
private event
catering menus

summer/fall



APPETIZER MENU
Platters

Appetizers listed per platter - each platter serves ~25 guests. Please inqure for more details.

B E A C O N  G R I L L  -  S E A T T L E ,  W A

FRESH FRUIT + BERRY
Chef’s choice seasonal fruits...100

VEGETABLE CRUDITE
Chef’s choice seasonal veggies + house ranch dip...100

ARTICHOKE + HERB HUMMUS
Grilled pita, vegetable crudite, olives...100

HONEY-GLAZED BRIE
Assorted dried fruits, caramelized walnuts, apricot jam, crackers + fresh bread...125

SHRIMP COCKTAIL
House cocktail sauce + lemon wedges...125

SAUSAGE SAMPLER
Uli’s seasonal sausages, pickles, white cheddar ESB cheese sauce + whole grain mustard...125

ANTIPASTO
Chef’s choice assorted local & imported cured meats, olives, fresh bread + butter...150

CHEESE BOARD
Chef’s choice assorted local & imported artisanal cheeses, nuts, fruits, crackers + fresh bread...150

SMOKED SALMON
Herb cream cheese, pickled red onion, capers, crackers...150



APPETIZER MENU
A La Carte

Appetizers listed per person - portion sizes vary. Please inquire for more details. 20 person minimum per appetizer.

B E A C O N  G R I L L  -  S E A T T L E ,  W A

house parmesan chips + dip
Chipotle ranch...2

TRI-COLORED TORTILLA CHIPS + DIPS
Salsa roja, salsa verde, guacamole,
white cheddar ESB sauce...3

SEASONED FRENCH FRIES
Ketchup + house ranch dip...3

SWEET POTATO TOTS
Ketchup + chipotle ranch...3

TOMATO BRUSCHETTA
Basil, parmesan, shallot, garlic, balsamic,
garlic crostini...3

PRETZEL BITES
White cheddar ESN cheese sauce,
whole grain mustard...3

STUFFED POTATO SKINS
Bacon, green onion, chipotle ranch sauce...3

CORN DOG BITES
Ketchup + honey mustard...4

CHICKEN TAQUITOS
Chile sauce, jalpeno, white cheddar ESB cheese sause...4

SOUTHWEST CORN + PEPPER DIP
Roasted corn, poblanos, cheese medley, tortilla chips...4

spinach + atichoke dip
French baguettes...4

caprese skewers
Marinated mozzarella, grape tomatoes,

basil, balsamic...4

Spanikopita
Spinach + feta phyllo triangles...4

esb bbq + buffalo wings
Celery sticks + bleu cheese dip...4

meatballs
Sweet + spicy, ESB BBQ or marinara...4

Pulled pork sliders
ESB BBQ sauce + coleslaw garnish...5

chicken satay
Coconut Thai peanut suace...5

stuffed mushrooms
Spicy sausage + parmesan or spinach + artichoke...5

lamb kebabs
Preserved lemon yogurt marinade, tzatziki sauce...5

lomi salmon + endive
Cured salmon, tomato, chili, cilantro, seasame oil...5

CRAB CAKES
Lemon dill aioli...6



mount st. helen’s
Lunch Break

$22 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
Please select 2 entrees.

jalapeno cheddar brat
Caraway sauerkraut, whole grain

mustard, pretzel bun

volcanic chili dog
Nathan’s beef hot dog, chili,

cheee blend, pioneer roll

paul’s reuben
Roasted beets, swiss, bacon,

1000 island, rye bread

kill bill brat
ESB Bratwurst, bacon jalapeno

cream cheese, pickled onion, white
cheddar ESB sauce, jalapeno

salads and sides
Please select 1 salad.

mixed field greens salad
Candied walnuts, grape tomato, pickled red onion, house ranch + IPA parmesan vinaigrette

CAESAR SALAD
House-made croutons, sun-dried tomatoes, shaved parmesan, lemon wedges, house caesar dressing

ARUGULA + SPINACH HAM SALAD
Fermin iberico ham, pine nuts, shaved parmesan, Meyer lemon vinaigrette

FRESH FRUIT + BERRY PLATTER
Chef’s choice seasonal fruits

HOUSE PARMESAN CHIPS + DIP
Chipotle ranch

sweet ending
ASSORTED FRESH-BAKED COOKIES



mount rainier
Lunch Break

$24 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
Please select 2 entree sandwiches.

ipa bbq pork
House-smoked pulled pork, apple cider slaw

club sandwich
Smoked gouda, arugula, cranberry mustard, tomato

curried chicken salad
Walnuts, raisins, celery, red pepper, green onion, pub roll

shrimp po’boy
Pickles, tomato, lettuce, hose sauce remoulade

salads and sides
Please select 1 salad.

mixed field greens salad
Candied walnuts, grape tomato, pickled red onion, house ranch + IPA parmesan vinaigrette

