
Thank your for choosing the Icicle Village Resort for your meeting, conference or special event catering. 
Our Executive Chef, Bill Monigold and the eniter catering staff at the Icicle Village Resort offers your 

group some of the finest dining available. We are happy to work with you to create tailored menus for your event.

If your group has special needs, please email or phone the sales department at 855-888-2272 for assistance 
in planning your menu. Check www.iciclevillage.com/meetings-events/catering for menu updates and new 
menu items.

Icicle Village Resort Sales and Catering
Toll free: 855-888-2272 Fax: 509-888-2271

Local: 509-888-2272, 509-548-7000
sales@iciclevillage.com

Menu Selection 
All details for your event are required a minimum 
of 14 days prior to the start of your event. Buffets 
are served for a maximum of 1.5 hours. No food or 
beverage can be taken “to go.” A single entrée choice 
is recommended for your entire group. For groups 
over 20, a choice of two entrées is possible as long as 
the catering department knows how many of each 
entrée is requested 3 business days prior to the date 
of service. All entrées will be billed a the highest 
priced menu item. Please place an indicator of the 
entrée choice at each place setting and designate 
those requesting vegetarian entrées as well.

Guarantees
Please notify the catering department of your 
guaranteed number of guests, as well as your 
entrées-split at least 3 business days prior to you 
event. Once received by the catering department, 
the number will be considered a guarantee and is 
not subject to reduction. 

Payment Policies
The food, beverage, and miscellaneous prices quoted 
are subject to an 18% service charge and applicable 
Washington State sales tax. Food and beverage for 
your function must be provided by the Icicle Village 
Resort. Food and beverage prices will be quoted 
up to one year prior to the function, and will be 
guaranteed 90 days prior to your function. 
Social events are to be prepaid prior to the event. 
All banquets functions should have a valid credit 
card number on file. The Icicle Village Resort will 
only bill clients who have an established direct bill 
account at the resort. Please request an application 
if you are interested in setting up a direct bill 
account and submit it to the Sales and Catering 
Office for approval at lease four weeks in advance of 
your event. 

Welcome! • •



Assorted Coke brand sodas, 
Tree Top juices or house bottle water $2 each

Vitamin water (per consumption) $3 each

Lemonade and iced tea $2 each

Fruit punch $15 per gallon

Assorted fresh baked cookies $9 per dozen

Assorted large pastries 
and large muffins  $18 per dozen

Freshly baked chocolate brownies $12 per dozen

Assorted dessert bars $14 per dozen

Mixed nuts  $4 per person

Trail mix $3 per person

Popcorn $2 per person

Assorted potato and tortilla chips 
with salsa and dips $3 per person

Granola bars $2 each

Sliced fruit display with dipping sauce 
(includes honeydew, cantaloupe, grapes, 
oranges, & strawberries)* $6 per person

Vegetable tray and 
assorted dips $5 per person

Cheese display with 
assorted crackers $6 per person

*Seasonal Substitutions may Occur

Meeting Breaks• •
Full Day Beverage Service  $6.50 per person
Morning: Seattle’s Best Coffee (regular & decaf ), tea, cider packets, cocoa packets.
Mid-Morning Refresh: Coffee, decaffeinated coffee, tea, cider packets, cocoa packets.
Afternoon: Fresh coffee, decaffeinated coffee, tea, cider packets, cocoa packets and assorted sodas.

Single Coffee Service  $3 per person
Seattle’s Best Coffee (regular & decaf ), tea, cider packets, cocoa packets. This includes one refresh.

Full Day Meeting Break Package  $12 per person
Morning: Seattle’s Best Coffee (regular & decaf ), tea, cider packets, cocoa packets.
Mid-Morning Refresh: Coffee, decaffeinated coffee, tea, cider packets, cocoa packets with choice of pastries 
or fresh fruit.
Afternoon: Fresh coffee, decaffeinated coffee, tea, cider packets, cocoa packets and assorted sodas with 
cookies and choice of vegetable tray with ranch dip or assorted chips and dip/salsa.

