
Family Style - 10 person minimum 

BREAKFASTBREAKFASTBREAKFAST

Super Deluxe - $35/person 
Scrambled Eggs &
Chorizo Frittata 
Spruce Tip Seasoned
Home Fries 
Buttermilk Biscuits with
Reindeer Sausage Gravy 
Bacon or Sausage Links 
Fresh Fruit Salad 
Fresh Baked Danish, 

      Croissants with 
      Honey Butter 

Belgium Pearled Waffles
with Spruce Tip Syrup 

Beverage Station - $10/person 
Sacred Grounds Coffee
Black & Herbal Teas with
Cream, Milks & Sugars 
Fresh Squeezed Orange
Juice, Apple Juice,
Pomegranate Juice

Scrambled Eggs &
Chorizo Frittata 
Spruce Tip Seasoned
Home Fries 
Bacon or Sausage Links 
Fresh Fruit Salad 
Fresh Baked Danish,
Croissants with Honey Butter

Deluxe - $25/person 

907.463.7777 smokehousecateringak.com

Casual Spread - $22/person
Scrambled Eggs 
Spruce Tip Seasoned
Home Fries 
Bacon or Sausage Links 
Fresh Fruit Salad 
Muffins & Croissants 



BUILD YOUR OWN MENUBUILD YOUR OWN MENUBUILD YOUR OWN MENU

The Main Course 
Grilled Coho with Spruce Tip.
Salt & Lemon Aioli 
Pan Seared Halibut with Bull
Kelp Beurre Blanc 
Dungeness Crab Cakes with
Dill Tartare Sauce 
Miso Glazed Cod 
Rhubarb Jam Glazed Rockfish 
Beef Short Rib with Fireweed
Honey Glaze 
Alaskan Amber Braised
Chicken Stew

Sweet Finale
Flourless Chocolate Cake 
Basque Cheesecake with Wild
Berry Compote 
White Chocolate-Blueberry
Cheesecake 
Lemon Chiffon Cream Cake 
Dulce de Leche-Cinnamon Cake 
Assorted Cookies & Brownies 

907.463.7777 smokehousecateringak.com

Fixings
Yukon Gold Mashed Potatoes 
Roasted Fingerling “Tlingit”
Potatoes 
Wild Rice Pilaf 
Smoked Wild Mushrooms
with Fresh Herbs 
Local Greens Salad with
Spruce Tip Vinaigrette 
Beach Asparagus Salad

      (when available)

Southeast Alaska Faves
served with sourdough baguetteSOUPS

Halibut Ceviche with
Fry Bread Chips 
Smokehouse’s Signature
Salmon Spread with Pilot
Bread 

SPREADS

Smoked Salmon Chowder 
Sisterhood Stew 
Green Chile Wild Game
Pozole (Bison, Venison & Boar)



FAMILY STYLE MENUSFAMILY STYLE MENUSFAMILY STYLE MENUS

Backyard BBQ Flavors 
Carolina Style Pork Ribs, Huli
Huli Chicken
Fried Coho, Alaskan Amber
Reindeer Brats 
Bull Kelp Dressed Slaw,
Smoked Beans, Cornbread 
Spruce Tip Mustard BBQ
Sauce, Lemon Aioli

907.463.7777 smokehousecateringak.com

The Alaskan Deli
“Sitka Smoked Salt” Brined
Turkey Breast 
Wild Mushroom Dusted
Roast Beef 
Hot Smoked King Salmon 
Sourdough, Rye & Wheat
Breads, Spicy Kelp Pickles,
Local Greens, Tomatoes &
Onion 
Spruce Tip Mustard, Lemon
Mayo, Smoked Cheddar,
Havarti, Swiss, Spicy Jack
Cheeses 
Assorted Potato Chips, Cookies,
Brownies, Fresh Fruit

(all menus can be customized as needed)20 person minimum

Signature Displays

Fresh-Fried Golden Fry Bread 
Alder Smoked Pulled Beef 
Slow Braised Chicken Thighs 
Green Chile Bison Chili 
Smashed Cumin Spiced Pinto
Beans (vegetarian) 
Chopped Iceberg, Tomatoes, 
Red Onions, Shredded Cheddar
Pickled Jalapeños
Charred Chipotle Salsa, Sour
Cream, Cilantro, Lime Wedges

Smokehouse’s Fry Bread Taco Bar

Big Island Flavors
Chicken Adobo, Kahlua Pork 
Spam & Pineapple Fried Rice 
Shrimp Summer Rolls, Crab
Rangoon 
Jasmine Rice, Mac Salad,
Sweet Chile Sauce, Hoisin
Sauce 



FAMILY STYLE MENUSFAMILY STYLE MENUSFAMILY STYLE MENUS

Veggie & Dips
Cucumbers, Baby Carrots, Bell
Peppers, Grape Tomatoes 
Pickled Cherry Peppers, Baby
Gherkins, Mixed Olives 
Buttermilk Bull Kelp Ranch,
Classic Hummus 
Flatbread Crisps, Sourdough
Baguette Bites 

907.463.7777 smokehousecateringak.com

Alaskan Inspired Charcuterie
Alder-smoked Sockeye Salmon 

      & Halibut 
Grilled Reindeer Sausage with
Spruce Tip Mustard 
Blackforest Ham & Candied
Bacon 
Aged White Cheddar, Smoked
Gouda, Herbed Goat Cheese 
Sourdough Baguette Bites &
Pilot Bread 
Fireweed Jelly or Rhubarb Jam 
Birch Syrup Candied Nuts,
Jumbo Stuffed Olives 

Seasonal Fruit & Cheese 
Sliced Melon, Berries, Stone
Fruit, Grapes 
Brie, Cheddar, Havarti,
Marinated Fresh Mozzarella 
Flatbread Crisps, Sourdough
Baguette Bites 
Fireweed Honey, Wild
Blueberry Compote 
Birch Syrup Candied Nuts

Classic Deli Sandwich
“Lunch Boxes” 
Condiment packets included

Choice of: Smoked Turkey,
Blackforest Ham, Roasted Beef
or Grilled Veggies 
Choice of: Provolone, Cheddar,
American, Swiss, Havarti, Blue,
Jack 
Choice of: Gala Apple,
Banana, Red Grapes 
Choice of: Chocolate Chip,
Snickerdoodle, Brownie 
Choice of: Potato Chip, Tortilla
Chip, Assorted Flavors 
Choice of: Can Soda, Juice,
Water 

(all menus can be customized as needed)20 person minimum
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