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C H I L L E D  S H R I M P

f i re roasted cockta i l  sauce
*dairy free ,  g luten 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 .

Chilled Hors D’oeuvres 

D U C K  R I L L E T T E  C R O S T I N I

orange bordeaux cherry reduct ion
*dairy free ,  nut free

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

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

tostone ,  asparagus ,  mushrooms
*gluten free ,  nut free ,  vegan

P A S T R A M I  S P I C E D  A H I  T U N A  O N  R Y E

cranberry marmalade and sha l lot
*dairy free ,  nut free

P R O S C I U T T O  W R A P P E D  M E L O N

ba lsamic g laze
*dairy free ,  g luten free ,  nut free

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

M A X I M U M  O F  3  S E L E C T I O N S  F O R  A L L  H O R S  D ’ O E U V R E S



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

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 
M A X I M U M  O F  3  S E L E C T I O N S  F O R  A L L  H O R S  D ’ O E U V R E S

W I L D  M U S H R O O M  F L A T B R E A D

goat and font ina cheese ,  roasted mushrooms ,  herb sa lad
*nut free ,  vegan



A R A N C I N I

roasted seasona l  squash ,  parmigiano-reggiano ,  arrabbiata 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 .

Hot Hors D’oeuvres 

F R I E D  C H I C K E N  S L I D E R

M I N I  C R A B  C A K E

old bay truff le remoulade
*nut free

M I N I  L O B S T E R  R O L L

butter ,  lemon
*nut free

M I N I  M E A T B A L L S

M O R O C C A N  S T U F F E D  M U S H R O O M S

P A N C E T T A  W R A P P E D  D A T E S

M A X I M U M  O F  3  S E L E C T I O N S  F O R  A L L  H O R S  D ’ O E U V R E S

hot honey ranch ,  carrot and daikon s law
*nut free

arrabbiata sauce ,  pars ley ,  parmigiano-reggiano 
*nut free

goat cheese ,  herbs ,  ba lsamic reduct ion
*gluten free ,  nut free

couscous ,  cumin ,  and cor iander
*dairy free ,  g luten free ,  nut free ,  vegan



R O A S T E D  L E E K ,  O N I O N ,  &  G R U Y E R E  T A R T L E 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 .

Hot Hors D’oeuvres 

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

T O F U  K E B A B

zucchin i ,  ye l low squash ,  red onion ,  sweet tha i  chi l i  sauce ,  soy sauce
*gluten free ,  vegan

charred green onion and poblano puree
*dairy free ,  g luten free ,  nut free

M A X I M U M  O F  3  S E L E C T I O N S  F O R  A L L  H O R S  D ’ O E U V R E S

Z U C C H I N I  C A N N O L I

r icotta ,  herbs ,  arrabiata ,  smoked papr ika
*nut free ,  vegetar ian

cherry-armanac gastr ique
*nut free ,  vegetar ian



Plated Dinner
I N C L U D E S :

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

Chef’s Selection of Artisan Breads

Three Hors d’oeuvres (stationed or passed)

One Starter Salad

Two Entrée Selections or One Duet Entrée Selection

One Dessert

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



A R U G U L A  &  S P I N A C H  S A L A D

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 .

Starter Salads

C A P R E S E  S A L A D

O R G A N I C  G R E E N  S A L A D

S E L E C T  O N E

M A R O U L O S A L A T A  ( G R E E K  S A L A D )

beet ,  red onion ,  shaved parmesan ,  sherry sha l lot v ina igrette
*gluten free ,  nut free

vine-r ipened tomato ,  f resh mozzare l la ,  bas i l ,  ba lsamic vina igrette
*gluten free ,  nut free ,  vegetar ian

radish tomato ,  herbs ,  cucumber ,  green goddess dress ing
*gluten free ,  nut free ,  vegan

f resh romaine ,  herbs ,  whipped feta ,  lemon vina igrette
*gluten free ,  nut free

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



B E E F  T E N D E R L O I N  &  G R I L L E D  S C A L L O P S  D U O  |  $ 1 0 6

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 .

Entrées

G R I L L E D  N E W  Y O R K  S T R I P  S T E A K  |  $ 1 0 0

G R I L L E D  P O R K  C H O P  |  $ 9 8

S E L E C T  T W O  E N T R É E S  O R  O N E  D U O  E N T R É E

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

Q U I N O A  S T U F F E D  A C O R N  S Q U A S H  |  $ 9 0

thyme roasted new potatoes ,  wi ld mushrooms ,  red wine reduct ion
*dairy free ,  g luten free

