e 5 hours venue access
PLUS bonus time for set up & clean up
e Full event staff & security
e ALL tables, chairs, linens, china,
flatware & glassware included

e UNLIMITED Beer, Wine & Cider

e Non-ales: Cranberry Citrus Punch,
Coffee, Tea, and Infused Water

e Bonus Bev: Spiced Cider or Hot Cocoa

e Menu 1) placed apps + sweets

e Menu 2) placed & passed apps +
sweets

e Menu 3) apps, mac & cheese bar +
sweets & cookie decoration station!
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$160 /
GUEST

e DPetite Ciabatta Sandwiches, Bistro Steak,
Blue Cheese, Arugula Red Peppers
e Pecan-Crusted Chicken, Pepper Jelly
e Butternut Squash & Smoked Mozzarella
Pizzette, Tuscan Kale
e Hot Artichoke & Roasted Garlic Dip, Grilled
Crostini, Fresh Vegetables
e Antipasti Board

e Ginger Molasses Cookies
e Petite Tiramisu in Chocolate Cups
e Red Velvet Cupcakes, Cream Cheese Icing

MIXED BAR + $8 PP

¢ 5 HOURS UNLIMITED Beer, Wine &
Cider

e Non-ales: Cranberry Citrus Punch,
Coffee, Tea, and Infused Water

e Bonus: Your choice of Hot Spiced
Cider or Rich Hot Chocolate



$185 /
GUEST

e Mini Dungeness Crab Cakes, Cilantro-
Jalapefio Aioli

e Lemon, Thyme & Rosemary Herbed Goat
Cheese & Marcona Almond Peppadew

e Ginger Soy Glazed Salmon Skewers,
Toasted Sesame Seeds

e Italian Sausage Sliders, Peperonata,
Balsamic Aioli

e Fresh Vegetarian Rice Paper Spring Rolls,
Thai Sauce

e Mezze Platter

e Baked Brie, Mango Chutney

e Antipasti Board

e Ginger Molasses Cookies
e Petite Tiramisu in Chocolate Cups
e Red Velvet Cupcakes, Cream Cheese Icing

MIXED BAR + $8 PP

e 5 HOURS UNLIMITED Beer, Wine &
Cider

e Non-ales: Cranberry Citrus Punch,
Coffee, Tea, and Infused Water

e Bonus: Your choice of Hot Spiced
Cider or Rich Hot Chocolate




$200 /
GUEST

e Mini Dungeness Crab Cakes, Cilantro-
Jalapefio Aioli

e Korean Bulgogi & Spring Onion Skewers,
Garlic-Soy & Pear Marinated Beef, Toasted
Sesame

e Lemon, Thyme & Rosemary Herbed Goat
Cheese & Marcona Almond Peppadew

o Chilled and Lightly Smoked Northwest
Salmon, Dill Sauce

e Fried Chicken Sliders, Kimchi Mayo, Pickled
Cucumbers

¢ Roasted Pear, Fig, Bacon, Brie & Caramelized
Onion Pizzette

e Fresh Vegetarian Rice Paper Spring Rolls,
Thai Sauce

e Hot Artichoke & Roasted Garlic Dip, Grilled
Crostini, Fresh Vegetables

e Antipasti Board

e Fully-Loaded Three Cheese

e Petite Tiramisu in Chocolate Cups Mac N Cheese Bar
e Petite Chai Spiced Créme Briilée
e Holiday Cookie Decorating Station
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