
Appetizer Selections

Paul Martin’s American Bistro© is pleased to accommodate our guest’s dietary requests. 
Please make arrangements for dietary accommodations in advance of your event. 

Buffet Appetizers
priced per person

Butcher’s Board
selection of local cheeses and artisan salumes

$12

Artisan Flatbread
served with tomato bruschetta, house-made
traditional hummus, and eggplant caponata

$3

Spinach Dip
grafton farms white cheddar, bloomsdale spinach, sun-dried 

tomatoes with grilled crostini
$3

House Smoked Salmon Spread
with grilled crostini and sliced apples

$3

Seafood Platter
fresh local oysters, wild white prawns, fresh

dungeness crab, Maine lobster,
house smoked salmon spread, served on ice

Market Price

Oysters
fresh selection with mignonette and cocktail sauce

served on crushed ice
each $3

House Smoked Fresh Salmon
served warm with grilled ciabatta, 

horseradish cream
$5 

Seasonal Grilled Vegetables
served with pesto aioli

$3

Passed Appetizers
priced per piece

Maple Cider Grilled Chicken Skewers
$3

Mesquite Grilled Steak Skewers with pineapple salsa
$3

Bistro Sliders
$3

Pork Chili Verde Street Tacos
topped with sour cream and cilantro

$3

Oven Roasted Lamb Meatballs
with white bean and tomato jus

$3

Town Dock Calamari
buttermilk battered with chili aioli and

house cocktail sauce
$3

Salt & Pepper Wild Prawns
buttermilk battered with tarragon aioli

$3

Smoked Salmon Lettuce Cups
House-creamed salmon, sliced apples

$3

Poached Shrimp
with cocktail sauce 

$4

Cilantro Lime Grilled Shrimp
$4

Prosciutto and Basil Wrapped Prawns
drizzled with Meyer lemon

$4

Seared Sea Scallops
on rosemary skewers with Meyer lemon

$6

Potato Pancakes with House-Smoked Salmon
and creme fraiche

$3

Crab and Lemon Bruschetta
$3

Mushroom Sliders
$3

Thai Vegetable Summer Rolls
with a kumquat dipping sauce (seasonal)

$4

Grilled Zucchini and Goat Cheese Rollups
$2.50

Polenta Triangles
topped with sauteed mushrooms and 

shaved parmesa n
$2.50

Three-Cheese Quesadillas
with garlic butter

$2.50

Goat Cheese, Lemon, and Chive Turnovers
$2.50

Endive Leaves with Pt. Reyes Blue Cheese
celery, apples and hazelnuts

$3

Crispy Wonton Wrappers
topped with smoked duck, hoison, and green onions

$3


