PARTY PACKAGES

TAILGATE TO GO $22 per person (minimum of 10 guests)

Includes fruit skewers, potato salad with mustard vinaigrette & assorted cookie bars & brownies
Choice of two:

WASHINGTON CHILI with beef tips PULLED PORK OR CHICKEN SANDWICHES
CHICKEN WINGS with chili lime butter TROPICAL CHICKEN KEBOBS

BABY OR BRIDAL SHOWER TO GO $19.50 per person (minimum of 10 guests)

FRESH FRUIT DISPLAY PETIT FRUIT SCONES
ASSORTMENT OF TEA SANDWICHES served with fruit preserves
DEVILED EGGS CHOCOLATE DIPPED STRAWBERRIES

PICNIC TO GO $10.50 per person

BAGUETTE, GOURMET CRACKERS DRIED FRUIT & MIXED NUTS

& FRUIT PRESERVES GOURMET FRUIT DESSERT BARS
CHEF’S SELECTION GOURMET CHEESES

SUGGESTED SIDES:
One side: $4.50, two sides: $8, three sides: $12, four sides: $15

MINIATURE CAPRESE SKEWER DEVILED EGGS ASSORTMENT

ROMA TOMATO WITH GARLIC & BASIL DIP, TEA SANDWICHES
CANNELLINI BEAN & WHITE TRUFFLE OIL DIP
Served with toasted crostini

CHEF PAUL’'S WEEKEND BARBECUE TO GO

1. PAUL’S CLASSIC BARBECUE

Choose one entrée (each order serves 10-12):

BBQ BEEF BRISKET SLICED $135 BBQ SPARE RIBS $150

SLICED PORK LOIN $135 GARLIC & LEMON CHICKEN BREASTS $150
Asian BBQ or traditional LIME CILANTRO SKEWERED SHRIMP $200
BBQ CHICKEN LEG & THIGHS $135 Five shrimp per person

Includes corn bread muffins with honey butter & choice of three sides (see below).

2. FINGER-LICKING BARBECUE PICNIC $135

Choose one entrée (each order serves 10-12):
BBQ PULLED PORK

BBQ PULLED BEEF

BBQ PULLED CHICKEN

Includes soft French rolls, extra BBQ dipping sauce, coleslaw topping &
choice of three sides (see below).

SIDES

Choose three:

CREEN EEARNS wiith bacen & onlon BAKED POTATOES with butter, sour cream &
MOLASSES BAKED BEANS green onions

COLESLAW BAKED SWEET POTATOES with maple butter
MAC & CHEESE & pecans

PASTA SALAD THREE BEAN SALAD

WATERMELON

3. SOUTH BY NORTHWEST TACO BAR $135

Choose one entrée (each order serves 10-12):

CHIPOTLE PULLED CHICKEN CUBAN STYLE SHREDDED BEEF
SLOW ROASTED PULLED PORK

Includes soft flour tortillas, housemade corn chips, shredded lettuce, ranchero sauce & tomatillo salsa, sour
cream, shredded cheese. Additional side dishes available (see below).

ADDITIONAL SIDES (priced per person)

SLOW COOKED PINTO BEANS $2 FAJITA STYLE VEGGIES $2.25
BLACK BEANS $2 ROASTED CORN SALSA $2.25
with lime & cilantro WATERMELON $1.50

BELLEVUE CLUB

PICO DI GALLO $2
HOUSEMADE GUACAMOLE $3




BREAKFAST BOXES $10 each (minimum order of 5 per selection)

CONTINENTAL BREAKFAST BOX
Fruit juice, fresh fruit salad cup, yogurt & pastry

PROTEIN BOX
Fruit juice, hard boiled egg, mozzarella cheese, peanut
butter, apple, whole grain bran muffin

A LA CARTE BREAKFAST ITEMS

BREAKFAST BAGEL BOX

Fruit juice, fresh fruit salad cup, bagel sandwich with
cream cheese & choice of turkey, ham or sliced lox (add
$2 for lox)

BREAKFAST PASTRIES $30 per dozen
Choice of: sweet breads, muffins, croissants, scones,
pastries & danishes, bagels or chef’s assortment

MINIATURE QUICHE $30 per dozen
Choice of: garden vegetable, ham & cheddar, sundried
tomato & basil, classic Lorraine or chef’s assortment

HARD BOILED EGGS $10 per dozen
DEVILED EGGS $15 per dozen

Black olive, sundried tomato, pesto or chef’s assortment

FRUIT DISPLAY $7 per serving
(minimum of 10 servings)

BAGEL, LOX AND CREAM CHEESE $11

INDIVIDUAL PARFAIT $4.50 each
Fruit, granola and yogurt

BOX LUNCHES: Choose up to three types of sandwiches, wraps and/or salads per order. Mini-
mum of five required per selection. Box lunches include bottle of water and disposable utensils.

