
Petroleum�Club�of�Anchorage

 - Consuming raw or under-cooked food may increase your risk of food borne illness. Please let the Club know of any allergies or food
sensitivities when placing your order, as not all ingredients are listed on the menu. 

Service Fees: A 20% gratuity and a 5% administration fee will be attached to final total of food and beverages ordered.

Social Bites
25 piece minimum per item

Please let the Club know prior to your event of any allergies or food sensitivities when placing your order, as not all ingredients are listed on the
menu.

**all menu pricing with seafood is subject to change based on current market prices**

Cool�Bites
Priced per piece

Cranberry & Goat Cheese
Canape $2.5

Olive Tapenade Bruschetta $1.75

Pepper Seared Duck Breast
balsamic marinated blackberry $2.5

Smoked Salmon Mousse
on a dark rye crostini $2.5

 Twin Melon wrapped in
Prosciutto $2.5

 Seared Tuna Sashimi $2.75

 Prosciutto, Pear & Brie
Cheese 

on a crostini $3

Caprese Salad Skewers $3

Sun-Dried Tomato Pesto Bites 
$2.5

 California Rolls 
pickled ginger, wasabi & soy sauce $3.5

Warm�Bites
Priced per piece

Shrimp & Reindeer Sausage
Bites $2.5

Chinese Spring Rolls 
Vegetarian $2

Baked Brie in a Puff Pastry
with raspberry coulis $1.75

Goat Cheese, Mushroom &
Caramelized Onion Tarts $2.5

Thai Coconut Shrimp
sweet chili sauce $3.

Mushroom Caps with Crab
Meat $3.25

Fried Mini Ravioli
marinara sauce $2.25

Crab Rangoon $3

Jalapeno Bacon Wrapped
Scallops $3.5

Crab Cakes $5

Buffalo Wings
ranch OR blue cheese $3

Chicken Satay
spicy thai peanut sauce $2.5

Meatballs 
Italian $1.75 Swedish $1.75

Mini Beef Wellington $4.00

Beef Kebabs
bell peppers, mushrooms & onions with BBQ sauce

$2.75

Empanadas  $2.5



Carving�Station
Priced per person

Carving stations are served with house made dinner rolls & butter

$75 Chef fee applies per station & per Chef 

Each station is Chef attended for 2 hours

25 person minimum

Peppercorn Crusted Beef Tenderloin
bearnaise sauce & dijon whole grain mustard $13

Prime Rib
horseradish & wholegrain mustard $11

Marinated Roast Turkey Breast
with cranberry orange chutney $8

House Smoked Ham
dijon whole grain mustard $8

Peppercorn Smoked Sirloin
grilled or smoked $10
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Service Fees: A 20% gratuity and a 5% service charge will be attached to final total of food and beverages ordered.
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk

may increase your risk of food borne illness.

Please let the Club know prior to your event of any allergies or food sensitivities when placing your order, as not all ingredients are listed on the
menu.

Menu prices and selections may be subject to change without notice.



Crudité
array of fresh vegetables with ranch

Small $75 Medium $150  Large $250

Shrimp Cocktail
cocktail sauce & lemon wedges

Small $125 Medium $250 Large $400

Domestic & Imported Artisan Cheeses
dried fruits & deluxe cracker assortment
Small $100 Medium $200 Large $385

Antipasto
reindeer sausage, salami, carpaccio & assorted pickled vegetables

Small $150 Medium $300 Large $580

Fresh Fruit
berry yogurt dip

Small $75 Medium $150  Large $250

Alaskan Smoked Salmon
red onions, capers, hard boiled egg, cream cheese with assorted breads

Small $125 Medium $250 Large $400

Petroleum�Club�of�Anchorage

Displays
Display platters are sized to accommodate the following:

Small 25 guests
Medium 50 guests
Large 100 guests

Service Fees: A 20% gratuity and a 5% service charge will be attached to final total of food and beverages ordered.

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of food borne illness.

Please let the Club know prior to your event of any allergies or food sensitivities when placing your order, as not all ingredients are listed on the
menu.

Menu prices and selections may be subject to change without notice.



Desserts
Priced per item

25 item minimum order

Chocolate Mousse $8

Tiramisu $8

Lemon Meringue Tart $7

Key Lime Tart $7

Lemon Bar $6

Chocolate Cake
with raspberry ganache $8

Carrot Cake $7

Raisin Bread Pudding
with bourbon sauce $7

Seasonal Cheesecake
by the slice $9

Cookie Bar
assortment of freshly baked cookies $5

Dessert Canapes
assorted bite sized desserts $6

PCA Cake Cutting Fee $75
chef attended cutting and plating of any specialized cake brought into the PCA
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