
Brunch Buffet
I N C L U D E S :  

Seattle's Best® regular & decaffeinated coffee 

assorted Chado High Tea®, iced tea 

orange & cranberry juice

https://www.silvercloud.com/seattlebroadway/meetings/


A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Minimum of 20 people 

assorted muffins, pastries, biscuits, country sausage gravy, scrambled eggs, bacon,

Jimmy’s breakfast potatoes, salmon with lemon herb butter, wild green salad with

house vinaigrette, seasonal fruit , assorted petit fours

C I T Y  C L A S S I C  $ 4 6 . 0 0  P E R  P E R S O N

assorted baked muffins, pastries, seasonal fruit , J immy’s breakfast potatoes,  

classic eggs benedict, bacon, lemon roasted chicken, chil led herb quinoa salad,  

wild green salad with house vinaigrette, seasonal roasted vegetables,  

chocolate dipped strawberries, citrus lemon bars, chocolate brownies

M A D I S O N  P A R K  $ 5 3 . 0 0  P E R  P E R S O N

assorted baked muffins, pastries, rolls , spicy avocado & shrimp deviled eggs,  

chocolate dipped strawberries, rustic antipasto display, classic eggs benedict,  

baked vegetable frittata, Jimmy’s breakfast potatoes, classic caesar salad,  

chil led herb quinoa salad, gril led salmon with herb lemon butter,  

fi let of beef tenderloin, mushroom demi-glace, seasonal roasted vegetables,  

seasonal exotic fruits, chef’s assorted mini desserts

T H E  R O Y A L  $ 7 0 . 0 0  P E R  P E R S O N



Breakfast Buffet 
Seattle's Best® regular & decaffeinated coffee 

assorted Chado High Tea®, iced tea 

orange & cranberry juice

I N C L U D E S :

https://www.silvercloud.com/seattlebroadway/meetings/


A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Minimum of 10 people 

fresh seasonal fruit & assorted fresh bakery items

B R O A D W A Y  C O N T I N E N T A L  $ 2 3 . 9 5  P E R  P E R S O N  

assorted fresh bakery items, scrambled eggs, 

choice of two breakfast meats; bacon, chicken apple sausage, ham, 

Jimmy’s breakfast potatoes, assorted fresh seasonal fruit

S I L V E R  C L O U D  B U F F E T  $ 3 4 . 9 5  P E R  P E R S O N  

fresh seasonal fruit , chef’s house baked cinnamon coffee cake, 

individual assorted yogurt cups {gf}, organic granola, 2% & nonfat milk

F I R S T  H I L L  C O N T I N E N T A L  $ 2 6 . 9 5  P E R  P E R S O N  

greek yogurt {gf}, dried fruit & nuts, honey, hard boiled eggs with sea salt , 

grapefruit -orange citrus salad, grain bagels with Nutella

A  H E A L T H Y  S T A R T  $ 2 7 . 9 5  P E R  P E R S O N  

Minimum of 15 people 

assorted fresh bakery items, scrambled eggs, deviled eggs, 

choice of two breakfast meats: bacon, chicken apple sausage, ham, 

Jimmy’s breakfast potatoes, french toast with berries & whipped cream, 

biscuit bar including: homemade biscuits, butter & jam

P R E M I U M  B R E A K F A S T  $ 4 4 . 9 5  P E R  P E R S O N  



A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Buffet Enhancements 

cantaloupe, honeydew melon, strawberries, orange, grapefruit ,  

tossed in lavender honey, fresh mint

C I T R U S  F R U I T  S A L A D  $ 8 . 0 0  P E R  P E R S O N  

À La Carte Breakfast Items

salmon lox, bagels, cream cheese, red onions, capers, tomatoes

S A L M O N  &  L O X  $ 1 5 . 0 0  P E R  P E R S O N  

homemade biscuits, jam, butter

B I S C U I T  B A R  $ 8 . 0 0  P E R  P E R S O N  

m i n i m u m  6  p e o p l e  

$5.50 per person

$3.50 per person 

$4.50 per person 

$18.00 per dozen 

$6.50 per person B R I O C H E  F R E N C H  T O A S T  

B I S C U I T S  &  C O U N T R Y  G R A V Y  

Y O G U R T  C U P S  { G F }  

A S S O R T E D  B A G E L S  &  C R E A M  C H E E S E  

H A R D  B O I L E D  E G G S  

H A M  &  S W I S S  W E L L I N G T O N  

Q U I C H E  L O R R A I N E  

C H O C O L A T E  D I P P E D  S T R A W B E R R R I E S  

A S S O R T E D  B A G E L S  W I T H  S M O K E D

S A L M O N  C R E A M  C H E E S E  

$8.00 per person 

$6.50 per person 

$35.00 per dozen 

i t e m s  m a y  b e  a d d e d  t o  a n y  b r e a k f a s t  b u f f e t  s e l e c t i o n