P A N  R O A S T E D  S T E E L H E A D  T R O U T  |  $ 9 6

col lard green pesto ,  whipped potatoes ,  asparagus ,  carrots ,  red wine reduct ion
*gluten free

cherry bourbon jus ,  lardon smoked gouda ,  polenta ,  brusse ls sprouts
*gluten free ,  nut free

mushrooms ,  sundr ied tomatoes ,  ka le ,  roasted pepper coul is
*vegan

f inger l ing potatoes ,  cau l i f lower puree ,  asparagus ,  romesco sauce
*gluten free

S W E E T  T E A  B R I N E D  R O A S T E D  C H I C K E N  B R E A S T  |  $ 9 2

honey glazed root vegetab les ,  farro r isotto ,  lemon oi l
*nut free



D O U B L E  C H O C O L A T E  S T O U T  C A K E

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

C I T R U S  P A N N A  C O T T A

C H O C O L A T E  P E A N U T  C A R A M E L  T A R T

S E L E C T  O N E

S E A S O N A L  F R U I T  T A R T

Chef ’ s  se lect ion
*vegan

chocolate sauce
*vegetar ian

shortbread ,  brown butter f inancier ,  b lood orange & mint sauce
*gluten free ,  nut free

coco nib ,  chocolate ganache 
*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



Dinner Buffets
I N C L U D E S :

Chef’s Selection of Artisan Breads

Three Hors d’oeuvres (stationed or passed)

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



O R G A N I C  G R E E N  S A L A D

M A R O U L O S A L A T A  ( G R E E K  S A L A D )

radish tomato ,  herbs ,  cucumber ,  green goddess dress ing
*gluten free ,  nut free ,  vegan

f resh romaine ,  herbs ,  whipped feta ,  lemon vina igrette
*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 .

Waterfront Wonderland

Q U I N O A  S T U F F E D  P O R T A B E L L O  M U S H R O O M

sun dr ied tomatoes ,  ka le ,  roasted red pepper coul is
*gluten free ,  vegan

$ 1 3 9  P E R  P E R S O N  |  B U F F E T

G U L F  S H R I M P

saffron r isotto ,  b l istered tomato ,  lemon zest ,  pars ley
*gluten free

GRILLED FILET MIGNON

D O U B L E  C H O C O L A T E  S T O U T  C A K E

coco nib ,  chocolate ganache 
*vegetar ian ,  nut free

C I T R U S  P A N N A  C O T T A

shortbread ,  brown butter f inancier ,  b lood orange & mint sauce
*gluten free ,  nut free

red wine bordela ise ,  roasted gar l ic mashed potatoes ,  broccol in i
*gluten free ,  nut free



A R U G U L A  &  S P I N A C H  S A L A D

beet ,  red onion ,  shaved parmesan ,  sherry sha l lot v ina igrette
*gluten free ,  nut free

O R G A N I C  G R E E N  S A L A D

radish tomato ,  herbs ,  cucumber ,  green goddess dress ing
*gluten free ,  nut free ,  vegan

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 .

Holiday Harvest

Q U I N O A  S T U F F E D  P O R T A B E L L O  M U S H R O O M

sun dr ied tomatoes ,  ka le ,  roasted red pepper coul is
*gluten free ,  vegan

$ 1 0 9  P E R  P E R S O N  |  B U F F E T

C A R R O T  C A K E

cream cheese frost ing ,  candied carrot str ips
*vgetar ian ,  nut free

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

thyme roasted new potatoes ,  wi ld mushrooms ,  red wine reduct ion
*dairy free ,  g luten free

S E A R E D  S A L M O N

farro r isotto ,  lemon oi l ,  asparagus
*dairy free ,  g luten free

C H O C O L A T E  P E A N U T  C A R A M E L  T A R T

chocolate sauce
*vegetar ian



O R G A N I C  G R E E N  S A L A D

radish tomato ,  herbs ,  cucumber ,  green goddess dress ing
*gluten free ,  nut free ,  vegan

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 .

Evergreen Tidings

Q U I N O A  S T U F F E D  P O R T A B E L L O  M U S H R O O M

sun dr ied tomatoes ,  ka le ,  roasted red pepper coul is
*gluten free ,  vegan

$ 8 9  P E R  P E R S O N  |  B U F F E T

S W E E T  T E A  B R I N E D  R O A S T E D  C H I C K E N  B R E A S T

rosemary and thyme root vegetab les ,  pars ley
*gluten free

ROASTED PORK LOIN 

C H E F ’ S  S E L E C T I O N  O F  H O L I D A Y  B A R S

red wine bordela ise ,  roasted brusse l  sprouts ,  saba ,  lemon
*gluten free ,  nut free

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

cream puffs ,  cake stackers ,  seasona l  tart ,  mousse shooters ,  macarons ,  min i

doughnuts ,  min i  cupcakes assortment of hol iday bars
*vegetar ian



Stations & Displays



A M E R I C A N  C H A R C U T E R I E  |  $ 1 7  P E R  P E R S O N

art isan s l iced cured meats ,  loca l  and domest ic cheeses ,  dr ied fru i t  and nuts ,  c i t rus
mar inated o l ives ,  preserves ,  crackers and art isan breads

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 .

