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Welcome to downtown Bellevue. We invite you to discover 

the creative pulse that makes our city such a vibrant destination.​

A destination in its own right, InterContinental Bellevue at 

the Avenue is nestled among an enclave of world-famous 

dining, high-street retail, and neighborhood shops conveniently 

located at our doorstep.

Our menus are crafted to reflect the local seasonal harvest 

from our Pacific Northwest backyard, paired with our 

International expertise and luxury culinary experiences to deliver 

cultivated elegance for your iconic event.​

From powerful meetings, victory parties, romantic 

experiences, inspired speeches, social soirees, or fashionable 

launches, we look forward to being a part of your next incredible 

occasion.

INTRODUCTION

Catering the InterContinental Life
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BREAKFAST

C AT E R I N G  T H E  I N T E R C O N T I N E N T A L  L I F E
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PLATED

B R E A K F A S T

FRESHLY BREWED PREMIUM ILLY GOURMET REGULAR & DECAFFEINATED COFFEE, AND SELECTION OF SPECIALTY TEAS, WHOLE, 2%, & SKIM MILK

CHOICE OF: CHILLED FRESH ORANGE JUICE OR GRAPEFRUIT JUICE

STARTERS INCLUDES: ASSORTED BREAKFAST PASTRIES, MUFFINS, BREAKFAST BREADS, BUTTER, AND FRUIT PRESERVES

SELECT ONE (1) FIRST COURSE OPTION FOR ALL GUESTS. ALL GUESTS WILL RECEIVE THE SAME COURSE:

- BOWL OF BERRIES WITH HONEY WHIPPED CRÈME FRAICHE, 

- GRANOLA PARFAIT, GLUTEN FREE OATS, AND ELLENOS GREEK YOGURT WITH BERRIES, 

- CHIA SEED CUSTARD PARFAIT WITH COCONUT MILK,

- ASSORTED FRESH FRUIT SLICES

SELECT TWO (2) ENTRÉE OPTIONS FOR SECOND COURSE: INDIVIDUAL ENTRÉE SELECTIONS ARE DUE 5 BUSINESS DAYS IN ADVANCE OF EVENT.

INDIVIDUAL PLACE CARDS OR MENUS WITH ENTRÉE INDICATORS ARE REQUIRED FOR PLATED MENUS.

INTERCONTINENTAL BELLEVUE CAN PROVIDE INDIVIDUAL PLACE CARDS AND MENUS AT A FEE OF $2.00 PER CARD OR $3.00 PER MENU.

SMOKED TOFU WRAP | $45 per guest

▸ Asparagus, Pickled Onion, Mustard Greens, 

and  Wild Mushrooms

SCRAMBLED EGG SANDWICH | $50 per guest

▸ Peppered Bacon, Sauteed Onions, Cheddar Cheese, and English 

Muffin

TRADITIONAL EGGS BENEDICT | $54 per guest

▸ Poached Egg,  Canadian Bacon, Toasted English Muffin, 

Hollandaise Sauce, and Breakfast Potatoes

RED FLANNEL HASH  |  $54 per guest

▸ Corned Beef, Potatoes, Roasted Beets, Sunny Egg, 

and Fine Herbs

DUNGENESS CRAB TOAST | $58 per guest

▸ Soft-Boiled Egg, Labneh, Pickled Red Onion, and Arugula

BRIOCHE FRENCH TOAST | $52 per guest

▸ Caramelized Banana, Whipped Ricotta, and Warm Maple Syrup

SEASONAL PANCAKES  |  $52 per guest

▸ Seasonal Fruit Compote, Warm Maple Syrup, and 

Bourbon Butter

AMERICAN CLASSIC  |  $52 per guest

▸ Two Cage-Free Eggs, Crispy Applewood Smoked 

Bacon with Toast and Breakfast Potatoes
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AVOCADO TOAST BAR  | $30 per guest

▸ Toasted Artisan Bread, Smashed Avocado, Cherry Tomatoes, 

Crumbled Bacon, Soft-Boiled Egg, Herbs, and Espelette Pepper
(Minimum of 20 guests)

