
Wedding Catering Packages

Chilled & Hot Hors D’oeuvres

Ready Room Suite Munchies

Vendor Offerings

Kids Meals

Late Night Bites

Waterfront Weddings Menu
I N C L U D E S :

*Photo by Travel Industry Photos



Wedding Catering Packages

D I A M O N D

Select ion of Four Passed Hors d ’oeuvres
Signature Grazing Tab le Dur ing Cockta i l  Hour
Enhanced Three-course P lated Dinner with Se lect ion of Two Entrées
Up to Four Hours of Premium Hosted Bar Service

$ 2 0 5  P E R  P E R S O N

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

5 0  P E R S O N  M I N I M U M

S T E R L I N G

Select ion of Four Passed Hors d ’oeuvres
Three-course P lated Dinner with Se lect ion of Two Entrées
Up to Four Hours of Signature Hosted Bar Service

$ 1 7 5  P E R  P E R S O N

S I L V E R

Select ion of Three Passed Hors d ’oeuvres
Three-course P lated Dinner with Se lect ion of One Entrée
Up to Four Hours of Signature Hosted Paci f ic Northwest Beer and Wine

$ 1 5 5  P E R  P E R S O N



A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Chilled Hors D’oeuvres 
B E E F  T A T A K I
soy mar inade ,  peanut sauce ,  sca l l ions
*conta ins peanuts ,  soy

B L O O D Y  M A R Y  S H R I M P
white gul f  shr imp ,  gar l ic ,  sp iced tomato
*gluten free ,  nut free

B R U S C H E T T A
roasted cherry tomatoes ,  bas i l ,  gar l ic ,  crost in i
*nut free ,  vegetar ian

B U R R A T A
crost in i ,  ba lsamic vina igrette ,  microgreens 
*nut free ,  vegetar ian

F I G  &  G O A T  C H E E S E  C R O S T I N I
cypress grove goat cheese ,  loca l  f ig jam,  honey
*nut free ,  vegetar ian

P E S T O  C H I C K E N  C R O S T I N I
roasted chicken ,  bas i l  pesto ,  parmigiano
*conta ins nuts

P O K E  W O N T O N
soy mar inated tuna ,  sca l l ions ,  fur ikake mix
*conta ins g luten ,  nuts ,  soy

S A L M O N  G R A V L A X  O N  F O C C A C I A
smoked sa lmon ,  cream cheese ,  ch ives ,  capers
*nut free



A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Chilled Hors D’oeuvres 
S P I C E D  D E V I L E D  E G G
ca labr ian chi l i ,  ch ives ,  mustard seeds
*gluten free ,  nut free

T A P E N A D E  C R O S T I N I
i ta l ian o l ives ,  gar l ic ,  pars ley ,  microgreens
*nut free ,  vegan

V E G E T A B L E  C E V I C H E  W I T H  P L A I N T A I N
cherry tomatoes ,  cucumber ,  charred l ime vina igrette
*gluten free ,  nut free ,  vegan

W A T E R M E L O N  S K E W E R S
feta ,  mint ,  mar inated watermelon (seasona l  offer ing)
*gluten free ,  nut free ,  vegetar ian



A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Hot Hors D’oeuvres 
A R A N C I N I
roasted seasona l  squash ,  parmigiano-reggiano ,  arrabbiata sauce
*nut free ,  vegetar ian

A S P A R A G U S  R I S O T T O
parmigiano-reggiano ,  gr i l led asparagus ,  pars ley
*gluten free ,  nut free ,  vegetar ian

B U R G E R  S L I D E R S
wagyu beef ,  loca l  cheddar ,  housemade sauce ,  heir loom tomatoes ,  br ioche bun
*nut free

F I R E  R O A S T E D  T O M A T O  B I S Q U E
mini  cambazola gr i l led cheese 
*nut free ,  vegetar ian

F I S H  &  C H I P S
f r ied and battered cod ,  malt  v inegar remoulade ,  seasoned fr ies
*nut free

F R I E D  A R T I C H O K E
tempura fr ied ,  sp icy tomato a io l i ,  lemon zest
*nut free ,  vegetar ian

