
A  C U S T O M A R Y  2 3 %  T A X A B L E  S E R V I C E  C H A R G E  ( 1 4 %  D I S T R I B U T E D  T O

S E R V I C E  P E R S O N N E L ,  9 %  R E T A I N E D  B Y  H O T E L  T O  O F F S E T  A D M I N I S T R A T I V E

C O S T S )  P L U S  A P P L I C A B L E  S A L E S  T A X  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G .  

P R I C E S  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E .

Chilled Hors d’ oeuvres

cherry tomato, cil iegine mozzarella, fresh basil , balsamic glaze

C A P R E S E  S K E W E R S  $ 2 8 . 0 0  P E R  D O Z E N

2  D o z e n  M i n i m u m  O r d e r  P e r  A p p e t i z e r  

feta cheese, prosciutto, kalamata olives

C H A R C U T E R I E  S K E W E R S  $ 3 3 . 0 0  P E R  D O Z E N

with shrimp & avocado

S P I C Y  D E V I L E D  E G G S  $ 3 4 . 0 0  P E R  D O Z E N

whipped dil l & caper cream cheese

S M O K E D  S A L M O N  C R O S T I N I  $ 4 0 . 0 0  P E R  D O Z E N

seared sirloin beef, bleu cheese sauce, garnished with chives

B E E F  A N D  B L E U  C R O S T I N I  $ 3 6 . 0 0  P E R  D O Z E N

spicy shrimp, veggie crudité, mac & cheese 

S H O O T E R S  $ 3 . 2 5  P E R  P I E C E

assorted fruit with creme fraiche dipping sauce

F R U I T  S K E W E R S  $ 3 3 . 0 0  P E R  D O Z E N

with poblano lime slaw, cilantro jalapeno ailoi , feta

M I N I  C H I C K E N  B A R B A C O A  T A C O S  $ 3 . 7 5   E A C H

with poblano lime slaw, cilantro jalapeno ailoi , feta

M I N I   L A M B   B A R B A C O A  T A C O S  $ 4 . 2 5   E A C H

Receptions

Chil led & Warm Hors d’oeuvres

Signature Displays

Sweet Finishes

I N C L U D E S :

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


Chillded Hors d’ oeuvres

2  D o z e n  M i n i m u m  O r d e r  P e r  A p p e t i z e r  

Shooters

V E G G I E  C R U D I T É  $ 4 . 5 0  E A C H

S P I C Y  S H R I M P  $ 6 . 5 0  E A C H

M A R I N A T E D  O L I V E S  $ 7 . 0 0  E A C H

V+, GF, NF

NF

V+,  GF, NF

2  D o z e n  M i n i m u m  O r d e r  /  P r i c e  p e r  p i e c e

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. 

assorted fruit with creme fraiche dipping sauce 
F R U I T  S K E W E R S  $ 3 3 . 0 0  P E R  D O Z E N

V, GF, NF

cherry tomato, cil iegine mozzarella, fresh basil , balsamic glaze 
C A P R E S E  S K E W E R S  $ 2 8 . 0 0  P E R  D O Z E N

V, GF, NF

grape, goat cheese, pistachio
G R A P E  G O A T  C H E E S E  T R U F F L E S  $ 3 0 . 0 0  P E R  D O Z E N

V, GF

feta cheese, salami, kalamata olives
C H A R C U T E R I E  S K E W E R S  $ 3 3 . 0 0  P E R  D O Z E N

GF, NF

cherry tomatoes, cucumber, charred lime vinaigrette
V E G G I E  C E V I C H E  W I T H  P L A N T A I N  $ 4 1 . 0 0  P E R  D O Z E N

NF

whipped dil l & caper cream cheese
S M O K E D  S A L M O N  C R O S T I N I  $ 5 2 . 0 0  P E R  D O Z E N

NF

seared sirloin beef, bleu cheese sauce, garnished with chives
B E E F  A N D  B L E U  C R O S T I N I  $ 4 8 . 0 0  P E R  D O Z E N

