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A T  C E D A R B R O O K  L O D G E

“ I  D O ”  D E T A I L S

E A C H  P A C K A G E  I N C L U D E S

T E R M S

Cedarb rook  Lodge  i s  t he  pe r fec t  backd rop  fo r  a  qu in te s sen t i a l  Pac i f i c  Nor thwes t 
wedd ing . Wi th  unbe l i e vab le  cu i s i ne , a  b rea th t ak i ng  na tu r a l  s e t t i ng , amp le  pa r k i ng , 
and  a  comfor t ab l e  p l a ce  fo r  gues t s  to  s t ay, we  o f fe r  an  a l l - i n c l u s i ve  venue  w i th 
unbea tab le  va l ue . Our  loca t ion  p rov ides  the  conven ience  o f  p rox im i t y  to  the 
a i r por t  and  Sea t t l e , wh i l e  ou r  s tunn ing  spaces  i n sp i re  the  fee l i n g  o f  a  des t i na t ion 
wedd ing . The  Ceda rb rook  team wor k s  w i th  each  coup le  to  b r i ng  your  v i s i on  to 
l i fe , c rea t i ng  a  one -o f - a - k i nd  exper i ence  fo r  your  b i g  day.

Ceda rb r ook  Lodge  r equ i r e s  a l l  c oup l e s  t o  wo r k  w i t h  a  p r o fe s s i ona l  wedd i ng  p l anne r / on s i t e , da y - o f 
c oo rd i na to r . Ceda rb r ook  Lodge  doe s  no t  cha r ge  t he  s t anda rd  add i t i ona l  s e r v i c e  cha r ge  t o  ou r  l i s t 
p r i c i n g  wh i ch  t yp i ca l l y  r un s  21 -26% . We a re  p r oud  t o  o f fe r  ou r  t eam membe r s  a  h i ghe r  l i v i n g  wage . 
Package  p r i c i n g  i s  pe r  pe r s on  and  doe s  no t  i n c l ude  Wash i ng t on  S ta t e  Sa l e s  Tax . Pe r  pe r s on  p r i c e 
doe s  NOT  i n c l ude  a l c oho l i c  beve rage s  un l e s s  a s  no t ed  i n  t he  package  o f fe r i n g . Ho te l  f r i e nd s  
&  fam i l y  d i s c oun t , Spa  d i s coun t , and  comp l imen ta r y  ho t e l  n i gh t  f o r  wedd i ng  coup l e  a r e  no t 
t ran s fe rab l e  and  a r e  ba sed  on  a va i l ab i l i t y .

•	 S tunn ing  i ndoor  and  ou tdoor  ce remony  and  recep t ion  s i t e  op t ions
•	 Ded i ca ted  ce remony  t ime  (Eve r g reen  and  Magno l i a  Packages )
•	 Ded i ca ted  recep t ion  t ime  ( two hour  se t -up  t ime  p r io r  to  a r r i v a l )

•	 On-s i t e  f a r m- to - t ab l e  ca te r i ng
•	 Bas i c  ren ta l s  p rov ided , i n c l ud ing  dance  f l oor, t ab l e s , cha i r s , f i r s t  por t ab l e  ba r, 

ch i na , s t emware , and  f l a tware
•	 House  l i nen  i nc l udes  napk in s  and  t ab l e  c lo th s
•	 Discoun t  on  gues t rooms  fo r  f r i ends  &  f am i l y
•	 Waived  cake  cu t t i ng  fee

Say I Do
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Wedding Packages

S P R U C E  P A C K A G E

E V E R G R E E N  P A C K A G E

M A G N O L I A  P A C K A G E

•	 Minimum of 50 Guests
•	 Three hour reception time
•	 Includes seasonal two-cour se plated dinner with star ter, salad, 

and choice of two entrées

•	 Minimum of 75 Guests
•	 One hour ceremony time for indoor or outdoor location
•	 Two pr ivate rooms for wedding par ty to get ready
•	 Four hour reception time
•	 Includes seasonal three-cour se plated dinner with star ter, 

salad, and choice of two entrées
•	 Sparkl ing wine and/or cider toast

•	 Minimum of 100 Guests
•	 One hour ceremony time for indoor or outdoor location
•	 Two pr ivate rooms for wedding par ty to get ready
•	 Five hour reception time
•	 Includes seasonal three-cour se plated dinner with star ter, 

salad, and choice of two entrées
•	 Sparkl ing wine and/or cider toast
•	 Chiavar i Chair s
•	 Overnight accommodation for the wedding couple

Joanna Monger  Photography
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Gluten Free Options Available On Request                                                                                                                                          
Pricing and policies are subject to change without notice. Actual menu ingredients are subject to seasonal change. 

