
Lunch Buffet Menu



L I T T L E  I T A L Y  $ 5 2 . 0 0  P E R  P E R S O N

rustic bread 
with herb garlic butter

hearts of romaine lettuce
with herb croutons, parmesan cheese & classic caesar dressing

minestrone soup

roasted green beans

chicken parmesan

spinach and cheese ravioli 
with asparagus & cream sauce

tiramisu

V ,  N F

N F

V ,  N F

V + ,  G F ,  N F

N F

V ,  N F

V

A S I A  I N S P I R E D  $ 5 4 . 0 0  P E R  P E R S O N

wild greens salad 
with carrots, cucumber, pine nuts, sesame vinaigrette dressing

roasted vegetables

vegetable egg rolls

fried rice 

orange chicken 

beef & broccolini

mango creme brulee

V + ,  G F

V + ,  G F ,  N F

V

V ,  N F

N F

N F

V ,  G F

V  -  V e g e t a r i a n  |  V +  V e g a n  |  G F  -  A v o i d s  G l u t e n  |  N F  -  A v o i d s  N u t s

All prices are subject to 23% service fee and prevailing sales tax. Prices are subject to change without notice.

DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne

illness. Although items are labled as avoid gluten & avoids nuts, we are not a gluten free or nut free facility. 

Lunch Buffet - Beverage Service 

coffee & tea station, house brewed iced tea, soft drinks, and water station. 

1 / 2   D A Y   $ 1 7 . 0 0  P E R  P E R S O N ,  A L L  D A Y  $ 2 7 . 0 0  P E R  P E R S O N

Minimum of 15 people
An extra charge of $15.00 per person applies for groups with fewer than 15 individuals. For groups with fewer

than 10 individuals, an alternate menu is available.  Gluten-free and vegan options can be provided upon request,

subject to an additional fee.



S I M P L Y  N O R T H W E S T  $ 5 6 . 0 0  P E R  P E R S O N

V + ,  G F ,  N F

assorted rustic bread 
with butter 

local green salad 
with apple vinaigrette  

lemon roasted chicken

salmon fillet 
with shallot herb butter 

fresh seasonal vegetables

seasoned red potatoes

tiramisu

N F

V + ,  G F ,  N F

G F ,  N F

G F ,  N F

V + ,  G F ,  N F

V

V  -  V e g e t a r i a n  |  V +  V e g a n  |  G F  -  A v o i d s  G l u t e n  |  N F  -  A v o i d s  N u t s

All prices are subject to 23% service fee and prevailing sales tax. Prices are subject to change without notice.

DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne

illness. Although items are labled as avoid gluten & avoids nuts, we are not a gluten free or nut free facility. 

warm corn tortilla chips 
with salsa verde & pico de gallo

roasted corn salad 
with pickled red onions, arugula, cotija, cilantro & roasted cherry tomatoes  

marinated and grilled skirt steak 
with spanish rice 
 

braised chicken enchiladas 
with queso fresco, crema & jack cheese 

roasted seasonal vegetable quesadilla

guacamole

cinnamon churros
with vanilla whipped cream & chocolate

J I M M Y ’ S  T A Q U E R I A  $ 6 0 . 0 0  P E R  P E R S O N

V + ,  G F ,  N F

V ,  G F ,  N F

G F ,  N F

N F

V ,  N F

V + ,  G F ,  N F

V ,  N F

Minimum of 15 people
An extra charge of $15.00 per person applies for groups with fewer than 15 individuals. For groups with fewer

than 10 individuals, an alternate menu is available.  Gluten-free and vegan options can be provided upon request,

subject to an additional fee.



T H E  D E L I  $ 6 0 . 0 0  P E R  P E R S O N

roasted tomato soup 

chopped salad 
with pepperoncini, salami, mozzarella, olives, provolone &oregano-red wine vinaigrette

house-made potato salad

roast beef sandwich
with rosemary, horseradish cream, arugula, salsa verde, sourdough bread

italian ham sandwich
with gruyere, heirloom tomatoes, spiced aioli, butter lettuce, brioche bread

grilled & marinated seasonal vegetable sandwich
with nut-free pesto, mozzarella, pickled vegetables, mama's Lil's hot peppers, ciabatta bread

house-made brownies

V ,  G F ,  N F

G F ,  N F

G F ,  N F

N F

N F

V ,  N F

V ,  N F

V  -  V e g e t a r i a n  |  V +  V e g a n  |  G F  -  A v o i d s  G l u t e n  |  N F  -  A v o i d s  N u t s

All prices are subject to 23% service fee and prevailing sales tax. Prices are subject to change without notice.

DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne

illness. Although items are labled as avoid gluten & avoids nuts, we are not a gluten free or nut free facility. 

arugula & romaine salad 
with fresh corn, cherry tomatoes, queso fresco, pickled red onions & cilantro vinaigrette 

grilled mixed vegetables

red beans

jamaican curried chicken 
with carrots & potatoes 

blackened salmon
with yellow rice

grilled brie 
with mango & berry chutney 

coconut macaroons

F L A V O R S  O F  T H E  I S L E  $ 6 2 . 0 0  P E R  P E R S O N

V ,  G F ,  N F

V + ,  G F ,  N F

V + ,  G F ,  N F

G F ,  N F

G F ,  N F

V ,  G F ,  N F

V ,  G F

Minimum of 15 people
An extra charge of $15.00 per person applies for groups with fewer than 15 individuals. For groups with fewer

than 10 individuals, an alternate menu is available.  Gluten-free and vegan options can be provided upon request,

subject to an additional fee.



P L A T I U M  N O R T H W E S T  $ 6 6 . 0 0  P E R  P E R S O N

Pacific Clam Chowder 
with applewood bacon and gold potatoes

local field greens 
with cucumber, apple tomatoes, spiced pecans

green bean and smoked chicken salad

seared local fish
with quinoa risotto

lemon roasted chicken 
with fire-roasted baby vegetables

grapefruit butter

jalapeño corn bread muffins

citrus crème brûlèe  

NF

V+

 GF, NF

GF, NF

GF, NF

GF, NF

V, NF

GF, NF

S T E A K  H O U S E  $ 7 5 . 0 0  P E R  P E R S O N

hawaiian sweet bread 

wedge salad 
with cherry tomatoes, bleu cheese, shaved red onion, herbs, & pancetta

braised short ribs
with rosemary, thyme, red wine demi

garlic mashed potatoes 

roasted seasonal fish 
with grilled zucchini, charred lemon sauce, fried capers

grilled cauliflower steaks
with lentils & herbs

roasted rainbow carrots

bread pudding 
with vanilla crème anglaise, whipped cream, & warm spice

V ,  N F

G F ,  N F

G F ,  N F

V ,  G F ,  N F

G F ,  N F

V + ,  N F

V + ,  G F ,  N F

N F

V  -  V e g e t a r i a n  |  V +  V e g a n  |  G F  -  A v o i d s  G l u t e n  |  N F  -  A v o i d s  N u t s

All prices are subject to 23% service fee and prevailing sales tax. Prices are subject to change without notice.

DISCLAIMER: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne

illness. Although items are labled as avoid gluten & avoids nuts, we are not a gluten free or nut free facility. 

Minimum of 15 people
An extra charge of $15.00 per person applies for groups with fewer than 15 individuals. For groups with fewer

than 10 individuals, an alternate menu is available.  Gluten-free and vegan options can be provided upon request,

subject to an additional fee.