CAESAR SALAD
House-made croutons, sun-dried tomatoes, shaved parmesan, lemon wedges, house caesar dressing

summer berry salad
Spinach, strawberry, blackberry, almonds, shaved onion, feta, honey Dijon vinaigrette

artichoke + herb hummus
Grilled pita, vegetable crudite, olives

Fresh fruit + berry platter
Chef’s choice seasonal fruits

house parmesan chips + dip
Chipotle ranch

sweet ending
ASSORTED FRESH-BAKED COOKIES

fried green tomato sandwich
Goat cheese, arugula, lemon aioli



beacon
Burger Bar

$25 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
Vegetarian black bean burgers available by request.

black angus burgers
grilled chicken breasts

fixings
buns, cheddar, swiss, pepperjack, bleu cheese

lettuce, tomato, sliced onion
apple-wood smoked bacon, carmelized onion, sauteed mushroom

ipa bbq, guacamole, mayo, ketchup, mustard

salads and sides
Please select 2 salads.

mixed field greens salad
Candied walnust, grape tomato, pickled red onion, house ranch + IPA parmesan vinaigrette

caesar salad
House-made croutons, sun-dried tomatoes, shaved parmesan, lemon wedges, house caesar dressing

BACON + BLEU POTATO SALAD
Bacon, celery, red onion, bleu cheese crumbles

APPLE CIDER SLAW
Cabbage, carrots, Spur + Vine cider dressing

SEASONED FRENCH FRIES
SWEET POTATO TOTS

SWEET ENDING
ASSORTED FRESH-BAKED COOKIES



market street
Taco Bar

$25 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
seasoned ground beef

shredded chipotle cilantro chicken

fixings
flour + corn tortillas

shredded mexican cheeses
lettuce, diced tomato, sliced olives, jalapeno

white cheddar esb queso, guacamole, salsa roja + verde, sour cream

sides
chicken taquitos

Chile sauce, jalapeno + white cheddar ESB cheese sauce

fajita vegetables
spanish rice

blackhook Borracho beans

SWEET ENDING
cinnamon sugar sopapillas
Fresh cinnamon honey whipped cream

popular enhancements
house-smoked pork carnitas...3

Baja-style rockfish...4



pike street
Pasta Bar

$28 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
Please select 2 entrees.

baked bolognese
Gobetti pasta, house meat sauce, veggies

cajun chicken pasta
Penne pasta, roasted onions + peppers,

sausage + blackened chicken, cajun cream sauce

seafood linguine
Chef’s choice seasonal fish + shellfish,

lemon, herbs, tomato, white wine

pesto primavera
Penne pasta, spinach, peppers, artichokes,
onion, parmesan, fresh pesto, oil + herbs

salads and sides
garlic + herb french baguette

CAESAR SALAD
House-made croutons, sun-dried tomatoes, shaved parmesan, lemon wedges, house caesar dressing

ARUGULA + SPINACH HAM SALAD
Fermin iberico ham, pine nuts, shaved parmesan, Meyer lemon vinaigrette

summer squash medley
Zucchini, yellow squash, grape tomato, red onion, parmesan, garlic + herbs

sweet ending
new york cheesecake squares



golden gardens
BBQ Buffet

$34 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
house-smoked pork ribs

Rubbed with house herbs + seasonings, IPA BBQ sauce

citrus jerk chicken legs
Roasted with fresh-herb + citrus marinade

pulled pork sliders
Spur + Vine apple cider slaw, IPA BBQ sauce

salads and sides
cheddar bacon jalapeno cornbread muffins

Whipped honey butter

Chili-lime elote
Roasted corn, jalapeno, cotija, sour cream, lime, cilantro

BACON + BLEU POTATO SALAD

watermelon feta salad
Shaved red onion, mint, honey balsamic glaze

esb bbq baked beans

SWEET ENDING
bacon bourbon brownies



the pioneer square
Buffet

$38 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
Please select 2 entrees.

top loin pork chops
Sour cherry + cider sauce

grilled rockfish
Mango salsa

bruschetta chicken
Roasted tomato, mozzarella, basil balsamic

blackened salmon filet
Herb butter

salads and sides
Substitutions available - please see “Salads & Sides A La Carte” page

assorted fresh breads + herb butter

arugula + spanish ham salad
Arugula, fermin iberico ham, pine nuts, parmesan, Meyer lemon vinaugrette

crispy hericot verts
Chilies, red onion, garlic, oil + seasame seeds

roasted baby red potatoes
Fresh garden herbs, garlic + oil

beer-baked mac + cheese
White cheddar ESB cheese sauce

sweet ending
new york cheesecake squares

Ghiradelli chocolate chunk brownies



the capitol hill
Buffet

$46 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
chicken piccata

Lemon-caper white wine sauce

crab cakes
Lemon dill aioli

chimichurri flank steak
Fresh herbs + oil sauce

salads and sides
Substitutions available - please see “Salads & Sides A La Carte” page