Information on consuming raw or undercooked food is available upon request.

Gluten Free Options Available On Request                                                                                                                                          
Pricing and policies are subject to change without notice. Actual menu ingredients are subject to seasonal change. 

Information on consuming raw or undercooked food is available upon request.

C E D A R B R O O K   Dinner

S p r u c e  P a c k a g e
P L A T E D  M E N U

Grilled Beef Strip Loin
F i nge r l i n g  Po ta t o  Ga l e t t e  

Ra i nbow Cha rd , Bo rde l a i s e  Sauce

Alaskan King Salmon
Gr i l l e d  A spa ragu s , L eek s , Sp i nach 

P r e se r ved  Lemon  Sauce 

Garden Gems Salad
Shaved  Rad i s h , Ca r r o t s  
F i ne  He rb s  V i na i g r e t t e

Smoked Mad Hatcher Chicken Breast
Roas t ed  Ap r i c o t s , Mush rooms  
Who l e  G ra i n  Mus ta rd  Sauce 

Herb Chickpea Panisse
Gr i l l e d  Ca r r o t , Ha r i s sa  

C r unch  Len t i l  G r emo la ta

Spinach Salad
Toas t ed  Wa lnu t s , Roas t ed  Peppe r s 

Peco r i no  Romano , She r r y  V i na i g r e t t e

Salads

Entrées

choo se  one

choo se  two

P la t ed  D i nne r s  i n c l ude  b r ead , bu t t e r , i c ed  t ea , f r e sh l y  b r ewed  S ta rbuck s  co f fee , and  S t even  Sm i t h  t ea s . The  exac t 
gue s t  c oun t  &  menu  se l e c t i on s  w i l l  be  due  f i v e  bu s i ne s s  day s  p r i o r  t o  t he  even t . P l ea se  p r ov i de  p l a ce  ca rd s  t o  deno te 

en t r ée  menu  cho i c e s .

E v e r g r e e n  P a c k a g e
T H R E E  C O U R S E  P L A T E D  M E N U

Starter
Spring Garlic & English Pea Potage
P re se r ved  Lemon  &  Mush room 
Conse r va  Cheese  Toas t

Spring Mushroom Risotto 
Eng l i s h  Peas , Tr u f f l e , Pa r mesan  Espuma

Pacific Black Cod
Bacon  La rdon s , B ra i s ed  G reen s , Young  Tu r n i p s 
Ma i t ake  Ho t  &  Sou r  B r o t h

Mad Hatcher Chicken Breast
Rosemar y  Po l en ta  Cake , Ea r l y  A spa ragu s  
Tomato -Bacon  Mar ma lade

Painted Hills Pressed Short Ribs
Gr i l l e d  E s ca ro l e , F o raged  Mush rooms  
Wh ipped  Po ta t o , Ho r se rad i s h  Emu l s i on 

choose two

Salad
Grilled & Chilled Asparagus Salad
Smoked  Sa lmon -Cucumbe r  Ro l l ,  
New Po ta t o , Goa t  Cheese  Mous se
Vegetarian Option Available

Organic Gem Lettuces
Shaved  &  Roas t ed  Fenne l  
Toa s t ed  Focac c i a , A r ugu l a  Pe s t o

choose one

Entrée

P la t ed  D i nne r s  i n c l ude  b r ead , bu t t e r , i c ed  t ea , f r e sh l y  b r ewed  S ta rbuck s  co f fee , and  S t even  Sm i t h 
t ea s . The  exac t  gue s t  c oun t  &  menu  se l e c t i on s  w i l l  be  due  f i v e  bu s i ne s s  day s  p r i o r  t o  t he  even t . 

P l ea se  p r ov i de  p l a ce  ca rd s  t o  deno te  en t r ée  menu  cho i c e s . F o r  ou r  t h r ee - cou r se  menu  op t i on , 
p l ea se  s e l e c t  one  s t a r t e r  o r  sma l l  p l a t e  t o  a c company  en t r ée s .
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Gluten Free Options Available On Request                                                                                                                                          
Pricing and policies are subject to change without notice. Actual menu ingredients are subject to seasonal change. 