A la Carte Break Items



Light Lunch $12
A cup of soup, pasta salad, and a half sandwich on 
whole grain bread with mayonnaise, leaf lettuce, 
and choice of cheddar, Swiss, or Provolone cheese; 
roasted turkey, deli ham, or roast beef. Choose one 
combination for your group.

Deli Sandwich $12
Choose one for your group from roast turkey, deli 
ham, or roast beef, topped with either cheddar, 
Swiss, or Provolone cheese, on whole grain bread 
with mayonnaise, leaf lettuce, and tomato. Served 
with pasta salad and a fruit garnish.  

Turkey Croissant $13
A croissant layered with smoked turkey, Provolone 
cheese, tomato and leaf lettuce. Served with pasta 
salad and a fruit garnish.

Add Crispy Bacon and Sliced Avocado  $5

Cranberry Turkey Croissant $14
A croissant layered with tender smoked turkey, 
cream cheese, cranberry sauce, and leaf lettuce. 
Served with pasta salad and a fruit garnish. 

Vegetarian Garden Wrap $12
Whole wheat tortilla with seasoned hummus 
layered with shredded carrot, cucumbers, tomatoes, 
onions, bell pepper, and pumpkin seeds. Served with 
pasta salad and a fruit garnish.

Chicken Caesar Wrap $14
Sun-dried tomato tortilla layered with grilled 
chicken, romaine lettuce, tomato, cucumber, 
and Caesar dressing. Served with pasta salad and 
a fruit garnish.

    

Light Lunch Menu

Sandwiches & Wraps
Includes iced tea or lemonade, Seattle’s Best Coffee (regular & decaf ), with selection of teas and chef ’s choice of 

light dessert. Select one entrée for entire group, available between 10am and 3pm. Prices listed are per person.

• •



Southwest Chicken Salad $15
Fresh greens tossed with tri-colored corn chips, 
roasted corn, black beans, grilled chicken, shredded 
cheese, and ranchero dressing garnished with 
cucumbers and tomato. Served with rolls & butter.

Asian Chicken Salad $15
Fresh cabbage, greens, and crunchy Asian noodles 
tossed with sesame ginger dressing then topped 
with grilled chicken, garnished with cucumber and 
tomato and served with rolls & butter.

Grilled Chicken Caesar Salad $15
Grilled chicken on crisp romaine, tomatoes, 
cucumbers, house made croutons, Parmesan cheese, 
and creamy Caesar dressing.

Fresh Spinach Salad $13
Fresh spinach with mushrooms, croutons, diced 
tomatoes, served with creamy house dill dressing 
finished with Parmesan cheese and garnished with 
seasonal vegetables. Served with rolls & butter.

Trio Salad $14
A trio of fresh salads including quinoa and 
black bean salad; tomato, basil, and mozzarella 
salad; and marinated vegetable pasta salad. Served 
with flatbread.

Light Lunch Menu

Salads 
Includes iced tea or lemonade, Seattle’s Best Coffee (regular & decaf ), with selection of teas. 

Select one entrée for entire group, available between 10am and 3pm. Prices listed are per person.

• •



Chicken Mediterranean $15
Marinated chicken breast lightly breaded with 
Mediterranean herbs and Parmesan cheese in 
white wine sauce. Served with rice pilaf and season 
vegetables and rolls & butter.

German Sausages $16
Bavarian bratwurst and smoked German sausage 
served with German fried potatoes, chef made 
sauerkraut, and sweet & sour cabbage, Bavarian 
mustard, and rolls & butter.

Chicken Cordon Bleu $16
Chicken breast broiled then topped with 
smoked ham and melted Swiss cheese, served 
with roasted Yukon potatoes, seasonal vegetables, 
and rolls & butter.

Schnitzel a la Swiss $16
Lightly breaded pork cutlet with sauteed onions, 
mushrooms, bacon, and apples, topped with 
Swiss cheese and finished with green peppercorn 
demi-glacé. Served with German fried potatoes, 
seasonal vegetables, and rolls & butter.

