
One Starter Soup or Salad

Two Entrée Selections or One Duet Entrée Selection

One Dessert

Chef’s Selection of Artisan Breads

Freshly brewed Caffe D’arte® Coffee, assorted Steven Smith Teamaker Tea

Infused Water Service

2 0  P E R S O N  M I N I M U M

Plated Dinner
I N C L U D E S :



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 .

Starters
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 E E T  S A L A D
goat cheese ,  toasted hazelnuts ,  arugula ,  c i t rus v ina 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

G R E E K  S A L A D
feta ,  o l ive ,  smoked eggplant ,  roasted red peppers ,  toasted pine nuts
*gluten 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



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 onion
red wine reduct ion
*nut free

$ 9 0  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 .

S E L E C T  T W O  |  T H I R D  E N T R É E  M A Y  B E  A D D E D  A T  $ 1 0  P E R  P E R S O N

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

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

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

$ 8 0  P E R  P E R S O N

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

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

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

$ 1 0 5  P E R  P E R S O N

G R I L L E D  K I N G  S A L M O N

broccol in i ,  herb r isotto ,  lemon caper sauce
*gluten free ,  nut free

$ 9 5  P E R  P E R S O N



Entrées

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  |  T H I R D  E N T R É E  M A Y  B E  A D D E D  A T  $ 1 0  P E R  P E R S O N

M I S O  G L A Z E D  C O D

baby bok choy ,  carrot ginger puree ,  miso truff le sauce
*nut free

$ 9 5  P E R  P E R S O N

R I G A T O N I  &  B O L O G N E S E

bra ised pork ,  tomato ,  white wine ,  parmigiano
*nut free

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

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

bra ised red cabbage ,  roasted apples ,  mustard seeds
*gluten free

$ 8 5  P E R  P E R S O N

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

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



Duet Entrées

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  P A I R I N G

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

$ 1 0 5  P E R  P E R S O N

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

$ 1 2 0  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 .

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

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



2 0  P E R S O N  M I N I M U M

Dinner Buffet
I N C L U D E S :

Chef’s Selection of Artisan Breads

Freshly brewed Caffe D’arte® Coffee, assorted Steven Smith Teamaker Tea

Infused Water Service



Rainier
$ 1 0 5  P E R  P E R S O N

POINT RUSTON CAESAR SALAD
l i t t le gems ,  cherry tomato ,  parmigiano ,  croutons ,  caesar dress ing
*nut free

MIXED GREENS SALAD
conf i t  tomato ,  art ichoke hearts ,  charred lemon vina igrette
*gluten free ,  nut free ,  vegan

GRILLED PETIT FILET
red wine bordela ise
*gluten free ,  nut free

GRILLED KING SALMON
lemon caper sauce
*gluten free ,  nut free

CHICKEN MARSALA
roasted loca l  mushrooms ,  marsa la cream,  thyme
*nut free

RIGATONI
wild mushroom ragu ,  thyme,  rosemary
*nut free ,  vegan

GRILLED ASPARAGUS

BRUSSELS SPROUTS

RISOTTO

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 .

conf i t  tomato ,  charred lemon ,  capers
*dairy free ,  g luten free ,  nut free ,  vegan

RASPBERRY LEMON CAKE
vani l la  whipped cream,  raspberry compote
*nut free ,  vegetar ian

CARAMEL TIRAMISU
sa l ted caramel ,  espresso ,  lady f ingers
*nut free ,  vegetar ian

ROASTED GARLIC MASHED POTATOES



Olympic
$ 9 5  P E R  P E R S O N

POINT RUSTON CAESAR SALAD
l i t t le gems ,  cherry tomato ,  parmigiano ,  croutons ,  caesar dress ing
*nut free

BABY SPINACH SALAD
walnuts ,  gorgonzola ,  app les ,  ba lsamic vina igrette
*gluten free ,  vegetar ian

BRAISED SHORT RIB
cr ispy onion ,  red wine reduct ion
*nut free

ROASTED SEASONAL FISH
miso g laze ,  carrot ginger puree
*diary free ,  nut free

RIGATONI
wild mushroom ragu ,  thyme,  rosemary
*nut free ,  vegan

HARICOT VERT

GLAZED RAINBOW CARROTS
ginger-whiskey g laze ,  honey
*gluten free ,  nut free ,  vegetar ian

ROASTED GARLIC MASHED POTATOES

RISOTTO

NEW YORK STYLE CHEESECAKE
strawberr ies ,  graham cracker crust ,  berry sauce
*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 .



Cascade

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 .

$ 8 5  P E R  P E R S O N

POINT RUSTON CAESAR SALAD
l i t t le gems ,  cherry tomato ,  parmigiano ,  croutons ,  caesar dress ing
*nut free

BEET SALAD
goat cheese ,  toasted hazelnuts ,  arugula ,  c i t rus v ina igrette
*gluten free ,  vegetar ian

GRILLED CHICKEN PICCATA
caper ,  charred lemon sauce ,  b loomsdale spinach ,  rot in i  pasta
*nut free

ROASTED SEASONAL FISH
miso g laze ,  carrot ginger puree
*dairy free ,  nut free

RIGATONI
wild mushroom ragu ,  thyme,  rosemary
*nut free ,  vegan

SEA SALT BUTTER POTATOES

BABY BOK CHOY

FLOURLESS CHOCOLATE TORTE
vani l la  whipped cream,  chocolate sauce
*gluten free ,  nut free ,  vegetar ian



Carving Stations
D I N N E R  B U F F E T  E N C H A N C E M E N T  |  $ 1 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 .

rosemary ,  gar l ic ,  thyme
served with au jus ,  creamy horseradish
*gluten free ,  nut free

ROASTED TURKEY
herb basted ,  thyme,  c i trus
served with gravy ,  cranberr ies
*nut free

ROASTED PORK LOIN
gar l ic ,  papr ika ,  herbs
served with apple chutney ,  herbed crème fra îche
*gluten free ,  nut free

PRIME RIB