Information on consuming raw or undercooked food is available upon request.

Starter

Salad choose one

choose twoEntrées
Roasted Beet 
Goa t  Cheese  Mouse 
A lmond  F l o r en t i ne , Co r i ande r  O i l

Organic Butter Lettuce Salad 
Tende r  A spa ragu s , G r i l l e d  S ca l l i o n s 
F i ne s  He rb  V i na i g r e t t e

Grilled Bean Niçoise 
Oven  D r i ed  Tomato , F r i s ée  
N i ço i s e  O l i v e s , Th yme  C ro s t i n i 
Bu t t e r m i l k  He rb  D re s s i n g

Pacific Sockeye 
Bee t  Roo t , Po ta t o  Cake  
Leek  &  App l e  Emu l s i on 

Herb Crusted Lamb Loin
Bra i s ed  Sun  Choke s , La c i na to  Ka l e 
Nas tu r t i um Pu ree , Ch i an t i  Sauce

Grilled Beef Tenderloin
Smoked  Ca r r o t s , Baby  Fenne l 
P r e s sed  Po ta t o  Pavé 
Bo rde l a i s e  Sauce 

M a g n o l i a  P a c k a g e
T H R E E  C O U R S E  P L A T E D  M E N U

P la t ed  D i nne r s  i n c l ude  b r ead , bu t t e r , i c ed  t ea , f r e sh l y  b r ewed  S ta rbuck s  co f fee , and  S t even  Sm i t h  t ea s . 
The  exac t  gue s t  c oun t  &  menu  se l e c t i on s  w i l l  be  due  f i v e  bu s i ne s s  day s  p r i o r  t o  t he  even t . P l ea se 

p r ov i de  p l a ce  ca rd s  t o  deno te  en t r ée  menu  cho i c e s . F o r  ou r  t h r ee - cou r se  menu  op t i on , p l ea se  s e l e c t 
one  s t a r t e r  o r  sma l l  p l a t e  t o  a c company  en t r ée s .
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H o r s  d ’ o e u v r e s
Two  dozen  m in imum o rde r .

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

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

Cold Hors D’Oeuvres Hot Hors D’Oeuvres
Chef ’s Choice of Chilled Seasonal Canapés

Everything Spice Gruyere Gougères
Garden  He rb s , Tr u f f l e  Chèv r e  Mous se

Cucumber & Prawn Canapé
Di l l  C r ème  F ra î c he , Poached  P rawn ,  
F r i ed  Cape r

La Belle Farms Foie Gras Mousse Tartlet
F r u i t  Mos ta rda  

Smoked Salmon Toast
Cape r  Chèv r e , Avocado , Ba s i l  

Basil Tartlets
Cape r  Chèv r e , Avocado , Ba s i l  

Dungeness Crab Salad Rolls
R i ce  Pape r  Wrappe r, Nood l e , A r ugu l a  

Stuffed Peppadew Peppers
Goa t  Cheese , Ma ldon  F l ake  Sa l t ,  
Ex t ra  V i r g i n  O l i v e  O i l  

Duck Gougères
Fenne l  Po l l en  &  Honey  Duck  Sa l ad

Chef ’s Choice of Warm Seasonal Canapés  

Cauliflower-Quinoa Fritter
C i l an t r o  Chu tney  &  Tamar i nd  Sauce  

Pulled Pork “Sloppy Joe”
Cabbage  S l aw, Sp i c y  BBQ Sauce

Spanakopita
Sp i nach , Fe ta , T za t z i k i

Dungeness Crab Fritter
Qu inoa , He rb s , Mad ra s  Cu r r y

Crispy Mushroom Roll
K imch i , Ponzu  Sauce

Vegetable Lumpia
Nuoc  Cham Sauce

Brisket Sliders
Sp i c y  Peppe r  Sa l ad , BBQ Sauce

Bruschetta
Mush rooms  &  Fon t i na

C E D A R B R O O K   Recept ion
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P l a t t e r s
R E C E P T I O N

Se r ve s  25  gue s t s .

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. Cedarbrook Lodge suppor ts a living wage and does not add service charges 

or gratuities. Washington State sales tax will be added.

