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Breakfast 
 
Continental Breakfast $9.00 per guest 
Seasonal Fruit 
Yogurt Bar; includes Greek Yogurt, fruit preserves, Northwest granola 
Fresh Bakes Croissants, Blueberry Muffins and Apple Danishes 
Orange Juice and BelleWood Apple Cider 
Coffee and Tea Service 
 

Great Starts  $9.00 per guest 
Broken Yolk Muffins sous vide free-range eggs, thick cut bacon, and farmstead cheddar 
Breakfast Sandwich free-range eggs; ask about our many options; served on bread, bagel,  
   or house-made focaccia  
Breakfast Wrap egg whites, spinach, turkey sausage, poblano, queso asadero 
Frittatas  Vegetarian  spinach, tomato, zucchini, red onion & feta cheese 
   Italian   mild spiced sausage, zucchini, mozzarella, onions & bell peppers 
   Pacific    asparagus, leek, smoked salmon 
   Potatoes O’Brian potatoes, peppers, onion, garlic 
   Bacon or Sausage with chef selected vegetables 
   Lorraine  swiss cheese, bacon and ham 
Toasting Breads old fashioned white, oat & wheat, Bavarian rye – with fresh butter, preserves, and fresh fruit 
9 Grain Oatmeal with oatmeal topping bar; includes dried cranberries, toasted coconut, chocolate chips,  
   honey, preserves, and fresh fruit 
 

A la Carte ($5 each) scrambled eggs, thick cut bacon, farmhouse sausage, roasted potatoes, 
   toasting bread bar, fresh fruit, oatmeal 
 

Breakfast Buffets  
Basic   $12 per guest 
Scrambled Eggs 
Crazy Potato Hash 
Sweet Bread Pudding Bake with Apple Preserves 
 

Farmhouse  $12 per guest 
Chef Farm Scramble with Ham, Potatoes, and Selected Seasonal Vegetables 
Selected Sweet and Savory Breads 
Seasonal Fruit Display 
 

Energize  $12.00 per guest 

Skinny Breakfast  

Breads    select from lemon, raspberry, pumpkin 

2 Bite Parfait  apple-fennel seed granola, crème fraiche, cane syrup, seasonal fruit  

 

Sunrise Buffet  $20 per guest 
Seasonal Fruit Bowl 
Yogurt Bar   includes Greek yogurt, Northwest granola 
Fresh Baked Pastries; Croissants, Blueberry Muffins and Apple Danishes 
Orange Juice and BelleWood Apple Cider 
Coffee and Tea Service 
Scrambled Eggs 
Baked Potato Hash 
Thick Cut Bacon or Farmhouse Sausage  
 

Chef Crafted Breakfast Stations chef attended       
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Lemon Pancakes $11.00 

Maple syrup, sweet butter & raspberries 

 

Brioche French Toast  $11.00 

Chocolate hazelnut spread and crème fraiche with maple syrup, sweet butter and berries 

 

Breakfast Scrambles or Omelets   $12.00 

An assortment of egg scrambles featuring a variety of fillings. 

Vegetarian  spinach, tomato, zucchini, red onion & feta cheese 

Italian   mild spiced sausage, zucchini, mozzarella, onions & bell peppers 

Potatoes O’Brian potatoes, peppers, onion, garlic 

Bacon or Sausage with chef selected vegetables 

Lorraine  swiss cheese, bacon & ham. 

 

 

Pastries   $30 per dozen 

Danish 
Scones 
Coffee Cake  
Croissants 
Cinnamon Rolls 
Whole Wheat Blueberry Bran Muffins 
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Corporate On the Go Menu drop off service 
 

Salad Bar   $13.00 

Power Greens Blend 

Assorted Vegetables, Eggs, Cheddar, Feta, Toasted Nuts 

Grilled Chilled Chicken 

Honey Shallot Vinaigrette or Buttermilk 

Fresh Bread & Herbed Olive Oil 

 

Sandwich Bar  $14.00 

Smoked turkey, roast beef, ham, select cheeses, artisan sandwich breads, house  

Made focaccia, tomatoes, lettuce, onion, condiment selection, chips & pickle 

Offered with seasonal fruit and chips  

 

French Picnic Bar $14.00 

French style baguette sandwiches; many options to choose from.  

