
 
 

Prices and menus subject to change. 
All food and beverage prices are subject to a 20% service charge and applicable Washington State sales tax. 

 

PLATED LUNCH MENU 
 

All entrees include our house salad, market fresh vegetables, a potato, rice or pasta dish, artisan breads and desserts. 
Served with freshly brewed Starbucks coffee and assorted Tazo teas. 

All prices listed are per person. 
 
 

Lunch Entrées 

 
SEAFOOD 

 
Sweet Chili-Encrusted Fillet of Salmon 

teriyaki glace 
$27.00 

 

 
 

Pan-seared Alaskan Halibut  
lemon and caper sauce 

$28.00 
 

 
 

POULTRY 
 

Broiled Breast of Chicken Dijon 
seasoned bread crumbs 

$23.00 
 

 
 

Grilled Chicken Breast  
citrus butter sauce 

$22.00 
 
 
 
  



 
 

Prices and menus subject to change. 
All food and beverage prices are subject to a 20% service charge and applicable Washington State sales tax. 

MEAT 
 

New York Steak 
crispy fried onions and sauce verde 

$28.00 
 

 
 

Sautéed Tenderloin Tips 
Northwest mushrooms and wine merchant’s sauce 

$27.00 
 

 
 

VEGETARIAN 
 

Stuffed Pasta Shells  
goat cheese, ricotta, parmesan and tomato sauce 

$20.00 
 

 
 

Marinated and Seared Tofu  
bell peppers, Thai curry sauce and basmati rice 

$19.00 
 
 

 
 

  



 
 

Prices and menus subject to change. 
All food and beverage prices are subject to a 20% service charge and applicable Washington State sales tax. 

SAMPLE BUFFET MENU 
 

Deli Buffet 
Minimum of 25 guests required 

$24.00 per guest 
 

Soup and Salad 
Mixed baby seasonal greens with assorted dressings and condiments 

Three assorted deli salads 
Soup du jour 

 

 
 

Main Entrée 
Deli sliced meats, assorted cheeses, condiments, and a variety of breads 

 

 
 

Desserts 
Assorted mini desserts 

Complimented with Starbucks coffee and Tazo teas 
  



 
 

Prices and menus subject to change. 
All food and beverage prices are subject to a 20% service charge and applicable Washington State sales tax. 

Northwest Luncheon Buffet 
Minimum of 40 guests required 

$28.00 per guest 
 

Soups and Salads 
Mixed baby seasonal greens with assorted dressings and condiments 

Three assorted deli salads 
Soup du jour 

 

 
 

Entrées 
Roasted chicken 
Vegetarian pasta 

Seasonal fish selection 
 

 
 

Accompaniments 
Chef’s selection of fresh vegetables 

Rice pilaf 
Roasted red potatoes 
Assorted sliced breads 

 

 
 

Desserts 
Assorted buffet style desserts 

Complimented with Starbucks coffee and Tazo teas 
 