STATIONS

B R E A K F A S T  /  B R U N C H

BELGIAN WAFFLES* | $24 per guest

▸ Fresh Fruit Compote, Almond Slices, Chocolate Chips, Chantilly 

Cream, Sweet Butter, and Warm Vermont Maple Syrup

EGGS BENEDICT* | $30 per guest

▸ Served with Canadian Bacon on an English Muffin and 

Hollandaise Sauce

▸ Substitute Smoked Salmon +$20.00 per guest
(Minimum of 20 guests)

BASED ON TWO-HOUR SERVICE.

FOR EVENTS REQUIRING A CARVER, CHEF ATTENDANT, OR STATION ATTENDANT A FEE OF $250 PER ATTENDANT WILL BE APPLIED 

FOR FIRST THREE HOURS. A CHARGE OF $50 PER HOUR PER ATENDANT APPLIES FOR EACH ADDITIONAL HOUR.

OMELETS TO ORDER* | $28 per guest

▸ Egg Whites, and JUST Egg* (Minimum 10 guests)

 *Add $5

Prepared with a Selection of:

▸ Pork & Rosemary Sausage, Bacon, Country Ham, Aged 

Cheddar, Chevre Goat Cheese, Baby Spinach, Red Bell 

Peppers, Wild Mushrooms, Scallions, Heirloom Tomatoes 

(Minimum of 15 guests)

DIM SUM BREAKFAST  |  $40 per guest

▸  Rice Congee with; Pork Floss, Chinese 

Cruller, Green         Onions, and Salted Radish

▸  Pork & Shrimp Shumai

▸  Steamed Barbeque Pork Buns

HEALTHY AÇAI BOWL |  $25 per guest

▸ Yogurt, Acai Berries, Mixed Berries, Pineapple, 

Pomegranate, Granola, Shaved Coconut, and Honey
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▸ Sliced Seasonal Fresh Fruits, Berries, Ellenos Greek 