Chicken Choron $15
Chicken breast marinated lightly breaded and 
topped with Creole hollandaise sauce. Served with 
rice pilaf, seasonal vegetables, and rolls & butter.

Baked Salmon $18
Salmon fillet basted with fresh herb butter sauce and 
baked to perfection. Served with rice pilaf, seasonal 
vegetables, and rolls & butter.

Beef & Portabella Stroganoff $16
Tender beef cutlets with sauteed portabella 
mushrooms in sour cream sauce, served over 
buttered noodles. Served with seasonal vegetables 
and roll & butter.

Quinoa $13
This high protein Central America grain is the 
center of this health dish that include celery, carrots, 
olive oil, garlic, and roasted corn. Finished with 
dried cranberries, cashews, and toasted pumpkin 
seeds. Served with seasonal vegetables and rolls & 
butter. 

Lunch Menu

Lunch Entrées
Beverages served tableside include pre-set iced tea, Seattle’s Best Coffee (regular & decaf ) and selection of teas. 

Entrées include chef ’s choice of light dessert. 
Select one entrée for entire group, available between 10am and 3pm. Prices listed are per person.

• •



Deli Sandwich Buffet $15
Sliced deli ham, roast beef, roasted turkey, cheddar, 
Swiss, and Provolone cheeses, lettuce, sliced 
tomatoes, sliced onion, dill pickles, mayonnaise, 
assorted mustards and horseradish. Served with 
assorted deli breads, tossed green salad with 
dressings, potato salad and fresh fruit, and finished 
with chef ’s choice of dessert.

Bavarian Home Style Buffet $16
German-style baked chicken breast with rich 
Bavarian dill sour cream and roasted German 
sausages served with German fried potatoes and 
sauerkraut. Includes apple slaw, rolls & butter, 
and finished with apple strudel. 

Thai Chicken Stir-Fry Buffet $15
Stir-fried vegetables including peppers, onions, 
celery, carrots, broccoli, and cauliflower, all in a 
mild coconut milk curry sauce, along with grilled 
chicken. Served with hot steamed rice, rolls & 
butter, Asian salad, fresh fruit, fortune cookies.

Taco Bar $15
Build your own tacos with seasoned ground beef 
and shredded chicken, Spanish rice, corn hard 
shells, and flour tortillas, refried beans, grated 
cheddar cheese, chopped onions, diced tomatoes, 
shredded lettuce, sour cream, guacamole, salsa, 
and finished with chef ’s choice dessert. 

Soup & Sandwich Buffet $18
Two fresh soups served with rolls & butter, make 
your own sandwich elements including sliced deli 
ham, roast beef, roasted turkey, cheddar, Swiss, and 
Provolone cheeses, lettuce, sliced tomatoes, sliced 
onion, dill pickles, mayonnaise, assorted mustards, 
and horseradish. Served with assorted deli breads, 
tossed green salad with dressings, 
pasta salad and fresh fruit and finished with chef ’s 
choice of dessert.

Baked Potato Bar $15
Hot baked pacific northwest potatoes accompanied 
with butter and sour cream, green onions, diced ham, 
bacon bits, broccoli, grated cheese, and vegetarian 
black bean chili. Served with tossed green salad with 
dressings, apple slaw, fresh fruit, rolls & butter, and 
finished with chef ’s choice dessert.

Pasta Buffet $12
Pasta tossed lightly with herbs and olive oil, sauce 
on the side includes creamy Alfredo and red 
marinara. Served along with Parmesan cheese, 
roasted seasonal vegetables, tossed green salad with 
dressings, and garlic breadsticks.

Add-On Pasta Buffet:  Add 
Grilled chicken topping $4
Hearty red meat sauce $6
Assorted cookies $2
Substitute gluten free pasta $3

 

Lunch Buffet Menu
Beverages served from a beverage station include iced tea and lemonade, Seattle’s Best Coffee (regular & decaf ), 
and selection of teas. 20 person minimum charge, prices listed per person. Available between 10am and 3pm. 

