
 
 

*SPECIAL  EVENT MENUS ARE SUBJECT TO SEASONAL CHANGES  
 

 

BANQUET LUNCH MENU 
 

FIRST COURSE 
available for an additional charge @ $7.00 ea 

 (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 
entrée prices include artisan bread, dessert & stumptown drip coffee service 

(select  two) 

COBB SALAD     $23.00 
grilled chicken breast, avocado, bacon, tomato, 
egg & blue cheese with local  honey vinaigrette 

STEAK FRITES     $24.00 
red wine butter sauce 

STEELHEAD OR CHICKEN CAESAR SALAD     $25.00 

STEELHEAD FILET     $23.00 
citrus beurre blanc, roasted yukons & grilled asparagus 

GRILLED CHICKEN BREAST     $22.00 
green beans, guiness bbq sauce & roasted garlic mashed potatoes 

VEGETARIAN PASTA     $21.00 
fettuccini ,  wild mushrooms, baby spinach, 

garlic, white wine reduction & grana padana 

DESSERT COURSE 
(select  one) 

CHOCOLATE TRUFFLE CAKE 
with raspberry coulis & vanilla whipped cream 

PEACH COBBLER 
topped with shortbread cookie & vanilla whipped cream 

LEMON BUTTERMILK PANNA COTTA 
candied lemon peel 

CORNMEAL POUNDCAKE 
fresh berries & caramel crème fraiche 


	citrus beurre blanc, roasted yukons & grilled asparagus
	green beans, guiness bbq sauce & roasted garlic mashed potatoes