Yogurt, and Fruit Compote

▸ Organic Plain and Granola Parfait, Coconut Milk, Seeds, 

and Berries

▸ Homemade Muffins and Healthy Breakfast Breads

▸ Sweet Cream Butter and Fruit Preserves

▸ Assorted Bagels with Regular and Light Cream Cheese

▸ Sliced Seasonal Fresh Fruit, Berries, Ellenos Greek 

Yogurt, and Fruit Compote

▸ Chia Seed Custard Parfait, Coconut Milk, Seeds, 

and Berries

▸ Steel Cut Oatmeal with Toasted Pecans, Brown Sugar, 

Dried Fruit, Cinnamon, and Honey

▸ Homemade Muffins and Healthy Breakfast Breads

▸ Sweet Cream Butter and Fruit Preserves

▸ Organic Egg White Frittata, Provolone, Asparagus, and 

Parmesan Cheese

▸ Sliced Seasonal Fresh Fruit, and Individual Berries, 

Organic, Plain, and Assorted Ellenos Yogurt Cups

▸ Cage-Free Scrambled Eggs with Fresh Herbs

▸ Smoke Gravlax with Mini Bagels and Traditional 

Condiments

▸ Crispy Applewood Smoked Bacon and Chicken Apple 

Sausage

▸ Yukon Breakfast Potatoes with Cipollini Onions

▸ Assorted Breakfast Pastries, Muffins, and Breakfast 

Breads

▸ Sweet Cream Butter and Fruit Preserves

NATURALLY HEALTHY  |  $53 per guest

THE INTERCONTINENTAL  |  $45 per guest THE AMERICAN SUNRISE  |  $56 per guest

BUFFETS

B R E A K F A S T

SERVED WITH FRESH ORANGE AND GRAPEFRUIT JUICE, 

FRESHLY BREWED PREMIUM ILLY GOURMET REGULAR & DECAFFEINATED COFFEE, 

AND A SELECTION OF SPECIALTY TEAS, WHOLE, 2%, & SKIM MILK

MINIMUM 20 GUESTS REQUIRED

▸ Sliced Seasonal Fresh Fruit, and Individual Berries, 

Organic, Plain, and Assorted Ellenos Yogurt Cups

▸ Cage-Free Scrambled Eggs with Fresh Herbs

▸ Crispy Applewood Smoked Bacon and 

Chicken Apple Sausage

▸ Signature Egg Florentine Benedict with Hollandaise 

Sauce

▸ Roasted Potato Hash with Fine Herbs, and Mushrooms

▸ Assorted Breakfast Pastries, Muffins, and Breakfast 

Breads

▸ Sweet Cream Butter and Fruit Preserves

AVENUE SIGNATURE  |  $65 per guest
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BASED ON TWO-HOUR SERVICE AND MINIMUM OF 25 GUESTS.

FOR EVENTS REQUIRING A CARVER, CHEF ATTENDANT, OR STATION ATTENDANT, A FEE OF $250 PER ATTENDANT WILL BE APPLIED 

FOR FIRST THREE HOURS. A CHARGE OF $50 PER HOUR PER ATENDANT APPLIES FOR EACH ADDITIONAL HOUR.

SERVED WITH CHILLED FRESH ORANGE JUICE AND GRAPEFRUIT JUICE, 

FRESHLY BREWED PREMIUM ILLY GOURMET REGULAR AND DECAFFEINATED COFFEE,

AND SELECTION OF SPECIALTY TEAS, WHOLE, 2%, AND SKIM MILK

C O F F E E  +  B I G E L O W  T E A S    |    O R A N G E  +  C R A N B E R R Y  J U I C E

▸ Sliced Seasonal Fresh Fruit and Berries

▸ Greek Yogurt, Fruit Compote

▸ Crispy Applewood Smoked Bacon

▸ Chicken Apple Sausage

▸ Breakfast Potato Medley with Fine Herbs

▸ Omelet Station (Chef Attendant Required)

▸ Eggs Any Style (Fried, Scrambled), Egg Whites, and Egg Beaters

    Prepared with a Selection of:

o Country Sausage, Bacon, Black Forest Ham, Aged Cheddar and Swiss Cheeses, and Baby Spinach

o Red Bell Peppers, Wild Mushrooms, Scallions, Heirloom Tomatoes, Salsa, and Guacamole

▸ Pancake / French Toast Station (Chef Attendant Required)

    Made to Order and Served with:

o Fresh Fruit Compote, Strawberries, Blackberries, Raspberries, Blueberries, Almond Slices, and 

Chocolate Chips

o Chantilly Cream, Sweet Butter, and Warm Vermont Maple Syrup

▸ Freshly Baked Croissants, Assorted Muffins, and Danishes

▸ Sweet Cream Butter and Fruit Preserves

Enhancement:

▸ Crispy Fried Chicken  +$15 per guest

BUFFET

B R U N C H

SUNDAY BRUNCH  |  $98 per guest

8



▸ ASSORTED MINI BAGELS
Served with Regular and Light Cream Cheese, Sweet Cream 

Butter, and Fruit Preserves

$60 per dozen

▸ ASSORTED DONUTS AND DONUT HOLES
$60 per dozen

▸ BAGELS AND LOX
Sustainable Norwegian Farmed Salmon, Bagels, Regular and Light 
Cream Cheese, Capers, Red Onions, Boiled Eggs, and Dill

$30 per guest

▸ CRISPY APPLEWOOD SMOKED BACON
$10 per guest

▸ CRISPY TURKEY BACON
$8 per guest

▸ CHICKEN APPLE SAUSAGE
$8 per guest

▸ EGG AND SAUSAGE SLIDER
Griddled Cage-Free Eggs, Sausage Patty, and American Cheese 
on Butter Brioche Bun

$18 per guest

▸ FREE RANGE SCRAMBLED EGGS
Topped with Beecher's Cheddar Cheese

$10 per guest

▸ GRILLED ASPARAGUS
$12 per guest

▸ IMPORTED & DOMESTIC CHEESE BOARD
Served with Dried Fruit, Assorted Crackers, and Baguettes