Offered with seasonal fruit and chips  

 

Italiano Pasta Bar $14.00 

Caesar Salad 

Grilled Chicken or Meat balls 

Penne &  farfalle noodles 

marinara, parmesan         

 

Tex Mex Bar  $15.00 

Fajita style fillings of veggies, beef or chicken, tortillas, cheese, lettuce, onion, 

salsa, sour cream, refried beans, Mexican rice & tortilla chips 

 

Add a Cup of Soup   $3.50 

Chicken Noodle, Vegetarian Vegetable and Rice, Chili, Beef and Barley 

 

Add a Side Salad $3.50 

Select greens, seasonal vegetables, toasted nuts, and honey-shallot vinaigrette  
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Buffet Selection  lunch or dinner 
 

Mixed Grill Buffet   $28.00 per guest  
Classic Caesar Salad   romaine, roasted garlic, parmesan crouton 
Carved New York Steak  sautéed mushrooms, caramelized onions  
Roasted Chicken   garlic and lemon 
Roasted Seasonal Vegetables  fresh herbs 
Buttery Mashed Potato Yukon gold mashed 
Rustic Rolls    whipped butter  
Shortcake   mixed berry compote 
 

Northwest Buffet  $24.00 per guest       
Edamame Salad  shredded cabbage, tarragon vinaigrette 
Pacific Salmon   citrus and fresh herb compound butter 
Rice Pilaf   mirepoix, toasted almond   
Seasonal Vegetable  chef selected, garlic 
Rustic Bread    butter 
Lemon Tartlets   house made 
 

Comfort Buffet  $18.00 per guest 
Spring Green Salad  cucumber, grape tomatoes, croutons, honey-shallot vinaigrette  
Dinner Rolls   butter 
Choice of One Entrée: 
 Roasted Chicken  with chimichurri sauce, roasted garlic mashed potatoes 
 Pot Roast   fall apart tender in pan sauce, roasted root vegetables and fresh herbs 
 Hearty Beef Stroganoff  egg noodles, roasted mushroom sour cream sauce 
 Down Home Meatloaf  brown sugar tomato glaze, buttermilk mashed potatoes 
 Gouda Macaroni & Cheese bacon & herbed breadcrumb topping (vegetarian available on request) 
Apple Pie 
 

Southern Buffet  $18.00 per guest 
Fresh Mixed Green Salad baby tomato, shredded carrot, fresh herb, classic ranch 
Fried Chicken   buttermilk and fresh herb 
Mashed potatoes  roasted garlic and fresh herbs 
Macaroni   chef made 3 cheese macaroni with breadcrumb topping 
Classic Cornbread   whipped honey butter 
Cobbler    apple or mixed berry 
 

Hearty Winter Buffet $18.00 per guest 
Caesar Salad   romaine, croutons, classic dressing 
Sirloin Meatloaf  cheese and herb, chef inspired meatloaf (ground turkey can be substituted) 
Mushroom Gravy  chef selected mushrooms 
Mashed Potatoes  butter and roasted garlic 
Seasonal Vegetable  garlic and fresh herb 
Cheese Cake Tartlets  with berry compote 
 

Baja Fajita Buffet  $18.00 per guest 
Baby Spinach Salad  red pepper, sweet corn, tequila lime vinaigrette 
Chicken or Beef Fajitas  peppers, onions, pico de gallo, sour cream & guacamole 
Tortillas   warm flour tortillas 
Red Rice   ancho chili, tomato sauce 
Refried Black Beans  vegetarian 
Tortilla Chips   house made salsa 
Chocolate Mousse  cinnamon whipped cream 
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Create Your Own Dinner 
First Course – choose 1   $5.50  per guest 