Buffets are served for a maximum of 1.5 hours. No food or beverage can be taken “to go.”

• •



Soup & Salad Buffet $12
Chef ’s selection of two freshly made soups. Tossed 
green salad with dressings, pasta salad, fruit salad, 
rolls & butter, chef ’s choice of dessert. 

Add Platter of Pre-Made 
Deli Sandwiches  $6

Quick Working Lunch $12
Assorted pre-made deli sandwich platter, tossed 
green salad with dressings and croutons, chips, 
and cookies. 

Or 
Assorted fresh wraps, tossed green salad with 
dressing and croutons, chips, and cookies.  $13

More Lunch Buffets
Beverages served from a beverage station include iced tea and lemonade, Seattle’s Best Coffee (regular & decaf ), 
and selection of teas. 20 person minimum charge, prices listed per person. Available between 10am and 3pm. 

Buffets are served for a maximum of 1.5 hours. No food or beverage can be taken “to go.”

• •

Deli Sandwich $15
Assorted premium meat and cheese combination 
of roasted turkey, deli ham, or roast beef, topped 
with either cheddar, Swiss or Provolone cheese, 
on whole grain bread with mayonnaise, leaf lettuce, 
and tomato. 
On Gluten Free Bread $16

Vegetarian Garden Wrap $14
Whole wheat tortilla with seasoned hummus 
layered with shredded carrots, cucumbers, tomatoes, 
onions, bell pepper, and pumpkin seeds.  

Chicken Caesar Wrap $15
Sun-dried tomato tortilla layered with grilled 
chicken, romaine lettuce, tomato, cucumber, and 
Caesar dressing.

Turkey Croissant $13
A croissant layered with tender roasted turkey, 
Provolone cheese, tomato, mayonnaise and 
leaf lettuce. 
Add Crispy Bacon and Sliced Avocado  $5

Beef & Swiss Croissant  $13
A croissant layered with tender, thin-sliced roast 
beef, Swiss cheese, tomato, mayonnaise and 
leaf lettuce.

Box Lunch To Go Menu
Box lunches are subject to one selection. Includes whole fruit, pickle, fresh baked cookie, 

Tim’s Cascade chips and bottled water. 

• •



Canapes - 50 Pieces $160
Shrimp and cream cheese on cucumbers with 
chicken, Brie, and sun-dried tomatoes on flatbread.

Lettuce Wraps - 50 Pieces $180
Stuffed with a choice of two items: shrimp, turkey, 
ham, or vegetables.

Fresh Fruit Display  $6 per person
Assorted melons, pineapple, grapes, and 
strawberries (seasonal) served with dip.

Cheese Display $6 per person
Assorted imported and domestic cheese 
and cracker display.

Fresh Vegetable Display  $5 per person
Assorted vegetables served with assorted dips.

Deli Display  $8 per person
Deli meat and cheese assortment with rolls 
and condiments.

Prawns - 50 Pieces $149
Served with cocktail sauce and lemon wedges.

Deviled Eggs  $8 per dozen

Smoked Salmon Side $149
Served with soft herb cheese & crackers. 
Serves 30-40

Chips & Dips $3 per person
Assorted potato and tortilla chips with 
salsa and dips.

Classic Hummus $4 per person
Garbanzo beans pureed with olive oil, lemon, garlic, 
and tahini served with pita chips and 
tri-colored corn chips.

Imported Brie Display $100
Brie cheese topped with spicy raspberry 
Melba sauce, and served with assorted crackers 
and breads. 
Serves 25

Cold Appetizers & Hors d’oeuvres
Appetizers & hors d’oeuvres sold per piece or per person. Minimum of 20 guests for items sold per person.

• •



Chicken Wings - 50 Pieces $110
Tender oven roasted chickens covered on your 
choice of Barbecue, Teriyaki, or Sweet ‘n Sour sauce.