assorted fresh breads + herb butter

baby bibb salad
Bibb lettuce, radish, onions, chives, herbed avocado yogurt dressing

summer squash medley
Zucchini, yellow squash, grape tomato, red onion, Parmesan, garlic + herbs

roasted baby reds
Herb garden potatoes

red quinoa salad
Apple, fennel, grilled onion

sweet ending
bread pudding bites

triple berry crisp



the alki beach
Buffet

$55 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
tenderloin of beef

Fried leeks, garden herbs + mushroom glace

grilled salmon oscar
Poached asparagus, lump crab + hollandaise

salads and sides
Substitutions available - please see “Salads & Sides A La Carte” page

assorted fresh breads + herb butter

arugula + spanish ham salad
Arugula, fermin iberico ham, pine nuts, parmesan, Meyer lemon vinaugrette

triple ‘C’ salad
Field greens, curried cauliflower crumbles, walnut, cranberry, carrot, honey-date cider dressing

roasted asparagus
Citrus butter

mashers
Tillamook cheddar + garlic mashed potatoes

beer-baked mac + cheese
White cheddar ESB cheese sauce

sweet ending
new york cheesecake squares

triple berry crisp



the ballard
Buffet

$65 per guest

B E A C O N  G R I L L  -  S E A T T L E ,  W A

mains
*50 GUESTS MINIMUM - Includes chef on site with carving station.

prime rib
Au jus + horseradish cream

rack of lamb
Pomegranate mint demi glace

cajun salmon
Mango salsa

salads and sides
Substitutions available - please see “Salads & Sides A La Carte” page

assorted fresh breads + herb butter

summer berry salad
Strawberries, blackberries, almond, feta, honey-dijon vinaigrette

red quinoa salad
Apple, fennel, grilled onion

crispy haricot verts
Chilies, red onion, garlic, oil + sesame seeds

mashers
Tillamook cheddar + garlic mashed potatoes

couscous toss
Israeli couscous, cucumber, tomato, shallot, goat cheese, preserved lemon, dill, olive oil

sweet ending
bread pudding bites

triple berry crisp



salads & sides
A La Carte

Menu items listed per person - portion sizes vary. Please inquire for more details. 20 person minimum per item.

B E A C O N  G R I L L  -  S E A T T L E ,  W A

salads...4
mixed field greens salad
Candied walnuts, tomato wedges, pickled red onion,
house ranch + IPA parmesan vinaigrette

caesar salad
House-made croutons, sun-dried tomatoes, pine nuts,
parmesan, house caesar dressing

arugula + spanish Ham salad
Arugula, fermin iberico ham, pine nuts, parmesan,
Myer lemon vinaigrette

summer berry salad
Strawberries, blackberries, almond, feta, honey-dijon
vinaigrette

baby bibb salad
Bibb lettuce, radish, onions, chives, herbed avacado
yogurt dressing

red quinoa salad
Appled, fennel, grilled onion

triple ‘C’ Salad
Field greens, curried cauliflower crumbles, walnut,
cranberry, carrot, honey-date cider dressing

chickpea salad
Grape tomato, cucumber, olive medley, herbs

watermelon feta salad
Shaved red onion, mint, honey balsamic glaze

bacon + bleu potato salad
Bacon, celery, red onion, bleu cheese crumbles

apple cider slaw
Cabbage, carrots, Spur + Vine cider dressing

sides...4
roasted asparagus

Citrus butter

crispy haricot verts
Chilies, red onion, garlic, oil + sesame seeds

summer squash medley
Zucchini, yellow squash, grape tomato,

red onion, parmesan, garlic + herbs

roasted baby red potatoes
Fresh garden herbs, garlic + oil

mashers
Tillamook cheddar + garlic mashed potatoes

beer-baked mac + cheese
White cheddar ESB cheese sauce

summer orzo pasta
Arugula, squash, tomatoes, fresh herbs,

garlic, oil

chili-lime elote
Roasted corn, jalapeno, cotija, sour cream,

lime, cilantro

couscous toss
Israeli couscous, cucumber, tomato, shallot,

goat cheese, preserved lemon, dill, olive oil



dessert MENU
A La Carte

Desserts listed per person - portion sizes vary. Please inquire for more details. 20 person minimum per dessert.

B E A C O N  G R I L L  -  S E A T T L E ,  W A

assorted fresh-baked cookies
Chef’s choice

chocolate chip, triple chocolate chunk, peanut butter, white chocolate macadamia nut, oatmeal raisin...2

ghiradelli chocolate chunk brownies
Powdered sugar + chocolate curls...3

new york cheesecake squares
Triple berry sauce + white chocolate curls...3

citrus honey cake
Fresh amaretto whipped cream...4

bacon bourbon brownies
Bourbon caramel sauce + chocolate curls...4

Triple berry crisp
Fresh amaretto whipped cream...4

bread pudding bites
Bourbon caramel sauce + fresh cinnamon whipped cream...4