Poached Wild Salmon Fillet 
Cucumbe r, Baby  D i l l  &  C racked  B l a ck  Peppe r  C réme

Grand Seafood & Shellfish Platter
Cock ta i l  P rawns , Pac i f i c  Oy s t e r s , S now  C rab  Leg s  &  C laws , 
Smoked  Tr ou t , Poached  Pe t i t e  Lob s t e r  Ta i l s  Gou r me t 
C racke r s , C l a s s i c  Cock ta i l  Sauce

Washington Farms Crudités Display
Seasona l  F r e sh  Vege tab l e s  Se r ved  w i t h  Two  Vege ta r i an  D ip s

Cedarbrook Antipasti
Gr i l l e d  Cau l i f l owe r , Ma r i na ted  Bu t t on  Mush rooms , G r i l l e d 
Eggp l an t , S em i -D r y  Tomatoe s , F r e sh  Mozza re l l a , Hummus  & 
G r i l l e d  Fo cac c i a

Charcuterie
Che f s  Sa l am i  Se l e c t i on , F r u i t  Mos ta rda , P i c k l ed  Vege tab l e s , 
A r t i s an  B reads

Farmstead Cheeses
Se l e c t i on s  o f  Hand  C ra f t ed  Loca l  &  Impo r t ed  A r t i s ana l 
Cheese s , F r e sh  F r u i t s , Sp i c ed  Nu t s , Homemade  J ams , 
Gou r me t  C racke r s

Dessert & Delights
A F i ne  A s so r tmen t  o f  Pe t i t e  Fou r s , Ta r t s , Ga teaux  &  F r ench 
Maca ron s

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. Cedarbrook Lodge suppor ts a living wage and does not add service charges 

or gratuities. Washington State sales tax will be added.

Whole Painted Hills Prime Rib
Who le  G ra i n  Mus ta rd  J u s

Tails & Trotters Ham
Ta r t  Che r r y  G l aze

Szechuan-Spiced Pure Country Pork Belly
G inge r- P l um G laze

Heritage Roasted Turkey
Cranbe r r y  Chu tney, Swee t  Ro l l s , Sage  G ra v y

Pacific Northwest Smoked Beef Brisket
Hor se rad i s h -App l e  C rème

Grilled Pacific Northwest Wild Salmon Fillet
Gra i n  Mus ta rd  A i o l i

King Crab Legs

Pacific Oysters on the Half Shell
Sha l l o t  M i gnone t t e

Marinated Prawns
“B l oody  Ma r y ”  Cock ta i l  Sauce

Snow Crab Legs & Claws

Carving Stations Enhancements
Ser ves  25 guests . Add i t ions  to  any buf fe t .

R e c e p t i o n
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Sides

Passed Hors d’oeuvres

Salads

Dungeness Crab Fritter

Crispy Kim Chi, Mushroom & 
Noodle Roll

Chicken Salad Gougères

Deviled Caesar

Mini Baked Potato
Bacon , Ch i v e , S ou r  C r eam K i s s e s

Herb Chickpea Panisse
Gr i l l e d  Ca r r o t s , Ha r i s sa  
C r unch  Len t i l  G r emo la ta

Collard Greens & Beans

Roasted Beef Tenderloin
Ra i nbow Cha rd , Bo rde l a i s e  Sauce

Lobster Mac’n Cheese
Herb  B readc r umbs 

Smoked Mad Hatcher Chicken
Who le  G ra i n  Mus ta rd  J u s

Garden Gems Salad
Goa t  Cheese , Rad i s h , Ca r r o t s  
F i ne  He rb s  V i na i g r e t t e

Spinach Salad
Toas t ed  Wa lnu t s , Roas t ed  Peppe r s
Peco r i no  Romano , She r r y  V i na i g r e t t e

Heirloom Tomato Salad
F r e sh  F r u i t , P r o s c i u t t o , Ba s i l

Entrées

W i l l o w
C L A S S I C  B U F F E T  M E N U

Bu f fe t s  i n c l ude  F r e sh l y  G round  S i n g l e  O r i g i n  S ta rbuck ’ s  Re se r ve  F r ench  P r e s s  co f fee .
M in imum 25  gue s t s .

Bu f fe t s  i n c l ude  F r e sh l y  G round  S i n g l e  O r i g i n  S ta rbuck ’ s  Re se r ve  F r ench  P r e s s  co f fee .
M in imum 25  gue s t s .

