2018 Holiday Party Package

$65 per person Sunday - Thursday • $75 per person Friday - Saturday
Holiday buffet dinner • Two glasses of wine or beer per person • Event space
Tables, chairs, linen, china, flatware, stemware • Special parking rate for guests

Holiday Party Package Menu

Includes grand central bakery rolls with sweet cream butter and house brewed coffee and tea

Salads
Please select two
Organic Mixed Field Greens dried apples, toasted walnuts, blue cheese crumbles, balsamic vinaigrette (Vegetarian, GF)
Hearts of Romaine Caesar Salad parmesan cheese, focaccia croutons, creamy garlic dressing (Vegetarian)

Entrées
Herb Roasted Breast of Chicken caramelized cardamom-ginger thumbelina carrots, carrot curry-coconut broth (GF, DF)
Seared Beef Medallions crumbled blue cheese, dried cranberry shallot compote, burgundy demi (GF)
Vegan Stuffed Squash roasted brussels sprouts, kale, quinoa, caramelized onion (Vegan, GF)

Sides
Please select one
Wild Rice Pilaf (Vegan, GF)
Mashed Yukon Gold Potatoes (Vegetarian)
Rustic Root Vegetables carrots, parnsips, rutabaga, fennel, apple cider, vanilla bean glaze (Vegan, GF)

Dessert
Festive Holiday Assortment holiday inspired cookies, petit fours, tartlets, peppermint bark, macarons (Vegetarian)

Menus and prices subject to change. All food and beverage is subject to applicable Washington state sales tax and a 23% taxable service charge. Of that amount,
15.6% will be paid directly to your service personnel. Consuming raw or undercooked meats may increase your risk of foodborne illness.

Holiday Enhancements
Hors d’Oeuvres
Three dozen minimum per item
Stuffed Cremini Mushrooms cranberry, pecans (Vegan, GF) $48 per dozen
Baked Camembert Phyllo Cups toasted walnuts, fig jam (Vegetarian) $48 per dozen
Smoked Chicken and Artichoke Palmier pinot noir aioli, tender beet sprouts $48 per dozen
Cherry Blossom Tart black cherries, goat cheese, clover honey in a puff pastry tart $48 per dozen
Cranberry Grilled Cheese brie, roasted turkey breast, cranberry chutney $48 per dozen
Smoked Salmon Rosette baby dill, pumpernickel $50 per dozen
Herb Crostini with Goat Cheese Prosciutto and Apricot Preserves $50 per dozen
Seared Blackened Ahi Tuna crispy plantain chip, charred kimchi (GF) $50 per dozen
French Onion Soup Boule caramelized onions with gruyere cheese in a mini brioche bowl $50 per dozen
Prime Rib Crostini blue cheese $50 per dozen

Menus and prices subject to change. All food and beverage is subject to applicable Washington state sales tax and a 23% taxable service charge. Of that amount,
15.6% will be paid directly to your service personnel. Consuming raw or undercooked meats may increase your risk of foodborne illness.

