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ALL DAY WELLNESS PACKAGE 
MINIMUM 10 GUESTS, 

INCLUDES CONTINUOUS ALL-DAY COFFEE & TEA, FRESH FRUIT JUICES AND COCONUT WATER 
 

ENERGY & LONGEVITY 
$90 PER PERSON, FULL DAY | $55 PER PERSON, HALF DAY (BREAKFAST AND LUNCH ONLY) 

 
B R E A K F A S T  
Whole grain wraps with egg whites, fresh tomato, basil &  

crumbled feta cheese 
Sliced fruit and fresh berries  
Assorted breakfast bars 
Naked© fruit and vegetable juices 
Starbucks Coffee and Mighty Leaf teas 

 
  M I D  M O R N I N G  S N A C K  

          Fruit smoothies with super charged mix-ins:  
    Antioxidant, Soy, & Immunity 

 

L U N C H  
Pike Place Salad and Veggie Bar 
Freshly baked cornbread and foccacia with sweet cream butter 
Organic mixed greens with fresh herbs 

Dried cranberries, sunflower seeds, toasted almonds, avocado, carrots, tomatoes, 
sprouts, cucumbers, low fat feta cheese crumbles, crisp turkey bacon, chopped egg 
white, julienned chilled chicken breast, lemon vinaigrette, extra virgin olive oil and 
balsamic vinegar 

Platter of marinated and grilled fresh vegetables 
Vegetarian carrot ginger soup  
 

 
A F T E R N O O N  B R E A K  
Baked pita chips with olive tapenade & white bean spread 

Tangerine Mint Lemonade 
 
 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 
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ALL DAY WELLNESS PACKAGE 
MINIMUM 10 GUESTS, 

INCLUDES CONTINUOUS ALL-DAY COFFEE & TEA, FRESH FRUIT JUICES AND COCONUT WATER 
 

BALANCE & RELAXATION 
$85 PER PERSON, FULL DAY | $50 PER PERSON, HALF DAY (BREAKFAST AND LUNCH ONLY) 

 
B R E A K F A S T  
Low fat Greek yogurt and granola parfaits with fresh blueberries 
House made whole grain oat and nut bars 
Seasonal fruit kebobs 
Naked© fruit and vegetable juices 
Starbucks Coffee and Mighty Leaf teas 

 
    
     

M I D  M O R N I N G  S N A C K   
       Whole apples and bananas 
      Hard boiled eggs 

 

L U N C H  
Asian Lettuce Wraps 
Marinated beef and tofu skewers 
Butter lettuce leaves with assorted fillers for make-your-own wraps: 

Julienne carrots, celery, bean sprouts, mushrooms, toasted peanuts and ground chicken 
seasoned with sesame, scallion and soy 

Citrus mint salad 
House made sorbet 

 
A F T E R N O O N  B R E A K  
Mix and Match Trail Mix 
Dried cranberries, dried blueberries, roasted sunflower 
seeds, house made granola, toasted almonds, shaved 
coconut and carob chips 

 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 
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ALL DAY MEETING PACKAGE 
MINIMUM 10 GUESTS, INCLUDES CONTINUOUS ALL-DAY COFFEE, TEA AND SOFT DRINK SERVICE 

 

UP & RUNNING 
$85 PER PERSON, FULL DAY | $55 PER PERSON, HALF DAY (BREAKFAST AND LUNCH ONLY) 

 

B R E A K F A S T  
C o n t i n e n t a l  
Assorted breakfast pastries, breads  

    and muffins 
Butter and preserves 
Sliced fresh fruit 
Fresh squeezed fruit juices 
Starbucks Coffee and Mighty Leaf teas 

 

M I D - M O R N I N G  S N A C K  
Assorted granola bars 
Fruit smoothies    

 
L U N C H  
D e l i c a t e s s e n   
Locally produced smoked turkey, black forest ham and roast beef 
Sliced artisan cheeses 
Traditional garnishes 
Tim’s Cascade Potato Chips (gluten free chips available upon request) 

Potato salad, mixed greens 
Assorted freshly baked cookies and brownies 

 

 
A F T E R N O O N  B R E A K   
Fresh veggies and dip 
Sazerac spicy nuts 
 

 

