
 

 

*SPECIAL  EVENT MENUS ARE SUBJECT TO SEASONAL CHANGES  

BANQUET DINNER MENU 
prices include artisan bread, salad, dessert & stumptown drip coffee service 

 

FIRST COURSE 
(select one) 

SOUP OF THE DAY 

TRADITIONAL CAESAR 

LOCAL FIELD GREENS 
with local  honey vinaigrette 

WILD ARUGULA SALAD 
ADD $2 

marionberry vinaigrette, shallots, 
candied walnuts & goat cheese 

SECOND COURSE 
(select three) 

HERB CRUSTED SNAPPER   $37.00 
lemon buerre fondue,  

herbed yukon gold potatoes, braised leeks 

STEELHEAD FILET   $35.50 
 

SALMON FILET   $38.50 
warm cherry tomato marmalade, 

broccoli  raab & roasted red potatoes 

GRILLED PORK CHOPS   $36.00 
beer brined, faro “risotto”, english peas, 

baby carrots & cider bourbon reduction 

NEW YORK STEAK   $42.50 

FILET MIGNON   $48.50 
grilled medium rare, bitter chocolate port demi  glaze  

decaf  coffee crusted & mashed potatoes  

ROASTED CHICKEN   $34.50 
wild mushrooms, seasonal vegetables & roasted red potatoes 

VEGETARIAN PASTA   $31.50 
fettuccini ,  wild mushrooms, baby spinach, 

garlic, white wine reduction & grana Padana 
 

*vegan opt ion is ava ilable ,  made without  cheese  & butter 

DESSERT COURSE 
(select one) 

CHOCOLATE TRUFFLE CAKE 
with raspberry coulis & vanilla whipped cream 

PEACH COBBLER 
topped with shortbread & vanilla whipped cream 

LEMON BUTTERMILK PANNA COTTA 
candied lemon peel 

CORNMEAL POUNDCAKE 
fresh berries & caramel crème fraiche  


	prices include artisan bread, salad, dessert & stumptown drip coffee service
	SECOND COURSE
	(select three)
	HERB CRUSTED SNAPPER   $37.00
	STEELHEAD FILET   $35.50
	DESSERT COURSE
	(select one)

	CHOCOLATE TRUFFLE CAKE
	PEACH COBBLER
	LEMON BUTTERMILK PANNA COTTA
	CORNMEAL POUNDCAKE