SANDWICHES & WRAPS $13.50 each

Choose two sides to accompany sandwich or wrap.

SMOKED TURKEY & HAVARTI
Turkey breast, havarti cheese, sliced tomato, lettuce

TURKEY CLUB
Turkey breast, smoked bacon, mustard, mayonnaise,
sliced tomato, sweet onion, lettuce

HAM & SWISS
Honey cured ham, swiss cheese, Dijon
mustard, sliced tomato, lettuce

BLTA
Smoked bacon, lettuce, sliced tomato, guacamole,
mayonnaise

ITALIAN SUB

Gourmet Italian cured meats, provolone, marinated
peppers, sweet onion, sliced tomato, Italian dressing,
lettuce

ROAST BEEF
Thinly sliced roast beef, cheddar, mayonnaise, lettuce

GRILLED PESTO SALMON
Grilled salmon, pesto aioli, sliced tomato, lettuce

ALBACORE TUNA SALAD
Sweet onions, celery, pickle, sliced tomato, lettuce

GRILLED CHICKEN BREAST
Sliced chicken breast, Monterrey Jack, sliced tomato,
mayonnaise, lettuce

CHICKEN CAESAR WRAP
Chicken breast, lettuce, Parmesan, caesar dressing

SOUTHWEST CHICKEN WRAP
Marinated chicken, roasted corn, spicy black beans,
brown rice, lettuce, pico de gallo, chipotle dressing

FALAFEL WRAP
Hand-formed fava bean patty, hummus, tahini, sliced
tomato, lettuce, shaved carrot, rolled in a fresh pita

MEDITERRANEAN WRAP
Lettuce, sliced tomato, cucumber, sweet onion,
hummus, feta, sliced Kalamata olives

CAPRESE

Sliced tomato, mozzarella, basil leaves, pesto aioli

BOXED SALADS $13.50 each

Choose one side to accompany salad.

CHICKEN CAESAR
Lettuce, grilled chicken breast, Parmesan, lemon
wedge

CLASSIC COBB
Mixed greens, grilled chicken breast, avocado, blue
cheese, bacon, hard boiled egg

ORIENTAL CHICKEN SALAD
Cabbage, grilled chicken breast, mandarin oranges,
carrot, green onion, almond slices

ASIAN NOODLE SALAD
Grilled chicken breast, soba noodles, vegetable slaw,
cilantro, basil, ginger-sesame vinaigrette, almond slices

TRADITIONAL CHEF SALAD

Turkey breast, cheddar, tomato, cucumber, croutons

SPINACH SALAD
Spinach, bacon, feta, hard boiled egg, almond slices,
red onion

SOUTHWEST SALAD
Romaine, roasted corn, spicy black beans, sweet onion,
black olives, pico de gallo, chipotle dressing

LUNCH SIDES

PASTA SALAD POTATO CHIPS ~ COOKIE ENERGY BAR
COLE SLAW PRETZELS BROWNIE FRUIT LEATHER
FRUIT CUP POPCORN GRANOLA BAR

A LA CARTE LUNCH ITEMS

SANDWICHES & PINWHEELS $12 per person
(minimum of 10)

CUSTOM SANDWICH PLATTER $11 per person
Includes traditional deli meats, cheeses,
sandwich accompaniments & selection of breads

WHOLE QUICHE $35

Choice of garden vegetable, ham & cheddar,
sundried tomato & basil, classic Lorraine
(each serves 8-10)

SLICED FRUIT DISPLAY $7 per serving
(minimum of 10)

POTATO CHIPS, POPCORN OR PRETZELS
$1.75 each

COOKIES OR BROWNIES $30 per dozen
WHOLE FRUIT DISPLAY $2.25 per serving

SNACK PACK BOX $8 each (minimum order of 5 per selection, limit of two selections per order)

PICNIC PACK
Assorted cheeses, crackers, fruit preserves, honey,
mixed nuts

MOUNTAIN HIGH

Housemade granola, fruit leather, Clif Bar, mixed nuts

SMALL BITES (2 dozen minimum per item)

REFUEL
Protein bar, Sport Beans, fresh fruit, vitamin water

SWEET TOOTH
Gourmet popcorn, chocolate-covered raisins, double
fudge brownie

SPANAKOPITA $36 per dozen
EMPANADAS $36 per dozen

Choice of filling: Indian-spiced chicken with raita,
chipotle chicken with guacamole, crab-stuffed with
mango salsa or spicy beef with pico de gallo

POT STICKERS $36 per dozen

with ginger-soy dipping sauce

STUFFED MUSHROOMS $48 per dozen
Choice of filling: Dungeness crab, spicy Italian sausage
or cheese

MELON & PROSCIUTTO $36 per dozen

ASSORTED TEA SANDWICHES

$36 per dozen
Choice of chicken salad, egg salad, cucumber, ham,
smoked salmon or chef’s assortment

S K EW E RS (2 dozen minimum per item)