 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 
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ALL DAY MEETING PACKAGE 
MINIMUM 10 GUESTS, INCLUDES CONTINUOUS ALL-DAY COFFEE, TEA AND SOFT DRINK SERVICE 

 

SIMPLY SAZERAC 
$95 PER PERSON, FULL DAY | $65 PER PERSON, HALF DAY (BREAKFAST AND LUNCH ONLY) 

 
B R E A K F A S T  
Frittata with roasted sweet peppers, spinach and gruyere 
Sliced vine ripe tomatoes with tomato pistou 
Buttermilk biscuits with sausage gravy 
Sliced fruit and fresh berries  
Assorted fruit juices 
Starbucks Coffee and Mighty Leaf teas 

 
      M I D  M O R N I N G  S N A C K  
         Banana Bread 
         Assorted pudding snack packs 

 

L U N C H   
Down South 
Skillet cornbread with sweet cream butter  
File gumbo with chicken, house made Andouille and shrimp 
Carlton Farms BBQ pork with dollar rolls 
Coleslaw and rustic sweet potato fries 
Fresh baked cookies and brownies 

 
A F T E R N O O N  B R E A K  
Tapas 
Bacon wrapped Medjool dates with goat cheese 
Sazzy grilled cheese sliders with tomato coulis 
Olives and almonds 
 
 

 

 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 
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COLD BREAKFAST BUFFETS 
 

 
CONTINENTAL | $24 
Assorted breakfast pastries, breads and muffins 
Butter and preserves 
Sliced fresh fruit 
Fresh squeezed orange, grapefruit and cranberry juice  
Starbucks Coffee and Mighty Leaf teas 

 

 
EUROPEAN STYLE | $29 
Locally cured meats 
Sliced artisan cheeses 
Sliced fresh fruit & berries 
Assorted fresh baked breads, croissants & scones 
Fresh squeezed orange, grapefruit and cranberry juice 
Starbucks Coffee and Mighty Leaf teas 

add hard boiled eggs | $2 
 

 
LIGHT AND HEALTHFUL | $27 
Yogurt with honey and house-made granola 
Buttermilk bran muffins 
Assorted Nutrigrain© bars 
Whole fruit and fresh berries 
Naked© fruit and vegetable juices 
Fresh squeezed orange, grapefruit and cranberry juice 
Starbucks Coffee and Mighty Leaf teas 

 

 
 

 

 

All pricing is listed per person unless otherwise noted.   

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 
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HOT BREAKFAST BUFFETS 
MINIMUM 10 GUESTS.  PRICED PER PERSON.   

 

ALL BUFFETS INCLUDE FRESH FRUIT JUICES, ASSORTED PASTRIES BAKED DAILY,  
STARBUCKS COFFEE & MIGHTY LEAF TEAS. 

 

ALL EGGS ARE NATURALLY NESTED AND CAGE FREE.  
 

S I D E S  
Sea salt roasted potatoes, melted onions 
Applewood smoked bacon 
Andouille sausage 
Pit smoked ham  
Chicken-apple sausage 
Individual granola parfaits 
Yogurt with honey and house-made granola 
Sliced artisan cheeses 
Locally cured meats 
Sliced vine ripe tomatoes with pistou 
Sliced Fresh Fruit 
 

two sides & one main | $29 

two sides & two main | $32  

four sides & two main | $38 
 

M A I N S  
Farm fresh scrambled eggs  
Goat cheese and herb scramble 
Ham and cheddar scramble 
Frittata with roasted sweet peppers, spinach and gruyere 
Pain Perdu (French toast) with maple syrup 
 
English muffin breakfast sandwiches 

� Florentine with egg, sautéed spinach and havarti  
� Traditional with egg, pit smoked ham and swiss  
� Bacon lover’s with egg, Applewood smoked bacon 

and cheddar  
 
Breakfast enchiladas served with pico de gallo, sour cream and 

salsa verde 

� Black bean and egg with cotija  
� Andouille sausage, egg, onion and bell pepper with 

cheddar  
� Applewood smoked bacon, egg and chive 

 
Assorted individual breakfast quiches 
Smoked salmon platter with onion, capers, cream cheese and  

freshly baked bagels 
Buttermilk biscuits with sausage gravy 
 
 

 
 

 

All pricing is listed per person unless otherwise noted.   