M a p l e
G R A N D  B U F F E T  M E N U

Grazing Table

Salads

Shellfish Bar

Massive Charcuterie Board
Cu red  Mea t s , A r t i s an  Cheese
An t i pa s t i , B r eads , Sp r eads 
Seasona l  F r u i t s

Organic Gems Salad
P i c k l ed  Red  On i on
Red  W ine  V i na i g r e t t e 

Spring Jardinière Salad
Mar i na ted  Sp r i n g  Vege tab l e s 
Ma r cona  A lmonds , D r i ed  Ap r i c o t s 
F i ne s  He rb s , “G reen  Goddes s ”

Beet & Citrus Salad
Ar ugu l a , P i s t a ch i o s , C i t r u s  Segmen t s 
Ch i v e  V i na i g r e t t e

Shucked Oyster Station
Poached Prawns
Smoked Scallops Mignonette
Cocktail Sauce

Ricotta Parisian Gnocchi
W i ld  Mush rooms , Fa va  Beans , M in t

Roasted Alaskan Halibut
Baby  A r t i c hoke s , Ro semar y  Leek s  Sauce

Grass-Fed Beef Brisket
Smoked  Ca r r o t s , G r i l l e d  On i on s , Wh i s ke y  Sauce

Smoked Pork Shoulder
Who le  G ra i n  Mus ta rd  J u s

Roasted Garlic Whipped Potatoes

English Peas, Spring Garlic, Yakima Asparagus
Béa r na i s e  Sauce

Your Sweets Desire
Donu t  Wa l l , V i n tage  Candy  Ba r  &  B i t e s
F i ne  Pe t i t e  Fou r s , Ta r t s  &  Cakes

Entrées

Sides

Sweet Tooth Table

Gluten Free Options Available On Request                                                                                                                                          
Pricing and policies are subject to change without notice. Actual menu ingredients are subject to seasonal change. 

Information on consuming raw or undercooked food is available upon request.

Gluten Free Options Available On Request                                                                                                                                          
Pricing and policies are subject to change without notice. Actual menu ingredients are subject to seasonal change. 

Information on consuming raw or undercooked food is available upon request.
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B a r  M e n u

L i q u o r

B e e r

Add i t i ona l  beve rage s  may  be  a va i l ab l e  upon  r eque s t .

Pricing and policies are subject to change without notice.  
Hosted Bar prices are exclusive of current Washington sales tax. 

House

Domestic

Lewis & Clark Vodka
Lewis & Clark Gin

Seagram’s VO Blended Whiskey 
Dewar’s White Label Scotch

Bacardi White Rum
Captain Morgan Spiced Rum

Lunazul Reposado Tequila
Lewis & Clark Bourbon

Rainier
Rainier Summit Light

Coors Light

Tito’s Vodka
Tanqueray Gin

Crown Royal Canadian Whiskey
Johnny Walker Black Label Scotch

Plantation White Rum
Bacardi Silver Rum

Milagro Silver Tequila
Makers Mark Bourbon Whiskey

Heineken
Corona

Pike Brewery Pilsner
Ninkasi “Total Domination,” IPA

Pike Brewing “Kilt Lifter” Scotch Ale
Black Raven “Coco Jones” Coconut Porter

Martinis, Manhattans, Etc. Martinis, Manhattans, Etc.

Premium

Imported / Microbrew

Fu l l  w i ne  l i s t  a va i l ab l e . 
Add i t i ona l  beve rage s  may  be  a va i l ab l e  upon  r eque s t .

B a r  M e n u

N o n - A l c o h o l i c

W i n e

Pricing and policies are subject to change without notice.  
Hosted Bar prices are exclusive of current Washington sales tax. 

House

House

Soda: Coke Products
Bottled Juices

Dasani Bottled Water

Chardonnay – Castle Rock
Sauvignon Blanc – Arbor Crest

Merlot – Castle Rock
Cabernet Sauvignon – Castle Rock

Aqua Panna & San Pellegrino

Chardonnay – Tuesday Cellars
Pinot Gris – Martedi

White Blend – Hedges “CMS”
Merlot – Tuesday Cellars

Cabernet Sauvignon – Tuesday Cellars
Red Blend – Hedges “CMS”

Premium

Premium

C E D A R B R O O K   Bar



18 19

L u x u r y  W i n e
S O M M E L I E R ’ S  S E L E C T I O N

Sparkling

White

Treveri “Blanc de Blanc,” WA 
Green  app l e  and  a  h i n t  o f  b r i o che  a r e  ba l anced  by  b r i g h t  a c i d  and  t ouch  o f  yea s t  on  t he  pa l a t e  fo r  
a  coo l , c r i s p  f i n i s h . 

