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C E D A R B R O O K  

P la ted  Lunch  i n c l udes  b read ,  bu t t e r ,  i c ed  t ea ,  f r e sh l y  b rewed  Ca f f é  D ’a r te  co f f ee ,  and  S te ven

Sm i th  t eas .  The  exac t  gues t  coun t  and  menu  se l e c t i on s  w i l l  be  due  f i v e  bus i ne s s  day s  p r i o r  t o  t he

even t .  Fo r  ou r  t h ree - cou r se  menu ,  p l ease  se l e c t  one  s ta r t e r ,  two  l a r ge  p la te s ,  and  one  des se r t .

Lunch

choose one

choose one

choose two

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

E M E R A L D  C I T Y

P L A T E D  L U N C H

Starters

Desserts

Large Plates

Chocolate Decadence 
Nama leka  C ream ,  S t r awbe r r y

Compo te   VEG

Wedge Salad
I c ebe r g  l e t t u ce ,  Bacon ,  Che r r y  Tomato ,

B l ue  Cheese  D re s s i ng   VEG ,  GF

Peach Almond Cake 
Whi t e  Choco l a t e ,  Pe can ,

Sponge  Cake  VEG

Market Greens 
Cucumber ,  Ca r ro t ,  Tomatoes ,

C rou tons ,  C reamy I ta l i an  Dres s i ng  

VEG

Berry Crisp 
Oat  S t r eu se l ,  M ixed  Be r r i e s ,

Wh ipped  C ream  VEG

Heart Of Romaine 
Cr i sp  Roma ine  Hear t s ,  Wh i te ,  Ga r l i c  C rou ton

Pa rm ig iano ,  Anchovy  Dres s i ng

Grilled Painted Hills Beef Short Rib 
Whi te  Chedda r  G r i t s ,  Ca rame l i zed  Eggp lan t ,

E s ca ro l e ,  Ch i ogga  Bee t ,  B ra i s i ng  J u s ,  Ch im i chu r r i

GF

Roasted Beet Salad
a rugu la ,  goa t  cheese ,  cand ied  pecans ,

she r r y  v i na i g re t te   VEG ,  GF

Cascade Mushroom Risotto 
Carna ro l i  R i ce ,  Cascade  Mush rooms ,  Ch i ve ,

Lemon ,  Mar cona  A lmond  VEG ,  GF                                        

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 

Jeweled Salmon                    
J a sm ine  R i ce  P i l a f  w i t h  Edamame ,  Che r r y ,

O r zo  Pas ta ,  Pu rp l e  Ca r r o t ,  Ca r r o t  Bu t t e r

Sauce   GF                                         

Seared Steelhead Trout Picatta 

Whipped  Yukon  Po ta to ,  de l i ca ta  squash ,

Ba l samic  Roas ted  Roma Tomato ,  Lemon Cape r

Bu t te r  Sauce   GF                               

Poulet Au Sage Beurre Blanc 

Gr i l l ed  ch i cken  B reas t ,  Wh ipped Yukon  Po ta to ,

C rumb led  Goat  cheese ,  Bu t te rnu t  Squash ,

Lemon Gar l i c  Sp inach ,  Ca rame l i zed  Mush room,

Sage  Beu r re  B lanc  GF                              



C E D A R B R O O K

S A C K  L U N C H
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Signature Sandwiches & Wraps

Sack  Lunch  i nc l udes  T im ’ s  Po ta to  Ch ips ,  f r e sh  f r u i t ,  ga rden  sa lad ,  G reek  yogu r t ,  f r e sh l y  baked  cook ie ,

and  non -a l coho l i c  beve rages .  Se l ec t  two  op t i ons  f o r  you r  g roup .  Vege ta r i an  op t i ons  a re  ava i l ab l e .