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 
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PLATED BREAKFASTS 
ALL BUFFETS INCLUDE FRESH FRUIT JUICES, ASSORTED PASTRIES BAKED DAILY,  

STARBUCKS COFFEE & MIGHTY LEAF TEAS. 
 

Scrambled eggs with Fontina and fine herbs, home fries and a choice of Applewood smoked bacon, country 
style ham steak, or house-made Andouille sausage | $24 

 

Pain Perdu with sweet cream butter and pure maple syrup served with  
Applewood smoked bacon | $20 

 

Smoked salmon platter with onion, capers, cream cheese and freshly baked bagels | $22 
 

       
 

BREAKFAST ENHANCEMENTS 
ENHANCEMENTS AVAILABLE AS AN ADD-ON FOR BUFFETS BREAKFAST ITEMS ONLY 

 

Assorted breakfast pastries | $4 
Applewood smoked bacon, pit smoked ham or house-made Andouille sausage | $6 

Assorted flavored yogurt | $4 

Naturally nested, cage free scrambled eggs | $4 
Individual Quiche, assorted varieties | $6 

Cold cereals and house-made granola | $6 
Assorted bagels with sweet and savory cream cheese spreads | $5 

House made biscuits and buttermilk sausage gravy $7 
 
 

 

All pricing is listed per person unless otherwise noted.   

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 
The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 

your risk of food-borne illness, especially if you have certain medical conditions. 
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M I X - N - M A T C H  S N A C K S  
 

CHARGED PER PERSON 
Crisp raw veggies with dip | $7 
Popcorn with flavored toppings | $5 
Potato chips and pretzels | $4 
Tortilla chips with guac & fresh salsa | $6 

Freshly baked banana bread | $5 
Seasonal sliced fruit | $6 
Sazerac spicy mixed nuts | $4 
Assorted cookies and brownies | $5 

Starbucks Coffee and Mighty Leaf Teas | $4 

All day soda and bottled water service | $8 

All day coffee and tea service | $6 

CHARGED ON CONSUMPTION 
Granola Bars | $4 
Whole Fruit | $3 
Assorted yogurts | $5 

Cracker Jack | $5 
Assorted candy bars | $4 
Pepsi, Diet Pepsi, Sierra Mist | $5 

Bottled still water | $5 

Naked© coconut water | $6 

Red Bull Energy Drink© | $5 
Fruit juice | $8 per carafe 

Lemonade | $8 per carafe 
 

 

 
 

 
  

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

                                                       

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

  The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 
 

MONKEY BUSINESS | $9 
Freshly Baked Banana Bread  
Assorted Pudding Cups 
Whole Fresh Fruit 

SWEET AND SPICY | $12 
Tim’s Cascade Jalapeno Potato Chips 
Sazerac Spicy Mixed Nuts 
Hickory Chicken Wings with White BBQ Sauce 
Lemonade 
 

JUST LIKE GRANDMA 
USED TO MAKE | $9 
Freshly Baked Oatmeal Cookies 

Granny Smith Apples 
Ice Cold Milk 
 

AFTERNOON TEA | $10 
Freshly Baked Scones with Preserves 

Assorted Finger Sandwiches 
Mighty Leaf Teas with honey and 
milk 

WHO DOESN’T LOVE CHEESE? |$12 
Assorted Imported and Domestic Cheeses  
Dried fruit  
Toasted crostini and crackers 
San Pelligrino Sparkling Water 
 

HEALTH NUT | $12 
Assorted Granola Bars 
Assorted Juices 
Seasonal Berries 
Fruit & Vegetable Juices 
 

T H E M E  B R E A K S  
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L U N C H  B U F F E T S  
MINIMUM 10 GUESTS.  PRICED PER PERSON.   