Meatballs - 50 Pieces $79
Barbecue, Bavarian, or Sweet & Sour 1oz meatballs.

Mini Tacos - 50 Pieces $79
Mini tacos with bean and beef filling, deep fried 
golden brown then topped with cheese, served with 
house made ranchero sauce.

Teriyaki Chicken Skewers
 - 50 Pieces $99
Tender chicken with Teriyaki sauce on skewers.

Artichoke Dip  $50
Marinated artichoke hearts with Parmesan cheese 
and creamy herb sauce served with warm flatbread 
and tri-color chips.
Serves 20

General Tso Boneless Chicken Bites 
- 50 Pieces $99
Sweet & Spicy deep-fried chicken bites.

Melted Brie Cheese  $110
Topped with sauteed garlic and fresh basil. 
Served with assorted crackers and grilled flatbread.
Serves 25

Coconut Shrimp - 50 Pieces  $149
Tasty shrimp hand-breaded with shredded 
coconut then cooked golden brown served 
with our ginger-lime dipping sauce.

Cajun Sauteed Shrimp - 50 Pieces $149
Served with soft herb cheese & crackers. 

Prime Rib Station  $10 per person
Slow-roasted, juicy, and tender whole prime 
rib encrusted with a special blend of herbs and 
seasonings created by our chef and served with 
horseradish, au jus, and rolls & butter. Carved 
by uniformed chef.

 
 

Hot Appetizers & Hors d’oeuvres
Appetizers & hors d’oeuvres sold per piece or per person. Minimum of 20 guests for items sold per person.

• •



Chicken
All chicken is boneless, skinless, 
and marinated for tenderness.

Chicken Jerusalem $26
Lightly breaded with Mediterranean herbs, and 
Parmesan cheese, on top of a white wine sauce and 
topped with artichoke, finished with hollandaise sauce, 
served with rice pilaf or roasted Yukon potatoes.

Bavarian Chicken $26
Boneless skinless marinated chicken breast, grilled, 
and topped with demi-glacé, sour cream and dill, 
served with rice pilaf or roasted Yukon potatoes. 

Festive Stuffed Chicken Breast $26
Tender breast of chicken stuffed with a cranberry 
and corn bread dressing and finished with hollandaise 
sauce (or cranberry glaze if specified) served with rice 
pilaf or roasted Yukon potatoes.

Chicken Cordon Bleu $26
Marinated chicken breast with ham and 
Swiss cheese baked and finished with white 
mushrooms supreme sauce, served with rice pilaf or 
roasted Yukon potatoes.

Beef

Roast Prime Rib $30
Slow-roasted, juicy, and tender whole prime 
rib encrusted with a special blend of herbs and 
seasonings created by our chef and served with 
horseradish, au jus, and garlic mashed potatoes. 

London Broil $28
Marinated flank steak, sliced thin and 
topped with béarnaise sauce, served with 
garlic mashed potatoes.

Top Sirloin Steak $29
Tender top sirloin, grilled and finished with 
green peppercorn sauce, served with garlic 
mashed potatoes.

 

Served Dinners
Please select one for entire group. Groups over 30 may choose 2 entrées, split entrées will be 
billed at the higher of the 2 prices. These dinner items are served with seasonal green salad, 

chef ’s choice dressing, seasonal vegetables, rolls & butter, chef ’s choice dessert, 
Seattle’s Best Coffee (regular & decaf ), assorted teas, lemonade, and iced tea.

• •



Seafood

Baked Northwest Salmon $28
Traditional northwest salmon basted with 
herb butter, served with basmati rice.

Glazed Salmon $28
Salmon baked with ginger / soy glaze, served 
with jasmine rice. 

Cajun Shrimp $29
Sauteed shrimp with onions, green and red peppers 
with Cajun spices, served with rice. 