Roasted Beef & Carmelized Onion Sandwich
B leu  Cheese  C rème F ra i che ,  A rugu la

Roasted Turkey Breast & Avocado Sandwich
Sw i s s  Cheese ,  He rb  Mayonna i se ,  A rugu la

Curry Chicken Wrap
Ce le r y  Hea r t s ,  Ra i s i n s ,  App le ,  Roma ine  Le t tuce ,

Madras  Cur r y  Yogur t  Dress ing

Smoked Salmon Wrap
Goat  Cheese  Mousse ,  A rugu la ,  Qu inoa ,  A r t i chokes ,

Cape r s ,  P i ck l ed  Red  On ion

Mushroom “Caprese” Sandwich 
F re sh  Mozza re l l a ,  Red  Peppe r  J am ,  Bas i l ,  Ba l sam i c  Emu l s i on  VEG

Fall Harvest Wrap
Fa la fe l ,  Eggp lan t ,  Bu t t e rnu t  Squash ,  Mush room ,  Tah in i  Sauce ,  A rugu la ,

Edamame ,  Hummus  VEG ,  DF

Classic BLT
App lewood  Smoked  Bacon ,  B ibb  Le t tuce ,  S l i c ed  Tomato ,  D i j onna i se   DF

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 

C E D A R B R O O K  Lunch
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Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

P L A T E D  F A R M H O U S E

S O U P S  &  S A L A D S
I n c l udes  b read ,  bu t t e r ,  i c ed  t ea ,  f r e sh l y  b rewed  Ca f f é  D ’a r te  co f f ee ,  and  S te ven  Sm i th  t eas .

Soups

Salads

Desserts

C E D A R B R O O K  

Tomato-Fennel 
Imported Italian tomatoes stewed with Fennel

& Garlic

VEG, GF

Celery Root & Potato
Celery Root with Potato, Heavy Cream and Nutmeg

VEG, GF

Fresh Baked Brownies & Cookies

Chicken & Wild Rice
Roasted Chicken, Wild Rice, Carrot, Celery, Onion,

Fresh Herbs, Lemon

GF

Spiced Butternut Squash Bisque
Fall Spices, Ginger, Cream

V, GF

choo se  one

choo se  one

Crunch Salad
Lac ina to  Ka le ,  P i s tach io ,  Sun f l owe r  Seeds ,

G reen  App le ,  Cabbage ,  Pumpk in  Seeds ,

Fe ta  Cheese ,  Honey  Bas i l  V i na i g re t te

Market Greens 
Cucumber ,  Ca r ro t ,  Tomatoes ,  C rou tons ,

C reamy I ta l i an  Dres s i ng  VEG 

Wedge Salad
I cebe rg  l e t tuce ,  bacon ,  che r r y  tomato ,  b lue

cheese  d ress ing  VEG,  GF

Heart Of Romaine 
Cr i sp  Roma ine  Hear t s ,  Wh i te ,  Ga r l i c  C rou ton

Pa rm ig iano ,  Anchovy  Dres s i ng

Lunch

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 



C E D A R B R O O K

B U T C H E R  B L O C K
Includes bread, butter, iced tea, freshly brewed Caffé D’arte coffee, and Steven Smith teas. 

20 guest minimum. 
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Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

Soups

Desserts

Butcher Block Board

Bakery Fresh Brownies, Lemon Bars & Cookies 

Deli Cheeses 
Cheddar ,  P rovo lone ,  Smoked Gouda ,

Young  Sw i s s ,  Pepper  Jack  

VEG ,  GF

Delicatessen Meats 
B lack  Fo res t  Ham,  Smoked Tu rkey ,

Genoa  Sa lam i ,  G r i l l ed  Ch i cken ,  Roas t  Bee f  

G  F  

Vegetable Crudités - Raw & Marinated 
Cucumber ,  Rad i sh ,  Be l l  Peppe r ,  Mar ina ted

Mush rooms ,  Ce le r y ,  Lac ina to  Ka le ,  P i ck l ed

Cau l i f l owe r ,  Ca r ro t ,  B rocco l i ,  Fenne l ,

Seasona l  Sp read

VEG ,  GF

choo se  one

Sliced Artisan Breads 
Selection of: 

