
DINNER
Lasagna

Vegetarian Lasagna
Caesar Salad

Parmesan Rolls and Rustic Breads with Butter
$13.95 Per Person*

CATERING SAMPLE 1

DINNER
Cuban Style Pork Shoulder

Black Beans and Rice
Artisan Greens with Oranges, Feta and Citrus Vinaigrette

Parmesan Rolls and Rustic Breads with Butter
$18.95 Per Person*

CATERING SAMPLE 2

DINNER
Slow Roasted Baron of Beef with Horseradish

Champagne Chicken with Fresh Herbs (Or other style)
Roasted Red Potatoes

Roasted Vegetables (seasonal)
Green Salad with Choice of Two Dressings (Other Salad Choices)

Parmesan Rolls and Rustic Breads with Butter
 $21.95 Per Person*

CATERING SAMPLE 3

DINNER
Slow Roasted Baron of Beef with Horseradish

Champagne Chicken with Fresh Herbs
Wild Sockeye Salmon with Olive Oil Lemon Marinade

Garlic Mashed Potatoes
Roasted Vegetables (seasonal)

Spinach Salad with Dijon Dressing
Parmesan Rolls and Rustic Breads with Butter

$22.95 Per Person
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CATERING SAMPLE 4
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FULL SERVICE CATERING MENU SAMPLES



APPETIZER
Bruschetta with figs, mango, prosciutto & basil

DINNER 
Sun dried tomato pesto with bowtie pasta with Chicken

Caesar salad 
Roasted vegetables 

Parmesan rolls rustic French baguette with butter
23.95 Per Person*

CATERING SAMPLE 5

DINNER 
Rosemary Encrusted Pork Loin 
 Alfredo with Fresh Fettuccini 

Roasted Vegetables 
Wild Rice Pilaf

Artisan Green Salad with Balsamic
Parmesan Rolls and Rustic French Baguette with Butter 

$23.95 Per Person*

CATERING SAMPLE 6

APPETIZER
Toasted Greek Pita with Tapenade

Artichoke Dip with Crostini
Piquant Meatballs

DINNER 
Lasagna

Fresh Fruit
Caesar Salad

Parmesan Rolls and Kalamata Olive Bread with Butter

DESSERT
Marion berry Cobbler Ala Mode

$24.95 Per Person*

CATERING SAMPLE 7
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APPETIZERS
Fresh Vegetable Crudité’ with Herb Garden Dip

Cheese Board- Edam, Smoked Gouda, Fontina, Manchego, Brie & Boursin w/ crackers

DINNER
Wild Alaskan Sockeye Salmon with Asian Marinade

Pesto Alfredo with Fresh Fettuccini 
Garlic Mashed Potatoes 

Roasted Vegetables (seasonal)
Wild Rice Pilaf

Fidalgo Salad with Craisins, Gorgonzola, Candied Walnuts Maple Citrus Vinaigrette
Parmesan Rolls and Rustic French Baguette with Butter 

DESSERT
Lemon Chiffon Cake
$28.95 Per Person*

CATERING SAMPLE 8

* INCLUDES
*Includes Serving Equipment and Dishes/Silverware/Paper Napkins

Water Service at the Table

*Servers Not included in Per person Price
One Server 25.00 per hour 

*Per Person Price Plus 18% Gratuity and 8.5% Sales Tax

ADDITIONAL CHARGES
Linens for Guest Table $8.00 Each

Linen Napkins - $.50 Each
Cake Plate 7.5” - $.50 each

Wine Glass Rental - $.75 each
Beer Glass Rental - $.75 each
Bartender - $30.00 per hour

One Server 25.00 per hour (generally one server per 35 people) 
Coffee Service- Fidalgo Bay Seacoast Regular &

 Decaf & Hot Water with an assortment teas $1.50 per person
Rent the Deli for your Catered Event 200.00 40-person minimum 

Red Wine by the Bottle 
White White by the Bottle 

Draft Beer pint
San Pellegrino Sparkling 

Bartender Required
 

A banquet Permit is Required
(except when event is at the Deli)

https://lcb.wa.gov/licensing
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