Facility Information

ank you for inquiring about the banquet and catering facilities at Palisade. We o er the Magno-
lia Room, Orchid Room and the Alani Room for corporate, private dining and entertaining needs.
Palisade Catering will provide you with the attentive and detailed service you have come to expect in
our ne dining Restaurant. Please call 206-285-5865 to speak with a representative in our catering
department.

THE MAGNOLIA ROOM is our facility located east of the Palisade main dining room. It
features the special touches that Palisade o ers; koa wood accents, non-re ective glass windows and
a stunning view of the marina, the downtown Seattle city skyline and Mt. Rainier. e Magnolia
Room accommodates up to 40 guests for a sit down event and up to 50 for a reception-style event.
Please inquire about our Orchid Room for parties that exceed 40.

THE ORCHID ROOM, our larger banquet facility, sits west of the Palisades dining room and
also features the special touches of Palisade. You will enjoy koa wood accents, glass chandeliers, and
a sweeping view of the downtown Seattle city skyline, Mt. Rainier as well as Bainbridge Island and
the Olympic Mountains through non-re ective glass. The Orchid Room accommodates up to 80
guests for a sit-down event and up to 100 for a reception-style event. For an additional rental fee,
guests may also enjoy the attached, open deck area for either an extension of their Orchid Room
event or for a reception prior to their sit-down event inside the room.

THE ALANI ROOM is our newest and largest facility! The Alani Room has state-of-the-art
audio/visual equipment, a private bar, indoor and outdoor (weather-permitting) dining spaces and
a built-in koa wood dance oor. This space features spectacular city and bay views and is able to ac-
commodate 140 seasonally for a seated event and up to 200 for a cocktail-style reception.

ROOM RESERVATIONS, MINIMUMS AND ROOM FEES

To reserve space for your event, a 50% non-refundable deposit is required along with the signed
Private Dining Agreement and Request for Deposit for con rmation of the event. The deposit and
any room fee applied is a non-refundable charge for occupancy. The deposit will be applied towards
the food and beverage minimum. The minimum includes all food and beverage with the exception
of a non-hosted bar; it does not include sales tax or the service fee.

COMPLIMENTARY VALET AND
COMPLEMENTARY GUEST PARKING IN
GUEST AND RETAIL PARKING AREAS ONLY



Guarantee

We require your nal guaranteed number of guests (not subject to reduction after receipt) by
NOON, three business days in advance of the event. We will bill you for your guaranteed number
plus any additional meals served. Predetermining the exact number of guests attending is of the
utmost importance to assure our food and scheduled service personnel are adequate to meet your
guests needs.

Up to three entr@es, one salad and one dessert may be selected with one additional vegetarian
option for the entire group for a sit-down meal in the Magnolia, Orchid and Alani Rooms. For
groups under 40 guests  entrfe selections may be made the night of the event. For groups 40 and
above we will need exact entr@e counts three business days prior to your event date and signi er
cards to facilitate service.

Our menu prices do not include Service Charge (20%) or State Sales Tax (9.4%). State law requires
that sales tax be calculated on top of the service charge.
Menu prices and minimums are subject to change.

Contracts must be signed and returned to Palisade Catering three weeks prior to your event. If you
choose to set up your event for direct billing, full payment is due within 30 days upon receipt of the
invoice.

Cancellation

If you nd it necessary to cancel your event, the following cancellation charges apply: Should Guest

nd it necessary to cancel the event; the non-refundable deposit will not be credited. If the event is
cancelled within 14 business days prior to the event date, Guest is responsible to pay the entire food
and beverage minimum in full or the guaranteed number of people multiplied by the cost of food,
whichever is greater, as a cancellation fee.

Responsibility

e guest is responsible for damage done to the premises and/or equipment, rental or otherwise,
during the time they are under the guests control. Palisade Catering is not responsible for any lost
or stolen articles before, during or after an event.

