
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Menu and pricing subject to change without notice. All food and beverage is subject to applicable Washington state sales tax  

and a 20% taxable service charge. Of that amount, 13% will be paid directly to your service personnel.   rev 12/15 

 

 

BUFFET SELECTION II 
Buffet includes dinner rolls and butter, and coffee. 

To add an additional entrée choice, please add $5 per person. 
$32 per person 

 
SALADS 

please choose two 
 

Mixed Greens 
with carrots, red cabbage, and dressings 

 
Spinach Salad 

with red onion, mushrooms, hardboiled egg, and hot bacon vinaigrette 
 

Traditional Caesar 
with croutons, Parmesan cheese, and Caesar dressing 

 
VEGETABLES 

please choose one 
 

Roasted Carrots with Shallots | Fried Green Beans with Almonds | Asparagus with Parmesan Cheese  
Steamed Broccoli | Sautéed Vegetables in White Wine | Sautéed Kale with Onions 

 
ACCOMPANIMENTS 

please choose one 
 

Roasted Red Potatoes | Rice Pilaf | Linguine and Olive Oil  
Garlic Mashed Potatoes | Jasmine Rice | Cheesy Duchess Potatoes 

 
ENTRÉES  

please choose two 
 

Oven Roasted Chicken Breast 
with lemon thyme butter sauce  

 
Baked Salmon 

with basil butter sauce and roasted cherry tomatoes 

Marinated Flank Steak 
with garlic and herbs 

 
Seared Pork Medallions 
in mushroom demi-glace 

 
DESSERTS 

please choose two 
 

White Chocolate and Raspberry Cheesecake | Tiramisu | Key Lime Pie with Butterscotch Drizzle 