NF



Warm Hors d’ oeuvres

with lemon caper aioli

S W E E T  C R A B  C A K E S   M A R K E T  P R I C E  P E R  D O Z E N

with peanut sauce

T H A I  C H I C K E N  S A T A Y  $ 4 8 . 0 0  P E R  D O Z E N

B U F F A L O  C H I C K E N  S L I D E R S  $ 6 . 2 5  P E R  P I E C E

B O U R B O N  O N I O N  B E E F  S L I D E R   $ 6 . 2 5  P E R  P I E C E

eggs, caramelized onions, oven roasted tomato garnish

C A R A M E L I Z E D  O N I O N  T A R T L E T S  $ 2 9 . 0 0  P E R  D O Z E N

with goat cheese

F I G  T A R T L E T S  $ 3 4 . 0 0  P E R  D O Z E N

buttermilk marinated chicken, honey mustard aioli

F R I E D  C H I C K E N  B I T E S  $ 5 0 . 0 0  P E R  D O Z E N

salsa roja, cilantro, queso fresco, hard shell taco 

P O R K  B E L L Y  T A C O S  $ 6 5 . 0 0  P E R  D O Z E N

with sweet & spicy sauce

C O C O N U T  P R A W N S  $ 7 2 . 0 0  P E R  D O Z E N

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

B U R G E R  S L I D E R S  $ 7 5 . 0 0  P E R  D O Z E N  

NF

GF, NF

NF

NF

NF

NF

NF

NF

2  D o z e n  M i n i m u m  O r d e r  P e r  A p p e t i z e r  

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. 



Signature Displays
A l l  D i s p l a y s  S e r v e  2 0  P e o p l e

gril led & raw vegetables, dipping sauces

G R I L L E D  &  C H I L L E D  V E G E T A B L E S  $ 1 5 0 . 0 0

V, GF, NF

assorted tropical & domestic fruit

F R U I T  D I S P L A Y  $ 2 2 0 . 0 0  

cured meats, roasted peppers, greek olives, marinated mozzarella, 

artichoke hearts, mushrooms

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

V, GF, NF

GF, NF

assorted local and imported cheese, cured meats, pickled veggies, sweet and savory

spreads, gril led bread and crackers, with an assortment of roasted nuts and seeds 

C H E E S E  &  C H A R C U T E R I E  $ 3 5 0 . 0 0

curly fries, tots, gravy, mushroom gravy, cheese curds, gril led onions 

P O U T I N E  B A R  $ 3 5 0 . 0 0

NF

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. 

house made corn tortil la chips, crostini
J A L A P E Ñ O  A N D  A R T I C H O K E  D I P  $ 1 5 0 . 0 0  

V

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

L O C A L  A R T I S A N  B R E A D  $ 1 7 5 . 0 0  

V

capers, red onion, cream cheese, gourmet crackers

S M O K E D  S A L M O N  $ 2 7 0 . 0 0  

assorted artisan crackers, fig jams, fresh berries, mixed nuts
I M P O R T E D  &  D O M E S T I C  C H E E S E S  $ 2 5 0 . 0 0  

V



Market Price Displays
A l l  D i s p l a y s  S e r v e  2 0  P e o p l e

Specialty Stations
S t a t i o n s  S e r v e  2 0  P e o p l e
A l l  c a r v e d  e n t r é e s  s e r v e d  w i t h  r o l l s  &  w h i p p e d  b u t t e r

$ 7 5 . 0 0  C A R V I N G  A T T E N D A N T  F E E  P E R  H O U R ,  P E R  S T A T I O N

house made au jus sauce
P O R K  L O I N   $ 2 0 0 . 0 0  E A C H

house made gravy and cranberry sauce
R O A S T E D  T U R K E Y  $ 2 5 0 . 0 0  E A C H

house made au jus sauce and horse radish cream

P R I M E  R I B   M A R K E T  P R I C E  E A C H

lemon, house made mignonette sauce

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

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. 

