
ALL MENUS SUBJECT TO APPLICABLE TAX, SERVICE AND GRATUITY CHARGES.  PRICES SUBJECT TO CHANGE.

Appetizers and Salads
Chips and Dips

Corn Chips, Charred Tomato Salsa, Queso Fundido, Guacamole
 $60 serves 20

Hummus Amongus
White Bean and Chickpea Hummus, Pita, Kalamata Olives,

Pepperoncini, Cucumber, Carrots and Celery
 $50 Serves 20

Smoked Chicken and Spicy White Cheddar Dip
Cream Cheese, Chicken, White Cheddar, Spicy Sauce.

Crostini, Carrots and Celery. 
$45 serves 10

Bu�alo Wings
Naked, Hot, Tamarind Ginger Glazed, or BBQ. Celery, Carrots and Ranch

$70 serves 20

Wagyu Sliders
Hand Formed Seasoned American Waygu Beef, Herb Roasted Tomato, 

Iceburg Lettuce, Cambozola cheese, Crisp Boar’s Head Brand Bacon, Bacon Aioli
$50 Serves 10

Mini Quesadillas
Choose from Chile Braised Chicken, Smoked Mushroom, or Grilled Steak

$60 serves 20

Chicken Tenders
  Lightly Breaded Chicken Tenderloins served with Frank's Red Hot,

 BBQ Sauce, Ranch, Celery and Carrot Sticks.
Serves 10 $74

Seasonal Fruit Platter - $45 serves 20

Raw or Roasted Vegetable Platter -  $34 serves 20

Caesar Salad   Traditional Caesar, Croutons, Parmesan   $3.50 per Person

Ensalada Fresca   Romaine, Shaved Radish, Black Beans, Corn, Pico De Gallo,
Cilantro Lime Vinaigrette, Guacamole and Crema.  $4.00 per Person



Bu�ets
Deli Luncheon Bu�et- $15

Choose 2 Lunch Meats from Roast Beef, Turkey, Smoked Ham. Wheat and Sourdough Bread, 
Cheddar and Swiss Cheeses, Lettuce, Tomato, Shaved Onion, Mustard, Mayonnaise, Lemon 

Aioli. Served with Potato Salad or Tim’s Cascade Potato Chips

Bella Italia- $14
Caesar Salad, Garlic Bread, Penne Pasta, Marinara and Alfredo Sauce, Parmesan. 

Sub Meat Sauce, Chicken Alfredo or Breasts of Fire $2

E-9 Pizza Bar- $13
Serves 3 Guests

Margarita, Hawaiian, Pepperoni, Chicken, Cheese or Chef’s Choice

Taco Bar- $17
Choose Two Meats- Seasoned Ground Beef, 6 Hour Smoked Pork and Chile Braised Chicken, 
Corn and Flour Tortillas, Red Rice, Braised Black and Pinto Beans, Lime Crema, Cotija Cheese, 

Cilantro, Shaved Nappa Cabbage and Radishes, Pico De Gallo.

Fajita Bar- $19
Tequila Marinated Carne Asada, Grilled Chicken Breast, Fajita Vegetables, Citrus Fajita Sauce, 

Corn and Flour Tortillas, Red Rice, Braised Black and Pinto Beans, Lime Crema,
 Cilantro,  Pico De Gallo, Guacamole, and Limes

Backdraft Burger Bar- $13
Build Your Own Burger- Seasoned Fresh Ground Chuck Beef Patties, Shaved Onion, Lettuce, 

Tomato, Cheddar and Swiss Cheeses, Mayonnaise, Herbed Aioli, Mustard, Pickles and a Baker 
Boys Bun.Choose Tater Tots or Beer Battered Fries. 

Sub Chicken or Gardien Veggie Patties upon Request- No Charge
Upgrade your Burger Bar!  Sub Wagyu Beef or Buffalo Patties $3 per person

Highrise Burger Bar- $17
Build Your Own Burger, Seasoned Fresh Ground Chuck Beef Patties, Shaved Onion,

 Caramelized Onion, Sauteed Mushrooms, Bacon, Lettuce, Tomatoes, Swiss Cheese, Cheddar 
Cheese, Pepperjack Cheese, Dijon Mustard, Herbed Mayo, Bacon Mayo, Yellow Mustard,

Pickles, Guacamole, Baker Boys Buns. Choose Tots or Beer Battered Fries. 
Sub Chicken or Gardien Veggie Patties upon Request- No Charge

Upgrade your Burger Bar!  Sub Wagyu Beef or Buffalo Patties $3 per person

ALL MENUS SUBJECT TO APPLICABLE TAX, SERVICE AND GRATUITY CHARGES.  PRICES SUBJECT TO CHANGE.



Carved Bu�ets
For Parties of 10 or More. 

Baron of Beef
Roasted Garlic Yukon Gold Mashed Potatoes, Maple Candied Yams,

Bacon Green Beans, Beef Jus and Creamy Horseradish.
With Warm Potato Baguette and Caesar Salad.

 $22 Per Person (10oz Cut)

Rosemary Prime Rib Roast
Roasted Garlic Yukon Gold Mashed Potatoes, Maple Candied Yams,

Bacon Green Beans, Beef Jus and Creamy Horseradish.
With Warm Potato Baguette, Yorkshire Pudding and Caesar Salad.

 $31 Per Person (10oz Cut)
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Plated Entrees
For Parties of 20 or More Items Must Be Pre-Chosen Prior To Your Event. 

Pike Place Mac and Cheese 
Uli’s Famous Sausage, Beecher’s Flagship White Cheddar Sauce,

Crouton Crumble, Green Onions. $14.50

9- Alarm Prawn Yakisoba
Prawns, Mushrooms, Onions and Tomatoes Sautéed in our Spicy Red Chili Cream 

Sauce Tossed with Soba Noodles and Topped with Green Onions and Diced Peanuts. $15.50

Arroz Con Pollo
Seared Chicken Breast in Chipotle Pepper Mushroom Cream Sauce over Rice.

Avocado and Roasted Scallions.  $14.50

Not Your Mamma’s Meatloaf
House Made Bacon and Beef Meatloaf, Roasted Garlic Yukon Mashed Potatoes, Caramelized 

Onions and Peppers. Cheese Gravy and Onion Rings with Creamed Corn $15.50

Cedar Planked Salmon
Cedar Planked Salmon Fillet, Herb Yellow Tomato Butter, Lemon Aioli,

Creamed Corn, Mashed Potato $17.50

Ensalada Fresca
Sliced Fajita Chicken, Romaine Lettuce, Corn, Black Beans, Shaved Radish, 

Pico De Gallo, Guacamole and Crema. $13.25

Chicken Parm
Hand Breaded Chicken Breasts, Marinara, Provolone and Mozzarella,

Herb Buttered Linguine and Breadsticks. $15.50
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Desserts
Served Buffet or Family Style

Creme Brulee
$4.50

Churros with Caramel and Chocolate Sauce
$4.25

Mini Cupcakes
Assorted Flavors.

$14.50

Julia’s Famous Carrot Cake
$5.25


