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Banquet Information
*GLS�+EPPW�,SPJ�(PYF�MW�WIX�MR�XLI�WTIGXEGYPEV�5EGMǰG�3SVXL[IWX�GSYRXV]WMHI��8LI�WTEVOPMRK�PEOI��GEWGEHMRK�

[EXIVJEPPW��ERH�VSPPMRK�KVIIRW�SJ�XLI�KSPJ�GSYVWI�KVIIX�]SY�EW�]SY�ETTVSEGL�XLI�FIEYXMJYP�8YHSV�GPYFLSYWI��*GLS�
+EPPW�SǯIVW�E�ZEVMIX]�SJ�HMRMRK�EVIEW�JSV�IZIRXW��1IX�SYV�I\TIVMIRGIH�TVSJIWWMSREP�WXEǯ�

EWWMWX�MR�TPERRMRK�]SYV�WTIGMEP�IZIRX��

THE LAKE ROOM 

8LI�1EOI�7SSQ�MW�E�YRMUYI��ERH�IPIKERX�ZIRYI�JSV�WTIGMEP�IZIRXW��;MXL�PEVKI�[MRHS[W�SZIVPSSOMRK�XLI�MGSRMG��
MWPERH�KVIIR��XLI�GLERKMRK�PMKLX�TVSZMHIW�PSZIP]�ZMI[W�ERH�FVIEXLXEOMRK�FEGOHVSTW�JVSQ�HE[R�XS�HYWO��8LI�

WTEGMSYW�VSSQ�EPWS�FSEWXW�ER�MRZMXMRK�ERH�GS^]�ǰVITPEGI��TVMZEXI�SYXHSSV�TEXMS��I\UYMWMXI�JS]IV��ERH�EGGIWW�XS�
SYV�'SEVHVSSQ�JSV�FIEYXMJYP�FYǯIX�HMWTPE]W��*EGL�VIRXEP�MRGPYHIW�XEFPIW��GLEMVW��PMRIRW��WMPZIV[EVI��WIVZMGI[EVI��

HMWLIW��FEV[EVI��E�FEVXIRHIV��E�HERGI�ǱSSV��ERH�WXEǯ�XS�LIPT�WIX�YT�ERH�GPIER�YT��

WEDDING BY THE FALLS

*GLS�+EPPW�LEW�E�WTIGXEGYPEV�SYXHSSV�[IHHMRK�WTEGI�XLEX�MW�NYWX�[EMXMRK�JSV�]SYV�TIVWSREP�XSYGL��4YV�SYXHSSV�
GIVIQSR]�WTEGI�MW�VMKLX�RI\X�XS�SYV�PEVKIWX�[EXIVJEPP���XERH�SR�ER�IPIZEXIH�TPEXIEY�ERH�PMWXIR�XS�XLI�KIRXPI�
WSYRH�SJ�GEWGEHMRK�[EXIV�EW�]SY�ERH�]SYV�TEVXRIV�I\GLERKI�ZS[W�MR�JVSRX�SJ�]SYV�JVMIRHW�ERH�JEQMP]��*EGL�

VIRXEP�MRGPYHIW�[LMXI�JSPHMRK�GLEMVW��[MRI�FEVVIPW��ERH�E�[SSHIR�EVGL��

THE BOARDROOM

8LI�'SEVHVSSQ�MW�MHIEP�JSV�E�FVMHEP�WLS[IV��TSWX�[IHHMRK�FVYRGL��SV�VILIEVWEP�HMRRIV��&GGSQQSHEXMRK�YT�XS�
���KYIWXW��MX�TVSZMHIW�ER�MRXMQEXI�WTEGI�[MXL�[SRHIVJYP�ZMI[W�SJ�SYV�PEOI�ERH�WMKREXYVI�MWPERH���XL�KVIIR�

19TH HOLE TERRACE

1SGEXIH�RI\X�XS�XLI�GPYFLSYWI��XLI���XL�-SPI�8IVVEGI�SǯIVW�WXYRRMRK�ZMI[W�SJ�SYV�PEOI�ERH�MWPERH���XL�KVIIR��
;MXL�WIGPYHIH�JIIP�ERH�MRXMQEXI�WM^I��XLMW�WTEGI�MW�XLI�TIVJIGX�WIXXMRK�XS�LSWX�GSGOXEMP�VIGITXMSRW�SV�WQEPP�

KEXLIVMRKW��&PXLSYKL�XLI�TEXMS�MW�ER�SYXHSSV�WTEGI��XIRX�VIRXEPW�EVI�EZEMPEFPI�



BANQUET ROOMS CAPACITY
FOOD & BEVERAGE 

MINIMUM ROOM RENTAL

8LI�1EOI�7SSQ�5IEO��IEWSR
2E]����ITXIQFIV� 200

2SRHE]���8LYVWHE]�`�������
+VMHE]�`�������

�YRHE]�`�������
�EXYVHE]�`��������

2SRHE]���8LYVWHE]�`�����
+VMHE]�`�������

�YRHE]�`�������
�EXYVHE]�`�������

8LI�1EOI�7SSQ�3SR��5IEO�
�IEWSR

4GXSFIV���&TVMP
200 

2SRHE]���+VMHE]�`�������
�YRHE]�`�������

�EXYVHE]�`�������

2SRHE]���+VMHE]�`�����
�YRHE]�`�������

�EXYVHE]�`�������

8LI�'SEVHVSSQ 25 ��
����

.J�VIRXIH�WITEVEXIP]