Estimates/Outside Services

Estimated event costs are available upon request and are approximations only. Final charges are
based upon your actual costs. All outside services must be approved by Palisade Catering.

Special Occasion Cakes and Desserts

If you would like to bring your own specialty cake for your event, there will be a $2.00 per person
cake-cutting fee. Palisade Catering will provide plates, forks, skirted table, cake knife and server.
We will cut and serve your cake for you. Our license permits us to serve only products prepared in
a commercial kitchen licensed by the Health Department. If Palisade Catering provides the spe-
cialty cake, this fee is waived.



Beverage Service

If you wish to have alcoholic beverages available, there is no additional bartender fee for hosted bev-
erage service. If you wish to have a no-host bar set up, there will be an additional $75.00 bar set-up
fee.

All food and beverages must be provided through Palisade Catering. All beverages are to be provid-
ed by Palisade Catering with the exception of wine, which must be arranged prior to the event date,
and is subject to a $25.00 corkage fee per standard-sized bottle and $50.00 per magnum. Palisade
Catering reserves the right to refuse alcohol to all minors and cease service to visibly intoxicated
guests.

PALISADE CATERING WILL NOT SERVE ALCOHOL TO MINORS AT ANY TIME
AND RESERVES THE RIGHT TO DISCONTINUE SERVICE AT OUR DISCRE-
TION.

Cocktails $9.00 and up
Wine by the glass $9.00 and up
Beer $5.00 and up
Coffee, Decaf, or Tea $ 3.00 per guest
Sodas, Juices, Sparkling Water $ 2.50 per drink
San Pellegrino Bottled Water $6.00 per bottle
Fiji Bottled Water $6.00 per bottle

After Dinner Drink & Specialty Port Cart Service:
Assortment of ports, brandies and liqueurs available for your guests to enjoy with dessert.
$9.00 and up

All prices are subject to change.

Palisade Catering offers an extensive wine list featuring Northwest wines.
Your catering representative is happy to review these options with you.



Palisade Breakfast Selections

beverages:

Assorted juices

POG - Passion-orange-guava juice
homemade bloody mary
Palisade mimosa

starters:

fresh seasonal fruit salad

fresh tropical fruit salad

Fresh baked muf ns (2 pz. MINIMUM)

fresh baked assorted pastries (2 bz. MINIMUM)
Cinnamon rolls (2 bz. MINIMUM)

mini bagels & cream cheese (2 bz. MINIMUM)

farm-fresh eggs & benedict entrees:
Included with your entree: Palisade Scallop Russet Potatoes, Freshly Ground Coffee

Please select a choice of two entrees for your event. Palisade requests exact counts three
business days prior to your event.

Smoked seattle salmon scramble
Farm-fresh eggs scrambled with guava-smoked King salmon, cream cheese, sour cream,
button mushrooms, and sliced scallions.

Vegetable Scramble
Farm-fresh eggs scrambled with roasted red peppers, mushrooms, Gouda cheese,
red onions, and spinach.

the country breakfast
Chicken apple sausage and pepper bacon served with scrambled eggs.

Deep dish quiche/strata
Chef s choice: fresh baked deep dish quiche or strata.

classic Eggs benedict
Lean Canadian bacon on a toasted English muf n, topped with lightly poached eggs
and hollandaise.

apple wood roasted prime rib hash
Diced spit-roasted prime rib, russet potatoes, sweet red peppers and onions topped
with poached eggs and hollandaise.

crab cake benedict
Dungeness crab cakes, thinly sliced prosciutto and creamy lobster hollandaise.

