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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 Café D’arte 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 



B U F F E T
T H E  P O R T  T O W N S E N D

Buffets include bread, butter, iced tea, fresh brewed Café D’arte coffee, and Steven Smith teas. The exact guest count will be due five

business days prior to the event. 20 guest minimum. 

Starters

Marinated Mixed Stone Fruit
Arugu la ,  B lueber r y ,  Goat  Cheese ,  Marcona

A lmonds ,  P ink  Pepperco rn  V ina ig re t te  VEG

choose two

Classic Caesar Salad
Romaine  Le t tuce ,  Pa rmesan Regg iano ,

Lemon Anchovy  Dress ing ,  C rou ton  

Gem Lettuce Salad 
Shaved Fenne l ,  Rad i shes ,  Snow Pea ,  Herb

V ina ig re t te  VEG ,   GF

f r i s ee ,  A rugu l a ,  So f t  Bo i l ed  Egg ,  C rou ton ,

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

Asparagus Salade Lyonaisse

Sides choose two

Grilled Broccolini 
Roas ted  Tomato -P i nenu t  V i na i g r e t t e

VEG ,  GF

Whipped Potatoes
Bu t t e r ,  C ream GF

Stir Fry Green Beans
Gar l i c  Ch ip s ,  Mama L i l s  Sa l t  VEG ,  GF

Cedarbrook Mac & Cheese
Toas ted  B read  C rumbs

Entrées

Pacific Northwest Peppercorn Crusted Beef Sirloin
Stewed Lentil , Seasonal Vegetable, Mushroom Demi-Glace GF

Carlton Farms Smoked Pork Shoulder 
Honey Basted, Smokey Braised Bean, Cider Jus GF

Lemon Garlic Herb Roasted Chicken Breast 
Grilled Cauliflower, Stonefruit Chutney, Chive Caper Sauce GF

Steelhead Trout
Quinoa, Crispy Fingerling Potato, Romesco, Spring Onions

Coconut Curry 
Jasmine Rice, Coconut Milk, Peppers, Summer squash, Ginger,

Eggplant, Thai Basil  V, GF

Carrot Cake & French Macaroons 
VEG, GF

Dessert

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.

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

T H E  G R A Y S  H A R B O R

B U F F E T
Buffets include bread, butter, iced tea, fresh brewed Café D’arte coffee, and Steven Smith teas. The exact guest count will be due five

business days prior to the event.  20 guest minimum. 

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

Sides

Starters

Dessert
Guinness Chocolate Cake
VEG

Mediterranean Salad 
Arugu l a ,  Ka l amata  O l i v e ,  Cucumbe r ,  Che r r y

Tomato ,  Swee t  P i c k l ed  Tea r  D rop  Peppe r ,  F r e sh

He rb s ,  Sha l l o t  V i na i g r e t t e  VEG ,  DF

Sa f f ton  Tomato  Sauce ,  Roas ted  Gar l i c

A io l i ,  P i ck l ed  Red  On ions  VEG ,  GF

Patatas Bravas

choose two

choose two

Moroccan Vegetable Slaw
Ca r r o t ,  B r o c co l i ,  Red  On i on ,  Be l l  Peppe r ,

Sun f l owe r  Seed ,  Honey  Ha r i s sa  V i na i g r e t t e

VEG ,  GF ,   DF

Spinach Salad
Goa t  Cheese ,  B l a ckbe r r y ,  A lmonds ,  She r r y

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

Gar l i c ,  Lemon ,  M in t  VEG ,  GF
Grilled Zucchini

Entrées
Vegetable Jambalaya 
Onion ,  Ce le r y ,  Be l l  Pepper ,  Tomato ,  Seasona l  Vege tab le ,

J a smine  R i ce  VEG ,  GF

choose two

Classic Mustard Chicken
Ar t i choke ,  Sp inach ,  D i j on  Ch i cken  Jus  GF

Beef Coulotte 
S tewed Lent i l s ,  G r i l l ed  Asparagus ,  Pepperco rn  Sauce  GF

Spiced Pork Loin 
Po len ta ,  Roas ted  C ippo l i n i  J u s ,  P lum Jus  GF

Smoked Gouda Mac & Cheese 
Herb  Toas ted  B readc rumbs  VEG
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M A D R O N A

B U F F E T

C E D A R B R O O K  

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.