F R I E D  C H I C K E N  B I T E S
buttermi lk mar inated chicken ,  honey mustard a io l i
*nut free

G R I L L E D  C I T R U S  S H R I M P  S K E W E R
citrus v ina igrette ,  papr ika ,  gar l ic ,  c i lantro
*gluten free ,  nut free



A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Hot Hors D’oeuvres 
M I N I  C R A B  C A K E S
java and dungeness crab ,  sp icy a io l i ,  d i l l
*nut free

M I N I  M E A T B A L L S
arrabbiata sauce ,  pars ley ,  parmigiano-reggiano 
*nut free

P A N C E T T A  W R A P P E D  D A T E S
goat cheese ,  herbs ,  ba lsamic reduct ion
*gluten free ,  nut free

P O A C H E D  P E A R  C R O S T I N I
bart lett  pears ,  reduced ba lsamic ,  honey mascarpone
*nut free ,  vegetar ian

P O R K  B E L L Y  T A C O S
sa lsa roja ,  c i lantro ,  queso fresco ,  hard she l l  taco
*nut free

R O A S T E D  N O R T H W E S T  M U S H R O O M S  &  B R I O C H E
roasted loca l  mushrooms ,  thyme,  rosemary ,  goat cheese ,  br ioche toast 
*nut free ,  vegetar ian

S E R R A N O  H A M  C R O Q U E T T E S
swiss cheese ,  i ta l ian ham,  herbs ,  bechamel
*nut free

T O M A T O  T A R T A R E  W I T H  C R I S P Y  P O T A T O
heir loom tomato ,  capers ,  gar l ic ,  oregano
*gluten free ,  nut free ,  vegan



Starters

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

S E L E C T  O N E

B A B Y  S P I N A C H  S A L A D
walnuts ,  gorgonzola ,  app les ,  ba lsamic vina igrette
*gluten free ,  vegetar ian

B U T T E R N U T  S Q U A S H  S O U P
hazelnuts ,  ch ives ,  herbs
*gluten free ,  vegetar ian

C A P R E S E  S A L A D
vine-r ipened tomato ,  f resh mozzare l la ,  bas i l ,  ba lsamic vina igrette
*gluten free ,  nut free ,  vegetar ian

M I X E D  G R E E N S  S A L A D
conf i t  tomato ,  art ichoke hearts ,  charred lemon vina igrette
*gluten free ,  nut free ,  vegan

P O I N T  R U S T O N  C A E S A R  S A L A D
l i t t le gems ,  cherry tomato ,  parmigiano ,  croutons ,  caesar dress ing
*nut free

R O A S T E D  R E D  P E P P E R  B I S Q U E
basi l ,  gouda ,  crème fra îche
*gluten free ,  vegetar ian



Selection of Four Passed Hors d’oeuvres

Signature Grazing Table During Cocktail Hour

Enhanced Three-course Plated Dinner with Selection of Two Entrées

Up to Four Hours of Premium Hosted Bar Service

Diamond Wedding Package
I N C L U D E S :

$ 2 0 5  P E R  P E R S O N  |  5 0  P E R S O N  M I N I M U M

*Photo by Lloyd Photo and Films



Cocktail Hour Enhancement

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

S I G N A T U R E  S I L V E R  C L O U D  G R A Z I N G  T A B L E
assorted loca l  and imported cheeses ,  cured meats ,  p ick led vegetab les ,  sweet and
savory spreads and chutneys ,  gr i l led bread and crackers ,  assortment of roasted
nuts and seeds
*conta ins nuts

C H I L L E D  S E A F O O D  D I S P L A Y

loca l  raw oysters ,  ch i l led shr imp ,  poke ,  smoked sa lmon ,  cockta i l  sauce ,
mignonette
*conta ins nuts

$ 1 5  P E R  P E R S O N  U P G R A D E



Entrées
B R A I S E D  S H O R T  R I B
roasted gar l ic mashed potatoes ,  brusse ls sprouts ,  cr ispy onions
red wine reduct ion
*nut free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

S E L E C T  T W O

B U T T E R N U T  S Q U A S H  R A V I O L I
a la vodka sauce ,  pecor ino ,  f r ied herbs
*nut free ,  vegetar ian