 

ALL BUFFETS SERVED WITH MIGHTY LEAF ICED TEA, 
FRESHLY BAKED COOKIES AND BROWNIES  

 
D E L I C A T E S S E N  |  $ 3 2  
Artisan and locally produced smoked turkey, black forest ham and roast beef 

add prosciutto, coppa and salami | $5 

add rotisserie chicken salad | $3  

add wood roasted vegetables | $2 

Sliced artisan cheeses 
Traditional garnishes 
Tim’s Cascade Potato Chips (gluten free chips available upon request) 

Choice of:   pasta salad or potato salad 
Choice of:   Caesar salad or mixed green salad 

 
L A T I N  |  $ 3 7  
Green chile pork enchiladas 
Choice of:  roast chicken enchiladas or wood roasted vegetable enchiladas 
Ranchero beans, arroz & Cotija 

add Tortilla Chips with Salsa and Guacamole | $4 

Hearts of romaine with creamy ancho vinaigrette 

 
L I T T L E  I T A L Y  |  $ 3 7  
Baked pasta bolognese 
Grilled chicken breast “picatta” with lemon, white wine and capers 
Grilled and wood roasted vegetables with balsamic 
Sazzy style Caesar salad 
House made foccacia and sweet cream butter 

 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 
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L U N C H  B U F F E T S  
MINIMUM 10 GUESTS.  PRICED PER PERSON.   

 

ALL BUFFETS SERVED WITH MIGHTY LEAF ICED TEA, 
FRESHLY BAKED COOKIES AND BROWNIES  

 
P A C I F I C  N O R T H W E S T  |  $ 4 0  
Sweet-spicy cedar roasted salmon 
Draper valley free range chicken with foraged mushroom ragout 

add oysters on the half shell | $8 

add seafood chowder | $5 

Wood roasted market vegetables 
Roasted potatoes 
Local field lettuces with Oregon blue cheese, almonds and apples 
Essential bakery breads with sweet cream butter and sea salt 

  
 
D O W N  S O U T H  |  $ 3 7  
File’ gumbo with chicken, Andouille and shrimp 

   Carlton Farms BBQ pork with dollar rolls 
Coleslaw and rustic sweet potato fries 

add oysters on the half shell | $8 

add fried chicken | $8 

 

 
I N T E R N A T I O N A L  D I S T R I C T  |  $ 3 7  
Assorted Sushi 
Teriyaki Chicken  
Choice of:  potstickers or hum bow 
Sea salt dusted Edamame 
Choice of:  fried rice or soba noodle salad 

 

 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 
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L U N C H  B U F F E T S  
MINIMUM 10 GUESTS.  PRICED PER PERSON.   

 

ALL BUFFETS SERVED WITH MIGHTY LEAF ICED TEA, 
FRESHLY BAKED COOKIES AND BROWNIES  

 
S O U P  &  S A L A D  |  $ 3 3  
Sazzy style Caesar salad 
Rotisserie chicken salad with butter lettuce, wax beans, baby tomatoes,  

crispy smoked ham & buttermilk-yogurt ranch dressing 
Marinated and roasted vegetables 
Roasted tomato soup 
Chef’s seasonal soup of the day  
Freshly baked cornbread and foccacia with sweet cream butter 

 

 
C H O W D E R  S H A C K  |  $ 3 3  
Seafood Chowder 

add bread bowls | $4 

Butter lettuce salad with blue cheese, smoked bacon and grape tomatoes 
Sea salt and vinegar chips 
Sourdough rolls with sweet cream butter 

 
 
P I Z Z A  J O I N T  |  $ 3 3  
Wood fired pizzas  
Sazzy style Caesar salad 

add roasted tomato soup | $5 

add grilled sausages with peppers & onion | $6 

Chilled Pasta Salad 

 
 
 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 
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L U N C H  B U F F E T S  
MINIMUM 10 GUESTS.  PRICED PER PERSON.   

 

ALL BUFFETS SERVED WITH MIGHTY LEAF ICED TEA, 
FRESHLY BAKED COOKIES AND BROWNIES  

 
 
T A P A S  
3  f o r  $ 1 2  |  6  f o r  $ 2 2  |  9  f o r  $ 3 1  
Garlic roasted shrimp with white bean and piquillo 
Pepper salad 
Sazzy Caesar salad 
Marcona style almonds 
Olives 
Locally cured meats 
Bacon wrapped Medjool dates with goat cheese 
Potato croquettes with truffle cheese 
Wood roasted vegetables with balsamic 
Marinated white anchovies 
Oysters on the half shell 

 
 