$30 per guest

▸ INDIVIDUAL AVOCADO TOAST
Topped with Organic Soft-Boiled Egg and Shredded Herb Pesto

$18 per guest

▸ ORGANIC EGG FRITTATA
Buffalo Mozzarella, Tomatoes, Roasted Asparagus 

$14per guest

▸ ORGANIC PLAIN & ASSORTED FRUIT 

YOGURT CUPS
$8 per guest

▸ OVEN ROASTED ORGANIC VEGETABLES
$10 per guest

▸ STEEL CUT OATMEAL
Toasted Pecans, Brown Sugar, Raisins, Dried Fruit, 

Cinnamon, and Honey

$19 per guest

▸ APPLEWOOD SMOKED BACON & LEEK 

QUICHE
$16 guest

▸ TRADITIONAL EGGS BENEDICT
Organic Free-Range Egg, Canadian Bacon, English Muffin, and 
Classic Hollandaise

$18 per guest

▸ SMOKED TOFU WRAP
Asparagus, Pickled Onion, Mustard Greens, Wild Mushrooms

$16 per guest

▸ BREAKFAST PASTRY BASKET
Assorted Muffins, Fruit Danish Pastries, Breakfast Breads, and 

Plain and Chocolate Croissants, Served with Regular and Light 
Cream Cheese, Sweet Cream Butter, Honey, and Fruit Preserves

$58 per dozen

ENHANCEMENTS

B R E A K F A S T  /  B R U N C H
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BREAKS

C AT E R I N G  T H E  I N T E R C O N T I N E N T A L  L I F E
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THEMED BREAKS

B R E A K S

SEAHAWKS PASTIME  | $30 per guest

▸ Pigs in a Blanket, Angus Sliders, Fried Chicken 

Sandwiches, Warm Pretzels, and Donut Bites

▸ Freshly Brewed Premium Illy Gourmet Regular and 

Decaffeinated Coffee and Selection of Specialty Teas 

with Whole, 2%, and Skim Milk

MOUNT RAINIER  | $28 per guest

▸ Rainier Cherry Tarts, Ellenos Yogurt Pana Cotta, 

and Hiker’s Chocolate Chip Brownie Bar

▸ Freshly Brewed Premium Illy Gourmet Regular and 

Decaffeinated Coffee and Selection of Specialty Teas 

with Whole, 2%, and Skim Milk

COFFEE CAKE BAR | $28 per guest
MINIMUM OF 50 GUESTS

▸ Select 3 from: Cinnamon Swirl, Lemon Poppy Seed, 

Banana, Blueberry, and Double Chocolate

▸ Freshly Brewed Premium Illy Gourmet Regular and 

Decaffeinated Coffee and Selection of Specialty Teas 

with Whole, 2%, and Skim Milk

RUSTIC SPREADS  | $25 per guest

▸ Fresh Seasonal Vegetable Crudité, Served with 

Guacamole and Homemade Ranch Dip

▸ Spinach and Artichoke dip, Crostini

▸ Traditional Hummus with Pita Chips

▸ Assortment of Chilled Infused Water with Citrus, 

Cucumber Mint, and Seasonal Berries
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MEETING BREAKS

