
All Day Beverage Service

Basic Audiovisual Package

Signature Ruston Continental Breakfast

Ruston Signature Snack Mix

Choice of Morning or Afternoon Break

Lunch Buffet

All Day Meeting Package

$ 1 1 0  P E R  P E R S O N  |  1 4  P E R S O N  M I N I M U M

I N C L U D E S :



All Day Meeting Package

Caffe D'arte® regular & decaffe inated coffee

Assorted Steven Smith Teamaker Tea

Infused Water Stat ion
chef ’s  se lect ion of fresh fru i t ,  herbs

Soft Dr inks
coke ,  d iet coke ,  spr i te

A L L  D A Y  B E V E R A G E  S E R V I C E

LCD Projector & Screen

Wire less Handheld Microphone

High-Speed Wire less Internet

4-Channel  Mixer 

1000W Portab le Speaker
*audiovisua l  package offer ings vary based on designated event space

*addit iona l  audiovisua l  equipment may be rented à la  carte

B A S I C  A U D I O V I S U A L  P A C K A G E

f resh seasona l  f ru i t ,  assorted muff ins ,  assorted pastr ies ,  yogurt ,  granola
orange ju ice ,  app le ju ice ,  cranberry ju ice
*nut free ,  vegetar ian

S I G N A T U R E  R U S T O N  C O N T I N E N T A L

corn nuts ,  a lmonds ,  fava beans ,  ch ickpeas ,  sea sa l t  
*produced in a fac i l i ty with nuts

R U S T O N  S I G N A T U R E  S N A C K  M I X

I N C L U D E D  I N  P A C K A G E  |  $ 3 0  P E R  P E R S O N  À  L A  C A R T 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 .



Breakfast Enhancements

B A G E L S  &  L O X

assorted bagels ,  smoked sa lmon ,  smoked trout ,  cucumber ,  d i l l  cream cheese 
*conta ins nuts

$ 1 5  P E R  P E R S O N  E N H A N C E M E N T  |  $ 3 5  P E R  P E R S O N  À  L A  C A R T 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 .

M A X I M U M  O N E  S E L E C T I O N

B R E A K F A S T  G R A Z I N G  T A B L E

scrambled eggs ,  bacon ,  sausage ,  b iscuits and gravy ,  f rench toast
*nut free

$ 1 7  P E R  P E R S O N  E N H A N C E M E N T  |  $ 4 6  P E R  P E R S O N  À  L A  C A R T E   

C L E A N  S T A R T  B R E A K F A S T

stee l  cut oatmeal ,  sp inach and white cheddar scrambled eggs ,  
ch icken sausage ,  breakfast potatoes
*gluten free ,  nut free

$ 1 3  P E R  P E R S O N  E N H A N C E M E N T  |  $ 3 9  P E R  P E R S O N  À  L A  C A R T E   

F A R M  F R E S H  B R E A K F A S T

herbed scrambled eggs ,  bacon ,  sausage ,  breakfast potatoes
*gluten free ,  nut free

$ 1 1  P E R  P E R S O N  E N H A N C E M E N T  |  $ 3 6  P E R  P E R S O N  À  L A  C A R T E   

W A F F L E  B A R

assorted berr ies ,  bananas foster ,  chocolate ganache ,  candied nuts ,
whipped cream
*vegetar ian

$ 6  P E R  P E R S O N  E N H A N C E M E N T  |  $ 1 5  P E R  P E R S O N  À  L A  C A R T E   



Breaks

D E T O X

mini  fresh smoothies ,  assorted ju ices ,  granola bars 
*vegetar ian

$ 1 6  P E R  P E R S O N  À  L A  C A R T 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 .

O N E  S E L E C T I O N  I N C L U D E D  I N  P A C K A G E

D I P S  &  S P R E A D S

hummus ,  tapenade ,  bruschetta ,  p ick led vegetab les ,  p i ta ,  crackers
*vegetar ian

$ 1 6  P E R  P E R S O N  À  L A  C A R T E   

H E A L T H Y

dr ied fru i t ,  mixed nuts ,  assorted whole fru i t
*vegetar ian

$ 1 2  P E R  P E R S O N  À  L A  C A R T E   

S A V O R Y

mini  pretze ls ,  t ruff le popcorn ,  mixed nuts ,  i ta l ian o l ive mix
*vegetar ian

$ 1 2  P E R  P E R S O N  À  L A  C A R T E   

S W E E T

assorted cookies ,  brownies ,  b londies ,  lemon bars
*vegetar ian

$ 1 7  P E R  P E R S O N  À  L A  C A R T E   

W A T E R F R O N T  C O N C E S S I O N

warm pretze l  b i tes ,  beer cheese ,  t ruff le popcorn ,  chocolate covered mixed nuts
*vegetar ian