T H E  B A L L  P A R K  |  $ 3 3  
Grilled andouille sausages with hoagie rolls & beer braised onions 
Chili with all of the fixins’ 
Painted hills cheeseburger sliders 
Coleslaw & baked beans 
Popcorn  
Pretzels 
Salt roasted peanuts 

 

 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 
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 LUNCH/D I N N E R  
P L A T E D  

  
S P R I N G / S U M M E R  
( A P R I L  –  S E P T E M B E R )  

ALL PLATED MEALS ARE SERVED WITH HOUSE MADE BREAD AND SWEET CREAM BUTTER,  
STARBUCKS COFFEE AND MIGHTY LEAF TEA.  THREE COURSE MINIMUM 

 

S T A R T E R S  
Hearts of romaine “Caesar” with reggiano, crouton | $10 

Artisan field lettuces, baby heirloom tomatoes, red rock feta, cucumber | $9.50 
Artisan field lettuces “vintner’s style” with grapes, raisins, blue cheese, almonds | $9.50 

Smoked trout, watercress, apple, radish, pecans | $10.50 
Locally cured prosciutto, asparagus, tomatoes, pecorino | $11 

Organic summer tomatoes, basil, fresh mozzarella | $11.50 
Roasted tomato soup | $8 

Crimini mushroom soup | $8 
Alder smoked salmon, crème fraiche, pickled shallots, capers, rye croutons | $12.50 

Steak house ice burg salad, smoked bacon, blue cheese, grape tomatoes, chives | $9.50 
 

E N T R E E S  
SERVED WITH SEASONAL STARCH AND VEGETABLE ACCOMPANIMENT 

 

Roasted Draper Valley free range chicken breast with tomatoes, olives, rosemary | $21 
Beef tenderloin with béarnaise | $39 

Pan roasted Alaskan halibut with Kaffir lime buerre blanc | $28 
 Smoked bone-in pork chop with locally foraged and cultivated mushrooms | $27 

House-made prune-Armagnac lamb sausages with bordelaise | $26 
Ricotta gnocchi with sweet corn, tomatoes, spinach | $16 

Albacore tuna with five spice, sesame | $26 
Dungeness crab cakes, Remoulade | $34 

Eggplant lasagna with ricotta, red sauce, reggiano | $18 
 

 Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 
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L U N C H / D I N N E R  
P L A T E D  

  
F A L L / W I N T E R  

( O C T O B E R  -  M A R C H )  
ALL PLATED MEALS ARE SERVED WITH HOUSE MADE BREAD AND SWEET CREAM BUTTER,  

STARBUCKS COFFEE AND MIGHTY LEAF TEA.  THREE COURSE MINIMUM. 
 

S T A R T E R S  
Hearts of romaine “Caesar” with reggiano, crouton | $10 

Artisan field lettuces, baby heirloom tomatoes, red rock feta, cucumber | $9.50 
Artisan field lettuces “vintner’s style” with grapes, raisins, blue cheese, almonds | $9.50 

Smoked prosciutto, roasted sweet peppers, arugula, crushed olives | $11.50 
Dungeness crab cake, celery hearts, Remoulade | $12 

Roasted tomato soup | $8 
Crimini mushroom soup | $8 

Alder smoked salmon, crème fraiche, pickled shallots, capers, rye croutons | $12.50 
Steak house ice burg salad, smoked bacon, blue cheese, grape tomatoes, chives | $9.50 

Salt roasted organic beets, goat cheese, pistachios | $10 
 

E N T R E E S  
SERVED WITH SEASONAL STARCH AND VEGETABLE ACCOMPANIMENT 

 

Roasted Draper Valley free range chicken breast with tomatoes, olives, rosemary | $21 
Eggplant lasagna with ricotta, red sauce, reggiano | $18 

House-made prune-Armagnac lamb sausages with bordelaise | $26 
Smoked bone-in pork chop with locally foraged and cultivated mushrooms | $27 

Beef tenderloin with béarnaise | $39 
Albacore tuna with five spice, sesame | $26 

Roasted Mahi Mahi with winter citrus, capers | $26 
Beef tenderloin or New York strip with wood roasted peppers and onions | $39 

Ricotta gnocchi with caramelized mushrooms, spinach, pecorino | $16 
Dungeness crab cakes, Remoulade | $34 

 
Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 
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DINNER  
B U F F E T  O R  F A M I L Y  S T Y L E  

MINIMUM 15 GUESTS 

ALL BUFFETS SERVED WITH HOUSE MADE BREAD WITH SWEET CREAM BUTTER &  
CHEF’S SELECTED DESSERTS.  FAMILY STYLE SERVICE AVAILABLE FOR GROUPS OF 20 OR LESS. 

