
Plated Dinner

assorted rustic bread with sweet cream butter 

Seattle’s Best® regular & decaffeinated coffee 

assorted Chado High Tea®, house brewed 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 ,  

w i t h  o n e  a c c o m p a n i m e n t  $ 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

Duos Accompaniments
G R I L L E D  A S P A R A G U S  ( S E A S O N A L  M A R C H - A U G U S T )

S E A S O N A L  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

s e l e c t  o n 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 {gf}

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 7 . 0 0  P E R  P E R S O N

shallot herb butter, rice pilaf , seasonal vegetables {gf}

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

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   $ 3 8 . 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®, house brewed 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 {gf}

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  A D D I T I O N A L  $ 5 . 0 0  P E R  P E R S O N

shallot herb butter {gf}

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  M A R C H - A U G U S T )

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


