
Terms &  
Conditions

425.688.3382  |  catering@bellevueclub.com  |  www.bellevueclub.com

11200 Southeast Sixth Street Bellevue, WA 98004

Orders must be confirmed a minimum 
of five business days prior to pick-up. 

The Bellevue Club maintains a $200 
minimum for all orders. 

Orders must be picked up at the  
Athletic Services Desk from 2-6 p.m. 

All items are packaged in disposable 
paper boxes, platters or bowls. Depend-
ing on the item, some re-heating and/
or display work may be required. Please 
inquire for special arrangements.

No refunds or cancellations after  
order confirmation. Prices subject  
to change.

T H E  B E L L E V U E  C L U B

Catering  
To-Go Menu

425.688.3382   |   catering@bellevueclub.com   |   Bellevue, Wa

Party Packages

Petit Fruit Scones 
served with fruit preserves

Chocolate Dipped Strawberries 

PICNIC TO GO  $10.50 per person

Baguette, Gourmet Crackers  
& Fruit Preserves 

Chef’s Selection Gourmet Cheeses

Dried Fruit & Mixed Nuts

Gourmet Fruit Dessert Bars

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

Chicken Wings with chili lime butter

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

Fresh Fruit Display

Assortment of Tea Sandwiches 

Deviled Eggs

Pulled Pork or Chicken Sandwiches

Tropical Chicken Kebobs

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).

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

sliced pork loin  $135 
Asian BBQ or traditional

BBQ chicken leg & thighs  $135

BBQ spare ribs  $150

Garlic & lemon chicken breasts  $150

Lime cilantro skewered shrimp  $200 
Five shrimp per person

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

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

Black beans  $2 

with lime & cilantro

Pico di Gallo $2

Housemade guacamole  $3

Sides  
Choose three:

Green beans with bacon & onion

Molasses baked beans 

Coleslaw 

Mac & Cheese 

Pasta salad

Watermelon

Baked potatoes with butter, sour cream & 
green onions

Baked sweet potatoes with maple butter 

& pecans

Three bean salad 

3. South by northwest TACO bar  $135
Choose one entrée (each order serves 10-12):

Chipotle pulled chicken

Slow roasted pulled pork

Fajita style veggies  $2.25

Roasted corn salsa  $2.25

Watermelon  $1.50

Cuban style shredded beef

Deviled Eggs assortment

Tea Sandwiches

Suggested sides:

Miniature Caprese Skewer

Roma Tomato with Garlic & Basil Dip, 
Cannellini Bean & White Truffle Oil Dip
Served with toasted crostini

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

Spice up your party!  
Add Bloody Mary Mix to your order for only $10 per quart. 



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

Cole Slaw

Fruit Cup

Potato Chips

Pretzels

Popcorn

Cookie

Brownie

Granola Bar

Energy Bar

Fruit Leather

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

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)

Picnic Pack 
Assorted cheeses, crackers, fruit preserves, honey, 
mixed nuts

Mountain High
Housemade granola, fruit leather, Clif Bar, mixed nuts

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

Sweet Tooth 
Gourmet popcorn, chocolate-covered raisins, double 
fudge brownie

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

hors d’oeuvres
Small Bites (2 dozen minimum per item)

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

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)

Lunch

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

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. 

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 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

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)

Fruit Display  $7 per serving 
(minimum of 10 servings)

Bagel, Lox and Cream Cheese  $11

Individual Parfait  $4.50 each
Fruit, granola and yogurt

Breakfast
Breakfast Boxes  $10 each  (minimum order of 5 per selection)

Skewers  (2 dozen minimum per item)

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

Dinner

Dessert
(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

Entrees

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) 

Slow Roasted Prime Rib  $105 each  
Rosemary rub, au jus, creamed horseradish  
(serves 10-12)

Three Cheese Macaroni  $60 each  
(serves 10-12)

Salads (minimum order 10 servings)

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

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  

Side Dishes

Garlic Mashed Potatoes  $24 
(2 lbs, serves 6-8)

Steamed Vegetables  $18  
Choice of green beans, asparagus, root vegetables or 
vegetable medley (2 lbs, serves 6-8)

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)

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)

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

Dips & Displays  (10 serving minimum per item) Life is full of 
important events. 
The Bellevue Club is ready  
for all of them.