 
 

D R A P E R  V A L L E Y  |  $ 4 5  
Artisan field lettuces, baby heirloom tomatoes, red rock feta, cucumber  

Hearts of romaine “Caesar” with reggiano, crouton  
Roasted Draper Valley free range chicken breast with tomatoes, olives, rosemary  

Eggplant lasagna with ricotta, red sauce, reggiano  
Sea salt and olive oil roasted seasonal vegetables 

 

P A I N T E D  H I L L S  |  $ 5 5  
Artisan field lettuces “vintner’s style” with grapes, raisins, blue cheese, almonds  

Hearts of romaine “Caesar” with reggiano, crouton  
Marinated flank steak, sliced and topped with crispy onions  

Ricotta gnocchi, seasonal preparation 
Sea salt and olive oil roasted seasonal vegetables 

Cracked pepper and fresh herbed roasted red bliss potatoes 
 

N O R T H W E S T  F E A S T  |  $ 6 5  
Platter of the season's best vegetables, grilled, wood roasted and marinated 

Artisan field lettuces, baby heirloom tomatoes, red rock feta, cucumber  
Hearts of romaine “Caesar” with reggiano, crouton  

Painted Hills roasted petite filet with wood roasted peppers and onions 
Citrus glazed cedar plank salmon 

Smoked pork loin with locally foraged and cultivated mushrooms 
Vegetable gratin 

Roasted fingerling potatoes 
 
 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 
The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 

your risk of food-borne illness, especially if you have certain medical conditions. 
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HORS D’OEUVRES 
F O R  P A S S I N G  O R  D I S P L A Y  

PRICED PER DOZEN UNLESS OTHERWISE NOTED 
 

MEAT 
Sweet and spicy cocktail meatballs | $36 

Medjool dates with smoked bacon and goat cheese | $36 

Green chile pork empanadas |$36 

Marinated skirt steak skewers with spicy sweet Dijon | $48 

Sizzlin’ blackened chicken skewers | $36 

Prune-Armagnac lamb sausage with fingerling potato and rouille | $36 

Manchego and Serrano ham canapé | $36 

Duck rillette croustade with tart cherry compote | $36 

Spicy Coppa, Arugula and blue cheese roulade | $36 

 

SEAFOOD 
Miniature Dungeness crab cakes with garlic aioli | $48 

Rock shrimp cakes with spicy harissa mayo | $36  
Lobster-horseradish-parsley canapé | $48 

Gravlax with dill crème fraiche and pumpernickel | $36 

Crostini with egg salad and cured smoked salmon | $24 

Spicy tuna or salmon tartare on paprika crisp with avocado | $36 

 “Fresh catch” ceviche | $36 

 
 

VEGETARIAN 
Sea salt roasted almonds | $18 per pound 

Truffled twice baked fingerling potatoes | $24 

Brie and spiced pecan tartlette | $36 

Crostini with Marscapone and spiced apple conserve | $24 

Grilled Three-Cheese Sliders | $36 
Crispy Yukon gold potato croquettes with truffled cheese and aioli | $36 

 

 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may 
 increase your risk of food-borne illness, especially if you have certain medical conditions. 
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HORS D’OEUVRES 
F O R  D I S P L A Y  O N L Y  

PRICED PER PLATTER UNLESS OTHERWISE NOTED, EACH PLATTER SERVES 20 
 

ARTISAN CHEESES | $175  
Assorted local and imported cheeses displayed with 

dried fruits, toasted nuts and a  
heaping basket of breads and crackers 

 

VEGETABLE CRUDITÉS | $140  
The freshest veggies in season served with house-made 

sauces for dipping 
 

SEASONAL FRUIT | $125  
Locally grown sliced fresh seasonal fruit and berries 

 