Stations & Displays
M A X I M U M  T H R E E  S E L E C T I O N S  | 2 0  P E R S O N  M I N I M U M

$ 1 5 0  + +  C H E F  A T T E N D A N T  F E E  M A Y  A P P L Y

C H E F ’ S  S E L E C T I O N  O F  H O L I D A Y  T R E A T S  |  $ 1 4  P E R  P E R S O N

cream puffs ,  cake stackers ,  seasona l  tart ,  mousse shooters ,  macarons ,  min i

doughnuts ,  min i  cupcakes assortment of hol iday bars
*vegetar ian

C H I L L E D  S E A F O O D  D I S P L A Y  |  $ 3 4  P E R  P E R S O N
oysters on the ha l f-shel l ,  musse ls ,  c lams ,  poached shr imp ,  red snapper poke ,  crab
legs ,  t radit iona l  accompaniments

B A K E D  P O T A T O  B A R  |  $ 2 2  P E R  P E R S O N

russet and sweet potatoes

toppings:

shredded cheese

chives

bacon crumbles

ja lapeños 

sour cream

butter

o l ive oi l

sa l t  & pepper



P A S T A  S T A T I O N  |  $ 2 7  P E R  P E R S O N

onions ,  sp inach ,  be l l  peppers ,  mushrooms ,  broccol i ,  roasted tomatoes ,
parmesan cheese

pasta |  se lect two
cavatappi
penne
r igatoni
spaghett i
*gluten free pasta avai lab le upon request

sauce |  se lect two
bolognese
pesto
sugo
vodka cream

protein |  se lect two
mini  beef and pork meatba l ls
mini  turkey meatba l ls
gr i l led chicken
ita l ian sausage
pancetta

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 .

Stations & Displays
M A X I M U M  T H R E E  S E L E C T I O N S  | 2 0  P E R S O N  M I N I M U M

$ 1 5 0  + +  C H E F  A T T E N D A N T  F E E  M A Y  A P P L Y



C R E P E  S T A T I O N  |  $ 2 3  P E R  P E R S O N  |  M A X I M U M  T H R E E  S E L E C T I O N 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 .

Stations & Displays

S W E E T

Bremerton Foster (banana bread)
bananas ,  marscapone ,  c innamon sugar ,  whipped cream,  sa l ted caramel ,  

Sumner Sugar Swir ls  (c innamon sugar)
butter and c innamon sugar

Yuzu Lemon Berry
yuzu marmalade ,  berry compote

NY Crepe of Mind
cheesecake ,  strawberry compote ,  graham crackers

Point Ruston Pistachio and Peaches
roasted peaches ,  p istachio cream,  powdered sugar

Cookie Spread
crushed oreo cookies and nute l la  spread

S A V O R Y

The Sai lor
mozzare l la ,  herbed feta ,  sp inach ,  roasted mushrooms

Steakhouse
steak ,  asparagus ,  gruyere

BCT
bacon ,  goat cheese ,  tomato

Point Def iance Pesto
turkey ,  mozzare l la ,  pesto

Seatt le Spin
spinach and art ichoke cream cheese spread

Alpine Ruston
ham, swiss ,  d i jon

M A X I M U M  T H R E E  S E L E C T I O N S  | 2 0  P E R S O N  M I N I M U M

$ 1 5 0  + +  C H E F  A T T E N D A N T  F E E  M A Y  A P P L Y



Event Enhancements



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 .

All The Trimmings
S E L E C T  O N E  |  $ 2 5  P E R  P E R S O N  |  M I N I M U M  2 0  P E R S O N S

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

red wine demi ,  horseradish créme
*gluten free ,  nut free

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

mint jus
*dairy free ,  g luten free ,  nut free

H O U S E  R O A S T E D  T U R K E Y  B R E A S T

black pepper gravy
*nut free

GRILLED PORK LOIN 

S L O W  B A K E D  P R I M E  R I B

port wine demi ,  horseradish créme
*gluten free ,  nut free

peach and cherry barbecue sauce
*dairy free ,  g luten free ,  nut free

C O F F E E  R U B B E D  E L K  L O I N
huck leberry gastr ique
*dairy free ,  g luten free ,  nut free



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

mini  marshmal lows
cinnamon st icks
peppermint candy canes
pirou l ine cookies
whipped cream
dark chocolate cur ls
coconut f lakes
spr ink les
pecans
chocolate syrup
caramel syrup
lemon wedges
*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 .

Polar Express Cocoa Station
$ 9  P E R  P E R S O N  |  M I N I M U M  2 0  P E R S O N S


