
Cheese and Charcuterie Board
Fruit Preserves, Assorted Crostini and Crackers

Build Your Own Salad
Mixed Baby Greens, Cucumbers, Heirloom Tomatoes, Shaved Red Onions, Sliced Almonds,

Blueberry Balsamic Dressing, and Ranch Dressing

Mini Bagels with Smoked Salmon
Herb Cream Cheese

Spinach Salad
Shaved Apples, Blue Cheese, and Raspberry Vinaigrette

COLD BUFFETCOLD BUFFETCOLD BUFFETCOLD BUFFET

Apple Crusted Pacific Cod

Boneless Pork Chops
Cherry Demi-Glace

Roasted Brussel Sprouts
Pecans and Smoked Bacon

Palouse Lentils
With Walla Walla Onions

HOT BUFFETHOT BUFFETHOT BUFFETHOT BUFFET

Coffee Rubbed Prime Rib
Bearnaise, Horseradish Aioli, Au Jus

ACTION STATIONACTION STATIONACTION STATIONACTION STATION

Seasonal Berries & Fruits (V+, GF)

"Not So Seattle" Affogato

DESSERTDESSERTDESSERTDESSERT

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for
foodborne illness; especially if you have a medical condition.

A 20% service charge will be automatically added to all food and beverage checks.

Member Price $45.00  |  Non- Member Price $56.25
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