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% INCLUDES:
SIIVER CIOUD. Chilled & Warm Hors d oeuvres
HOTELS Signature Displays

Sweet Finishes
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https://www.silvercloud.com/seattlebroadway/meetings/

Chillded Hors d” oeuvres

CAPRESE SKEWERS $28.00 PER DOZEN
cherry tomato, ciliegine mozzarella, fresh basil, balsamic glaze

GRAPE GOAT CHEESE TRUFFLES $30.00 PER DOZEN
grape, goat cheese, pistachio

FRUIT SKEWERS $33.00 PER DOZEN
assorted fruit with creme fraiche dipping sauce

CHARCUTERIE SKEWERS $33.00 PER DOZEN

feta cheese, salami, kalamata olives

VEGGIE CEVICHE WITH PLANTAIN $41.00 PER DOZEN

cherry tomatoes, cucumber, charred lime vinaigrette

BEEF AND BLEU CROSTINI $48.00 PER DOZEN

seared sirloin beef, bleu cheese sauce, garnished with chives

SMOKED SALMON CROSTINI $52.00 PER DOZEN
whipped dill & caper cream cheese

Shooters

VEGGIE CRUDITE $4.50 EACH
SPICY SHRIMP $6.50 EACH
MARINATED OLIVES $7.00 EACH

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 Hors d” oeuvres

BUFFALO CHICKEN SLIDERS $6.25 PER PIECE
BOURBON ONION BEEF SLIDER $6.25 PER PIECE

CARAMELIZED ONION TARTLETS $29.00 PER DOZEN

eggs, caramelized onions, oven roasted tomato garnish

FIG TARTLETS $34.00 PER DOZEN

with goat cheese

THAI CHICKEN SATAY $48.00 PER DOZEN

with peanut sauce

FRIED CHICKEN BITES $50.00 PER DOZEN

buttermilk marinated chicken, honey mustard aioli

PORK BELLY TACOS $65.00 PER DOZEN

salsa roja, cilantro, queso fresco, hard shell taco

COCONUT PRAWNS $72.00 PER DOZEN

with sweet & spicy sauce

BURGER SLIDERS $75.00 PER DOZEN

wagyu beef, local cheddar, secret sauce, heirloom tomatoes, brioche bun

SWEET CRAB CAKES MARKET PRICE PER DOZEN

with lemon caper aioli

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.



Signature Displays

GRILLED & CHILLED VEGETABLES $150.00

grilled & raw vegetables, dipping sauces

JALAPENO AND ARTICHOKE DIP $150.00
house made corn tortilla chips, crostini

LOCAL ARTISAN BREAD $175.00

assorted artisan bread, whipped butter, balsamic vinegar, olive oil

FRUIT DISPLAY $220.00

assorted tropical & domestic fruit

ANTIPASTO TRAY $225.00

cured meats, roasted peppers, greek olives, marinated mozzarella,
artichoke hearts, mushrooms

IMPORTED & DOMESTIC CHEESES $250.00
assorted artisan crackers, fig jams, fresh berries, mixed nuts

SMOKED SALMON $270.00
capers, red onion, cream cheese, gourmet crackers

CHEESE & CHARCUTERIE $350.00

assorted local and imported cheese, cured meats, pickled veggies, sweet and savory
spreads, grilled bread and crackers, with an assortment of roasted nuts and seeds

POUTINE BAR $350.00

curly fries, tots, gravy, mushroom gravy, cheese curds, grilled onions

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.



Market Price Displays

CRAB DISPLAY | MARKET PRICE

snow crab claws, cocktail sauce, lemon

PRAWN DISPLAY | MARKET PRICE

classic jumbo prawns, cocktail sauce

OYSTER TRIO | MARKET PRICE

local Hood Canal selection, tabasco, lemon

Specialty Stations

$75.00 CARVING ATTENDANT FEE PER HOUR, PER STATION

PORK LOIN $200.00 EACH
house made au jus sauce

ROASTED TURKEY $250.00 EACH

house made gravy and cranberry sauce

LIVE SHUCKED OYSTERS MARKET PRICE PER PERSON

lemon, house made mignonette sauce

PRIME RIB MARKET PRICE EACH

house made au jus sauce and horse radish cream

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.



Sweet Finishes

LEMON CITRUS BARS $25.00 PER DOZEN
BERRY CRUMBLE BARS $29.00 PER DOZEN

CHOCOLATE COVERED STRAWBERRIES $30.00 PER DOZEN
CHOCOLATE BROWNIES $35.00 PER DOZEN

MINI CREME BRULEE $36.00 PER DOZEN
ASSORTED PETIT FOURS $40.00 PER DOZEN

CHEESECAKE BITES $48.00 PER DOZEN
ASSORTED MINI MACARONS $48.00 PER DOZEN

Dessert Shooters

$4.50 EACH

strawberry shortcake, mocha chocolate mousse, apple cinnamon crisp

Please inquire for dessert wine, sparkling wine, champagne selections

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.



Hosted & Cash Bars

BARTENDER FEE: $75.00 PER HOUR, PER BAR




Hosted Bar

Gold Liquor $12.00 per drink
Premium Red & White Wine $49.00 per bottle

Northwest Microbrews, Domestic Beer, Imported Beer

Non-Alcoholic Beverages

Premium Liquor $14.00 per drink
Deluxe Red & White Wine $59.00 per bottle
Northwest Microbrews, Domestic Beer, Imported Beer

Non-Alcoholic Beverages

Northwest Microbrews $10.00 per bottle
Domestic Beer $10.00 per bottle
Imported Beer $10.00 per bottle
Bottled Water & Assorted Sodas $5.00 each
Craft Sodas $6.50 each

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.



Cash Bar

Gold Liquor $13.00 per drink
Premium Red & White Wine $14.00 per glass
Northwest Microbrews, Domestic Beer, Imported Beer

Non-Alcoholic Beverages

Premium Liquor $15.00 per drink
Deluxe Red & White Wine $16.00 per glass
Northwest Microbrews, Domestic Beer, Imported Beer

Non-Alcoholic Beverages

Northwest Microbrews $11.00 per bottle
Domestic Beer $11.00 per bottle
Imported Beer $11.00 per bottle
Bottled Water & Assorted Sodas $5.00 each
Craft Sodas $6.50 each

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.



Bar Tiers & Upgrades

Liquor Selections

Smirnoff Vodka, Seagram’s Gin, Bacardi Rum, Sauza Tequila, Canadian Club Whiskey, Jim

Beam Bourbon, J&B Scotch, Christian Brothers Brandy

Ruby Sky Chardonnay & Cabernet Sauvignon

Absolut Vodka, Tanqueray Gin, Captain Morgan's Rum, Hornitos Tequila, Pendleton’s

Whiskey, Maker's Mark Bourbon, Dewar’'s White Label Scotch, Courvoisier Cognac

Canoe Ridge Reserve Chardonnay & Cabernet Sauvignon

Grey Goose Vodka, Bombay Sapphire Gin, Myers Dark Rum, Aha Toro Blanco Tequila,
Crown Royal Whiskey, Knob Creek Bourbon, Chivas Regal 12-year Scotch,

Hennessy Cognac

Browne Family Estate Chardonnay & Cabernet Sauvignon

Bar Upgrades
Kahlua, Baileys, Chambord, Grand Mariner, Disarano Amaretto

Please inquire about additional wine, champagne and craft cocktail offerings

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.