Lu & Oly “Untethered,” WA
Th i s  cha rdonnay  bubb l y  g i v e s  honey suck l e , peach , and  app l e  on  t he  no se , and  l ead s  i n t o  c r i s p  g r een 
app l e , ap r i c o t s , l emon  c r eam , and  me l on  on  t he  pa l a t e . The  beads  a r e  f i n e  w i t h  g r ea t  t ex tu r e .  

Argyle “Brut Rose,” OR
A ba l anced  b l end , P i no t  No i r  e s tab l i s he s  a  sa vo r y  c o r e , wh i l e  P i no t  Meun i e r  b r i n g s  f l o ra l 
c ha rac t e r i s t i c s  and  Cha rdonnay  adds  b r i gh t ne s s . B r i g h t , med i um sa lmon -p i nk  hue  i n  co l o r  and  pe r f ume 
o f  r o se  pe ta l , o range  pee l , and  c l o ve  l ead  t o  an  e l egan t , s upp l e  s t r u c t u r e , and  g i n ge r- l a ced  f i n i s h . 

Megan Anne Chardonnay, OR 2019
Br i gh t  go l den  co l o r . R i pe  o r cha rd  f r u i t , f r e sh  s l i c ed  p i neapp l e  and  b r oken  s l a t e  on  t he  no se  ba l ance  w i t h 
b r i s k  a c i d i t y  and  med i um body. A  t r ue  t e s tamen t  t o  t he  fa c t  t ha t  g r ea t  w i ne -mak i ng  happens  i n  t he 
v i ne ya rd . 

àMaurice “Connor Lee Vineyard” Chardonnay, WA 2016
Pa l e  S t raw - ye l l ow. L i gh t  a r omas  o f  app l e , pea r  and  c i t r u s  f r u i t s  p l u s  h i n t s  o f  f l owe r s  and  s t one .  J u i c y  
and  pene t ra t i n g , c onve y i n g  a  d i s t i n c t l y  c oo l  ca s t  t o  i t s  o r cha rd  f r u i t  and  m ine ra l  f l a vo r s .  Tangy  mo re  t han 
f l e sh y, t h i s  w i ne  d i sp l a y s  mode ra te  concen t ra t i on  and  l eng th , bu t  o f fe r s  good  r e f r e shmen t  va l ue . 

Abeja Chardonnay, WA 2015  
Th i s  Cha rdonnay  ha s  t he  e s sence  o f  a  f r e sh l y  baked  l emon  me r i n gue  p i e , g r een  app l e , and  Ba r t l e t t  pea r . 
I t  i s  bo th  den se  and  b r i gh t , w i t h  a  h i n t  o f  van i l l a  and  c i nnamon  com ing  f r om i t s  t ime  i n  ba r r e l . 

EFESTE “Feral” Sauvignon Blanc, WA 2018  
Love l y  no t e s  o f  wh i t e  g rape f r u i t  i n t eg ra t ed  w i t h  f l o ra l  c omponen t s . We t  s t one  and  ta r ragon  ca r r y  t h r ough 
t o  a  f i n i s h  o f  l emon  t h yme . The  pa l a t e  i s  f o cu sed  and  l i v e l y  w i t h  a  wonde r f u l  exp re s s i on  o f  f r u i t . 

Cedergreen “Old Vines” Chenin Blanc, WA  
Ba lance s  m ine ra l i t y  w i t h  a r omas  o f  D ’An j ou  pea r  and  J ama i can  g i n ge r . P i e r c i n g l y  f r e sh  ye t  s u c cu l en t . 
Hand  ha r ve s t ed , hand  so r t ed , s t o r ed  and  s t i r r ed  on  t he  l ee s  t o  p r omo te  mou th  fee l  and  c r eam ine s s . 