��XL�-SPI�8IVVEGI �� ������ ����

'VMHEP��YMXI �� ��
�����MJ�VIRXIH�WITEVEXIP]�

MRGPYHIH�[MXL�GIVIQSR]���
reception

,VSSQưW��YMXI �� ����
�����.J�VIRXIH�WITEVEXIP]

�����[MXL�[IHHMRK

BANQUET 
ROOMS

DIMENSIONS SQ. FT CEILING
COCKTAIL 

RECEPTION
CEREMONY 

SEATING
SEATED 
DINNER

4YXHSSV�
(IVIQSR]��TEGI

� � � 200 200 200

8LI�1EOI�7SSQ ��ư�\���ư ����� ��ư�Ƴ 200 200 200

8LI�'SEVHVSSQ ��ư�\���ư ��� ��ư�Ƴ 25 25 25

��XL�-SPI�8IVVEGI ��ư�\���ư ����� � �� �� ��

1&0*�7442

'4&7)7442
,7**3�.)*�,7.11

'&7

��8-�-41*�8*77&(*

+4=*7
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Banquet Room Information



,YIWXW�[MPP�FI�VIWTSRWMFPI�JSV�TVSZMHMRK��MRWXEPPMRK��ERH�VIQSZMRK�EPP�HIGSV�MXIQW�JSV�IZIRXW��&PP�HIGSVEXMSRW�
QYWX�FI�TVIEVVERKIH�ERH�GPIEVIH�XLVSYKL�*GLS�+EPPW��8LIVI�MW�EPWS�XLI�STXMSR�XS�LMVI�XLI�WYTTSVX�SJ�*GLS�

+EPPW�JSV�HE]�SJ�[IHHMRK�GSSVHMREXMSR��*GLS�+EPPW�[MPP�RSX�TIVQMX�XLI�Eǲ\MRK�SJ�ER]XLMRK�XS�XLI�[EPPW��ǱSSVW��SV�
GIMPMRKW��(ERHPIW�EVI�TIVQMXXIH��FYX�QYWX�FI�MR�E�KPEWW�GSRXEMRIV�[MXL�RS�ǱEQI�I\TSWIH��.R�EHHMXMSR��WTVMROPIH�

GSRJIXXM��KPMXXIV��ERH�XLI�PMOI�[MPP�RSX�FI�TIVQMXXIH��&R]�WMKRW�TVSZMHIH�F]�SYV�KYIWXW�QYWX�FI�SJ�TVSJIWWMSREP�
UYEPMX]�ERH�LEZI�XLI�(EXIVMRK��EPIW�2EREKIVưW�ETTVSZEP�TVMSV�XS�TPEGIQIRX��.J�ER]�TVSTIVX]�SJ�XLI�(PYF�MW�
HEQEKIH �WTIGMǰGEPP]�[EPPW��GEVTIX��PMRIR��[SSH[SVO��KSPJ�GEVXW��GSYVWI�EVIEW��IXG��XLI�IZIRX�LSWX�[MPP�FI�

GLEVKIH�E�HEQEKI�JII�MRGPYHMRK�XLI�GSWX�SJ�VITEMVW��PEFSV��ERH�TVSTIVX]�HS[RXMQI��

DÉCOR PACKAGES 
CLASSIC

Spandex Chair Covers
�ėńěÎäƈńûƈ�ńīńŲäÙƈ�°ŷė

Mirror Tiles
Votives

ƊėŲääƈŝäŲƈƊ°Åīä

Small Floral Centerpiece 
Arrangement 

áōāƈzäŲƈ:ƙäŷƊƈ

SOPHISTICATED

Spandex Chair Covers
�ėńěÎäƈńûƈ�ńīńŲäÙƈ�°ŷė

Mirror Tiles
Votives

ƊėŲääƈŝäŲƈƊ°Åīä
Colored Napkins or Overlay

Silver or Gold Chargers
Small Floral Centerpiece 

Arrangement 

áƕǆƈzäŲƈ:ƙäŷƊ

GRAND

Chivari Gold or Silver Chair

Mirror Tiles

Votives
ƊėŲääƈŝäŲƈƊ°Åīä

Colored Napkins or Overlay
Silver or Gold Chargers

Floral Centerpiece Arrangements
Arbor Flowers 

áƕĈƈzäŲƈ:ƙäŷƊ

DÉCOR RENTAL ITEMS
;LMPI�]SY�EVI�EP[E]W�[IPGSQI�XS�TVSZMHI�]SYV�S[R�HIGSV�JSV�]SYV�IZIRX��*GLS�+EPPW�SǯIVW�XLI�JSPPS[MRK�

MXIQW�EX�RS�GLEVKI�

Cedar Ceremony Arch 
Wine Barrels (2)

Banquet Tables & Chairs
Mirror Tiles (10” Round)

Votives with Tea Lights (Up to 3 Per Table)
Flat Screen TV in Lobby

White Outdoor Ceremony Chairs
White Linens & Napkins

ADD-ONS
Fireplace Draping
White Aisle Runner
Foyer-Privacy Drape During Transition
Spandex Chair Covers �ėńěÎäƈńûƈ�ńīńŲäÙƈ�°ŷė

