
ANTIPASTI  
Imported Meats & Cheeses | Marinated Vegetables | Baguette 
(gf without baguette)….....……………………………….………………....….....…..$172 

LIGHTLY SMOKED SALMON
Pepita Pesto
(gf).......…..…………...........................................…………….................................$265

LOCAL CHEESE DISPLAY  
Candied Nuts | Dried Fruit | Artisan Crackers | Gluten Free Crackers
(veg/contains nuts)................…...............................…..................................….$196 

APPLE CIDER GLAZED SMOKED PORK
Apple Mustarda
(gf)………………………………………..……….…...................................................$139

GRILLED COULOTTE STEAK  
Maple Horseradish Dip
(gf).……………………………………………..……….….......……..…......................$233

ROASTED DELICATA SQUASH  
Pumpkin Seeds & Crispy Sage
(gf/v)………………....………………….....................…............................................$119

ROASTED FALL VEGETABLE PLATTER
Tamarind Yogurt Dip 
(gf/veg)………..................................................................……..............................$115 

PLATTERS Serves 24

Fall 2026 To-Go Menu

CANNELINI BEAN & ROASTED CARROT CROSTINI
Spiced Sunflower Seeds 
(v).………………………………………………..……….….......……..…......................$46

HOUSE MADE POTATO CHIPS
Whipped Feta & Charred Scallion Dip 
(gf).………………………………………………..……….….......……..….....................$73

FRESH VEGETABLE CRUDITE  
House Fried Potato Chips & Roasted Cauliflower Dip
(v)…….…......................................…...............…………………….…..............…....$123 

FALL FRUIT PLATTER
Blood Orange | Mandarin Oranges | Persimmons | Red Grapes | 
Pomegranate Arlis
(gf/v)....………………..…………………..................................……….…....…….....$199

FRESH TORTILLA CHIPS  
Chipotle Salsa & Pico de Gallo (gf/v)...........................................................…....$51
Guacamole add on………………………....…………………………….........…..........$51 
Cheese sauce add on……………………………………………….......….......….......$38 



HONEY- HABANERO CHICKEN
Cilantro Crema  (gf)………….....................………............................……....$69

PEPPERCORN CRUSTED BEEF 
Pomegranate Balsamic (gf/df)……………...............…............................$144

5 SPICE TOFU
Pear Chutney (gf/v)………...…...............….................................................$85 

SALMON
Sage-Pepita Pesto (gf)……………………....................…........………..….$199

MAPLE ROASTED PORK
Garlic Hummus (gf/df)….....……………………..........…........…….....……..$79

SKEWERS Serves 24

CHICKEN WRAP
Apple Jam | Beecher’s Flagship Cheese | Crispy Bacon | Romaine.........$73 

LEMONGRASS PORK BAHN MI
Cilantro | Pickled Carrot & Daikon | Jalapeno Aioli | Bui Bun
(df)...................................................................................................................$125

VEGAN MUFFULATTA
Roasted Eggplant | Smoked Portobellos | Olive Relish | Pepperoncini |
Crunchy Greens  | Ciabatta (v)..................................................................….$79

PETITE GRILLED APPLE & BRIE
Caramelized Onions | Basil | Honey Mustard Aioli | Croissant  
(veg)...........................................................................................................…..$126

ROASTED KABOCHA SQUASH
Pickled Currant Jam |  Arugula | Ras el Hanout | Beecher’s Flagship
Cheese | Ciabatta (v without cheese)...........................................................$57

SMOKED CHICKEN
Fig Cream Cheese | Caramelized Onion | Arugula | Basil | Ciabatta...….$112

ROASTED APPLE & CHICKPEA WRAPS
Spinach & Tahini Maple Dressing (v)......................................................….$137

PETITE SANDWICHES & WRAPS Serves 16



ARUGULA-RADICCHIO
Roasted Apple & Fennel | Toasted Pumpkin Seeds | 
Honey Mustard Dressing 
(gf/contains nuts)...………….................…………...............................…$126

HARVEST PEAR 
Arugula | Caramelized Pears | Shaved Parmesan | Pomegranate | 
Balsamic Vinaigrette  
(gf)……………………........................………………..............................…$160

AUTUM GARDEN SALAD
Butter Lettuce | Shaved Brussel Sprouts | Roasted Apple |  Mimolette Cheese | 
Toasted Hazelnuts | Honey Mustard Vinaigrette 
(gf/veg/contains nuts)...........................................................….............$197 

ROASTED BEET & CARROT
Goat Cheese Vinaigrette | Arugula | Candied Pumpkin Seeds
(gf)………….......................................................................................….....$112

DELICATA SQUASH
Baby Kale | Dates | Almonds | Tahini- Lime Vinaigrette
(gf/v)…....……….............................................................................…......$127

SPINACH & CITRUS SALAD
Pickled Red Onion | Tangerine | Cranberry Vinaigrette | Toasted Walnuts
(gf/v)………….................................................................................…......$114

SALADS Serves 24



 APPLE OLIVE OIL CAKE
Maple Frosting (gf/veg)……………...................................................$111

ORANGE-ANISE SHORTBREAD COOKIES 
Rooibos Tea Glaze (veg).…..........................................................….$32   

GINGERBREAD APPLE UPSIDE DOWN CAKE
Apple Caramel (gf/veg/contains nuts)......…..................................$98 

CARAMELIZED BANANA PRETZEL BARS
Espresso Chocolate Ganache (veg)................................................$53

CRANBERRY- ORANGE BLONDIES
Cream Cheese Frosting (veg)...........................................................$46 

CARROT CAKE BITES
Brown Butter Frosting (veg)…......................................…........…....$63

PETITE SWEETS Serves 24

ROASTED PEAR CAKE BITES
Date Caramel (gf/v)..............................................$64

CHOCOLATE-ALMOND SEA SALT COOKIES
(gf/v/contains nuts)....................................……................................$132



TUXEDOS & TENNIS SHOES CATERING | A DSQUARED HOSPITALITY COMPANY 
4101 AIRPORT WAY S SEATTLE, WA 98108 | (206) 932-1059 | info@dsquaredcompany.com

Please be advised that our food may come into contact with common allergens, such as dairy,
eggs, wheat, soy, tree nuts, peanuts, fish, shellfish and wheat.

Ordering Policies
We require a $750 minimum on all orders

Orders must be received 5 business days in advance

Delivery
We offer free delivery on all orders in the Seattle area

Monday though Friday 9:00 am - 4:00 pm
Additional fees may apply for deliveries outside of 

regular delivery  hours. Self pick up is available.

Add Compostables
We offer compostable plates, flatware & napkins

$2.50 per guest

*A 5% administrative fee will be added to each order. 
If paying by credit card, a 4% processing fee will apply.
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