Long Shadows “Poet’s Leap” Riesling, WA 2019 (off-dry)  
P l en t i f u l  a r omas  o f  ca l i c he  and  we t  r o ck , f o l l owed  by  no t e s  o f  l ime  and  f l owe r s . The  pa l a t e  d r i n k s  d r y , f u l l 
o f  c i t r u s  f l a vo r s , t i g h t l y  wound  w i t h  e l e c t r i c  a c i d i t y . 

Delille Cellars “Chaleur Estate Blanc” White Blend, WA 2015 (Sauv Blanc/Semillon) 
A go r geou s  b l end  o f  72% Sauv i gnon  B l anc  w i t h  t he  r ema inde r  Sem i l l o n . The  Sem i l l o n  r ea l l y  s eems  t o  be 
show ing  a  l o t  he r e  w i t h  banana  and  me l on  a l ong s i de  we t  s t one  and  l emon  b l o s som tha t  a l l  m i ng l e  i n  t he 
g l a s s . The  pa l a t e  shows  good  f r e shne s s  and  we i gh t  w i t h  a  g r ea t  s en se  o f  e l egance  and  m ine ra l i t y . 

Red

Lioco Pinot Noir, Mendocino County CA 2019  
Ceda r  box , r i pe  c ranbe r r y , home -made  s t rawbe r r y  j am , manda r i n , ea s t e r n  sp i c e s , w i t h  a  coa s ta l  v i be 
and  h i n t  o f  men tho l .  E l eva t ed  f r u i t , w i t h  cha r r ed  o range , and  r ed  che r r y  on  t he  pa l a t e . 

Trisaetum Pinot Noir, Willamette Valley OR 2018  
Ta r t  ra spbe r r y , p l um and  che r r y  f r u i t  c omes  up  f r e sh  and  fo rwa rd , and  t he  w i ne  i s  s cu l p t ed  i n t o  c l ean 
va r i e t a l  f l a vo r s . I t  r e f l e c t s  t he  same  v i n i f i c a t i on  and  ce l l a r  ca r e  a s  t he  mo re  exc l u s i v e  bo t t l i n g s . 

àMaurice “Fred” Syrah, WA 2014  
Br i gh t  and  h i gh  t oned , ob v i ou s  f r om the  momen t  i t  l ea ve s  t he  bo t t l e  w i t h  i t s  b r i g h t  r ed  comp lex i on . I t 
s howcase s  t he  u sua l  l a vende r  o i l  and  b r i gh t  no se  o f  t he  Tab l a s  C reek  c l one , bu t  i t  i s  exp re s s i n g  mo re 
r ed  f r u i t  no t e s .  Bounc y  and  b r i gh t  i n  t he  mou th  wh i l e  r ound  and  p l u sh  t ann i n s  ma i n ta i n  t h r ough  t o  t he 
end . 

Abeja Merlot, WA 2015  
A f u l l  and  exp re s s i v e  no se  d i sp l a y s  a r omat i c s  o f  f r e sh l y  baked  p i e , peppe r  and  bak i ng  sp i c e .  
The  g l immer i ng  r uby  co l o r i n g  d raws  you  i n  and  r e f l e c t s  t he  beau t i f u l  r ed  f r u i t  no t e s  on  t he  pa l a t e .  
Th i s  we l l  s t r u c t u r ed  w i ne  opens  w i t h  mou thwa te r i n g  no t e s  o f  c ranbe r r y , wh i ch  deve l op  i n t o  r i pe r  
no t e s  o f  s t rawbe r r y  w i t h  l i f t s  o f  f r e sh l y  c ra cked  peppe r  and  a  pop  o f  sp i c e  be fo r e  r e so l v i n g  i n t o  
a  smoo th  f i n i s h . 

Board Track Racer Cabernet Sauvignon, WA 2019 
Dar k , den se  f l a vo r s  i n c l ud i ng  b l a ckbe r r y  and  b l uebe r r y  c ompo te  p r e sen t  on  t he  no se  and  ca r r y  on t o 
t he  pa l a t e . I n t eg ra t ed  oak  cha rac t e r i s t i c s  deve l op  m id -pa l a t e  w i t h  co coa  and  van i l l a , and  m ing l e  w i t h 
che r r y  and  mo re  da r k  f r u i t s  t ha t  l ead  i n t o  a  l eng th y  f i n i s h . 