Hanging Chair Signs - Mr. & Mrs.
Chalk Boards & Easels
Chocolate Golf Ball Favors
Cigars

8ńŲƈÎäĸƊäŲŝěäÎäŷƈ°ĸÙƈńƲäŲī°ƺŷ×ƈƊ°Åīäŷƈńûƈōǆƈ°ŲäƈěĸÎīƙÙäÙƈşƊ°ÅīäŷƈƄĚìƈ°ŲäƈŷƙÅĢäÎƊƈƊńƈ°ÙÙěƊěńĸ°īƈÎė°ŲČäŷ×ƈĴěĸěĴƙĴƈČƙäŷƊƈÎńƙĸƊƈĈāŠŢƈz°ÎĨ°ČäƈŝŲěÎäŷƈ°ŲäƈŝäŲƈČƙäŷƊŢƈzŲěÎäŷƈÙńƈĸńƊƈěĸÎīƙÙäƈ
ŷ°īäŷƈƊ°ƹƈ°ĸÙƈ°ŲäƈŷƙÅĢäÎƊƈƊńƈÎė°ĸČäƈÅ°ŷäÙƈńĸƈ°Ʋ°ěī°ÅěīěƊƺŢ

�ěü°ĸƺƈ�ƊƙĴŝûƈzėńƊńČŲ°ŝėƺ

Decorations



BANQUET CAPTAIN

• 8SYV�[MXL�TLSXSKVETLIV��GSSVHMREXSV��ERH�
)/��MJ�RIIHIH

• &VVMZIW�XLVII�LSYVW�FIJSVI�GIVIQSR]�ERH�
WXE]W�YRXMP�FYǯIX�MW�WIVZIH

• �IXW�GIVIQSR]�WMXI�ERH�1EOI�7SSQ�XS�
HIWMVIH�WTIGMǰGEXMSRW�
XEFPIW��GLEMVW��
PMRIRW��RETOMRW��WIVZMRK[EVI��FEV�WIVZMGI�

• &XXIRHW��FYX�HSIW�RSX�HMVIGX��VILIEVWEP�
ERH�GIVIQSR]��I\TPEMRW�KSPJ�GEVX�
processional 

• 5VSZMHIW�KSPJ�GEVXW�JSV�GIVIQSR]
• )MVIGXW�SYXWMHI�[IHHMRK�TVSJIWWMSREPW�

JSV�WIX�YT�EW�RIIHIH�

U°Ųěŷŷ°ƈ~ńäƈzėńƊńČŲ°ŝėƺ

Event Staff
Complimentary 

;I�[IPGSQI�]SY�XS�FVMRK�]SYV�S[R�[IHHMRK�
GSSVHMREXSV��XLSYKL�MX�MW�RSX�VIUYMVIH�



RESERVATIONS & BOOKING FEES

&�FSSOMRK�JII�
HITSWMX��IUYMZEPIRX�XS���	�SJ�XLI�GSRXVEGXIH�XSXEP�QMRMQYQ�MW�VIUYMVIH�[MXL�E�WMKRIH�GSRXVEGX�MR�SVHIV�XS�GSRWMHIV�XLI�
WTEGI�WIGYVIH��&PP�HITSWMXW�EVI�RSR�VIJYRHEFPI��5E]QIRX�SJ�XSXEP�GSRXVEGXIH�EQSYRX�MW�VIUYMVIH����HE]W�TVMSV�XS�]SYV�IZIRX��&�GVIHMX�
GEVH�EYXLSVM^EXMSR�[MPP�FI�VIUYMVIH�JSV�EPP�IZIRXW�LSWXIH�F]�*GLS�+EPPW�,SPJ�(PYF��5E]QIRXW�EVI�RSX�VIUYMVIH�XS�FI�TSWXIH�XS�XLI�GEVH�SR�
ǰPI��FYX�MR�XLI�IZIRX�XLEX�XLI�EGGSYRX�FIGSQIW�TEWX�HYI��XLI�(PYF�[MPP�EXXIQTX�XS�GSPPIGX�EPP�HYI�QSRMIW�JVSQ�XLI�GVIHMX�GEVH��

DURATION OF EVENTS

&PP�IZIRXW�EVI�FSSOIH�[MXL�IMKLX�
���LSYV�VIRXEP�TIVMSHW�MRGPYHMRK�WIX�YT�ERH�PSEH�SYX��*ZIRXW�QYWX�GSRGPYHI�[MXL�EX�PIEWX�SRI�LSYV�TVMSV�
XS�GSRXVEGXIH�VIRXEP�TIVMSH�XS�EGGSQQSHEXI�PSEH�SYX�ERH�VIQSZEP�SJ�HIGSV��8LI�IZIRX�WTEGI�GER�FI�STIR�EW�IEVP]�EW�����EQ�ERH�EW�
PEXI�EW�����EQ��&HHMXMSREP�LSYVW�SJ�IZIRX�XMQI�QE]�FI�EVVERKIH�F]�XLI�(EXIVMRK��EPIW�2EREKIV�EX�E�VEXI�SJ������TIV�LSYV��5PIEWI�GSRWYPX�
XLI�(EXIVMRK��EPIW�2EREKIV�XS�VIWIVZI�EHHMXMSREP�XMQI��

STANDARD SET-UP

*GLS�+EPPW�,SPJ�(PYF�[MPP�TVSZMHI�E�WXERHEVH�IZIRX�WIX�YT���IX�YT�WIVZMGI�[MPP�MRGPYHI��XLI�TPEGIQIRX�SJ�XEFPIW�ERH�GLEMVW�FEWIH�YTSR�
GPMIRXưW�VIUYIWXW��WXERHEVH�[LMXI�XEFPI�GPSXL�[MXL�E�QEXGLMRK�RETOMR��ERH�EPP�TPEGIQIRX�SJ�WMPZIV[EVI��KPEWW[EVI��ERH�WIVZMGI[EVI��EW�
HIXIVQMRIH�F]�]SYV�GEXIVMRK�QEREKIV��&�PEFSV�JII�SJ������[MPP�FI�GLEVKIH�MJ�]SY�IPIGX�XS�QSZI�SV�VIQSZI�XLI�HERGI�ǱSSV��8LI�*GLS�
+EPPW�WXEǯ�[MPP�RSX�FI�VIWTSRWMFPI�JSV�XLI�WIX�YT�SJ�IZIRX�HIGSV��ǱSVEP�EVVERKIQIRXW��JEZSVW��TVSKVEQW��IXG��8LI�MRWXEPPEXMSR�SJ�WYGL�MXIQW�
[MPP�FI�XLI�VIWTSRWMFMPMX]�SJ�XLI�KYIWX�ERH�QYWX�FI�GSQTPIXIH�HYVMRK�XLI�GSRXVEGXIH�IZIRX�XMQIW��8LMW�MRGPYHIW�XLI�VIQSZEP�ERH�GPIER�
YT�SJ�EPP�HIGSVEXMSRW��&R]�I\GIWWMZI�QIWW�PIJX�F]�XLI�GPMIRX�[MPP�VIWYPX�MR�GPIERMRK�JIIW��

PHOTOGRAPHY

*GLS�+EPPW�,SPJ�(PYF�LEW�I\TERWMZI�KVSYRHW�XLEX�SǯIV�RYQIVSYW�WTIGXEGYPEV�TLSXSKVETL]�PSGEXMSRW��LS[IZIV��TLSXSKVETL]�MW�RSX�
TIVQMXXIH�SR�ER]�TEVX�SJ�XLI�KSPJ�GSYVWI�EX�ER]�XMQI�[MXLSYX�TVMSV�EVVERKIQIRX�ERH�KYMHIH�F]�ER�*GLS�+EPPW�QERKIV��+EMPYVI�XS�GSQTP]�
QE]�VIWYPX�MR�QSRIXEV]�TIREPXMIW��,YIWXW�QE]�EVVMZI�IEVP]�SR�XLI�TVSTIVX]�JSV�TLSXSKVETLW�MJ�TVIEVVERKIH�[MXL�XLI�(EXIVMRK��EPIW�
2ERKIV��FYX�EZEMPEFMPMX]�SJ�XLI�FERUYIX�WTEGIW�[MPP�FI�FEWIH�SR�XLI�GSRXVEGXIH�IZIRX�XMQIW��8LI�(PYF�VIUYIWXW�XLEX�EPP�KYIWXW�FI�
VIWTIGXJYP�SJ�SYV�KSPJIVW��VIWXEYVERX�TEXVSRW��ERH�IZIRX�EXXIRHIIW�F]�VIQEMRMRK�YRSFXVYWMZI�SR�XLI�KVSYRHW�[LMPI�GETXYVMRK�XLI�WTIGMEP�
HE]�[MXL�TLSXSKVETL]�

BUFFET MENUS

8LI�FERUYIX�QIRY�TVSZMHIH�MW�HIWMKRIH�XS�FI�YWIH�EW�E�KYMHIPMRI�JSV�GVIEXMRK�XLI�YPXMQEXI�QIRY�JSV�]SYV�WTIGMEP�IZIRX��.J�]SY�HS�RSX�
ǰRH�I\EGXP]�[LEX�]SY�EVI�PSSOMRK�JSV��[I�EVI�LETT]�XS�EWWMWX�]SY�MR�GVIEXMRK�E�GYWXSQM^IH�QIRY�XLEX�MW�TIVJIGXP]�WYMXIH�XS�FSXL�]SYV�XEWXI�
ERH�]SYV�FYHKIX��&PP�QIRY�MXIQW�EVI�WYFNIGX�XS�TVMGIW�ERH�TVSHYGX�GLERKIW��&PP�JSSH�ERH�FIZIVEKI�MW�WYFNIGX�XS�E���	�WIVZMGI�GLEVKI�
ERH�E�XE\�VEXI�SJ����	��&PP�FYǯIX�WIPIGXMSRW�QYWX�FI�QEHI����HE]W�TVMSV�XS�]SYV�IZIRX�ERH�]SYV�ǰREP�KYIWX�GSYRX�MW�HYI���HE]W�FIJSVI�
]SYV�IZIRX��4YXWMHI�JSSH�SV�FIZIVEKI�MW�RSX�TIVQMXXIH�EX�*GLS�+EPPW�IZIRXW��

PLATED DINNERS

,YEVERXIIW�QYWX�FI�KMZIR�JSV�IEGL�IRXV¯I�GLSMGI�WIZIR�
���HE]W�TVMSV�XS�]SYV�IZIRX��-SWXW�EVI�VIWTSRWMFPI�JSV�TVSZMHMRK�IRXV¯I�
MRHMGEXSVW�EX�KYIWXWư�TPEGI�WIXXMRKW�
VIUYMVIH���.J�RS�[VMXXIR�SV�ZIVFEP�KYEVERXII�MW�VIGIMZIH�[MXLMR�XLI�VIUYMVIH�XMQIPMRI��XLI�GSRXVEGXIH�
RYQFIV�[MPP�FI�GSRWMHIVIH�]SYV�KYEVERXII��+MREP�RYQFIVW�GER�FI�EHNYWXIH�RS�PEXIV�XLER�XLVII�
���HE]W�TVMSV�XS�IZIRX��4YXWMHI�JSSH�MW�RSX�
TIVQMXXIH�EX�*GLS�+EPPW�IZIRXW��

BEVERAGE SERVICES

*GLS�+EPPW�,SPJ�(PYF�SǯIVW�E�[MHI�WIPIGXMSR�SJ�TVIQMYQ�[MRI��FIIV��PMUYSV��ERH�RSR�EPGSLSPMG�FIZIVEKIW�XS�GSQTPIQIRX�]SYV�JYRGXMSR��
*GLS�+EPPW�,SPJ�(PYF�MW�XLI�SRP]�EYXLSVM^IH�PMGIRWII�XS�WIPP�ERH�WIVZI�EPGSLSPMG�FIZIVEKIW��3S�SYXWMHI�FIZIVEKIW�[MPP�FI�TIVQMXXIH�SR�
XLI�TVSTIVX]�[MXL�XLI�I\GITXMSR�SJ�[MRI��[LMGL�XLI�GPMIRX�QE]�FVMRK�MR��*GLS�+EPPW�,SPJ�(PYF�[MPP�WIVZI�ER]�SYXWMHI�[MRI�JSV�E�����TIV�
���QP�FSXXPI�GSVOEKI�JII��1EVKIV�JSVQEX�FSXXPIW�EVI�WYFNIGX�XS�PEVKIV�JIIW��

`°ƊƊėäƳƈIŢƈ`ńěŷ°ĸƊƈzėńƊńČŲ°ŝėƺ

Catering Policies



events@echofallsgolf.com | 360.822.2114 

All food and beverage is subject to applicable Washington state sales tax and a 22% taxable service charge. Of that amount, 40% will be paid 
directly to service personnel and 60% will be retained by the property.”

Iƙīě°ĸĸ°ƈIŢƈzėńƊńČŲ°ŝėƺ

Wedding Catering Menu

BUFFET

8VYǳI�2EVMREXIH�'YXXIV��IEVIH�+MPIX�2MKRSR�[MXL�'PEGO�(YVVIRX�)EVO�(LSGSPEXI�)IQM� � �
XIRHIV�ǰPIX�QMKRSR�PMKLXP]�WIEWSRIH�ERH�QEVMREXIH�[MXL�XVYǳI��WIEVIH�MR�FVS[R�FYXXIV�
WIVZIH�[MXL�E�VMGL�HIQM�KPE^I�ǰRMWLIH�[MXL�FPEGO�GYVVIRX�ERH�HEVO�GLSGSPEXI

Pan Roasted Frenched Chicken Breast 

frenched chicken breast lightly seasoned with smoked paprika, sea salt seared in extra virgin olive,
topped with oven roasted heirloom tomato tapenade and micro basil

Grilled Cedar Plank Salmon        

WSGOI]I�WEPQSR�KVMPPIH��ǰRMWLIH�SR�GIHEV�TPEROW��WIVZIH�[MXL�E�PIIO�ERH�TITTIV�JSRHYI��HMPP�GV®QI�JVEMGLI��GLEVVIH�PIQSRW

Sesame Crusted Albacore Tuna        

togarashi and tamari seasoned albacore tuna loin crusted with sesame seed, served with yuzu butter sauce, wasabi drizzle

Double-Cut Grilled Lamb Chops        

tender new zealand lamb chops in a honey, cilantro, mint marinade, grilled rare, served with raspberry gastrique

Seared Duck Breast

tea smoked duck breast served with sour cherry demi

Coriander Cumin Roasted Turkey Breast       

slow roasted boneless turkey breast marinated in cumin, coriander, white wine

Chimichurri Grilled Tri-Tip Steak        

tender tri-tip steak marinated in red wine, grilled medium rare served with chimichurri sauce

(LMPM�1MQI�,VMPPIH�(EYPMǱS[IV��XIEOW�� � � � � � �
GLMPM�PMQI�WIEWSRWIH�GEYPMǱS[IV�WXIEO��KVMPPIH�ERH�XSTTIH�[MXL�JVIWL�LIVFW��LSVRIH�KSEX�TITTIVW

6YMRSE��XYǯIH�5SVXEFIPPE�2YWLVSSQW
QEVMREXIH�ERH�KVMPP�TSVXEFIPPE�QYWLVSSQW��WXYǯIH�[MXL�GEVEQIPM^IH�SRMSRW��GEVVSXW��JIRRIP��UYMRSE