$ 1 2  P E R  P E R S O N  À  L A  C A R T E   



Chips & Sa lsa
tort i l la  chips ,  sa lsa verde ,  p ico de ga l lo

*gluten free ,  nut free ,  vegan

Roasted Corn Sa lad
sweet corn ,  p ick led red onions ,  arugula ,

cot i ja ,  c i lantro ,  cherry tomatoes
*gluten free ,  nut free ,  vegetar ian

Marinated & Gri l led Skirt  Steak
l ime ,  papr ika ,  sa lsa roja ,  spanish r ice

*dairy free ,  g luten free ,  nut free

Chicken Enchi ladas
bra ised chicken ,  queso fresco ,  crema ,

jack cheese ,  corn tort i l las
*gluten free ,  nut free

Roasted Vegetab le Quesadi l la
shredded cheese ,  guacamole ,  c i lantro

ja lapeño ,  herbs
*nut free ,  vegetar ian

Shredded Lettuce

Sour Cream

Corn Tort i l las

Churros
cinnamon ,  vani l la  whipped cream,

chocolate
*nut free ,  vegetar ian

Lunch Buffet

T H E  D E L I

Roasted Tomato Soup
basi l ,  parmigiano ,  gar l ic ,  crema

*gluten free ,  nut free ,  vegetar ian

Chopped Sa lad
iceberg lettuce ,  pepperoncin i ,  sa lami ,

mozzare l la ,  o l ives ,  provolone ,  oregano-
red wine vina igrette

*gluten free ,  nut free

Herbed Mac & Cheese
cavatappi ,  loca l  cheddar ,  ch ives ,  

t ruff le bread crumbs
*nut free ,  vegetar ian

Roast Beef Sandwich
rosemary ,  horseradish cream,  arugula ,

sa lsa verde ,  c iabatta bread
*nut free

Ita l ian Ham Sandwich
gruyere ,  heir loom tomato ,  sp iced a io l i ,

butter lettuce ,  c iabatta bread
*nut free

Seasona l  Vegetab le Sandwich
pesto ,  mozzare l la ,  p ick led vegetab les ,
mama’s l i l  hot peppers ,  c iabatta bread

*conta ins nuts ,  vegetar ian

Assorted Cookies
*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 .

I N C L U D E D  I N  P A C K A G E  |  M A X I M U M  O N E  S E L E C T I O N

P O I N T  R U S T O N  T A Q U E R I A

 

$ 4 2  P E R  P E R S O N  À  L A  C A R T E  



Wedge Sa lad
cherry tomatoes ,  b lue cheese ,  shaved red 

onion ,  herbs ,  pancetta
*gluten free ,  nut free

Braised Short Rib
rosemary ,  thyme,  red wine demi ,  roasted

gar l ic mashed potatoes
*gluten free ,  nut free

Roasted Seasona l  F ish 
gr i l led zucchin i ,  charred lemon sauce ,

f r ied caper
*dairy free ,  nut free

Gri l led Caul i f lower Steak
chermoula ,  lent i l s ,  herbs
*gluten free ,  nut free ,  vegan

Roasted Rainbow Carrots
cumin ,  minted yogurt ,  za ’atar
*gluten free ,  nut free ,  vegetar ian

Hawai ian Sweet Bread
*nut free ,  vegetar ian

Bread Pudding
vani l la  crème angla ise ,  whipped cream,

warm spices
*nut free ,  vegetar ian

Lunch Buffet

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

Point Ruston Caesar Sa lad
l i t t le gems ,  cherry tomato ,  parmigiano ,

croutons ,  caesar dress ing
*nut free

Gr i l led Chicken Piccata
capers ,  charred lemon sauce ,  b loomsdale

spinach ,  rot in i  pasta
*nut free

Roasted Seasona l  F ish
ol ives ,  b l istered cherry tomato ,

asparagus
*dairy free ,  nut free

Eggplant Parmesan
tomato ,  mozzare l la ,  bas i l ,  parmesan 

*nut free ,  vegetar ian

Roasted Potatoes
rosemary ,  thyme
*gluten free ,  vegan

Herb Focaccia
*nut free ,  vegetar ian

Pistachio Mascarpone Cannol i
*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 .