Bague t t e

S l i c ed  Sou rdough  Who l e

Whea t  B r ead

GF  Ava i l ab l e  +$3pp

Classic Accoutrements 
Le t tuce ,  Tomato ,  On ions ,  D i j on ,

D i j onna i se ,  Mayonna i se ,  Bu t te rm i l k

Ranch ,  Ba l samic  V ina i g re t te

GF

Tomato-Fennel 
Imported Italian Tomatoes Stewed with Fennel and Garlic

VEG, GF

Potato Leek
Yukon Potato, Leek, Cream, Black Pepper, Garlic 

VEG, GF

Chicken & Wild Rice 
Roasted Chicken, Wild Rice, Carrot, Celery, Onion, Fresh

Herbs, Lemon

GF

Winter Bean Soup 
Kale, Potato, Spicy Italian Sausage

 GF

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 

Market Greens 
Cucumber ,  Ca r ro t ,  Tomatoes ,  C rou tons ,

C reamy I ta l i an  Dres s i ng

VEG 
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Starters

Dessert

Entrées

H A R V E S T  S E A S O N

B U F F E T

C E D A R B R O O K  

Includes bread, butter, iced tea, freshly brewed Caffé D’arte coffee, and Steven Smith teas. 

20 guest minimum.

Tomato-Fennel Soup 
Imported Italian Tomatoes Stewed With Fennel And

Garlic VEG, GF

Fresh Brownies & Cookies 
VEG

Heirloom Bean Salad
Sund r i ed  Tomato ,  Cucumbe r ,  P i c k l ed  Red

On ion s ,  Swee t  D rop  Peppe r s ,  F r e sh  He rb s  GF  V

Delicata Squash Salad
Roas ted  Squash ,  P i c k l ed  Bu t t e rnu t  Squash ,

Shaved  Fenne l ,  Goa t  Cheese ,  A lmond ,  She r r y

V i na i g r e t t e  VEG ,  GF

Endive & Apple Salad
Wate r c r e s s ,  Pecans ,  Pomeg rana te ,  F r i s ee ,

Van i l l a  V i na i g r e t t e  GF  V

Coriander Crusted Steelhead
Med i te r ranean  Cous -Cous ,  Ha r i s sa  Beu r re  B lanc ,  

Snap  Pea

Roasted Top Sirloin
Gr i l l ed  Baby  Ca r ro t s ,  E sca rp l e ,  F i nge r l i ng  Po ta toes ,  

Pan  J u s

Blue Bird Farms Farro Risotto 
Fa l l  Vege tab le s ,  Sp inach ,  Pa rmesan ,   Mush rooms

VEG ,  V  Ava i l ab l e

Dijon Pork Loin
Wild  R i ce  P i la f ,  Ra inbow Chard ,  Musta rd  Sauce GF

De l i ca ta  Squash ,  Ca r r o t s ,  Fenne l ,  Pa r sn ip s ,  Za ’a ta r

Sp i ce ,  Cum in  Yogu r t   VEG ,  GF

Moroccan Roasted Fall Vegetables 

Rosemar y  Sa l t   V ,   GF
Hasselback Potato 

Har i s sa ,  Haze l nu t  V  EG ,  GF ,  DF
Honey Roasted Carrots 

Turmeric Rice
Basmat i  R i c e ,  Ra i s i n s ,  Pea s ,  Ca r r o t s

VEG ,  GF

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

Lunch

choose two

Sides choose two

choose two

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 
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C H E F ' S  G A R D E N

B U F F E T
Includes bread, butter, iced tea, freshly brewed Caffé D’arte coffee, and Steven Smith teas. 

20  gue s t  m in imum .

Sides

Starters

Dessert

Entrées

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

Fresh Brownies & Cookies

Warm Lentil Salad
Duck  Con f i t ,  A r ugu l a ,  T r e v i s o ,  Sa voy

Cabbage ,  Who l e  G ra i n  Mus ta rd  V i na i g r e t t e

GF

Crunch Salad
Lac i na to  Ka l e ,  P i s t a ch i o ,  Sun f l owe r  Seeds ,

G reen  App l e ,  Cabbage ,  Pumpk i n  Seeds ,

Fe ta  Cheese ,  Honey  Bas i l  V i na i g r e t t e  VEG

Ancient Grain Salad
Qu inoa ,  Fa r r o ,  Len t i l s ,  Edamame ,

Ka lamata  O l i v e ,  Squash ,  Roas ted  Peppe r s ,

Lemon ,  O l i v e  O i l  V ,  G  F

Herb Panisse 
Roas ted  Baby  Ca r r o t ,  Pea r l  On i on ,  Baby  Tu rn ip ,

B ro c co l i  Rabe ,  Mus ta rd  Sauce  VEG ,  GF

Grilled Grass Fed Beef Striploin 
Roas t ed  Peppe r ,  Mashed  Swee t  Po ta t o ,