Pork & Vegetarian

Icicle Ale Barbecued Pulled Pork $23
Delicious and tender pork roasted four hours 
in a special blend of Icicle Ale, barbecue sauce 
and a special blend of herbs and seasonings 
created by our chef, served with jasmine rice. 

Roasted Pork Loin $24
Herbed encrusted pork loin topped with 
sour cream sauce and served with garlic 
mashed potatoes.

Quinoa topped with Grilled 
Portabella & Vegetables $24
Sauteed seasonal vegetables and fresh grilled 
portabella mushrooms served over a large bed of 
quinoa and finished with dried cranberries, cashews, 
and pumpkin seeds. 
Vegetarian and Vegan entrée.

Vegetarian Pasta $22
Spinach fettucine tossed with fresh broccoli, 
cauliflower, tomato, basil, garlic, olive oil, 
and white wine. 
This dish can be served with Parmesan cheese 
if desired.
Substitute Gluten Free Pasta  $2

More Served Dinners
Please select one for entire group. Groups over 30 may choose 2 entrées, split entrées will be 
billed at the higher of the 2 prices. These dinner items are served with seasonal green salad, 

chef ’s choice dressing, seasonal vegetables, rolls & butter, chef ’s choice dessert, 
Seattle’s Best Coffee (regular & decaf ), assorted teas, lemonade, and iced tea.

• •



Dinner Buffet Menu
Beverages served from a beverage station include iced tea and lemonade, Seattle’s best coffee and selection 
of teas. There is a 20 person minimum charge, priced per person. All buffets come with your choice of two 

salads, choose from: Tossed green salad with dressings, pasta salad, apple slaw, or potato salad; a choice of two 
starches, choose from: Garlic mashed potatoes, rice pilaf, roasted Yukon potatoes, or quinoa. 

Buffets also include seasonal vegetables, fresh fruit, rolls & butter, and chef ’s choice dessert. Buffets are 
served for a maximum of 1.5 hours. No food or beverage can be taken “to go.”

With 1 Main Dish — $27    With 2 Main Dishes — $30    With 3 Main Dishes — $33

• •

Chicken Choices

Chicken Mediterranean
Lightly breaded with Mediterranean herbs and 
Parmesan cheese, on top of a white wine sauce.

Chicken Choron
Lightly breaded marinated chicken breast topped 
with Creole hollandaise sauce.

Roasted Chicken Breasts with Apples
Roasted marinated chicken breast covered 
with sauteed apples and grapes in creamy 
white wine sauce.

Chicken Portabella a la Swiss
Char-broiled marinated chicken breast topped with 
strips of seasoned fire roasted portabella mushrooms 
and melted Swiss cheese.

Artichoke & Chicken Bake
Marinated chicken breast baked and topped 
with artichoke and Parmesan cheese with 
seasoned stuffing. 

Seafood Choices

Baked Northwest Salmon 
Traditional northwest salmon basted with chef ’s 
special blend herb butter.

Salmon Pesto
Baked salmon basted with our chef ’s special blend 
herb butter and stuffed with fresh basil pesto.

Cajun Shrimp
Sautéed shrimp with green and red peppers, onions, 
and Cajun spices.

Baked Alaskan Cod a la Creme 
Tender Alaskan cod fillets topped with a light 
breading of herbs and dill, then baked in creamy 
white wine sauce.

 



More Dinner Buffet Menu
Beverages served from a beverage station include iced tea and lemonade, Seattle’s best coffee and selection 
of teas. There is a 20 person minimum charge, priced per person. All buffets come with your choice of two 

salads, choose from: Tossed green salad with dressings, pasta salad, apple slaw, or potato salad; a choice of two 
starches, choose from: Garlic mashed potatoes, rice pilaf, roasted Yukon potatoes, or quinoa. 

Buffets also include seasonal vegetables, fresh fruit, rolls & butter, and chef ’s choice dessert. Buffets are 
served for a maximum of 1.5 hours. No food or beverage can be taken “to go.”