E N H A N C E D  S E L E C T I O N S  |  M A X I M U M  O N E  S E L E C T I O N

S T E A K  H O U S E

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

$ 5 5  P E R  P E R S O N  À  L A  C A R T E  

$ 2 6  P E R  P E R S O N  U P G R A D E  

$ 7 0  P E R  P E R S O N  À  L A  C A R T E  



House Sa lad
ka le ,  pepitas ,  pomegranate ,  cucumber ,  feta ,

pomegranate vina igrette
*gluten free ,  vegetar ian

Cranberry Roasted Brusse ls Sprouts
*gluten free ,  da iry free ,  vegan

Roasted Vegetab le Quinoa
*dairy free ,  g luten free ,  vegan

Chicken Pot P ie
carrots ,  ce lery ,  peas ,  gravy

*conta ins g luten and dairy

Homestyle Meat loaf
b lack gar l ic molasses

*nut free

Roasted Sa lmon
orange-tomato tapenade

*gluten free ,  da iry free

Apple Cr isp
oat and brown sugar crumble

*vegetar ian

Lunch Buffet

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 .

E N H A N C E D  S E L E C T I O N S  |  M A X I M U M  O N E  S E L E C T I O N

H O M E S T Y L E

Asian Sa lad
greens ,  oranges ,  green beans ,  radish ,

orange-sesame vina igrette
*gluten free ,  da iry free ,  vegan

Ramen Noodles
coconut l ime cashew yogurt

*gluten free ,  da iry free ,  vegan

Steamed Jasmine Rice
*gluten free ,  vegan

Braised Tofu
soy gar l ic caramel

*dairy free ,  vegan

Gri l led Baby Bok Choy
roasted sha l lot v ina igrette
*gluten free ,  da iry free ,  vegan

Gri l led Chicken Ter iyaki
*nut free

Roasted Sa lmon
miso mushroom ragout

*dairy free

Matcha Cheesecake
*vegetar ian

A S I A N  F L A R E

 

$ 4 2  P E R  P E R S O N  À  L A  C A R T E  



Lunch Buffet

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

Soul  Food Sa lad
greens ,  art ichoke ,  tomato ,  white beans ,

croutons ,  ba lsamic vina igrette
*nut free ,  vegetar ian ,  GF upon request

Cajun Potato Sa lad
*gluten free ,  nut free

BBQ Tofu & Caul i f lower
*dairy free ,  g luten free ,  vegan

Smoked Br isket
br ix BBQ Sauce 

*gluten free ,  da iry free

Chicken Gumbo
“holy tr in i ty” ,  creole spices

*nut free ,  g luten free

Cornbread
with honey butter

*vegetar ian

Bread Pudding
vani l la  crème angla ise ,  whipped cream,

warm spices
*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 .

E N H A N C E D  S E L E C T I O N S  |  M A X I M U M  O N E  S E L E C T I O N

$ 2 1  P E R  P E R S O N  U P G R A D E  

$ 6 5  P E R  P E R S O N  À  L A  C A R T E  

$ 2 6  P E R  P E R S O N  U P G R A D E  

$ 7 0  P E R  P E R S O N  À  L A  C A R T E  

F R E N C H  A F T E R N O O N

Spinach & Arugula Sa lad
spinach ,  arugula ,  radish ,  green beans ,

tomatoes ,  champagne-thyme vina igrette
*gluten free ,  da iry free ,  vegan

Glazed Carrots
honey ,  d i l l
*gluten free

Warm Farro Pi laf
mushrooms

*dairy free ,  vegan

Herb de Provence Chicken Breast
herb beurre b lanc

*gluten free

Roasted Sa lmon
lemon ,  d i l l
*gluten free

Stuffed Mushroom
spinach ,  art ichoke

*dairy free ,  vegetar ian

Chocolate Mousse Cake
vani l la  whipped cream

*vegetar ian



À La Carte Beverages

A S S O R T E D  J U I C E S

C H A R G E D  B A S E D  O N  C O N S U M P 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 .

orange ,  app le ,  cranberry
$ 7  E A C H  O R  $ 2 4  P E R  C A R A F E  |  6  S E R V I N G S  P E R  C A R A F E

I C E D  T E A
$ 5 5  P E R  C O N T A I N E R  |  2 4  S E R V I N G S  E A C H

L E M O N A D E
$ 5 5  P E R  C O N T A I N E R  |  2 4  S E R V I N G S  E A C H

S P A R K L I N G  M I N E R A L  W A T E R

san pe l legr ino
$ 7  P E R  E A C H

S T I L L  M I N E R A L  W A T E R

f i j i  bott led water
$ 7  P E R  E A C H

R E D  B U L L

regular ,  sugar free
$ 7  P E R  E A C H   

Happy Hour
S I P  O F  T H E  P A C I F I C

unwind after your meet ing with our house se lect ion of our Northwest craft
& domest ic beers ,  and Washington s ignature wines 

$ 2 7  P E R  P E R S O N  À  L A  C A R T E  |  O N E  H O U R  E X P E R I E N C E   