Peppe r co r n  Sauce  GF

Smoked Gouda Mac & Cheese 
Herb  Toas t ed  B read  C rumbs   VEG

Ling Cod Florentine
Creamy  Ga r l i c  Sp i nach ,  Bu t te rnu t  Squash  F r i t t e r

Cauliflower and Leek Gratin 
Comte Cheese, Cream  VEG, GF

choose two

choose two

choose two

Beet & Burrata 
Arugu l a ,  Aged  Ba l sam i c ,  T r u f f l e  O i l ,

Ma r cona  A lmond  VEG ,  GF

Tomatoe s ,  Cucumbe r s ,  Ca r r o t s ,

C r ou ton s ,  C r eamy  I t a l i an  D re s s i n g  VEG

Market Greens Salad

Cast Iron Baked Fall Squashes
Fe ta ,  F r e sh  He rb s ,  Wa l l a  Wa l l a  On i on s

VEG ,  GF

Braised Greens
Gar l i c ,  L emon  GF ,  V

Potato Rissole  
Ca rame l i z ed  On i on ,  F r e sh  Thyme ,  Bu t t e r    

VEG ,  GF

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 

Chicken Verge
Esca ro l e ,  Che r r y  Tomatoe s ,  Cape r s ,  F i n ge r l i n g  Po ta t oe s ,

L emon  O regano  Sauce  GF
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Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

L U N C H  O R  D I N N E R  O P T I O N S  F O R

V E G E T A R I A N S
Ava i l ab l e  f o r  l unch  and  d inne r  bu f f e t s .  A l l  bu f f e t s  i n c l ude  b read ,  bu t te r ,  i c ed  tea ,  f r e sh l y

b rewed  Ca f fé  D ’a r te  co f f ee ,  and  S teven  Sm i th  teas .  The  exac t  gues t  coun t  and  menu

se l ec t i ons  a re  due  f i v e  bus i nes s  days  p r i o r  t o  the  even t .

Entrées
choo se  two

Starters
choo se  two

Desserts
Peach Almond Cake & French Macaroons 

VEG

Stuffed Cabbage
Fa l l  Vege tab l e s ,  Red  Len t i l ,  

F enne l  Tomato  Sauce  VEG

Orecchiette Pasta Primavera
Squash ,  B rocco l i ,  Che r r y  Tomato ,  Eng l i s h  Pea ,

Baby  Sp inach ,  Cashew ,  Cape r ,  

Ga r l i c  Pa rmesan  Sauce  VEG

Moroccan Farro Salad
Fa r ro ,  Toas ted  Pecan ,  Fe ta  Cheese ,  A rugu la  VEG

Heirloom Bean Salad
Sund r i ed  Tomato ,  Cucumber ,  P i ck l ed  Red  On ions ,  Swee t y  Drop

Peppe r s ,  F re sh  Herbs  GF ,  V

Strawberry Goat Cheese Salad
P i ck l ed  S t rawbe r r y ,  Goa t  Cheese ,  Roas ted  Fenne l ,  D i l l ,  F r i s ee ,

He rb  V i na i g r e t t e  VEG

Butter Lettuce Salad 
Hear t s  o f  Pa lm ,  Grape f ru i t ,  Avocado ,  Toas ted  Co r iande r  V ina i g re t te  VEG ,  GF

Vegetable Enchilada
B lack  Bean ,  Pa t t y  Pan  Squash ,  

Sw i s s  Cha rd ,  Avocado  C rema ,  Ancho  Ch i l e  Tomato

Sauce ,  Monte rey  Cheese  VEG

Herb Panisse
Roas ted  Baby  Ca r r o t ,  Pea r l  On i on ,  Baby  Tu rn ip ,

B ro c co l i  Rabe ,  Mus ta rd  Sauce  VEG ,  GF

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 