Two Entrée Selection $78 | One Display, Two Appetizers, One Salad Selection, and Two Sides

Three Entrée Selection $88 |  Two Displays, Three Appetizers, One Salad Selections, and Two Sides

Four Entrée Selection $98 | Two Displays, Four Appetizers, Two Salad Selections, And Two Sides

PLATED
Four Course $88 | One Appetizer Display, One Salad or Soup, One intermezzo, One Entree

Duet $78

All entrée selections are inclusive of vegetarian option. Children ages 4-10 are half the price.
�īīƈäĸƊŲåäŷƈÎńĴäƈƳěƊėƈ°ŷŷńŲƊäÙƈŷīěÎäÙƈÅŲä°Ùƈ°ĸÙƈÅƙƊƊäŲ×ƈÎńüää×ƈƊä°×ƈ°ĸÙƈƳ°ƊäŲŢƈ8°ĴěīƺƈŷƊƺīäƈ°Ʋ°ěī°ÅīäƈƙŝńĸƈŲäŦƙäŷƊŢ
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APPETIZERS
Caprese Salad Shooter   
marinated fresh mozzarella pearls, heirloom grape tomatoes, buttery castelvetrano olives, 
white balsamic vinegar, micro basil and topped with balsamic caviar

Seared Tuna Canape        
ahi tuna seared rare, served on wonton cracker with cucumber, radish spout salad and wasabi crème

Ahi Poke Spoon         
ahi tuna with cucumber, scallion, ogo (japanese seaweed), tamari, togarashi, served in an elegant japanese spoon

Beet and Goat Cheese Napoleon       
layers of slow roasted yellow and red beets with herbed goat cheese mousse

Cucumber Lox Canapes        
slices of english cucumbers, topped with herbed whipped cream cheese, scottish salmon lox and garnished with dill

Niçoise Salad Cup        
PSGEP�FIIGLIVưW�GLIIWI��XVYǳI��GYFIH��PMKLXP]�FVIEHIH�[MXL�NETERIWI�FVIEHGVYQFW��HIIT�JVMIH

Tomato Gazpacho Shooter        
cold heirloom tomato soup, english cucumber, sweet red onion, topped with crème fraiche, basil oil

Vodka Prawn Shooter        
court bouillon poach prawn served in an aperitif glass, vodka lemon cocktail sauce, dimitri bloody mary drizzle, garnished with brunoised 
celery and lemon garnish

�LSVX�7MF�8VMǱI�� � � � � � �
slow braised short rib grilled, basil dijon honey sauce layered with garlic mashed potatoes, candied cipollini onions

Burrata Caprese Spoons        
marinated grilled seasonal stone fruit (peaches, nectarines, plums), topped with burrata cheese, balsamic reduction,
and intensity micro greens

Peppadew Poppers       
WSYXL�EJVMGER�W[IIX�ERH�WTMG]�TITTEHI[�TITTIVW��ǰPPIH�[MXL�XVYǳI�LIVF�KSEX�GLIIWI��GVYWXIH�[MXL�NETERIWI�FVIEHGVYQFW�
and fried to a golden brown

Seared Giant Scallop       
hazelnut duka seasoned giant sea scallops, seared in butter served on a mini compostable plate garnished with basil oil

Honey Cilantro Lamb Chop Lollipops       
tender new zealand lamb chops in a honey, cilantro, mint marinade grilled rare, served with raspberry gastrique

Wedding Catering Menu

�ěü°ĸƺƈ�ƊƙĴŝûƈƈzėńƊńČŲ°ŝėƺ
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Flatbread Appetizers   
      
 Fig & Triple Cream Brie FlatbreadƮVIH�[MRI�TSEGLIH�ǰKW��XVMTPI�GV®QI�FVMI��EVYKYPE��W[IIX�WTMG]�QEVMREXIH�� �
� KSEX�LSVR�TITTIV�SR�GVMWT]�ǱEX�FVIEH��ǰK�NEQ�WEYGI

 Classic Margarita FlatbreadƮJVIWL�QS^^EVIPPE��SZIR�VSEWXIH�GYVIH�LIMVPSSQ�XSQEXSIW��QMGVS�FEWMP�SR�GVMWT]�ǱEX�� �
 bread, marinara sauce

 Grilled Fingerling Potato, Gruyere Cheese, Smoked Prosciutto FlatbreadƮXVYǳIH�KVMPPIH�ǰRKIVPMRK�TSXEXSIW��� �
� WQSOIH�TVSWGMYXXS��KVY]IVI�GLIIWI��PIIO�TITTIV�JSRHYI��GVMWT]�LIVF�ǱEXFVIEH
 American Hot FlatbreadƮXLMR�WPMGIH�TITTIVSRM��QEVMREXIH�W[IIX�ERH�WTMG]�KSEX�LSVR�TITTIVW��GVMWT]�ǱEXFVIEH��� �
 marinara sauce 

Sliders      

 Kobe Beef Slider— grilled ground kobe beef, bacon onion jam, beecher’s cheese, spicy sweet marinated goat   
 horn peppers on a toasted brioche bun

 Pulled Pork Slider—slow smoked pork with tangy bbq sauce topped with cilantro lime coleslaw on 
 soft hawaiian roll