SAZZY STYLE CHIPS AND DIPS | $85  
Spiced corn and flour tortilla chips served with fresh 
guacamole, spicy black bean dip and Pico de Gallo 

 
RUSTIC BREADS AND SPREADS | $140  

Assorted house made spreads and tapenades with house 
made foccacia, grilled toast points and grissini 

 

PASTA TOSS | $10 PER PERSON 
Cheese stuffed ravioli and penne pasta tossed with your 

choice of two sauces: 
Alfredo, Puttanesca, Bolognese,  

Pesto or Marinara 
Served with parmesan and fresh baked foccacia 

ITALIAN ANTIPASTO | $200  
A variety of house cured meats, imported cheeses, wood 

fired vegetables, kalamata olives and cracker bread 
 

GRILLED VEGETABLES | $140  
Grilled and marinated vegetables with balsamic syrup & 

extra virgin olive oil  
 

CARVING BOARD 
Cooked to perfection and carved to order served with assorted 

miniature rolls and sandwich accoutrements 

Pepper Crusted Prime Rib | $9 per person 
Spicy Creole Roasted Organic Turkey | $7 per person 

Whole Roasted Beef Tenderloin | $13 per person 
Whole Roasted Pork loin | $7 per person 
Whole Pit Smoked Ham | $7 per person 

 

CHILLED SEAFOOD | $20 PER PERSON 
Poached Northwest crab claws 

Jumbo prawns 
Oysters on the half shell with Satsuma cucumber 

mignonette 
“Fresh catch” ceviche 
Marinated anchovy 

Cedar plank roasted salmon 
Served with fresh lemons, snortin’ hot cocktail sauce and 

horseradish 
 

 

 

 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 



HOTEL MONACO SEATTLE CATERING | 206-516-5007 

 
 

 
 

DESSERT 
 

 

LEMON MERINGUE TART 
Fresh lemon curd topped with browned meringue $9 

 

CHERRY KISS 
Vanilla, chocolate and cherry mousses on dark chocolate cake $9 

 

TIRAMISU 
Coffee-rum infused sponge cake with creamy Marscapone filling $9 

 

CHOCOLATE SUMAPAZ 
Dense chocolate cake made with single-origin dark Columbian chocolate and infused with coffee liqueur $9 

 

RUSTIC APPLE TART 
Caramelized granny smith apples baked with almond cream in a buttery crust $9 

 

HONEY TRIFLE 
Crème fraiche layered with mixed berries on top of a sweet honey cake $10 

 

THE LEFT BANK 
Delightful selection of petit pastries $14 

 
 

      
 

 

Prices do not include 14% gratuity, 8% administrative fee and applicable Washington State Sales Tax 

 

The Washington State Department of Health wants you to know that meals that are undercooked to your specification may increase 
your risk of food-borne illness, especially if you have certain medical conditions. 



HOTEL MONACO SEATTLE CATERING | 206-516-5007 

 
 

 
 

BAR SERVICE 
GUESTS UNDER THE AGE OF 21 WILL NOT BE SERVED 

BAR CHARGES BASED ON CONSUMPTION 
 

HOSTED BEVERAGES – Organizer of the event is billed for the number of drinks served 
 

NO HOST BEVERAGES/CASH BAR – Guests attending the event pay for their own beverages.  
The bartender handles all bar services including collection of monies. 

 

DRINK PRICES 
NO-HOST PRICES INCLUDE SALES TAX

 
 

WELL COCKTAILS  
 

CALL COCKTAILS 
 

HOUSE WINE  
 

BOTTLE BEER, DOMESTIC, 
IMPORTS AND MICROBREW  

 
ASSORTED BOTTLED SODAS  

 
BOTTLED WATER 

 
HOUSE CHAMPAGNE  

 
SPARKLING CIDER  

 

HOST 
$8.50 

 
$9.50 

 
$30/bottle 

 
$6.00 

 
 

$4.50 
 

$5.00 
 

$32.00/bottle 
 

$12/bottle 

NO-HOST 
$9.50  

 
$10.25 

 
$8.50/glass 

 
$6.50 

 
 

$5.00  
 

$5.50 
 

$35.00/bottle 
 

$13.50/bottle 

 
Complete wine list available upon request 