Seafood Joe

Fresh eggs scrambled with King crab, sweet shrimp, onion, mushrooms, spinach and lobster sauce.

vegetable wellington
Roasted eggplants, red bell peppers, shiitake mushrooms, sun-dried tomatoes, tofu,
smoked Gouda cheese.

thick-cut vanilla french toast
Served atop saut@ed Granny Smith apples with golden raisins, cinnamon
and fresh whipped cream.

breakfast wellington
Fluffy scrambled eggs, smoked ham and Swiss cheese wrapped in a crisp puff pastry crust
and served with smoked Gouda sauce.

seafood wellington
Bay shrimp, Dungeness crab, creamy Gouda, scrambled eggs, and tender spinach wrapped
in a crisp puff pastry and served with rich lobster sauce.
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classic continental breakfast:
Assorted breakfast pastries, bagels, fresh fruit, yogurt, granola, butter, preserves, cream cheese,
orange juice, coffee and tea service. 25.

Palisade continental breakfast:

Assorted breakfast pastries, petite croissants, mini danish, button scones, mini muf ns, macaroons,
individual Dannon yogurt cups, housemade premium granola, tropical fruit display (in season)

or tropical fruit salad, chilled grapefruit segmens in mint coupd, sliced Canadian bacon, Cheddar cheese
scramble, assorted fresh bread basket, jams and jellies, whipped butter, guava-honey butter, orange juice,
coffee and tea service. 35.

Brunch Buffet

40. per person
Included with your buffet:

Coffee, Decaf, Hot Tea Service

Chilled Juice Bar - Orange, POG-Passion-Orange-Guava juice, Cranberry, and Apple
Seasonal and Tropical Fruit Display

Assortment of Fresh Baked Pastries

Palisade Scalloped Russet Potatoes

Pepper Bacon

Apple Sausage

Chocolate Dipped Fresh Strawberries

Chocolate Mousse in Chocolate Cups

Macadamia Nut Butter Cookies

Choose one:
classic eggs benedict
breakfast wellington

Choose one:
three cheese scrambled eggs
deep dish quiche

choose one:
sourdough banana macadamia pancakes
thick sliced fresh toast witH caramel apples

Additional Side Dishes:
Grilled salmon
4 0z. portion. $6 per guest.



Cold Hors d'oeuvres

by the dozen, minimum of three dozen of each selection

Ahi Poke
Fresh yellow n ahi tuna, Maui onions, hot chili-soy marinade, toasted sesame
seeds served on a crisp wonton.

Seared Hawaiian Ahi
Fresh yellow n ahi tuna lightly spiced, seared rare, sliced and served chilled
with roma tomato-cucumber relish, and wasabi zabayon.

Blackened Ahi Tuna on Cucumber Crostini
Fresh yellow n ahi tuna, blackened and sliced. Served on cucumber crostini with wasabi
aoliand ying sh caviar.

Palisade Maki Rolls
Palisade market fresh sushi rolls with an assortment of seasonal fresh sh.

Fresh Paci c Oysters
On the half shell served with wasabi gazpacho and mignonette.

Dungeness Crab Endive Spears
Fresh crab, mango, avocado, and Belgian endive.

Jumbo Prawns
Served with Palisade cocktail sauce or Louie dressing.

Smoked Salmon Crostini
Garlic crostini topped with thinly sliced Gerard & Dominique smoked salmon,
crtme fra che and caviar.

Cherry Tomato & Buffalo Mozzarella Skewers
Fresh basil, extra virgin olive oil, balsamic vinaigrette.

Prosciutto Wrapped Asparagus & Brie Cheese
With Dijon lemon a oli.

Fresh Vegetable Spring Rolls
Grilled shiitake mushrooms, carrots, cucumber, napa cabbage and ginger wrapped in
rice paper. Served with spicy peanut dipping sauce.

Char Sui BBQ Pork
Pork loin basted with Chinese barbecue sauce, apple wood grilled, sliced and served
with sesame-mustard dipping sauce.

Roasted Garlic with Cambozola Cheese, pepperonade Crostini

Garlic crostini, roasted garlic spread, Cambozola cheese and sweet tomato-ginger chutney.