C H I C K E N  M A R S A L A
roasted loca l  mushrooms ,  marsa la cream,  thyme,  roasted gar l ic mashed potatoes
*nut free

G R I L L E D  &  S P I C E D  C A U L I F L O W E R
bra ised lent i ls ,  roasted root vegetab les ,  sa lsa verde
*gluten free ,  nut free ,  vegan

G R I L L E D  F I L E T  M I G N O N
red wine bordela ise ,  roasted gar l ic mashed potatoes ,  gr i l led asparagus
*gluten free ,  nut free

G R I L L E D  K I N G  S A L M O N
leeks ,  art ichoke ,  white bean purée ,  lemon caper sauce
*gluten free ,  nut free

G U L F  S H R I M P
saffron r isotto ,  b l istered tomato ,  lemon zest ,  pars ley
*gluten free

M I S O  G L A Z E D  C O D
baby bok choy ,  carrot-ginger puree ,  miso truff le sauce
*gluten free



Entrées
R O A S T E D  H A L I B U T
fennel ,  c i t rus ,  charred tomato vina igrette ,  couscous ,  bas i l  and lemon
*gluten free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

S E L E C T  T W O

R O A S T E D  P O R K  L O I N
bra ised red cabbage ,  roasted apples ,  mustard seeds
*dairy free ,  g luten free

V E G E T A B L E  R A G O U T
r ice p i laf ,  seasona l  vegetab les ,  tomato ,  f resh gar l ic
*gluten free ,  nut free ,  vegan

Duet Entrées
B L A C K E N E D  C H I C K E N  &  C A J U N  P R A W N S
cajun cream sauce ,  asparagus ,  roasted gar l ic mashed potatoes
*nut free

S E L E C T  O N E  |  $ 1 5  P E R  P E R S O N  U P G R A D E

F I L E T  M I G N O N  &  R O A S T E D  S A L M O N
roasted gar l ic mashed potatoes ,  g lazed ra inbow carrot ,  ch imichurr i
*gluten free ,  nut free



C A R A M E L  T I R A M I S U
sa l ted caramel ,  espresso ,  lady f ingers
*nut free ,  vegetar ian

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Desserts
S E L E C T  O N E

C H O C O L A T E  G A N A C H E  T A R T
sa l ted caramel ,  dark chocolate ,  whipped cream
*nut free ,  vegetar ian

F L O U R L E S S  C H O C O L A T E  T O R T E
vani l la  whipped cream,  chocolate sauce
*gluten free ,  nut free ,  vegetar ian

N E W  Y O R K  S T Y L E  C H E E S E C A K E
strawberr ies ,  graham cracker crust ,  berry sauce
*nut free ,  vegetar ian

R A S P B E R R Y  L E M O N  C A K E
vani l la  whipped cream,  raspberry compote
*nut free ,  vegetar ian

S E A S O N A L  F R U I T  C R È M E  B R U L É E
decadent vani l la  custard ,  caramel ized sugar crust ,  f resh fru i t
*gluten free ,  nut free ,  vegetar ian

S E A S O N A L  S O R B E T
accompanied with fresh fru i t
*gluten free ,  nut free ,  vegan

V A N I L L A  B E A N  P A N N A  C O T T A
seasona l  f ru i t ,  whipped cream
*gluten free ,  nut free ,  vegetar ian



Selection of Four Passed Hors d’oeuvres

Three-course Plated Dinner with Selection of Two Entrées

Up to Four Hours of Signature Hosted Bar Service

Sterling Wedding Package
I N C L U D E S :

$ 1 7 5  P E R  P E R S O N  |  5 0  P E R S O N  M I N I M U M

*Photo by Crimson Haze Event Lighting



Entrées
B R A I S E D  S H O R T  R I B
roasted gar l ic mashed potatoes ,  brusse ls sprouts ,  cr ispy onions
red wine reduct ion
*nut free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

S E L E C T  T W O

B U T T E R N U T  S Q U A S H  R A V I O L I
a la vodka sauce ,  pecor ino ,  f r ied herbs
*nut free ,  vegetar ian

C H I C K E N  M A R S A L A
roasted loca l  mushrooms ,  marsa la cream,  thyme,  roasted gar l ic mashed potatoes
*nut free