$6.50 per person 



Complimentary Wireless Internet 

Tables & Chairs 

Hotel Linens & Napkins 

Complimentary Onsite Parking 

Audio Visual Equipment Rental 

A M E N I T I E S

Catering Services Offered through

Jimmy's on Broadway Restaurant 

C A T E R I N G

Plated Breakfast 

fresh bakery items 

choice of: breakfast potatoes or seasonal fruit cup 

Seattle's Best® regular & decaffeinated coffee 

assorted Chado High Tea® 

orange & cranberry juice 

I N C L U D E S :

https://www.silvercloud.com/seattlebroadway/meetings/
https://www.silvercloud.com/seattlebroadway/meetings/


A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Entrées 

scrambled eggs, choice of protein: bacon, chicken apple sausage or ham

M A D I S O N  B R E A K F A S T  $ 2 4 . 0 0  P E R  P E R S O N  

s e l e c t  t w o  

choice of: smoked ham & egg or vegetable with swiss cheese & egg, 

black pepper gravy, seasonal fresh fruit

B A K E D  W E L L I N G T O N  $ 2 7 . 0 0  P E R  P E R S O N  

served with apple & golden raisin compote, cinnamon butter

B R I O C H E  F R E N C H  T O A S T  $ 2 3 . 0 0  P E R  P E R S O N  

* a d d  c h o i c e  o f  m e a t s :  b a c o n ,  c h i c k e n  a p p l e  s a u s a g e  o r  h a m  a t  $ 4 . 0 0  p e r  p e r s o n

poached eggs, tomato, avocado, topped with hollandaise sauce

H O L L Y W O O D  B E N E D I C T  $ 2 7 . 0 0  P E R  P E R S O N  

poached eggs with canadian bacon on english muffin, topped with hollandaise sauce

E G G S  B E N E D I C T  $ 2 9 . 0 0  P E R  P E R S O N  

poached eggs with smoked salmon on english muffin, topped with hollandaise sauce

S M O K E D  S A L M O N  E G G S  B E N E D I C T  $ 3 3 . 0 0  P E R  P E R S O N

poached eggs with dungeness crab on english muffin, topped with hollandaise sauce

D U N G E N E S S  C R A B  E G G S  B E N E D I C T  $ 3 5 . 0 0  P E R  P E R S O N

eggs, bacon, swiss cheese

Q U I C H E  L O R R A I N E  $ 2 5 . 0 0  P E R  P E R S O N

eggs, pork sausage, onions, peppers, cheddar cheese

B A K E D  E G G  &  S A U S A G E  S T R A T A  $ 2 8 . 0 0  P E R  P E R S O N

egg whites, asparagus, mushroom, onion, tomato

F R I T T A T A  $ 2 7 . 0 0  P E R  P E R S O N



Dinner Buffet 

assorted rustic bread with sweet cream butter 

Seattle’s Best® regular & decaffeinated coffee 

assorted Chado High Tea®, iced tea

I N C L U D E S :

https://www.silvercloud.com/seattlebroadway/meetings/


A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Minimum of 20 people 

select two starters 

two entrées 

two accompaniments 

one dessert

T W O  E N T R É E S  $ 6 4 . 0 0

select two starters 

three entrées  

three accompaniments  

one dessert

T H R E E  E N T R É E S  $ 7 9 . 0 0

Starters 

hearts of romaine, parmesan cheese, foccacia croutons, caesar dressing

C A E S A R  S A L A D  

sliced apples, cranberries, bleu cheese, walnuts, apple vinaigrette

W I L D  G R E E N S  S A L A D

spinach, goat cheese, red onions, cherry tomatoes, balsamic vinaigrette

S P I N A C H  S A L A D

gril led marinated vegetables, cured meats

A N T I P A S T O  T R A Y

assorted cheese with dried fruit & nuts, gourmet crackers

A S S O R T E D  D O M E S T I C  C H E E S E S

iceberg lettuce, crumbled bleu cheese, candied bacon, tomato, bleu cheese dressing

