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Hors   d’oeuvr
es

by the Piece

by the Tray

$465 / serves 50

Whole Poached Pacific Salmon 
  With traditional garnish

$390 / serves 50-60

International Cheese and Crackers Display
$265 / serves 25-30

$240 / serves 50-60

Fresh Cut Vegetables with a Duo of Herb Dips
$165 / serves 25-30

$365 / serves 40

Antipasto Platter with Grilled Balsamic
  Marinated Vegetables and Italian Cold Cuts

Baked Brie with French Bread
$240 / serves 40

Tropical Fruit Display
$315 / serves 40

Hot & Cold
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Aram Sandwich Wraps
Assorted Bruschetta
Chicken Drummettes with Barbecue or Sweet
  Chili Sauce
Fried Won Tons with Seared Ahi Tuna
Assorted Mini Quiche
Pork Potstickers with Dipping Sauce
Smoked Salmon Canapés
Vegetable Spring Roll

Section I
Blue Cheese and Pear with Red Wine Fillo Star
Chicken Kebabs with Peanut Sauce
Cuban Cristo 
Granola Crusted Brie
Manchego Beef Empanada
Mini Crab Cakes
Classic Prawns on Ice
Scallops Wrapped in Bacon
Coconut Crusted Rock Shrimp and Papaya Swizzle

Section II$40 / per dozen / each selection $50 / per dozen / each selection

For even more options, 
see Tailgate Menu



A Customary 20% Taxable Service Charge and Sales Tax will be added.  Prices Subject to Change Without Notice.

Baby Spinach Salad
With Raspberry Vinaigrette

Classic Caesar Salad

Clam Chowder or 
French Onion Soup

Lobster Bisque with Sherry Cream*
Premium Sta

rters

Dinner Entre
es

Baby Greens Salad
With Balsamic Vinaigrette

Desserts

Red or White Wine by the Glass $6

*Available for 50 People or Less

$8Chef’s Premium Selections

Chef’s Selection of Daily Desserts $6

Lemon Cream Cake
With Melba Sauce

Raspberry or Chocolate Mousse

Chocolate Layer Cake

Fresh Fruit Medley
With Lady Finger Cookies

Decadent Chocolate Layered Cake

Caramel Apple Pie

Crème Brûlée Cheesecake

Gourmet Carrot Cake

With a Lemon Chive White Wine Butter Sauce
Grilled Halibut $46

Tossed with Roasted Vegetables and Finished with 
Shaved Parmigiano-Reggiano

Shrimp and Pancetta Puttanesca $42

Marinated in Local Ale, Onions and Rosemary, Finished 
with a Wild Mushroom Cream Sauce

Pan Seared Chicken Breast $38
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All Entrees served with Seasonal Accompaniments, Bakery Fresh Rolls, Freshly Brewed Regular and Decaffeinated Coffee
and Hot Water for Specialty Teas.

PlatedDinner
 Additional Seasonal Cuisine is available on our FRESH SHEET.  

Please inquire with your catering representative.

$7.50

$5.50 

$8.50

$5.50

$6.50

Marinated in Sake and Miso, Soy-Lime Sauce
Crispy Seared Salmon $46

Sautéed Chicken Breast with Garlic, Shallots, Tomatoes, 
Prosciutto and Demi-Glace

Chicken a la Bayonnaise $40

Dinner Duet
s

Flat Iron Steak with Red Wine Demi-glace and Salmon with 
Garlic Cream Sauce, Rosemary Roasted Red Potatoes, 
Asparagus

Steak and Salmon

Flat Iron Steak with Roasted Shallot Demi-Glace and 
Dungeness Crab Cake with Soy-Ginger Aioli Garlic Mashed 
Potatoes,  Asparagus

Steak and Crab Cake $50

$54

Southwest Spiced Tomato Demi-Glace
American Kobe Top Sirloin $52



A Customary 20% Taxable Service Charge and Sales Tax will be added.  Prices Subject to Change Without Notice.

Stat ionsCu l i nary
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Culinary Stations Must Be Purchased in Conjunction with Hors d’Oeuvres or Other Stations
Minimum of 25 People each Station

Culinary St
ations

Caesar Salad with Garlic Croutons, Romaine Hearts,
  Parmesan Cheese and Traditional Dressing
Baby Green Salad with Crisp Vegetables 
  and Assorted Dressings

Salad Station $11

Strips of Marinated Chicken Breast and Flank Steak, 
  Sautéed with Onions and Bell Peppers
Guacamole
Grated Cheese
Pico de Gallo
Sour Cream
Flour Tortillas

Fajita Bar $16

Chocolate-Dipped Strawberries
Lemon Bars
Assorted Dessert Bars
Assorted Cakes

Sweets Station $15

A Selection of Two Pastas:
Penne Pasta with Pancetta and Tomato-Basil Sauce
Linguine and Clams sautéed with a White Wine Sauce
Fettuccini with Smoked Chicken and Parmesan 
  Cream Sauce 
Farfalle with Smoked Salmon, Capers, Fresh Dill 
  and Butter Sauce
Garlic Bread

Pasta Bar $17

$33
Oysters on the Half Shell
Smoked Salmon with Condiments
Steamed Clams and Mussels
Iced Prawns with Cocktail Sauce

Northwest Seafood
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With Scallions, Bacon Pieces, Sour Cream, Butter, 
  Shredded Cheddar Cheese, Crumbled Gorgonzola, 
  Creamed Horseradish and Red Onion

Mashed Potato Bar $13



A Customary 20% Taxable Service Charge and Sales Tax will be added.  Prices Subject to Change Without Notice.