Classic Caesar  romaine, roasted garlic, parmesan croutons, traditional dressing 

Contemporary Caesar romaine, roasted Brussel sprouts, roasted garlic, parmesan croutons, traditional dressing 

Farm Greens   shaved carrot and beet, toasted almonds, feta, citrus vinaigrette or buttermilk dressing 

Spinach Salad   marinated grapes, gorgonzola cheese, almonds, honey shallot vinaigrette 

Arugula  shaved fennel, blood oranges, tarragon vinaigrette 

Baby Greens  grilled fruit, candied pecans, feta, citrus vinaigrette 

Harvest Salad   roasted butternut squash, selected greens, golden raisins, toasted almonds, 

   delicate white balsamic dressing 

Main Course – choose 1    

Can be on a buffet, family style, or placed 
 

Pasta Dishes    topped with choice of marinara, bolognese, or alfredo sauce    $16.00 

Noodles and Sauce  choose from spaghetti, rigatoni, or large penne 

 Additions: house made meatballs, Italian sausage, or roasted chicken   

Manicotti   stuffed with garlic herb ricotta and topped with sauce 

Ravioli    choice of three cheese, butternut, or chicken and parmesan; choice of sauce 
 

Vegetarian  
Ratatouille Medallions (V) breaded, topped with marinara, herbs, mozzarella cheese blend  $16.00 

Marinated Portobello  marinated and roasted with accompanying sauce   $16.00 

Eggplant Parmesan     breaded eggplant, house made marinara, mozzarella cheese   $16.00 

 

Seafood 
Pacific King Salmon  dill béchamel, lemon caper, compound butter    $24.00 

Hazelnut Encrusted Halibut cider cream sauce, chives         $24.00 

Lobster Tail   parsley, clarified butter       market 
 

Poultry 
Grilled Chicken Breast   barbecue sauce, chimichurri, gremolata sauce    $17.00 

Roast Chicken Breast     lemon veloute, artichoke, sage, cherry tomato    $17.00 

Buttermilk Fried Chicken   double dipped, thyme, Cajun seasoning, salt & pepper   $17.00 

Chicken Cordon Bleu    prosciutto, Swiss cheese, panko & herb breading   $17.00 

Chicken Roulade     spinach, garlic, feta, peppers, tomato, basil, olive, mozzarella  $17.00 

Golden Roasted Turkey Breast served with delicate sage turkey gravy and dried fruit   $17.00 
 

Pork 
Pork Loin      spiced apple chutney       $17.00 

Stuffed Pork Loin Roulade  with apricot & white wine gastrique, basil bread stuffing  $18.00 

Roasted Pork loin Pinwheels stuffed with prosciutto, mozzarella, roasted red peppers  $18.00 
 

Beef and Lamb 
Sirloin Meatloaf  mushroom gravy       $16.00 

Yankee Roast Beef  carrots, celery, onion           $18.00 

Tri Tip Beef   pan glaze, bright chimichurri sauce, or balsamic reduction  $19.00 

Garlic Beef Tenderloin  cabernet sauce                        $20.00 

Beef Prime Rib      garlic horseradish cream      $24.00 

Rib Eye & Prawns  lemon buerre blanc           $25.00 

Lamb Stew    loaded with veggies, classic lamb broth with red wine and thyme $18.00 
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Entrees include rustic dinner bread, butter, seasonal vegetable and your choice of an additional side: 

 

Compliment your entrée – choose 1 

Yukon Mashed Potatoes Scalloped Parmesan Potatoes  Herb Roasted Red Potatoes 

Duchess Potatoes   Almond Rice Pilaf   Aromatic Basmati Rice    

XXX Chef Macaroni   Chef Baked Beans   Mushroom Risotto   

&Cheese   Israeli Cumin Couscous   Roasted Garlic Whipped Cauliflower  

 

Celebrate Dessert – choose 1   $5.00 per guest 

Flourless Chocolate Tort 

Lemon Merengue Tartlet 

Crème Brule 

Summer Berry Shortcake 

Northwest Berry Cobbler 

Caramel Apple Cobbler   

Mini Pie   apple, blueberry, chocolate, and more 

Brule’ Cheesecake    berry & mint 

Molasses Bars     apple, ginger 
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Placed Displays 