B R E A K S

CHOCOLAT CHOCOLAT | $30 per guest

▸ Chocolate Dipped Fruit, Double Fudge Brownies, 

Handcrafted Chocolates, and Chocolate Cookies

▸ Freshly Brewed Premium Illy Gourmet Regular and 

Decaffeinated Coffee and Selection of Specialty Teas 

with Whole, 2%, and Skim Milk

KID IN A CANDY STORE | $27 per guest
MINIMUM OF 50 GUESTS

▸ Create Your Own Candy Bag: Red and Black 

Licorice, Sour Gummies, Gummy Worms, 

Caramel Popcorn, Cola Bottles, Assorted 

Lollipops, and Jellybeans

▸ Freshly Brewed Premium Illy Gourmet Regular 

and Decaffeinated Coffee and Selection of 

Specialty Teas with a Selection of Whole, 

2%, and Skim Milk

MORNING SUNSHINE | $28 per guest

▸ Granola Yogurt Parfait, Assorted Miniature Muffins, 

Seasonal Berry Smoothie Shooters, and Seasonal 

Fruit Salad

▸ Freshly Brewed Premium Illy Gourmet Regular and 

Decaffeinated Coffee and Selection of Specialty Teas 

with a Selection of Whole, 2%, and Skim Milk

TRAIL MIX BREAK | $26 per guest
MINIMUM OF 25 GUESTS

▸ Create Your Own Blend: Assorted Nuts, Dried 

Seeds, and Candied Fruit

▸ An Assortment of Chilled and Infused Water with 

Citrus, Cucumber Mint, and Seasonal Berries
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▸ ASSORTED SLICED SEASONAL 

FRUIT, AND BERRIES
$13 per person

▸ ASSORTED SNACK BARS
Fruit, Granola, KIND Bars, and Clif Bars

$9 each

▸ ASSORTED HOMEMADE 

COOKIES
Chocolate Chip, Double Chocolate, Mocha, 
Peanut Butter, Mint Julep, Frosted Sugar, and 

Oatmeal Raisin

$55 per dozen

▸ ASSORTED MINI MUFFINS
Blueberry, Whole Wheat Bran, and Orange 
Cranberry, Served with Sweet Cream Butter, 

Honey, and Fruit Preserves

$56 per dozen

▸ ASSORTED PACKAGED SNACKS
MINIMUM OF 20 EACH TYPE REQUIRED

Chips and Popcorns 

$7 per bag

▸ TORN RANCH SNACK MIXES
MINIMUM OF 20 EACH TYPE REQUIRED

$15 per bag

▸ ASSORTED PETITE COOKIES
Assorted Tea Cookies and Amaretti Biscotti 

$65 per dozen

▸ ASSORTED TEA SANDWICHES
Chef’s Selection to Alternate Daily

$75 per dozen

▸ CANDY BARS
Snickers, Twix, Kit Kat, Hershey’s, Peanut 

M&M’s, Regular M&M’s, and Reese’s Peanut 
Butter Cups

$7 each

▸ ASSORTED GOURMET 

CUPCAKES 

$85 per dozen

▸ WHOLE FRESH FRUIT
(10 Pieces of Fruit per Bowl) 

$35 per bowl

▸ GOURMET MIXED NUTS 

$35 per bowl

▸ IMPORTED AND DOMESTIC 

CHEESE DISPLAY 
Served with Fruit Garnish and Assorted Crackers

$25 per person

▸ SEASONAL SCONES 
Served with Lemon Curd, Devonshire Cream, 
Apricot, and Raspberry Preserves

$56 per dozen

▸ VEGETABLE CRUDITÉ
Served with Assorted Dips 

$17.50 per person

▸ WARM JUMBO SALTED 

PRETZELS 

Served with Assorted Mustards

$55 per dozen

BREAK ENHANCEMENTS
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BOXED LUNCH
DESIGNED AS A “TO-GO” OPTION AND NOT FOR ON-PREMISE DINING. 

ACCOMPANIED WITH CHIPS, FRESH WHOLE FRUIT, AND A HOMEMADE CHOCOLATE CHIP COOKIE. 