With 1 Main Dish — $27    With 2 Main Dishes — $30    With 3 Main Dishes — $33

• •

Fresh Grilled London Broil
Flank steak marinated in fresh herbs, seared 
over a hot fire, then sliced thin and finished with    
béarnaise sauce. 
Or topped with fresh diced tomatoes and Gorgonzola for 
a gluten free option.

Roast Prime Rib                (By Itself - $30)
Slow-roasted juicy and tender whole prime 
rib, encrusted with a special blend of herbs and 
seasonings created by our chef and served with 
horseradish and au jus. Carved by uniformed Chef.

Marinated Flank a la Bleu 
Tender marinated flank steak topped with chunky 
bleu cheese, fresh diced tomato, and crisp bacon.

Roast New York 
& Fire Roasted Portabella
Slow-roasted New York strip, sliced and topped 
with seasoned fire roasted portabella mushroom and 
burgundy demi-glacé sauce.

 

Beef Choices



Themed Dinner Buffets
Beverages served from a beverage station include iced tea and lemonade, Seattle’s best coffee 

and selection of teas. There is a 20 person minimum charge, priced per person. 
Buffets are served for a maximum of 1.5 hours. No food or beverage can be taken “to go.”

• •

Italian Pasta Buffet       $25  
Pasta buffets include Caesar salad, 

spinach salad, garlic bread sticks, fresh fruit, 
and chocolate mousse for dessert.* 

Choose 2 of the Following Entrées: 

#1 Grilled Chicken 
& Fresh Spinach Linguini
Linguini with grilled chicken, fresh spinach, tomato, 
garlic, and basil, sautéed in olive oil 
and white wine.

#2 Italian Sausage Fettuccine
Fettuccine with Italian sausage, broccoli, cauliflower, 
tomato, garlic, and basil in a cream sauce with 
Parmesan cheese.

#3 Marinara or Alfredo Penne
Penne with marinara or Alfredo sauce served with 
peppers, onions, Parmesan cheese and thin-sliced 
flank steak.

#4 Lasagna
Your choice if vegetarian, ground beef, or 
southwest chicken layered with three cheeses 
and marinara sauce.

*Dessert Upgraded to Tiramisu   $3 per person
Substitute Gluten Free Pasta  $2 per person

Bavarian Buffet       $26
Bavarian buffets include German fried potatoes 
or German potato salad, braised sweet & sour 
red cabbage, our own house made sauerkraut, 

apple slaw, fresh fruit, green salad with 
dressings, and rolls & butter with apple or 

cherry strudel for dessert.

Choose 2 of the Following Entrées: 

#1 Bratwurst & German Sausage 
Two sausages steamed in beer and grilled.

#2 Roasted Pork Loin
Oven roasted pork loin seasoned with fresh pepper, 
dill, and other Bavarian spices, then finished with a 
rich sour cream dill sauce.

#3 Jaeger Schnitzel with 
Mushroom Sauce
Sautéed breaded pork cutlet covered with a rich 
mushroom demi-glacé sauce.

#4 Sauerbraten Beef Tips
Sauerbraten marinated braised beef tips with onions 
and mushrooms in a sweet & sour German demi-
glacé sauce.



Fiesta Buffet       $24
Fiesta buffets include chips and salsa, guacamole, 
corn and bean salad, refried beans, Spanish rice, 

and Mexican wedding cookies.

Choose 2 of the Following Entrées:

#1 Build Your Own Fajitas
Build your own fajitas with seasoned sliced beef 
and chicken, soft flour tortillas and corn tortillas, 
sautéed peppers and onions, diced tomatoes 
and sour cream.

#2 Beef Enchilada Casserole

#3 Chicken Enchilada Casserole

#4 Taco Bar
Build your own tacos with seasoned ground beef and 
shredded chicken, soft flour or corn tortillas, grated 
cheddar cheese, chopped onions, diced tomatoes, 
sour cream, and shredded lettuce. 

#5 Chili Verde 
Marinated pork simmered in a green chili sauce 
served with Pico de Gallo, cilantro, and lime, flour 
and corn tortillas. 