Sides

Starters

Dessert

Entrées

Decadence Torte 
VEG

Roasted Steelhead
Capona ta ,  P i ne  Nu t ,  A r t i c hoke ,  Ba s i l  Bu t t e r  Sauce

GF

choose two

choose two

choose two

Roasted Cabbage ,  Qu inoa ,  Whi te

Beans ,  Asparagus ,  Green On ions ,  Miso -

B lack  Gar l i c  V ina ig re t te  GF ,  VEG

Power Vegetables

Butter Lettuce 
Grapef ru i t ,  Hear t s  o f  Pa lm ,  Haze lnuts ,

C i t rus  V ina ig re t te  GF ,  VEG

Summer Caprese
Baby Gem,  Tomato ,  F resh  Mozzare l la ,

Bas i l ,  Aged Ba l samic ,  O l i ve  O i l ,  Sea Sa l t

GF ,  VEG

Summer Ratatouille 
Feta ,  P inenuts  VEG,  GF

Roasted Brassicas
Parmesan ,  Romesco Sauce VEG,  GF

Whole Roasted Beef Striploin 
Len t i l  S t ew ,  G r i l l e d  Ca r r o t s ,  Peppe r co r n  Sauce  GF

Herb Marinated Chicken Breast 
Orange  Cou s cou s ,  Fa va  Beans ,  P r e se r v ed  Lemon

Sauce  G  F

Fennel Rubbed Pork Tenderloin 
Red  Cabbage ,  App l e ,  Mus ta r d  Sauce  GF

Roasted Fingerling Potatoes
Gra in  Musta rd   GF ,  VEG

Dinner

Buffets include bread, butter, iced tea, fresh brewed Café D’arte coffee, and Steven Smith teas. The exact guest count will be due five

business days prior to the event.  20 guest minimum. 

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



T H E  E V E R G R E E N

B U F F E T

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.

Starters choose two

N.Y. Deli Salad
Roma ine ,  Sa lam i ,  F r e sh  Mozza re l l a ,  Tomato ,

Swee t  Peppe r ,  Ga rbanzo  Bean ,  P i c k l ed  Red  On ion ,

Red  Wine  V i na i g re t t e  GF

Entrées
Roasted Chicken Breast 
Snap  Peas ,  Mush rooms ,  Mus ta rd  Sauce  GF

choose two

Roasted PNW Salmon
Cous  Cous ,  Roas t ed  Tu rn i p s ,  Ba s i l  Pe s t o ,  Che r r y

Tomato   GF

Curried Risotto
Roas t ed  Romanes co ,  Eng l i s h  Peas ,  Tok yo  Tu rn i p s    

VEG ,  GF

Pacific Northwest Beef Tenderloin 
Po ta to  R i s s o l i ,  Ha r i c o t  Ve r t ,  F r ench  On i on  Dem i  G  F

Local Farm Stand Salad
l o ca l  sa lad  m ix ,  che r r y  t omato ,  cucumbe r s ,  co rn ,

r ad i sh ,  goa t  cheese ,  Roas ted  Peach  V i na i g re t t e

VEG ,  GF

BLTA Salad
Bacon ,  Tomato ,  I cebe rg ,  Avocado ,  Ga r l i c  C rou tons ,

Bas i l  V i na i g re t t e  DF

Roasted Cauliflower Caesar
Baby  Ka le ,  C rou tons ,  Lemon -Anchovy  Dres s i ng ,

Pa rmesan  Regg iano  VEG ,  GF

Buffets include bread, butter, iced tea, fresh brewed Café D’arte coffee, and Steven Smith teas. The exact guest count will be due five

business days prior to the event.  20 guest minimum. 

Sides Dessert
Peach Almond Cake 
V

choose two

Grilled Mediterranean Summer Vegetables 
squash ,  zuch inn i ,  sweet  peppers ,  che r r y  tomato
GF ,  VEG

Whipped Sweet Potatoes
But te r ,  Rosemary  GF ,  VEG 

Grilled Asparagus
Sweet  Ch i l i  Sauce ,  Fe ta ,  Peanuts
GF ,  VEG
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