 (LMGOIR���;EǳI��PMHIV—tempura battered sage maple marinated chicken thigh glazed with maple sage gravy    
� WIVZIH�SR�FYXXIVIH�[EǳI

 Falafel Slider—garbanzo bean falafel patties with tomato, spring green, zaatar tahini dressing

Skewers:   
    
 Shrimp— chili lime grilled prawns

 Beef—chimichurri grilled beef 

 Chicken—souvlaki chicken skews with tzatziki

Intermezzo  
   
 Marionberry Sorbet

 Mango Sorbet

 Lemon Sorber

U°Ųěŷŷ°ƈ~ńäƈzėńƊńČŲ°ŝėƺ
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DISPLAYS
Caprese Platter         $6.00 Per Person

layers of marinated fresh mozzarella, heirloom tomatoes, arugula topped with 
micro basil, balsamic reduction

Burrata Platter          $8.00 Per Person

marinated and grilled seasonal stone fruit (peaches, plums, or nectarines) topped with creamy burrata 
cheese, extra virgin olive oil, balsamic reduction, and intensity greens

Cheese Platter          $8.00 Per Person

selection of regional and artisan cheeses (chefs choice), dried fruits, macrona almonds,
season fruit mostardo, house made olive oil crostini

Charcutier Platter         $14.00 Per Person

prosciutto, coppa, soprasseta salami, pistachio mortadella arranged with pickled giardiniera, 
caper berries, olives, peppadew peppers

Crudité Platter          $7.00 Per Person

fresh cut seasonal vegetables, poblano avocado ranch, seasonal hummus, piquillo pepper garlic aioli

Grilled Vegetable Platter        $8.00 Per Person

marinated and grilled summer squash, zucchini, peppers, onion, jumbo asparagus, portabella mushrooms

Seasonal Fruit Display          $8.00 Per Person

seasonal fruit and berries with balsamic mascarpone dip

Antipasti Hummus Platter        $7.00 Per Person

WXYǯIH�KVETI�PIEZIW��EWWSVXIH�KVMPPIH�ERH�TMGOPIW�ZIKIXEFPI��QEVMREXIH�JIXE��WIEWSREP�LYQQYW��
baba ghanoush, grilled pita

Assorted Chef Choice Mini Desserts       $5.00 Per Person

selection of miniature desserts, tartlets, macaroons

`°ƊėäƳƈIŢƈ`ńěŷ°ĸƊƈzėńƊńČŲ°ŝėƺ
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SALAD
Baby Kale Summer Salad         
baby kale, seasonal berries, toasted pumpkin seeds, shallots, and raspberry vinaigrette

Grilled Caesar Salad         
lightly grilled romaine lettuce, shaved parmesan, seasoned croutons, house-made caesar dressing

Mixed Green Salad         
summer mixed greens, candied pecans, shallots, seasonal berries, white balsamic vinaigrette

Mediterranean Salad         
cucumbers, peppers, heirloom tomatoes, castelvetrano olives, feta cheese, lemon herb vinaigrette, arugula

Panzanella Bread         
diced, grilled olive, rosemary bread, heirloom tomatoes, cucumbers, grilled red onions, arugula, 
caramelized orange and tarragon dressing

Fruit salad
seasonal fresh fruit, local honey, dusting of fresh mint

`°ƊėäƳƈIŢƈ`ńěŷ°ĸƊƈzėńƊńČŲ°ŝėƺ
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Roasted Tamato Basil Bisque

Tomato Gazpacho

Watermelon Gazpacho

;LMXI�'IER���8VYǳI�'MWUYI

Lobster Bisque 

SOUP

SIDES
Garlic Mashed Potatoes

(SRǰX�SJ�+MRKIVMRK�5SXEXSIW—with caramelized fennel and cippolini onions 

Honey Zataar Caramelized Carrots 

Grilled Asparagus

Green Beans with Roasted Shallots & Lemon

Pasta      

 Braised Penne Pasta— alfredo, pesto alfredo, or sun-dried tomato alfredo sauce

 Spaghetti— house-made marinara

 Rainbow TortelliniƮTSVXEFIPPE�ERH�WEǯVSR�GVIEQ�WEYGI�
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BEVERAGES SELECTIONS
Non-Alcoholic Beverages         $25.00 Per Gallon
 
 Cucumber Basil Water

 Cranberry Lavender Water

 Blueberry Lemon Mint Water

Lemonade          $25.00 Per Gallon
 
 Lemonade

 Strawberry Lemonade

 Strawberry Basil Lemonade 

Sparkling Cider         $12.00 Per Bottle

(SǯII� � � � � � � � � � � �������5IV�,EPPSR

Beer 
          
 Domestic Keg         $495.00

 Import/Microbrew Keg        $595.00

 Assorted & Domestic Bottle        Price Varies by Bottle

 Outside Keg Tap Fee        $225.00

Wine
          
 House Champagne        $32

 Outside Wine         Starts at $40.00

Host Vs. No Host
          
 House Wine         $32.00-$40 

 Domestic         $6.50 

 Import/Microbrew         $7.50 

 Soda          $2.00 

 Fruit Juice         $3.00 

 Standard Liquor         $8.50 

 Premium Liquor/Cordials         $10.00

�ěü°ĸƺƈ�ƊƙĴŝûƈƈzėńƊńČŲ°ŝėƺ
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LATE NIGHT SNACKS
Fry Bar           $26.00 Per Person
three varieties of fried crispy treats, pub style french fries, crinkle cut sweet potato fries, tater tots. 
served with ranch, ketchup, barbeque sauce, and honey mustard