Spit-Roasted Beef Tenderloin Crostini
Beef tenderloin roasted over apple wood and thinly sliced. Served over garlic crostini
with roasted onion-olive-caper relish, red pepper a oli and fresh thyme.
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Hot Hors d'oeuvres

By the dozen, minimum of three dozen of each selection
Kalua Pork Spring Rolls
Crispy housemade spring rolls with coconut barbecue dipping sauce.

SpanAkopita
Baked phyllo stuffed with spinach and feta cheese. Served with artichoke salsa.

Chicken Potstickers
Steamed and seared, served with spicy sesame-soy-ginger dipping sauce.

Dungeness Crab Stuffed Wontons

Wrapped in a wonton shell with cream cheese. Served with sweet & sour beurre blanc.

Five-Spice Duck
Guava-smoked Maple Leaf duck breast, ash-seared, served on a crispy wonton
with pineapple chutney.

Dungeness Crab Stuffed Mushrooms
Stuffed with crab, saut@ed vegetables, Parmesan and cream cheeses.

Scallops Wrapped in Pancetta
Alaskan sea scallops wrapped in Italian cured bacon.

Prawns Trio Assortment

A sampling of Dungeness crab stuffed prawns; oven roasted garlic lemon butter basted prawns;

and chilled wasabi cocktail prawns.

Smoked Chicken and Brie Pastry Triangles
Baked pastry triangles stuffed with roasted chicken, wild mushrooms and Brie.

Kobe Sliders
Bite size burgers made of Snake River Kobe style beef, ash-seared in Plugrk butter.
Served on silver dollar rolls with wasabi-soy reduction.

Dungeness Crab Cakes
With pickled ginger and sweet-and-sour plum beurre blanc.

Carving Station

Apple wood Rotisserie Roasted Prime Rib
Served with au jus, horseradish sauce and German rolls. 6 oz. portions Serves 25

Spit-Roasted Pork Loin
With banana-papaya chutney. 6 oz. portions Serves 25

Rotisserie Roasted Beef Tenderloin
With chimichurri and ciabatta rolls. 3 oz. portions Serves 15
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Hors d'oeuvre Platters

Hot Dungeness Crab and Artichoke Dip
With baguette slices.
Small 40. Medium 80. Large 160.

Gerard & Dominique Smoked Salmon Platter
With cream cheese and cocktail bagels.
Small 45. Medium 90. Large 180.

Artisan and Imported Cheese Display
Handcrafted local and imported cheeses, served with an assortment of breads and crackers.
Small 38. Medium 75. Large 150.

Imported Meats and Cheeses Platter
Garlic crisps and pepperoncini.
Small 47. Medium 95. Large 190.

Vegetable Crudite Display
Assorted fresh and marinated vegetables. Served with blue cheese dipping sauce.
Small 32. Medium 65. Large 130.

Apple wood Grilled Vegetable Display

Assorted fresh vegetables grilled over apple wood, marinated and served with
garlic crisps, pepperoncini, artichoke hearts and assorted olives.

Small 35. Medium 70. Large 140.

Fresh Fruit Display
Fresh seasonal and tropical fruit.
Small 38. Medium 75. Large 150.

Combination Cheese and Seasonal Fresh Fruit Platter
Handcrafted local and imported cheeses, served with an assortment of breads and crackers.
Fresh seasonal and tropical fruit.

Small 42. Medium 85. Large 170.

Olympic Reception

42. per person

Dungeness Crab Cakes

Smoked Chicken and Brie Pastry Triangles
Scallops Wrapped in Pancetta

HOT DUNGENESS CRAB ARTICHOKE DIP
Spit-Roasted Beef Tenderloin Crostini

Char Sui BBQ Pork

Prosciutto Wrapped Asparagus & Brie Cheese
Seared Hawaiian Ahi



Starter Courses

Teriyaki Tenderloins
Flash-seared let mignon slices, marinated in sweet soy-ginger sauce.

