter Bars
$24 per dozen
Lemon Bars
$24 per dozen

GF= Gluten Free, V= Vegetarian, VG= Vegan (vegetarian and dairy-free)

Please Note:
Service and delivery charges are not included in food pricing
Catering prices are for a minimum of 20 people
For parties fewer than 20, price may increase
Please call for soup options, special occasion dishes, or additional items.
**Please note that for buffets only, we regularly make 10% more than ordered for
overage for your guests that are included in your #’s. This “overage” does not cost
extra but does help guarantee that no one should leave hungry. However, if this food is
not put out, it returns to the kitchen as unused and unpaid for catering food.**

