;& PONTI SPECIALTY BUFFET MENUS PRIVATE DINING

THE TAPESTRY

$70.00 per guest
25 person minimum

INCLUDED ON THE BUFFET:
Bread Service
Fresh Seasonal Vegetable
Coffee, Decaf &, assorted teas

APPETIZERS

Cajun Barbeque Prawns
Vegetable Spring Rolls
Beef satay skewers

SALAD - CHOICE OF ONE

Seasonal Organic Mixed Greens
Classic Caesar with garlic croutons

ENTREE SELECTIONS

Grilled Alaskan King Salmon
Herb Roasted Chicken
Beef Tenderloin

ACCOMPANIMENTS — CHOICE OF ONE

Garlic whipped mashed potatoes
Ginger jasmine rice

DESSERT- CHOICE OF ONE

Mini Chocolate Créme Caramel
Mini Seasonal Fruit Tart

ADDITIONAL SIDE DISHES

Vegetarian Penne Pomodoro - 8.00 per guest

Menu items subject to seasonal preparation differences and changes in pricing.

3014 3rd Avenue N. Seattle, WA 98109 206.284.3000 www.PontiGrill.com
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PONTI SPECIALTY BUFFET MENUS

PRIVATE DINING

THE BUENA VISTA
$55.00 per guest

INCLUDED ON THE BUFFET:
Bread Service
Fresh Seasonal Vegetable
Coffee, Decaf &, assorted teas

APPETIZERS

Mini Dungeness Crab Cakes
Peppered Tenderloin on crostini
Wild Mushroom Tartlets

SALAD - CHOICE OF ONE

Seasonal Organic Mixed Greens
Classic Caesar with garlic croutons

ENTREE SELECTIONS

Grilled Alaskan King Salmon
Herb Roasted Chicken
Thai Curry Penne Pasta

ACCOMPANIMENTS — CHOICE OF ONE

Garlic whipped mashed potatoes
Herb roasted fingerling potatoes

DESSERT- CHOICE OF ONE

Mini Chocolate Créme Caramel
Mini Seasonal Fruit Tart

ADDITIONAL SIDE DISHES

Vegetarian Penne Pomodoro - 8.00 per guest

Menu items subject to seasonal preparation differences and changes in pricing.

3014 3rd Avenue N.

Seattle, WA 98109 206.284.3000

www.PontiGrill.com



foyﬁ PONTI SPECIALTY BUFFET MENUS PRIVATE DINING

THE HOLIDAY

$100.00 per guest
25 person minimum

INCLUDED ON THE BUFFET:
Bread Service
Fresh Seasonal Vegetable
Coffee, Decaf &, assorted teas

APPETIZERS - CHOOSE THREE:

Chilled Prawns
Dungeness Crab Spring Rolls
Wild Mushroom Tartlets
Peppered Tenderloin
Dungeness Crab & Mango on Wonton

SALAD - CHOICE OF ONE:

Seasonal Organic Mixed Greens
Classic Caesar salad with garlic croutons

ENTREE SELECTIONS — CHOICE OF THREE:

Grilled Alaskan King Salmon
Herb Roasted Chicken
Beef Tenderloin
Oven Roasted Prawns
Broiled Lobster Tail

ACCOMPANIMENTS

Garlic whipped mashed potatoes
Ginger jasmine rice

DESSERT- CHOICE OF TWO:

Mini Chocolate Créme Caramel
Mini Seasonal Fruit Tart
Mini Chocolate Espresso Torte
Fresh Seasonal fruit & berries

ADDITIONAL SIDE DISHES

Vegetarian Penne Pomodoro - 8.00 per guest

Menu items subject to seasonal preparation differences and changes in pricing.

3014 3rd Avenue N. Seattle, WA 98109 206.284.3000 www.PontiGrill.com