SALAD SELECTIONS (select one)

▸ Gemeli Pasta & Vegetable Salad
Cherry Tomatoes, Kalamata Olives, Asiago Cheese, Scallions, 
Chives, and Green Goddess Dressing

▸ Roasted Vegetable Salad (GF DF)
Zucchini, Tomatoes, Eggplant, Green and Yellow Peppers, Tomato 

Chipotle, and Oregano Vinaigrette

▸ Cobb Salad (GF)

Romaine Hearts, Cherry Tomatoes, Cucumbers, Feta Cheese, 
Bacon, Eggs, and French Dressing

SANDWICH & WRAP SELECTIONS (select up to 2)

▸ Grilled Chicken Focaccia
Grilled Chicken Breast, Roasted Pepper, Spinach, White Cheddar, 
Pesto Aioli, and Focaccia

▸ The Italian Sandwich
Americano-Mortadella-Capicola, Prosciutto, Tomato, Arugula, 

Mozzarella, Red Wine Vinaigrette, and Baguette

▸ Roasted Sirloin of Beef Sandwich
Lettuce, Pickled Onions, Brie, Horseradish Aioli, and Hoagie Roll

▸ Roasted Vegetables Mediterranean Wrap (DF)

Grilled Eggplant and Zucchini, Cured Tomatoes, Cucumbers, and 
Chickpea Hummus

▸ Sustainable Tuna Salad Wrap
Tuna Salad, Calabrian Chile, Arugula, Preserved Lemon, Caper 

Aioli, and Lavash

▸ Turkey Club (DF)

Bacon, Cured Tomatoes, Grilled Onions, Kale, White 
Cheddar,  Aioli, and Sourdough Bread

ENHANCEMENTS MAXIMUM OF TWO SELECTIONS

▸ Caesar Salad
$7 per guest

▸ Cole Slaw
$7 per guest

▸ Potato Salad
$7 per guest

▸ Chocolate Fudge Brownie (NF)

$6 per guest

▸ Choice of Cupcake (NF)
Red Velvet, Vanilla, or Strawberry Cupcake

$6 per guest

$60 per guest 14



PLATED MENUS

C AT E R I N G  T H E  I N T E R C O N T I N E N T A L  L I F E

15

GROUPS HAVE THE OPTION OF SELECTING TWO (2), THREE (3), OR FOUR (4) COURSES. 
ALL MENU ITEMS ARE PRICED A LA CARTE. THE MENU PRICE IS THE SUM TOTAL OF ALL SELECTED COURSES.

SELECT ONE (1) SOUP, SALAD, APPETIZER, AND / OR DESSERT FOR ALL GUESTS. ALL GUESTS WILL RECEIVE THE SAME COURSES.

A PREDETERMINED CHOICE OF UP TO THREE (3) ENTREES (INCLUDING VEGETARIAN / VEGAN) CAN BE ARRANGED.
INDIVIDUAL ENTRÉE SELECTIONS ARE DUE 5 BUSINESS DAYS IN ADVANCE OF EVENT.

INDIVIDUAL PLACE CARDS OR MENUS WITH ENTRÉE INDICATORS ARE REQUIRED FOR PLATED MENUS.
INTERCONTINENTAL BELLEVUE CAN PROVIDE INDIVIDUAL PLACE CARDS AND MENUS AT A FEE OF $2.00 PER CARD OR $3.00 PER MENU.

PLATED MENUS INCLUDE FRESHLY BREWED PREMIUM ILLY GOURMET REGULAR AND DECAFFEINATED COFFEE, 

SELECTION OF SPECIALTY TEAS, AND UNSWEETENED ICED TEA.
ALL PLATED MEALS ARE SERVED WITH FRESHLY BAKED BREAD AND CREAMY BUTTER



C O F F E E  +  B I G E L O W  T E A S    |    O R A N G E  +  C R A N B E R R Y  J U I C ESALADS & SOUPS

P L AT E D  M E N U S

▸ CAESAR SALAD (V)

Crisp Romaine, Parmigiano Reggiano, Toasted Garlic 

Croutons, Fresh Ground Pepper, and Traditional 

Caesar Dressing

$14 each

▸ TABBOULEH (V)

Couscous, Tomato, Cucumber, Watermelon Radish, 

Parsley, Mint Lemon Vinaigrette

$14 each

▸ ROASTED GOLDEN AND RED BEETS (VG 

GF DF)

Goat Cheese Gratin, Chive Oil, and Sherry Vinaigrette

$16 each

▸ MOZZARELLA BUFFALO & HEIRLOOM 

TOMATO (V DF) 