Slider Bar          $48.00 Per Person
�ėńńŷäƈƊƳńƈěƊäĴŷ
 
 Kobe Beef Slider— grilled ground kobe beef, bacon onion jam, beecher’s cheese, 
 spicy sweet marinated goat horn peppers on a toasted brioche bun

 Pulled Pork Slider—slow smoked pork with tangy bbq sauce topped with cilantro lime coleslaw on 
 soft hawaiian roll

 (LMGOIR���;EǳI��PMHIV—tempura battered sage maple marinated chicken thigh glazed with 
� QETPI�WEKI�KVEZ]�WIVZIH�SR�FYXXIVIH�[EǳI

 Falafel Slider—garbanzo bean falafel patties with tomato, spring green, zaatar tahini dressing

Flatbread Bar          $48.00 Per Person
�ėńńŷäƈƊƳńƈěƊäĴŷ      
 
 Fig & Triple Cream Brie FlatbreadƮVIH�[MRI�TSEGLIH�ǰKW��XVMTPI�GV®QI�FVMI��EVYKYPE��
� W[IIX�WTMG]�QEVMREXIH�KSEX�LSVR�TITTIV�SR�GVMWT]�ǱEX�FVIEH��ǰK�NEQ�WEYGI

 Classic Margarita Flatbread—fresh mozzarella, oven roasted cured heirloom tomatoes, micro 
� FEWMP�SR�GVMWT]�ǱEX�FVIEH��QEVMREVE�WEYGI

 Grilled Fingerling Potato, Gruyere Cheese, Smoked Prosciutto FlatbreadƮXVYǳIH�KVMPPIH�
� ǰRKIVPMRK�TSXEXSIW��WQSOIH�TVSWGMYXXS��KVY]IVI�GLIIWI��PIIO�TITTIV�JSRHYI��GVMWT]�LIVF�ǱEXFVIEH

 American Hot Flatbread—thin sliced pepperoni, marinated sweet and spicy goat horn 
� TITTIVW��GVMWT]�ǱEXFVIEH��QEVMREVE�WEYGI

Warm Pretzle Bar         $48.00 Per Dozen
warm giant pretzels, three dipping sauces: beer cheese sauce, basil honey mustard, or chipotle barbeque

S'mores Bar          $36.00 Per Dozen
marshmallows, graham crackers, and chocolate

Ice Cream Bar           $48.00 Per Dozen
your choice of vanilla ice cream dipped in milk chocolate and almonds, vanilla ice cream dipped in 
QMPO�GLSGSPEXI��HEVO�GLSGSPEXI�MGI�GVIEQ�HMTTIH�MR�GLSGSPEXI��SV�GSǯII�MGI�GVIEQ�HMTTIH�MR�XSǯII��
almonds, and chocolate.  served with strawberry coulis and grand marnier caramel sauce

Cup Cake Bar          $48.00 Per Dozen
WIPIGXMSR�SJ�HMǯIVIRX�GYTGEOIW�MRGPYHMRK�WEPXIH�GEVEQIP��XVEHMXMSREP�WTVMROPI��ZERMPPE�FIER��VIH�ZIPZIX��
double chocolate, peanut butter, lemon meringue, and jelly roll

�ěü°ĸƺƈ�ƊƙĴŝûƈzėńƊńČŲ°ŝėƺ
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GETTING READY SNACKS

Seasonal Fruit Salad          $6.00 Per Person

+VIWL�'EOIH�2MRM�5EWXVMIW���(SǯII� � � � � � � ������5IV�5IVWSR

*RKPMWL�2YǲR�'VIEOJEWX��ERH[MGL� � � � � � � ������5IV�5IVWSR
all-natural sausage or pepper bacon, tillamook cheddar, farmed fresh eggs

Assorted Sandwiches         $12.00 Per Person
      
 Chef's Choice

 Turkey Caprese—sliced turkey, fresh mozzarella, tomato, basil, balsamic glaze,
 pesto mayonnaise on grilled ciabatta

 Vegetarian Panini—grilled ciabatta with avocado, fresh mozzarella, tomato, 
 roasted red pepper, spring greens, chipotle pesto

 Salami Grinder—crusty baguette with wine cured salami, sopresatta salami, provolone 
 cheese, tomato, onion, pepperoncini and balsamic glaze

Cheese & Charcuterie Board        $12.00 Per Person

Mimosas          $8.00 Per Person
orange, pomegranate, or cranberry juice

Bucket of Beer          $35.00 Per Person
ǰZI�HSQIWXMG�FIIVW        

Grab & Go Items - Vendor Meals - Boxed Lunch     $18.00 Per Person
`äĸƙƈ°Ʋ°ěī°ÅīäƈƙŝńĸƈŲäŦƙäŷƊ

       

�ěü°ĸƺƈ�ƊƙĴŝûƈƈzėńƊńČŲ°ŝėƺ
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Minimum four orders.


