CELEBRATION

PACKAGE

INCLUSIONS

* Dedicated Event Space

® Four Hours of Event Time
Plus 30 minutes of client setup and tear down

* A banquet staff & manager completely dedicated
to your event

® Custom Setup
Standard Tables, Welcome Tables, House Linens,
Salish In-House Chairs, Flatware, Stemware,
House Votive Candles, and Customized Floorplan

$269 PER PERSON

Excluding tax and service charge
Accommodates a minimum of 12 guests and
a maximum of 45 guests.

Tableside Beer, Wine, Two Signature Cocktails,
and Non-Alcoholic Beverages for Four Hours

3-Course Plated Choice Night-Of Dinner with our
Assorted Mini Desserts
Appetizers for Cocktail Hour

Personalized Salish Printed Menus

*The Celebration Package is designed for celebratory social
events, such as rehearsal dinners, birthdays, etc.



APPETIZERS

HORS D'"OEUVRES
HOT

Dungeness Crab & Corn Fritters
Creole mustard remoulade

Stuffed Mini Sweet Peppers ¥
lentil, walnut, herbs, onion, pinenut

Beecher’s Cheddar Grilled Cheese and Tomato
Soup Shooters "¢
flagship cheddar, honey beer jam

Pancetta Arancini
traditional risotto, herbs, pancetta, arrabbiata

Bacon Wrapped Goat Cheese Dates "
fried thyme

COLD

Smoked Salmon Rosettes
Alaskan sockeye lox, chive, cream cheese

Baked Goat Cheese & Honey
Chévre, Salish Honey, fresh berries

Seared Tuna °*

Fried wonton, seaweed salad, wasabi mayo
Foraged Mushroom Flatbreads* *¢

Caramelized onion, roasted mushrooms, fontina
cheese, herbs *Vegan option available with vegan cheese

Bruschettini ¥
heirloom tomato, baguette, basil, balsamic

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

% Look for the Salish bee to guide you to dishes with honey from our own hives.

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. All food and beverage are subject to applicable Washington state sales tax.



DINNER

PLATED DINNERS

CHOICE NIGHT-OF ENTREE PLATED DINNER

All dinner include Macrina Bakery bread,
butter, coffee, and an assortment of Art of Tea.

Includes a 3-course plated dinner with pre-selected soup/starters and salad, followed by guest

entrée selection taken tableside during the event.

SOUP/STARTER

Choose one (1) option

Roasted Tomato Soup "
olive oil, basil, roasted fennel

Salish Seafood Chowder
clams, smoked bacon, red potatoes
V, CAN BE GF

Roasted Red Pepper Gouda Bisque
Fire-roasted red bell pepper, vine tomato, herbs,
mustard crouton garnish

V, CAN BE GF

Snoqualmie Valley Chili
ground bison & elk, green onion, Beecher’s cheese,
Walla Walla onion, local beer, black beans

SALADS

Choose one (1) option

Pear & Walnut Winter Salad " "¢

arugula, radicchio, shaved fennel, chévre, candied
walnut, green pear, Salish honey vinaigrette

GF VEG

Arugula & Blues
candied pecans, blueberries, raspberries, Rogue
smoky blue cheese, Salish honey vinaigrette

GFV

The Royal Arcadian Mix
shaved seasonal vegetables, toasted pepitas, apple
cider vinaigrette

Salish Caesar Salad
romaine, pangrattato, parmesan, house-made
anchovy Caesar dressing

KIDS MEALS

PLATED KIDS MEAL

Must be pre-selected and the quantity must be provided two

ENTREES

Choose up to 3 entrées (2 protein, 1 vegetarian)

Roasted Chipotle Chicken VA" CONTAIN ALMONDS
spanish rice, house-made mole, roasted carrot,
avocado, cotija cheese, lime

Seared Salmon °F°F

7 oz King Salmon fillet, roasted carrots, fingerling
potatoes, pomegranate gastrique

Dungeness Crab Cakes **
fire-roasted corn relish, lemon-dill aioli, white bean
garlic purée

Elk Tenderloin Fillet
6 oz Elk Tenderloin, whipped buttermilk potatoes,
huckleberry demi-glace, roasted broccolini

12 oz New York Strip
12 oz New York Strip, whipped buttermilk potatoes,
huckleberry demi-glace, roasted broccolini

Surf & Turf GF +810 per guest

4 oz filet mignon, 4 oz King salmon, whipped
buttermilk potatoes, Argentinian chimichurri, grilled
broccolini

Cheese Tortellini ¢
sage cream sauce, toasted pinenut, fried thyme,
shaved parmesan

Vegan Tagliatelle ¥
squash purée, chili oil, delicata squash, toasted
pinenut

DESSERTS

Assorted Mini Desserts

For our guests aged 12 years and under. Includes
beverage and a fun kid activity kit. $150 per child.

weeks prior to the event. All kids meals come with seasonal fruit.

Cheese Flatbread "*°
tomato sauce, mozzarella

Chicken Tenders
French fries

Pepperoni Flatbread
tomato sauce, mozzarella

Mac & Cheese "=°

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

% Look for the Salish bee to guide you to dishes with honey from our own hives.

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. All food and beverage are subject to applicable Washington state sales tax.



A

BEER, WINE & SPIRITS

SIGNATURE COCKTAILS

Mt. Si Lemonade vodka, lemonade, cucumber slices

Elderflower Harvest Spritz gin, elderflower liqueur,
Prosecco, fresh lemon juice, soda water

Snoqualmie Apple Mule vodka, apple cider, ginger
beer

Cascade Cranberry Smash bourbon, cranberry &
lemon juice, cinamon simple syrup, soda water

Autumn Orchard Sangria white wine, apple cider,
brandy, Cointreau, ginger beer

The Dale Cooper gin, lemon clove & cardamom infused
Salish honey, Salish Lodge & Spa dry honey cider

Maple Ridge Old-Fashioned bourbon, maple syrup,
bitters

Salish Martini vodka or gin, vermouth, olives
Salish Manhattan rye, amaro, black walnut bitters

SIGNATURE SPIRITLESS COCKTAILS & MOCKTAILS

Cranberry Harvest Spiritless Sparkler Spiritless
Kentucky 74 bourbon, cranberry juice, lemon juice,
soda water

Apple Ginger Mule Mocktail apple cider, ginger beer,
lime juice

HOUSE WINE & BEER

Salish Lodge & Spa Brut, Columbia Valley, WA
Salish Lodge & Spa Red Blend, Columbia Valley, WA
Salish Lodge & Spa Chardonnay, Columbia Valley, WA

Elderflower Garden Spiritless Spritz DHOS gin free
spirit, elderflower syrup, lemon juice, soda water

Maple Citrus Fizz maple syrup, lemon juice, orange
juice, soda water

Assorted selection of local beer & ciders

Non-Alcoholic Beverages - soda, sparkling water &
N/A Beers

Look for the Salish bee to guide you to dishes with honey from our own hives.

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. All food and beverage are subject to applicable Washington state sales tax.
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