C H O P P E D  B L E U  S A L A D



A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Entrées 

white wine, tomato, lemon sauce

L E M O N  R O A S T E D  C H I C K E N

mushroom demi-glace

B E E F  T E N D E R L O I N

shallot herb butter

N O R T H W E S T  S A L M O N

roasted red pepper & caper relish

R O A S T E D  P O R K  L O I N

wilted kale, tomatoes, onions, brown butter sauce

W I L D  M U S H R O O M  R A V I O L I

Accompaniments
B R A I S E D  B R U S S E L  S P R O U T S

G R I L L E D  A S P A R A G U S  ( S E A S O N A L )

R O A S T E D  A S S O R T E D  V E G E T A B L E S

H E R B  W I L D  R I C E

G A R L I C  M A S H E D  P O T A T O E S

H E R B  &  V E G E T A B L E  Q U I N O A



A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Sweet Finishes

espresso drenched cake, mascarpone cheese & cocoa

T I R A M I S U

berry coulis, shaved dark chocolate {gf}

C H O C O L A T E  T R U F F L E  T O R T E

salted caramel or mixed berry sauce

N E W  Y O R K  S T Y L E  C H E E S E C A K E

brie cheese, berries, melon {gf}

B R I E  C H E E S E  A N D  F R U I T  P L A T E

chef’s assortment of flavors

M I N I  P E T I T  F O U R S

freshly baked

B R O W N I E S ,  C O O K I E S ,  B I S C O T T I



Plated Dinner 

assorted rustic bread with sweet cream butter 

Seattle’s Best® regular & decaffeinated coffee 

assorted Chado High Tea®, iced tea

I N C L U D E S :

https://www.silvercloud.com/seattlebroadway/meetings/


A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Starters 

romaine, croutons, caesar dressing, parmesan cheese

C L A S S I C  C A E S A R

s e l e c t  o n e  

iceberg lettuce, bleu cheese, roasted tomato, bacon, bleu cheese dressing

T H E  W E D G E

baby spinach, goat cheese, red onions, cherry tomatoes, balsamic vinaigrette

B A B Y  S P I N A C H

sliced apples, cranberries, bleu cheese, walnuts, apple vinaigrette

W I L D  G R E E N S

Duos  
c r e a t e  a  c o m b i n a t i o n  f r o m  t h e  w a t e r  &  t h e  r a n g e  $ 7 8 . 0 0  p e r  p e r s o n  

prawns or gril led salmon or seared scallops

F R O M  T H E  W A T E R

top sirloin or lemon roasted chicken or beef tenderloin

F R O M  T H E  R A N G E



A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .   

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Entrées 

garlic mashed potatoes, seasonal vegetables

L E M O N  R O A S T E D  C H I C K E N  $ 4 6 . 0 0  P E R  P E R S O N

s e l e c t  t w o  

mushroom demi-glace, garlic mashed potatoes, seasonal vegetables

B E E F  T E N D E R L O I N  $ 5 2 . 0 0  P E R  P E R S O N

shallot herb butter, rice pilaf , seasonal vegetables

N O R T H W E S T  S A L M O N  F I L L E T  $ 4 7 . 0 0  P E R  P E R S O N

red wine demi-glace, herb roasted potatoes, fresh seasonal vegetables

T O P  S I R L O I N  S T E A K  $ 4 4 . 0 0  P E R  P E R S O N

Dessert 

espresso drenched cake, mascarpone cheese & cocoa

T I R A M I S U

s e l e c t  o n e  

berry coulis, shaved dark chocolate {gf}

C H O C O L A T E  T R U F F L E  T O R T E

salted caramel or mixed berry sauce

N E W  Y O R K  S T Y L E  C H E E S E C A K E

chef selection of sorbet, fresh berries {gf}

S O R B E T  &  B E R R I E S

brie cheese, berries, melon {gf}

B R I E  C H E E S E  A N D  F R U I T  P L A T E