Yellow and Red Tomato Carpaccio, Aged Balsamic, 

Buffalo Mozzarella, Arugula, and EVOO

$18 each

▸ BUTTER LETTUCE & CARAMELIZED 

APPLE (V)                                  

Butter Lettuce, Caramelized Apple Wedges, Toasted 

Pine Nuts, and Calvados Vinaigrette
$15 each

▸ SEATTLE CLASSIC CLAM CHOWDER
Bacon, Onion, Clams, Potatoes, and Cream

$21 each

▸ WILD MUSHROOM BISQUE (GF)

Foraged Seasonal Mushrooms, Truffle Oil, Crème 

Fraiche

$18 each

▸ FARMERS MARKET VEGETABLE 

MINESTRONE (DF GF) 

$14 each

▸ ROASTED CAULIFLOWER SOUP (GF)

Smoked Trout Roe, Chervil

$14 each
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C O F F E E  +  B I G E L O W  T E A S    |    O R A N G E  +  C R A N B E R R Y  J U I C EAPPETIZERS & ENTRÉE SALADS

P L AT E D  M E N U S

▸ SHRIMP COCKTAIL (GF)

Cocktail Sauce, Lemon

$24 each

▸ PACIFIC NORTHWEST CRAB CAKE
Celery Root Slaw and Classic Tartar Sauce

$35 each

▸ SCALLOP EN CROUTE
Maryland Scallops in Cardinal Sauce in Puff Pastry

$29 each

▸ MELON AND PROSCIUTTO (GF) 

Upland Cress, Aged Balsamic Vinegar, and EVOO

$28 each

▸ COBB SALAD 

Smoked Bacon, Avocado, Roasted Tomatoes, 

Cucumbers, Boiled Egg, Crumbled Blue Cheese, and Blue 

Cheese Dressing

$26 each

▸ RED & GREEN OAK LEAF SALAD (DF) 

Shaved Fennel, Orange Supremes, Focaccia Crouton, and 

Sherry Vinaigrette

$26 each

▸ TUNA NICOISE SALAD
Green Beans, Cherry Tomatoes, Poached Potatoes, 

Olives, Tuna Conservas, and Mustard Vinaigrette

$35 each

SALAD ENHANCEMENTS 

(maximum of 2 selections)

▸ 6oz Grilled Chicken
$12 each

▸ 6oz Grilled Salmon

$18 each

▸ 6oz Grilled Steak
$18 each

▸ Jumbo Shrimp (5 pcs)

$16 per guest
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LUNCH ENTRÉES

P L AT E D  M E N U S

• SPOT PRAWN A LA PLANCHA
Confit Fingerling Potatoes, Broccolini, Citrus & Fennel 

Salad, Salsa Verde

$42 each

▸ 3oz JUMBO CRAB CAKES (GF DF)
Old Bay Roasted Fingerling Potatoes, Cole Slaw, and 

Remoulade

$50 each

▸ WILD-CAUGHT KING SALMON
Cauliflower Puree, Roasted Romanesco, Cipollini Onions, 

and Meyer Lemon Beurre Blanc

$48 each

▸ ROASTED AMISH CHICKEN 
Anson Mills Polenta, Patty Pan Squash, Herbed Chicken 

Jus

$40 each

▸ PAN SEARED CHILEAN SEABASS
Roasted Grapes, Braised Fennel, Rainbow 

Carrots, Tarragon Verjus

Market Price

▸ PAN ROASTED PORK TENDERLOIN
Chickpea Panisse, Charred Broccolini, Apple Mostarda, 

Pork Jus

$47 each

▸ SLOW BRAISED BONELESS SHORT 

RIBS (GF)

Caramelized Onion Bread Pudding, Braised Carrots , 

and Horseradish Gremolata

$52 each

▸ ROASTED OREGON LAMB LOIN (GF)

Truffle Potato Duchesse and Morel Mushroom Brandy 

Cream Sauce

$55 each
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