Cascading Cheese Display chef selected domestic and artisan cheese with crackers & fruit garnish 

Candied Brie   warm brie with dried fruit and toasted nuts and a warm brandy glaze  

Crudité Display    seasonal vegetables, buttermilk dip or hummus, fresh herbs 

Fresh Fruit Display   colorful variety of melon, berries, pineapple, grapes 

Harvest Display  sliced BelleWood apples, house made caramel dip, toasted nuts, chocolates 

Dips and Spreads  house made hummus, tapenade & ranch-onion dip presented with fresh vegetables,  

    grilled flatbread wedges and sliced fresh-baked baguette. 

 

Antipasti Display  carefully selected assortment of cured meats, local and imported cheese, 

    delicately dried and fresh fruit and other chef selected nosh 

 

Charcuterie Board   chef's selection of cured meats and pickled veggies, whole grain mustard,   

    fresh toasted baguette 

Mezze      hummus, baba ganoush, olives, marinated artichoke hearts, tabbouleh, dolmas, 

    ovened tomatoes, roast carrots, pita triangles 

 

Pacific Seafood    chilled crab & shrimp dip, citrus prawns, smoked salmon filet, lemon wedges, capers,  

    onions, bloody Mary cocktail sauce, gourmet crackers 

 

Hors d’oeuvres   butlered or displayed, priced per person 

$2.00 

Watermelon Boxes  feta mousse, mint and black pepper    

Melon Skewers  basil, salumni, ciliegine, white balsamic   

Greek Skewers   olive, cucumber, grape tomato, feta   

Cucumber Cups    filled with hummus, sesame kale, smoked salmon mousse or herbed cream cheese  

Deviled Eggs   smoked salmon & capers, pesto & cilantro, classic & smoked paprika 

  

$2.25 

Crostini    fresh toast rounds with options including: caprese, bruschetta, tapenade & crème  

    fraiche, brie and wine-soaked apricot, etc.  

Stuffed Mushroom     Italian sausage, parmesan, herb, bread crumb    

Prosciutto Wrapped Date  reduced balsamic drizzle, and provolone cheese  

Choux Puff Sandwiches  chicken grape salad, BLT or smoked salmon mousse  

Mojito Chicken Salad  served in a Roma tomato cup  
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$2.50 

Savory Cheesecake Bites choice of filing: Mediterranean, bacon, seafood   

Mushroom Deluxe Puffs  caramelized mushroom assortment served with local goat cheese  

Spanakopita    spinach, feta, parmesan, layered filo dough and spices  

Mini Pigs-in-Blankets     homemade, savory pork sausage link, puff pastry, honey mustard dip  

Pork Medallions     apple cider reduction, pickled red onion, polenta cake  

Sliders    chef created varieties to choose from; beef, salmon, chicken  

Beef Roulade     asparagus, red pepper, horseradish aioli or red pepper coulis  

Beef Chimichurri Skewer  grilled steak morsels with garlic, pepper & herbs  

 

$2.75 

Mini Grilled Cheese  

Tomato Soup Shooters     French bread, cheddar cheese, creamy tomato soup 

 

Bacon Wrapped Prawn bamboo skewer, rosemary garnish  

Seared Ahi Tuna      sesame oil and wasabi crème fraiche, served on crispy wontons or rice balls  

Tikas    chicken, beef or lamb skewers, smoked curry sauce  

Duck Croquettes   red bliss mashed potato, duck confit, herbs, and three cheeses; golden fried  

Beef Wellington Pinwheel thinly sliced beef, caramelized onion & reduced mushrooms, delicate puff pastry   

Butter Basted Crab Cake    onions, peppers, Old Bay remoulade  
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Custom Cakes & Cupcakes priced with consultation 
 

Black Tie  

Vanilla bean cake and dark chocolate cake with caramel filling and vanilla bean buttercream 

 