Minimum 75% of attendees must be guaranteed for all 
buffets; all perishable food items must be removed after two 
hours per compliance with Washington State Health Codes.

$8Chef’s Premium Selections

Decadent Chocolate Layered Cake

Caramel Apple Pie

Crème Brûlée Cheesecake

Gourmet Carrot Cake

Seattle WA 98101 206/464 19801113 Sixth Avenue cphotelseattle.com
T H E  P L A C E  T O  M E E T . 17

BuffetsDinner

Olympic Buffet

Mixed Green Salad
Tropical Fruit Display
Assorted Baked Rolls
Smoked and Roasted Pork Loin with Apple-Cracked 
  Black Pepper Compote
Grilled Chicken with Oven Roasted Tomatoes, Feta 
  and Basil
Mahi Mahi with Mango Salsa
Stir-Fried Vegetables and Tofu
Roasted Red Potatoes
Freshly Brewed Regular and Decaffeinated Coffee
Hot Water for Specialty Teas

$62

Minimum of 50 people

$200 Surcharge for Groups below Minimum

Chef’s Selection of Daily Desserts $6

Lemon Cream Cake with Melba Sauce

Raspberry or Chocolate Mousse

Chocolate Layer Cake

Fresh Fruit Medley with Lady Finger Cookies

Desserts

Cascade Buffet

Mixed Garden Salad Crisp Vegetables
Spinach Salad with Blue Cheese and a Pancetta
  Balsamic Vinaigrette
Tropical Fruit Display
Assorted Baked Rolls
Large Chilled Shrimp with Cocktail Sauce
  and Cajun Remoulade
Grilled Chicken Breast with an Ale Mustard Demi
Apple Wood House Smoked Salmon
Peppercorn and Garlic Crusted Prime Rib
Rosemary and Onion Roasted Yukon Gold Potatoes
Green Beans with Smoked Almonds and Brown Butter
Freshly Brewed Regular and Decaffeinated Coffee
Hot Water for Specialty Teas

$67

 Additional Seasonal Cuisine is available on our FRESH SHEET.  
Please inquire with your catering representative.

Rainier Buffet $52
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Shaved Fennel Salad with Honey-Mustard Vinaigrette
Caesar Salad 
Freshly Baked Rolls and Butter
Grilled Salmon with Red Onion Marmalade
Bistro Beef Medallions with a Brandy Pink 
  Peppercorn Sauce
Yukon Gold Mashed Potatoes
Fresh Asparagus with Red Bell Peppers
Freshly Brewed Regular and Decaffeinated Coffee
Hot Water for Specialty Teas



A Customary 20% Taxable Service Charge and Sales Tax will be added.  Prices Subject to Change Without Notice.

Minimum 75% of attendees must be guaranteed for all 
buffets; all perishable food items must be removed after two 
hours per compliance with Washington State Health Codes.
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BuffetsDinner

Minimum of 50 people

$200 Surcharge for Groups below Minimum

Choice of 3 Entrees

 Additional Seasonal Cuisine is available on our FRESH SHEET.  
Please inquire with your Catering Representative.

Themed Buf
fets

Beef or Chicken Fajitas
Cheese Enchiladas with Ranchero Sauce
Sides
  Spanish Rice
  Chicken Tortilla Soup
  Refried Beans
  Grilled Vegetables
  Black Bean Salata
  Tri-Color Chips and Salsa
  Sopapillas Dusted with Cinnamon Sugar and Served
    with Honey
Freshly Brewed Regular and Decaffeinated Coffee
Hot Water for Specialty Teas

Tex Mex $47

Entrée Choices
  Chicken Parmesan 
  Vegetable Lasagna
  Cheese Manicotti
  Italian Sausage, Fire Roasted Tomatoes and 
    White Wine Sauce with Penne Pasta
  Tuna with Plum Tomato, Sicilian Olive, Garlic
    and Caper Sauce
  Spaghetti with Tomato Basil Sauce
Sides
  Antipasto Salad
  Roma Tomatoes with Fresh Mozzarella and Basil
  Caesar Salad
  Fresh Fruit Display
  Oven Roasted Vegetables
  Garlic Bread
Freshly Brewed Regular and Decaffeinated Coffee
Hot Water for Specialty Teas

A Taste of Italy $48

Entrée Choices
  Macaroni and Beechers Cheese
  Roasted Chicken Breast
  Beef Brisket with a Rich Red Sauce
  BBQ Baby Back Pork Ribs Smoked in-house
  Slow Baked Salmon 
Sides
  Crunchy Coleslaw
  Roasted Corn and Peppers Salad
  Iceberg Salad with Crisp Vegetables and Assorted 
    Dressings
  Freshly Baked Rolls and Butter
Freshly Brewed Regular and Decaffeinated Coffee
Hot Water for Specialty Teas

Crowne Buffet $46

Add a Tray of Assorted Petits 
Fours to Dinner Buffet

$4 / per person
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