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C E D A R B R O O K

W I L L O W  P L A T E D  D I N N E R
 M U L T I - C O U R S E  D I N N E R

Pre-selected Plated Dinner include bread, butter, iced tea, freshly brewed Starbucks coffee, and Steven Smith teas. The exact guest count & menu selections

will be due five business days prior to the event.  For our three-course menu option, please select one starter or small plate to accompany entrées and one

dessert.  Upgraded option from starter to small plate for $10.

Starters

Small Plates

Entrées

Desserts

But te r  Le t tuce ,  Marcona  A lmonds ,

Manchego  Cheese ,  Van i l l a  C i t r u s

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

Roasted Strawberry Salad

Seasonal Soup                             

Sau teed  Cabbage ,  Who l e  G ra i n  Mus ta rd

V i na i g r e t t e  GF            

Warm Confit Duck & Lentil Salad

Rad i sh ,  Snap Peas ,  Wate rc res s ,  Mus ta rd

V ina i g re t te  GF /DF

Dungeness Crab and Pea Salad

Arugu la ,  Cas te l ve t rano  O l i ve ,  P i c k l ed

S t rawbe r r y ,  Pa rmesan  Regg iano  GF   

Prosciutto de Parma 

Crushed  Haze l nu t s ,  P i c k l ed  B l uebe r r y ,

F i ne  He rb  V i na i g r e t t e  V ,  GF          

Young Field Greens 
Whipped  Yukon  Go ld  Po ta to ,  Ba l sam i c  C ippo l i n i  On i on ,  Bu t t e r

G lazed  Ca r r o t ,  Red  Wine  J u s                                                        

Filet Mignon      

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.

Upgrade opt ions  ava i lab le

choose one 

choose one

choose two

Po ta toe s  Co l cannon ,  G r i l l ed  Aspa ragus ,  Ca rame l i zed  Fenne l ,

L emon  Cape r  Bu t t e r  Sauce   GF                                              

Chicken Breast Piccata                                                                   

Cous  Cous ,  Fa va  Beans ,  Sp r i ng  On i on ,  O l i v e  and  Red  Peppe r

Tapenade ,  Ha r i s sa  Bu t t e r  Sauce                                                        

Coriander Crusted Salmon                                                             

Gr i l l ed  Bee f  Tende r l o i n  and  Wi l d  P rawns ,  Rap in i ,  Baby  Ca r r o t ,

Wh ipped  Yukon  Po ta toe s ,  Bo rde la i s e  Sauce    GF                                    

Land and Sea                                                                              

Summer  Squash ,  Eng l i s h  Pea ,  Roas ted  Peppe r ,  Sp i nach ,  Sun  D r i ed

Tomato  C ream Sauce  VEG                                                             

Pesto Pasta Primavera                                

Carna ro l i  R i ce ,  Eng l i s h  Peas ,  Baby  Ca r r o t ,  Pa rmesan ,  Lemon  GF                          

Dungeness Crab Risotto                       

Pommes  Dauph in ,  B ro c co l i n i ,  Che r r y - Po r t  Sauce                                              

Cocoa Rubbed Pork Tenderloin   

Choco l a t e  Ganache  Esp re s so

Sauce  VEG ,  GF          

Tiramisu 

Mango, Raspberry , Passion Fruit ,

Macadamia Nut  VEG            

Coconut Chocolate Mousse Cake 

Peach ,  Raspbe r r y ,  Cand ied  Pecan ,

Chan t i l l y  C ream VEG  

White Chocolate Genoise 

Heirloom Tomato & Burrata Caprese
Bas i l ,  Aged  Ba l sam i co ,  Sea  Sa l t ,  O l i v e  O i l ,

F r e sh  C racked  Peppe r  VEG ,  GF               

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


