
 
 

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 Crème 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. 
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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 Crème 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. 
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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 Crème 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. 
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