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A beautiful floor to ceiling windowed area with city views - ideal for
large ceremonies, socials ©r wedding receptions.
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Our largestroom - perfect for.250-500 person weddings: Boasts '
elaborate lighting fixures and dramatic 25 foot ceilings!
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- Petite Ballroom - most suitable for small wedding ceremonies &
] receptions. Offers high ceilings, natural light and plenty of space for
4 25-T0U ZlESts.
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- The.ideal location for micro Weddiﬁg
brunches. Comfortably fits up e 50 guests.
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Includes all Gold Package Items
AND

Hand Passed Appetizer Servers

Champagne & Sparkling Cider Toast
Photo Booth & Operator

Charger Plates (Silver or Gold)
Tasting (date based on availability)

6 Uplights to Add Pops of Color to your Ceremony or Reception
Bridal Suite to Prepare Hair & Makeup at the adjoining Grand Hotel

Add $1500
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.Do Jou want to enhance yoar wedding, but don 't need everything in our Gold or Platinum packages? Our

. Additional Enhancements allow you pick & choose what items are most important toyou! «»
. = v pr—
. Cerem.ony.Site - based on availability . e, - !
* Rehearsal Dinner & Bridal Brunch - based on a.vailability
* Tasting - $100 (for 2 guests £ te 3 Sptions) = ., . _; . M
b o Chit’ni Chairs.d{ipp ¢ Al .
3"'. * Dancefloor - $200 g
e Staging - $200 (up to 6 -6'x8' =
—[" % _;Bea'"'uiiful Drapery with Hang inkle Lights (for behind g:!
| leadtak!_e; or ceremy sta A"\ =" < : =
* Charger Plates (Gold or Sily 1 —

* Wireless Handhel phone -$95ea

o-$300ea
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Please Select One (1
Butter Lettuce & Frisse Salad

Oregon Bleu Cheese, Radicchio, Grape Tomatoes & Toasted Walnuts
Served with Champagne Vinaigrette

Spinach Salad

Baby Spinach with Shaved Red Onion, Toasted Pine Nuts & Feta
Served with Cerignola Vinaigrette

Iceberg Wedge Salad

Iceberg with Scallions, Grape Tomatoes & Croutons
Served with 1000 Island House Made Dressing
Romaine Greens

Romaine Greens with Tomato, Cucumber, Carrots & Shaved Onion
Served with Ranch Dressing

e (e

Please select up to (3) entrees. Split entrees will be charged
at highest priced item per person.

Filet Mignon - $45

Pinot Noir Demi Glace, Rosemary Fingerlings & Crispy Brussel Sprouts

Grilled Wild Salmon - $36
Chive Butter, Quinoa Pilaf & Grilled Asparagus

Roasted Airliner Chicken - $32

Fine Herb Butter, Creamy Porcini Polenta & Charred Green Beans

Bavet Steak - $38

Smoked Bleu Cheese Butter, Charred Scallion Mashed Potatoes & Marsala Mushrooms

Smoked Pork Tenderloin - $32

Bacon Vinaigrette, Twice Baked Potato & Seasonal Vegetable Medley

Service charge applied to all services.
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Please Select One (1

Filet Mignon & Salmon - $50

Grilled Filet Mignon with Pinot Noir Demi Glace & Wild Salmon with Chive Butter
Served with Roasted Herbed Fingerling Potatoes & Vegetable Medley with Truffle Butter

Filet Mignon & Jumbo Prawn - $50

Grilled Filet Mignon with Bourbon Mushroom Demi Glace & Harissa Grilled Jumbo Prawn
Bacon Chive Mashed Yukon Potatoes & Seasonal Vegetable Medley

Salmon & Chicken - $46

Grilled Wild King Salmon with Mustard Tarragon Buerre Blanc & Seared Herb & Mushroom
Stuffed Chicken Breast with Fine Herb Jus
Wild Rice Aimondine & Seasonal Vegetable Medley

Vegdfonr (s

Please select up to (3) entrees. Split entrees will be charged
at highest priced |tem per person

Seasonal Ravioli

Saffron Cream, Oven Dried Tomatoes & Asparagus

Served on a Bed of Swiss Chard, Garnished with Fried Shallots
Pesto Buccatini

&Sun-Dried Tomato Pesto, Oil Cured Olives, Roasted Artichokes, Seasonal
Roasted Vegetables, Grated Parmesan & Pine Nuts on a Bed of Grilled Radicchio

Eggplant Parmesan

Fresh & Smoked Mozzarella, Basil Marinara
Served with Creamy Polenta & Seasonal Vegetables

Service charge applied to all services.
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Grilled Vegetable Platter with Pesto Aioli
Bacon & Mustard Baby Spinach Salad

Crisp Romaine with Grated Parmesan, Kalamata Olives & Croutons
Served with House Caesar Dressing