snow crab claws, cocktail sauce, lemon

C R A B  D I S P L A Y  |  M A R K E T  P R I C E

classic jumbo prawns, cocktail sauce

P R A W N  D I S P L A Y  |  M A R K E T  P R I C E

local Hood Canal selection, tabasco, lemon

O Y S T E R  T R I O  |  M A R K E T  P R I C E



Sweet Finishes 
2  D o z e n  M i n i m u m  O r d e r  P e r  I t e m

Please inquire for dessert wine, sparkling wine, champagne selections

B E V E R A G E  P A I R I N G S

A S S O R T E D  P E T I T  F O U R S  $ 4 0 . 0 0  P E R  D O Z E N

C H O C O L A T E  B R O W N I E S  $ 3 5 . 0 0  P E R  D O Z E N

B E R R Y  C R U M B L E  B A R S  $ 2 9 . 0 0  P E R  D O Z E N

C H E E S E C A K E  B I T E S  $ 4 8 . 0 0  P E R  D O Z E N

M I N I  C R È M E  B R Û L É E  $ 3 6 . 0 0  P E R  D O Z E N

A S S O R T E D  M I N I  M A C A R O N S  $ 4 8 . 0 0  P E R  D O Z E N

L E M O N  C I T R U S  B A R S  $ 2 5 . 0 0  P E R  D O Z E N V

V

C H O C O L A T E  C O V E R E D  S T R A W B E R R I E S  $ 3 0 . 0 0  P E R  D O Z E N V, GF, NF

V, NF

V, GF, NF

V, NF

V

strawberry shortcake, mocha chocolate mousse, apple cinnamon crisp

m i n i m u m  1  d o z e n  p e r  f l a v o r

$ 4 . 5 0  E A C H
V

Dessert Shooters

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. 



Hosted & Cash Bars
B A R T E N D E R  F E E :  $ 7 5 . 0 0  P E R  H O U R ,  P E R  B A R



Hosted Bar

Gold Liquor

Premium Red & White Wine

Northwest Microbrews, Domestic Beer, Imported Beer 

Non-Alcoholic Beverages

G O L D  P R E M I U M  B A R

$12.00 per drink

$49.00 per bottle

Premium Liquor

Deluxe Red & White Wine 

Northwest Microbrews, Domestic Beer, Imported Beer 

Non-Alcoholic Beverages

P L A T I N U M  D E L U X E  B A R

$14.00 per drink

$59.00 per bottle

Northwest Microbrews

Domestic Beer

Imported Beer

B E E R

$10.00 per bottle

$10.00 per bottle

$10.00 per bottle

Bottled Water & Assorted Sodas

N O N - A L C O H O L I C  

$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

Premium Red & White Wine

Northwest Microbrews, Domestic Beer, Imported Beer 

Non-Alcoholic Beverages

G O L D  P R E M I U M  B A R

$13.00 per drink

$14.00 per glass

Premium Liquor

Deluxe Red & White Wine 

Northwest Microbrews, Domestic Beer, Imported Beer 

Non-Alcoholic Beverages

P L A T I N U M  D E L U X E  B A R

$15.00 per drink

$16.00 per glass

Northwest Microbrews

Domestic Beer

Imported Beer

B E E R

$11.00 per bottle

$11.00 per bottle

$11.00 per bottle

Bottled Water & Assorted Sodas

N O N - A L C O H O L I C  

$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. 



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

Beam Bourbon, J&B Scotch, Christian Brothers Brandy

S I L V E R  H O U S E  B A R

Bar Tiers & Upgrades
Liquor Selections

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

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

G O L D  P R E M I U M  B A R

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

P L A T I N U M  D E L U X E  B A R  

Ruby Sky Chardonnay & Cabernet Sauvignon

H O U S E  R E D  &  W H I T E  W I N E

Bar Upgrades

Kahlua, Baileys, Chambord, Grand Mariner, Disarano Amaretto 

C O R D I A L S

Please inquire about additional wine, champagne and craft cocktail offerings

S P A R K L I N G ,  C H A M P A G N E  &  S P E C I A L T Y  C O C K T A I L S

Canoe Ridge Reserve Chardonnay & Cabernet Sauvignon

P R E M I U M  R E D  &  W H I T E  W I N E

Browne Family Estate Chardonnay & Cabernet Sauvignon

D E L U X E  R E D  &  W H I T E  W I N E

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. 