G R I L L E D  &  S P I C E D  C A U L I F L O W E R
bra ised lent i ls ,  roasted root vegetab les ,  sa lsa verde
*gluten free ,  nut free ,  vegan

G R I L L E D  K I N G  S A L M O N
leeks ,  art ichoke ,  white bean purée ,  lemon caper sauce
*gluten free ,  nut free

G U L F  S H R I M P
saffron r isotto ,  b l istered tomato ,  lemon zest ,  pars ley
*gluten free

M I S O  G L A Z E D  C O D
baby bok choy ,  carrot-ginger puree ,  miso truff le sauce
*gluten free

V E G E T A B L E  R A G O U T
r ice p i laf ,  seasona l  vegetab les ,  tomato ,  f resh gar l ic
*gluten free ,  nut free ,  vegan



C H O C O L A T E  G A N A C H E  T A R T

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Desserts
S E L E C T  O N E

sa l ted caramel ,  dark chocolate ,  whipped cream
*nut free ,  vegetar ian

F L O U R L E S S  C H O C O L A T E  T O R T E
vani l la  whipped cream,  chocolate sauce
*gluten free ,  nut free ,  vegetar ian

N E W  Y O R K  S T Y L E  C H E E S E C A K E
strawberr ies ,  graham cracker crust ,  berry sauce
*nut free ,  vegetar ian

R A S P B E R R Y  L E M O N  C A K E
vani l la  whipped cream,  raspberry compote
*nut free ,  vegetar ian

S E A S O N A L  S O R B E T
accompanied with fresh fru i t
*gluten free ,  nut free ,  vegan

V A N I L L A  B E A N  P A N N A  C O T T A
seasona l  f ru i t ,  whipped cream
*gluten free ,  nut free ,  vegetar ian



Selection of Three Passed Hors d’oeuvres

Three-course Plated Dinner with Selection of One Entrée

Up to Four Hours of Signature Hosted Pacific Northwest Beer & Wine

Silver Wedding Package
I N C L U D E S :

$ 1 5 5  P E R  P E R S O N  |  5 0  P E R S O N  M I N I M U M

*Photo by David Cho Photography



Entrées
B U T T E R N U T  S Q U A S H  R A V I O L I

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

S E L E C T  O N E

a la vodka sauce ,  pecor ino ,  f r ied herbs
*nut free ,  vegetar ian

C H I C K E N  M A R S A L A
roasted loca l  mushrooms ,  marsa la cream,  thyme,  roasted gar l ic mashed potatoes
*nut free

G R I L L E D  &  S P I C E D  C A U L I F L O W E R
bra ised lent i ls ,  roasted root vegetab les ,  sa lsa verde
*gluten free ,  nut free ,  vegan

M I S O  G L A Z E D  C O D
baby bok choy ,  carrot-ginger puree ,  miso truff le sauce
*gluten free

V E G E T A B L E  R A G O U T
r ice p i laf ,  seasona l  vegetab les ,  tomato ,  f resh gar l ic
*gluten free ,  nut free ,  vegan

G U L F  S H R I M P
saffron r isotto ,  b l istered tomato ,  lemon zest ,  pars ley
*gluten free



C H O C O L A T E  G A N A C H E  T A R T

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Desserts
S E L E C T  O N E

sa l ted caramel ,  dark chocolate ,  whipped cream
*nut free ,  vegetar ian

F L O U R L E S S  C H O C O L A T E  T O R T E
vani l la  whipped cream,  chocolate sauce
*gluten free ,  nut free ,  vegetar ian

R A S P B E R R Y  L E M O N  C A K E
vani l la  whipped cream,  raspberry compote
*nut free ,  vegetar ian

S E A S O N A L  S O R B E T
accompanied with fresh fru i t
*gluten free ,  nut free ,  vegan

V A N I L L A  B E A N  P A N N A  C O T T A
seasona l  f ru i t ,  whipped cream
*gluten free ,  nut free ,  vegetar ian



Ready Room Suite Munchies 

Vendor Offerings

Kids Meals

Late Night Bites

Event Enhancements
I N C L U D E S :