Carved in Room
Prime Rib of Beef with Jus with Creamy Horseradish Sauce

On Buffet Station
Roasted Salmon Filet with Mustard Dill Cream
Fine Herb Marinated Chicken Breast with Tomato & Thyme Buerre Blanc

Twice Baked Potatoes
Parmesan & Herb Rice Pilaf
Fresh Seasonal Vegetables

Assorted Grand Central Breads with Butter
Coffee, Decaf & Hot Herbal Teas
$46
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Marsala Mushroom Platter

Cured Meat & Cheese Platter

Radicchio Salad with Regianno & Creamy Lemon Vinaigrette, Topped with Crispy Croutons
Romaine with Parmesan, Kalamata Olives & Croutons, Served with Caesar Dressing
Entrees

Wild Mushroom Risotto with Pecorino

Roasted Chicken Stuffed with Basil, Lemon & Ricotta

Herbed Creamy Polenta

Cannellini Beans with Pork Belly

Roasted Balsamic Vegetables

Warm French Bread with Butter

Coffee, Decaf & Hot Herbal Teas

$40

Service charge applied to all services.
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Minimum (3) dozen per item - hand passed appetizers $35 per server, per hour

i

Arancini Stuffed with Smoked Mozzarella & Pancetta with Spicy Marinara 30
R.asted 5; alape

) Chicken Loll
. arinated Le| He :
Ied Sirloin SteaIgBlte th Onion & Tomato

] 1 Ca bbean Coconut Shrl vith Chili Sauce 36

Mushroom In Puff Pastry 30

with Ponzu Dipping Sauce 30

red Orange Chicken Skewers with Scallions 32

BBQ Sauce 34

Asparagus Wrapped in Puff Pastry

Portobello Purses wit

Bacon & Chive P

Assorted Peti ; .
cken | anut Sauce & Sca’ons

"' h Soy Marin Si

Goat Cheese 33
Pastry 30

ayve

pankopita with r Tzatziki 3 \:7 oo
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Dungeness Crab Cocktail with Avocad
Sesame Seared Al Crispy Won

Bay Shﬁ! oc
NW Dunge n| Cr

Stuffed Mushrooms with Boursin, Garnished

N Chicken Salad Phyllo Cups 30
Stuffed Pepper Dew with Salami & Ricotta 30

" Caprese Skewers with Grape Tomato, Mozzarella & Basi 3“

! Antipasto Skewers with Pesto Mozzarella, Pepperoni, Kala ata, Tomato & Basil 34

Deviled Eggs with Tobiko 30
" Fig Stuffed with Goat Cheese & Marcona Almond 28
Gruyere Gougers Dusted with Fine Herbs 28
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Serve 50-75 guests

L | )i 500
with Carrots; Celery, Brozali & Cauliflower, Tomatoes & Other
Seasonal Offerings with Ranch Dipping Sauce

505
Sliced Melons, Se%nal Berries, Pineapple & Grapes
e p /AZ/ 350
Marinated Olives, Artichokes, Prosciutto, Salami, Grilled Vegetables, Assorted Italian
Cheese with Specialty Crackers

o o 350
Smoked TurkeyaZ;ast, Black Forest Ham, Roasted Beef & Prosciutto, Imported Olives
& Gherkins, Served with Artisan Breads & Assorted Spreads

?wfoﬁ] & pwwﬁ; &/wy/ @%WED
wiss, Provolone, Cheddar, Monterey Jack, Pepper Jack, Brie & Boursin, Garnished

with Fresh Seasonal Fruit, Served with Specialty Crackers

350
Rogue Smoked Bleu, B%ite Cheddar, Humboldt Fog, MUenster & Tillamook
Colby Jack, Garnished with Fresh Seasonal Fruit & Served with Specialty Crackers

0 oot pvg,f/ s
Red Onion, Hard Cooked Eggs, a?ers & Herbed Cream Cheese with Specialty
Crackers

% bt ~Ok G o 0
Chilfed Prawns; Bay Shrimp, Crab Claws & Other Treasures of the Sea
with Cocktail Sauce & Lemon

Service charge applied to all services.
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Priced per person minimum of 25 guests)
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Bamboo Cones Filled' With Assorted Meats, Cheeses, Fruits, Etc.
Colorful & Easy for Guests to Eat While Mingling

»f/g Wﬁ {
Tri-Colored Tortilla Chips with House Made Salsa, Queso & Guacamole
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Popcorn Arranged in Individual Grab & Go Boxes

ihis %mv S (
Toasted Crostini with Spinach Artichoke Dip, Alder Smoked Salmon Chive Rilette
and Tomato & Basil Relish

Qe (s B
Chocolate & Vanilla'lce Cream, Chocolate & Caramel Sauce, Whipped Cream,
Cherries, Peanuts & M&M's

T Bow s
Attended Station with Classic Rootbeer Floats - Scoops of Vanilla Ice Cream with a
Delicious Pour Over of Creamy Rootbeer

Service charge applied to all services.
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