Stuffed alaskan Scallops
Two Chilean scallops in the half shell lled with King crab, mushrooms, and spinach,
topped with herb breadcrumbs.

Dungeness Crab Cakes
Two crab cakes with pickled ginger and sweet-and-sour beurre blanc.

Palisade Prawn Cocktail
Large black tiger prawns, wasabi cocktail sauce, fresh lemon.

Captainspupu platter
Flash-seared teriyaki tenderloins, roasted tiger prawns, and Dungeness crab rangoons.

seared hawaiian ahi
Fresh yellow n ahi tuna lightly spiced, seared rare, sliced, and served chilled with roma
tomato-cucumber relish, and wasabi zabayon.

Portobello mushroom roulade
Oven roasted, stuffed with cheese, spinach, and caramelized onions.
Topped with porcini-morel mushroom ragout and frizzled purple potatoes.
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Palisade Luncheon selections

Included with your entree: Palisade bread service, seasonal vegetables, coffee, hot tea and decaf service.

Salads-choose one:
blue cheese salad witH shrimp
Bibb lettuce, Maytag blue cheese dressing, shrimp, gauva-smoked hazelnuts and sliced fresh pears.

classic caesar
Hearts of romaine, creamy Caesar dressing, homemade garlic croutons, grated Asiago,
and a baked Parmesan crisp.

baby greens witH sweet-and-sour vinaigrette
Mandarin oranges, cracked macadamia nut brittle, and sweet Maui onions.

Chop chop salad
Chopped hearts of romaine, grilled artichoke hearts, crisp pepper bacon, shaved fennel,
diced fresh oranges and basil, tossed with herb vinaigrette.

shell sh chowder (apbp 2.00)
King crab, shrimp, red potatoes, bell peppers, fresh asparagus, sweet corn, and sherry cream.

accompaniments-Choose one:

palisade scalloped russet potatoes ginger jasmine rice

Baked with creamy Parmesan-Gouda sauce. Cilantro, fresh ginger, and sweet Thai chili butter.
yukon gold mashed potatoes coconut jasmine rice

Butter, real sour cream, and chopped fresh chives. Green onions, cilantro, coconut milk, and butter.

Entrée Salads

Seafood chop chop
Chopped hearts of romaine, shrimp, King crab, grilled artichokes, crisp pepper bacon,
shaved fennel, diced fresh oranges and basil, tossed with herb vinaigrette. 22.

fresh seafood louie
Mixed greens topped with apple wood grilled King salmon, Dungeness crab and shrimp,
deviled eggs, Louie dressing. 23.

mango-lime chicken salad
Crisp lettuce, chili lime vinaigrette, mango, jicama, avocado, hearts of palm, tear drop tomatoes,
ricotta salata, and spicy deviled eggs. 18.

Sandwiches

Includes choice of potato chips or cole slaw.

rotisserie smoked turkey
Apple wood smoked rotisserie turkey breast, thinly sliced, dark rye bread, with cranberry-Dijon
mayonnaise, shredded iceberg, and pickled red onions. 19.

rotisserie smoked prime rib
Palisade signature apple wood smoked prime rib thinly sliced, served on a mini baguette
with creamy horseradish and mizuna greens. 21.

northwest crab salad sandwich
Dungeness and King crab salad on toasted baguette with marinated tomato, pepper bacon,
avocado and wasabi mayonnaise. 20.

Vegetarian

portobello mushroom roulade
Oven roasted, stuffed with goat cheese, spinach, and caramelized onions.
Topped with porcini-morel mushroom ragout and frizzled purple potatoes. 25.

four cheese ravioli
Handmade raviolis lled with Parmesan, ricotta, Swiss, and fontina cheese.
Tossed in a creamy garlic, basil, and vine ripe tomato sauce. 25.

SEASONAL VEGETABLE risotto
Seasonal offering available. 25.