Barbecue Garden  
20 person minimum charge, prices per person. There 
is a $200 setup and rental fee for the barbecue garden. 
Barbecues include lemonade, iced tea, chef ’s choice 
dessert, rolls or bread, and appropriate condiments. 

Choose 1 of the following 
Barbecue Garden Themes:

#1 All American $16
Grilled hamburgers, grilled hot dogs, grilled 
chicken, baked beans, apple slaw, potato salad, 
potato chips, and fresh fruit.

#2 Bavarian $26
Bratwurst, German sausage, boneless pork loin, 
sauerkraut, German potato salad, apple slaw, fresh 
fruit, served with stadium rolls, and assorted mustard.

#3 Northwest $28
Baby back ribs, chicken, salmon, hot buttered corn, 
baked beans, apple slaw, potato salad, cornbread 
with honey-butter, and fresh fruit.

#4 Wild West $23
Tender slow-roasted pulled pork and chicken, hot 
buttered corn, baked beans, tossed field greens, 
potato salad, apple slaw, cornbread with honey 
butter, and fresh fruit.

More Themed Dinner Buffets
Beverages served from a beverage station include iced tea and lemonade, Seattle’s best coffee 

and selection of teas. There is a 20 person minimum charge, priced per person. 
Buffets are served for a maximum of 1.5 hours. No food or beverage can be taken “to go.”

• •



Party Punches (per gallon)
Champagne Punch $35
Champagne Mimosa Punch $35
Fruit Punch (non-alcoholic) $20
Sangria Punch $35
Margarita Punch $35

Wine (per bottle)
House Sparkling $25
House Label White  $27
House Label Red  $33
Sparkling Cider (non-alcoholic) $10
More Wines Available on Request

Catered Beverages
$100 bartender charge, per bar, waived with $200 or more 

in liquor receipts per 2 hour serving period, per bar.

• •

Keg Beer*

*A full keg contains approximately 124 16oz portions. A pony keg contains approximately 62 16oz portions.

No-Host Banquet Bar
Call Brands $8
Premium Brands $10
Der Hirschbrau Beer $9.50
Oktoberfest Beer $7
Domestic Beer $4.50
House Wine Glass $7.50
Soft Drink $2.50

Hosted Banquet Bar
Call Brands $7.50
Premium Brands $9.50
Der Hirschbrau Beer $9.00
Oktoberfest Beer $7
Domestic Beer $4.00
House Wine Glass $7.00
Soft Drink $2.00
 

Domestic $395
Imported $495
Microbrew $495

Domestic Pony Keg $199
Imported Pony Keg $295
Microbrew Pony Keg $295



More Catered Beverages
$100 bartender charge, per bar, waived with $200 or more 

in liquor receipts per 2 hour serving period, per bar.

• •

Assorted Non-Alcoholic Beverages
Milk, 2%, or Nonfat $15 / Pitcher

Fruit Juice $12 / Pitcher
Orange, Grapefruit, Tomato, Apple, Pineapple

Tea, Coffee, Decaf, Iced Tea $25 / Gallon or $15 / Air Pot
One gallon serves approximately 22 cups, One air-pot serves approximately 14 cups

Assorted Sodas, Juices, House Label Water $1.50 / Can / Bottle

Mineral Water $2.50 / Bottle

Network / Mixer
Planning a hospitality suite for your attendees to network? Let us make it easy on you! 

Delivered to your hospitality suite and managed by Resort staff:

•	 Ice	
 Replenished Once per Night
•	 Glassware,	Cocktail	Napkins
•	 Non-Alcoholic	Mixers	-	Club	Soda,	Tonic,	Assorted	Sodas	
 Charged on Consumption
•	 Lemons,	Limes,	Cherries,	etc
•	 Garbage	&	Recycling	Cans
•	 Set	Up/Tear	Down	Labor

Based on a Flow of 50 People for Up to 3 Hours  $125.00