Abeja Cabernet Sauvignon, WA 2018
An  i n t r i g u i n g  no se  d i sp l a y s  a r omas  o f  c o l a , c l o ve s , l ea the r  and  p l um . Muscu l a r  t ann i n s  a r e  we l l 
ba l anced  by  f r u i t  and  come  i n t o  f u r t he r  ha r mony  w i t h  ea r t h y, s oph i s t i c a t ed  l a ye r s . On  t he  pa l a t e 
huck l ebe r r y , ca s s i s  and  Mo re l l o  che r r i e s  a r e  ma t ched  by  b r i n y  o l i v e , wa l nu t  and  b l a ck  peppe r  wh i ch 
d r i v e  t owa rd  a  l i n ge r i n g  f i n i s h . 

Alexana “Gran Rouge” Red Blend, Columbia Valley WA 2016 (GSM)  
A no se  w i t h  no t e s  o f  b l a ck  che r r y , b ramb l e , sp i c ebox  and  ceda r , f o l l owed  by  a  pa l a t e  t ha t  i s  f r e sh  and 
smoo th  w i t h  s upp l e  t ann i n s  and  a  l i n ge r i n g  f i n i s h . 

EFESTE “Final-Final” Red Blend, WA 2015 (Cabernet/Syrah)  
Ha l f  Cabe r ne t  Sauv i gnon  and  ha l f  S y rah , t h i s  w i ne  l ead s  w i t h  a r omas  o f  r i pe , f r e sh  ra spbe r r y , c ranbe r r y 
and  choco l a t e . The  pa l a t e  i s  ba l anced  and  s i l k y  smoo th  i n  f l a vo r s  o f  r ed  f r u i t  and  choco l a t e . 

Mark Ryan “The Dissident” Red Blend, WA 2018 (Cab, Merlot, Cab Franc, Petit Verdot)
Su l t r y  a r omat i c s  o f  b l a ck  che r r y , l ea the r  and  game . A  b r oad  m id -pa l a t e  o f  b l uebe r r y  and  l i c o r i c e  t ha t 
g i v e s  way  t o  a  f i r m , ba l anced  f i n i s h . 

L u x u r y  W i n e
S O M M E L I E R ’ S  S E L E C T I O N
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B r u n c h
Br unch  i n c l ude s  bu t t e r  c r o i s san t s , mu f f i n s , s c one s , homemade  g rano l a  &  yogu r t  “pa r fa i t s ”  
a r t i s an  bague t t e , bu t t e r , j u i c e , S t a rbuck s  co f fee  &  S t even  Sm i t h  t ea s . 20  gue s t  m in imum .

C E D A R B R O O K   Br unch

Salads

Sides Desserts

Market Greens
Th i n  S l i c ed  Rad i s h , Ma r cona  A lmonds , 
Ta r t  Che r r i e s , D i l l  V i na i g r e t t e

Kale Caesar
Shaved  Pa r mesan , Cha r r ed  Lemons , 
He rb  C rou ton s , Ga r l i c  B l a ck  Peppe r 
Emu l s i on  

Grilled Broccolini
Go lden  Ra i s i n s , App l e - Smoked  Bacon , 
P i c k l ed  Red  On i on s , Honey -D i j on
 

Poached Prawns 
“B l oody  Ma r y ”  Cock ta i l  Sauce  & 
F r e sh  Lemon 

Smoked Bacon

Maple Link Sausage

Rosemary Apple Sausage

Fresh Hashbrowns

Assorted Cakes & Tarts

Bakery Fresh Cookies, Brownies, & Lemon Bars

Traditional Eggs Benedict 
Ho l l anda i s e  Sauce

Herb-Roasted Airline Chicken Breast
F i nge r l i n g  Po ta t oe s , P i qu i l l o  Peppe r s ,  
Ro semar y  J u s 

Dungeness Crab & Artichoke Gratin

Seared Albacore Tuna
Mar i na ted  Fenne l , Ha r i s sa  Cous  Cous ,  
G r i l l e d  S ca l l i o n  A i o l i

Sliced Coulotte Roast Beef
Gr i l l e d  On i on  Sa l ad , Red  W ine  Sauce , Ho r se rad i s h 
C rème  F ra î c he

choose th reechoose two

choose two

Brunch Favorites

Gluten Free Options Available On Request                                                                                                                                          
Pricing and policies are subject to change without notice. Actual menu ingredients are subject to seasonal change. 

Information on consuming raw or undercooked food is available upon request.
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