*Photo by Michellia Fine Imagery



R E A D Y  R O O M  P A C K A G E
f resh fru i t  d isp lay ,  assorted pastr ies ,  crudité ,  cheese and charcuter ie board ,
bott led st i l l  water
*vegetar ian

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Ready Room Suite Munchies
M I N I M U M  6  P E O P L E  |  $ 3 5  P E R  P E R S O N

M I M O S A  C A R A F E

orange ,  p ineapple ,  cranberry
signature spark l ing wine

$ 5 5  P E R  C A R A F E  |  6  S E R V I N G S  E A C H

W E D D I N G  C A T E R I N G  P A C K A G E
Vendors may enjoy your se lected Wedding Cater ing Menu Package at a 20%
discount off  the package pr ice

Vendor Offerings

V E N D O R  B O X E D  M E A L

Chef ’s se lect ion of de l i  sandwiches ,  a bag of chips ,  f ru i t ,  chef ’s  choice of dessert
$ 3 5  P E R  P E R S O N



E N T R É E S

Chicken Tenders

fr ies ,  f ru i t  cup
*nut free

Gri l led Chicken

roasted carrots ,  po lenta ,  parmigiano
*gluten free ,  nut free

Rotin i  &Meatba l ls

tomato ,  bas i l ,  parmigiano ,  pork ,  beef
*nut free

Rotin i  &Tomato

gar l ic ,  tomato ,  bas i l
*nut free

Tournedos

mashed potato ,  roasted green beans
*gluten free ,  nut free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Kids Meals
S E L E C T  O N E  |  $ 3 5  P E R  P E R S O N

D E S S E R T S

Gelato & Berr ies

choice of vani l la ,  chocolate ,  b lackberry gelato with fresh market berr ies
*gluten free ,  nut free ,  vegetar ian

Milk & Cookies

chocolate chip cookies and mi lk
*nut free ,  vegetar ian

Zeppole

i ta l ian doughnuts ,  candied a lmonds ,  berry sauce
*vegetar ian



D I M  S U M  S T A T I O N

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Late Night Bites
M A X I M U M  O F  T W O  S E L E C T I O N S

G R I T  C I T Y  P I Z Z A

pork potst ickers ,  ch icken dumpl ings ,  shr imp dumpl ings ,  pork bao buns 
*conta ins nuts

5 0  P E R S O N  M I N I M U M  |  $ 1 5  P E R  P E R S O N

Class ic Cheese

mozzare l la ,  oregano ,  tomato
*nut free ,  vegetar ian

Meat Lovers

i ta l ian sausage ,  pepperoni ,  bacon ,  mozzare l la ,  tomato
*nut free

Supreme

ita l ian sausage ,  mozzare l la ,  tomato ,  pepper ,  o l ives
*nut free

Vegetar ian

roasted mushrooms ,  tomato ,  pepper ,  roasted zucchin i
*nut free ,  vegetar ian

S E L E C T  2  |  2 0  P E R S O N  M I N I M U M  |  $ 1 4  P E R  P E R S O N

2 0  P E R S O N  M I N I M U M  |  $ 1 1  P E R  P E R S O N

S E A T T L E  D O G S

gri l led onions ,  cream cheese ,  f rench fr ies ,  pretze ls ,  beer cheese
*nut free



S L I D E R S  B A R

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Late Night Bites
M A X I M U M  O F  T W O  S E L E C T I O N S

Beef Burger S l ider

american cheese ,  tomato ,  p ick les ,  br ioche bun
*nut free

Pul led Pork S l ider

barbeque sauce ,  hawai ian sweet ro l l
*nut free

Fa lafe l  S l ider

tzatz ik i  sauce
*nut free ,  vegetar ian

S E L E C T  2  |  5 0  P E R S O N  M I N I M U M  |  $ 1 3  P E R  P E R S O N

Class ic Buffa lo Wings

Thai  Chi l i  Wings

Spicy Honey Mustard Wings

Gar l ic Fr ies
*vegetar ian ,  nut free

served with ce lery ,  carrots ,  ranch ,  b lue cheese

W I N G S  S T A T I O N
S E L E C T  2  |  2 0  P E R S O N  M I N I M U M  |  $ 1 4  P E R  P E R S O N