Sunny Lemon Buttermilk Cake  

Fresh raspberry and lemon curd filling, whipped cream frosting 

 

Espresso Marble Cake   

Mascarpone cheese filling, ganache, buttercream  

 

Sweetheart Red Velvet Cake  

Delicate red cake with cream cheese frosting 

 

Tropical Coconut Crème Cake  

Coconut cream filling, buttercream, and toasted coconut finish 

 

Love Monkey  

Vanilla cake with chocolate ganache and fresh banana filling, buttercream frosting  

 

German Chocolate Cake  

Light chocolate cake with a coconut cream filling, fresh pecans and dark chocolate frosting 

 

Carrot Cake  

Fresh carrot, array of spices, coconut and pineapple (nuts are optional) with a cream cheese frosting 

 

Chocolate Peanut Butter Triffle Cake  

Chocolate sponge cake with a light peanut butter mousse filling and chocolate ganache  

 

Strawberry Shortcake  

Vanilla cake laced with fresh strawberries, layered with strawberry cream cheese filling and fresh whipped cream 

frosting 

 

 

Individual Sweets  $33 per dozen/ miniatures $20 per dozen (minimum 4 doz) 

Lemon Bars 

Raspberry truffle brownies 

Soft Molasses Cookies 

Coconut Macaroons 

Cream Puffs 

Mini Pies 

Chocolate Croissants 

Mini Cheesecake 

Cupcakes 

Traditional or Chocolate Pecan Baklava 

Shortbread Cookies 
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Beverages 

Full Bar Service 
 

Spirits   BelleWood Acres and Distilling Gin, Vodka & Brandy                    $7.00 per drink, charged on   

  Select Brand Tequila, Whisky, Rum, Scotch    consumption  

   Signature cocktails available with consultation               

 

Beer & Wine   Local Beer and Wine Selection                                                             $5.00 per drink, charged on   

          consumption   

  NXNW Bottled Wine                              $18.00 per bottle, charged on   

          consumption 

Non Alcoholic Sparkling Apple Cider                  $6.00 per bottle  

 

Bar Set Up                                              

Mixers      Coke, Diet Coke, Soda, Tonic, Orange, Cranberry, Grapefruit Juice  

Amendments    Vermouth, Sweet n Sour, Bloody Mary Mix, Ice 

Garnishes Olives, Lemons, Limes, Marinated Beans 

Supplies Cocktail Napkins, Ice, Stir Sticks, Straws, Bartending Equipment     $2.00 per guest 

  

Non Alcoholic 

Berry Shrubs seasonal fruit, sugar, vinegar   $24.00 per gallon 

Lemonade regular, lavender, basil, mint, berry  $22.00 per gallon 

BelleWood Cider fresh pressed    $18.00 per gallon 

Vintage Punch  sherbet     $24.00 per gallon 

Coffee   Tony’s, cream & sugars   $24.00 per gallon 

Chai   almond milk, honey   $24.00 per gallon 

Iced Tea  fresh brew    $18.00 per gallon 

Assorted Juices      $14.00 per liter 
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Rentals 

Linens white, black and ivory 

Table clothes   90” round   $12.00 each 

Table clothes    108” round   $15.00 each 

Table clothes   54 x 120” rectangle  $12.00 each 

Table clothes   90 x 156” rectangle  $15.00 each 

Linen Napkins  assorted colors available .85 each, $1.25 specialty 

 

Tables  

Table   6’ x 30” rectangle  $12.00 each 

Table   6’ round   $13.00 each 

 

 

Glassware   

Water Goblets  .55 each 

Wine Glasses  .55 each 

Champagne  .55 each 

Martini Glasses  .55 each 

Pilsner Glasses  .55 each 

Rocks  Glasses  .55 each 

Coffee Cups  .55 each 

 

Place settings   

Dinner Plates  .55 each 

Appetizer Plates .55 each 

Dessert Plates  .55 each 

Salad Plates  .55 each 

Chargers, Gold  1.00 each 

Silverware   .25 each 

 

 