ASSORTED MINIATURE SANDWICHES
$39 per dozen

Choice of pastrami rye, turkey & havarti, roast beef &
white cheddar with pesto or BLT

MINIATURE QUICHE $30 per dozen

Choice of vegetable, ham & cheddar, sundried tomato &

basil, classic Lorraine or chef’s assortment

DEVILED EGGS $15 per dozen
Choice of black olive, sundried tomato, pesto or chef’s
assortment

SMOKED PROSCIUTTO WRAPPED PRAWNS
$48 per dozen

VEGETABLE SPRING ROLLS $33 per dozen
GRILLED TENDERLOIN $14.50 per pound

(one pound serves approximately 2-4 people)

CHICKEN SKEWER $39 per dozen
Spicy peanut sauce

BEEF SKEWER $39 per dozen
Peppercorn sauce, teriyaki sauce or ginger-soy sauce

CAPRESE SKEWER $30 per dozen

Bocconcini mozzarella, cherry tomato and fresh basil

VEGETABLE SKEWER $36 per dozen
FRUIT SKEWER $42 per dozen

DIPS & DISPLAYS (10 serving minimum per item)

ARTICHOKE DIP $4.50 per serving
Served with grilled bread

BARBECUE PORK DISPLAY $7 per serving

Served with spicy mustard, plum sauce & sesame seeds

FRESH/GRILLED VEGETABLES $5.50 per serving
Choice of two dipping sauces: classic ranch, peppercorn
ranch, dill, blue cheese, roasted red pepper

SEASONAL FRUIT & BERRIES $7 per serving
ARTISAN CHEESE DISPLAY $8 per serving

Import & domestic cheeses, served with gourmet crackers

SUNDRIED TOMATO & PESTO TORTA $22 each
Served with gourmet crackers (serves 10-12)

ENTREES

ANTIPASTI DISPLAY $7 per serving
Italian meats & cheeses, marinated & grilled
vegetables, mixed olives, served with crackers

CHILLED JUMBO PRAWNS $48 per dozen
Served with classic cocktail sauce & lemon wedges
(2 prawns per guest recommended)

POACHED SALMON DISPLAY $9.50 per serving

Served with dill-herb rémoulade

BRUSCHETTA BAR $4.50 per serving

Choice of three dips: roma tomato, mixed olive, white
bean, red pepper hummus, edamame hummus, tradi-
tional hummus, baba ghanoush; served with pita bread
or toasted crostini

LASAGNA $65 each
Choice of vegetarian, chicken or traditional ground beef
(serves 10-12)

OVEN ROASTED TURKEY $85 each
Served with turkey gravy & orange cranberry chutney
(serves 12-16)

SA LA DS (minimum order 10 servings)

SLOW ROASTED PRIME RIB $105 each
Rosemary rub, au jus, creamed horseradish
(serves 10-12)

THREE CHEESE MACARONI $60 each
(serves 10-12)

SEASONAL GREENS $4.50 per serving
Dried cranberries, pear, gorgonzola, cider vinaigrette

NORTHWEST GREENS $4.50 per serving
Blue cheese, walnuts

CAPRESE SALAD $5.50 per serving
Buffalo mozzarella, fresh basil, beefsteak tomatoes,
balsamic drizzle

SIDE DISHES

ORZO PASTA SALAD $4.50 per serving
Kalamata olives, peppers

PESTO PASTA SALAD $4.50 per serving

Tortellini, sundried tomatoes, pine nuts

CHICKEN WHEAT BERRY SALAD
$5.50 per serving

GARLIC MASHED POTATOES $24
(2 Ibs, serves 6-8)

STEAMED VEGETABLES $18
Choice of green beans, asparagus, root vegetables or
vegetable medley (2 Ibs, serves 6-8)

(2 dozen minimum per item)
CHOCOLATE DIPPED STRAWBERRIES
$32 per dozen

ASSORTED MINI DESSERTS $30 per dozen

ASSORTED COOKIES $30 per dozen
Chocolate chip, white-chocolate macadamia,
peanut butter, snickerdoodle

ASSORTED GOURMET COOKIE BARS
$30 per dozen

FUDGE BROWNIES $30 per dozen
HOLIDAY COOKIES $36 per dozen

TWICE BAKED POTATOES $28

(serves 6)

FRESH ROLLS & BUTTER $18 per dozen

GINGERBREAD MEN $36 per dozen
WHOLE PIES $30 per pie

Berry, pumpkin or pecan (serves 8)

WHOLE CAKES $65 per cake

German chocolate cake, mocha madness, white choco-
late, coconut, tiramisu, chocolate espresso, carrot cake,
raspberry decadence (flourless), classic New York-style
cheesecake. Seasonal cheesecakes also available.
(serves 16)

WHOLE TARTS $48 per tart
French apple tart, forest berry tart, apricot pine nut
tart. Seasonal selections are also available. (serves 8)



