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Facility Information

Thank you for inquiring about the banquet and catering facilities at Palisade. We offer the
Magnolia Room, Orchid Room and the Alani Room for private dining and entertaining.
Palisade will provide you with the attentive and detailed service that will make your event extra
special. Please call 206-285-5865 to speak with a representative of the catering department.

THE MAGNOLIA ROOM is our facility located east of the Palisade dining room. It features
the special touches that Palisades offers; koa wood accents, non-reflective glass windows and a
stunning view of the marina, the downtown Seattle city skyline and Mt. Rainier. The Magnolia
Room accommodates up to 40 guests for a sit down event and up to 60 for a reception-style
event. Please inquire about our Orchid Room for parties larger than this.

THE ORCHID ROOM, our larger banquet facility, sits west of the Palisade’s 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, Bainbridge
Island and the Olympic Mountains through non-reflective glass. The Orchid Room
accommodates up to 80 guests for a sit-down event and up to 100 for a reception-style event.
Weather permitting, 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, we are excited to present our brand new facility! This new space will be
the largest of the three with seating capacity up to 140 guests and with the attached patio for up
to 175 guests.

ROOM RESERVATIONS, MINIMUMS AND ROOM FEES

To reserve space for your event, payment of a non-refundable room fee is required upon
confirmation of that event. The room fee is a non-refundable charge for occupancy and is not
applied towards the minimum or your bill. The minimum includes all food and beverage; it does
not include tax or service fee.

COMPLIMENTARY VALET GUEST PARKING IS AVAILABLE
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Guarantee

We require your final guaranteed number of guests (not subject to reduction) 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 is adequate to meet your guests
needs.

Up to three entrées and two desserts may be selected for the entire group for a sit-down meal for
the Magnolia, Orchid and Alani Rooms. You may choose up to two entrée and two desserts for
the entire group for a sit-down meal when booking the entire restaurant with_exact entrée and
dessert pre-counts due one business week in advance.

Our menu prices do not include Service Charge (20%) or State Sales Tax. 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 one week 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 find it necessary to cancel your event, the following cancellation charges apply: *Less
than three business days, we will charge you for food ordered, any costs incurred from outside
services Palisade ordered at your request, plus the non-refundable room fee.

Responsibility

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

Estimates/Outside Services

Estimated party 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.
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Special Occasion Cakes and Desserts

If you would like to bring a dessert for your party, there will be a $2.00 per person charge.
Palisade 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 provides the specialty cake this fee is
waived.

Beverage Service

If you wish to have alcoholic beverages available, there is no additional bartender fee for hosted
beverage 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. Absolutely no alcohol may
be brought in and served on premise. Specialty items can be arranged through the catering
department and may incur an additional fee.

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

Cocktails $8.00 and up
Wine by the glass $8.00 and up
Beer $5.00 and up
Coffee, Decaf, or Tea $ 2.50 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.
$8.00 and up

ALL PRICES ARE SUBJECT TO CHANGE.

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

Assorted Juices 3./ Glass
POG - Passion-Orange-Guava Juice 3./ Glass
House made Bloody Mary 7./ Glass
Palisade Mimosa 7./ Glass
Fresh Seasonal Fruit Salad 7.1 Serving
Fresh Tropical Fruit Salad 8./ Serving
Fresh Baked Muffins (2 dz. minimum) 18./ Dozen
Fresh Baked Assorted Pastries (2 dz. minimum) 20./ Dozen
Cinnamon Rolls (2 dz. Minimum) 20./ Dozen
Mini Bagels and Cream Cheese (2 dz. Minimum) 18. / Dozen

Classic Continental Breakfast
Assorted Breakfast Pastries, Bagels, Fresh Fruit, Yogurt, Granola,
Butter, Preserves, Cream Cheese, Orange Juice, Coffee and Tea Service
$22

Included with your Entrée:
Palisade Scallop Russet Potatoes Fresh Ground Coffee

PLEASE SELECT A CHOICE OF TWO ENTREES FOR YOUR EVENT. PALISADE DOES
REQUEST EXACT ENTREE COUNTS THREE BUSINESS DAYS PRIOR TO YOUR EVENT.

Farm Fresh Eggs & Benedict Selections

Smoked (Seattle) Salmon Scramble
Farm-fresh eggs are scrambled with guava wood smoked King salmon,
cream cheese, sour cream, button mushrooms and sliced scallions.
Vegetable Scramble
Farm-fresh eggs are scrambled with roasted red peppers, mushrooms,
Gouda cheese, red onions and spinach.
Country Style Farmer’s Breakfast
Isernio’s apple sausage and peppered bacon are served with a three cheese scramble.
Deep Dish Quiche/ Strata
Chef’s choice: Fresh baked deep dish quiche or strata.
Eggs Benedict
Toasted English muffins, seared Canadian bacon, lightly poached farm-fresh
eggs served with citrus hollandaise.
Spit Roasted Prime Rib Hash
Spit roasted prime rib, russet potatoes, red bell peppers and onions topped with
poached eggs and hollandaise.
Dungeness Crab Benedict
Palisade’s famous crab cakes topped with thinly sliced Prosciutto ham, lightly
poached farm-fresh eggs, topped with lobster hollandaise.
Seafood Joe
Fresh eggs scrambled with Dungeness crab, sweet bay shrimp, onion,
mushrooms, spinach and lobster sauce.
Vegetable Wellington
Roasted eggplants, red bell peppers, shiitake mushrooms, sun dried tomatoes,
tofu, smoked Gouda sauce.
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Specialty Breakfast Selections

Palisade French Toast
Vanilla-scented, oven-caramelized and served atop sautéed fresh Granny Smith apples
with golden raisins, cinnamon and fresh whipped cream.

Breakfast Wellington
Light fluffy scrambled eggs, smoked ham, and Swiss cheese stuffed in puff pastry,
baked golden brown and served with smoked Gouda sauce.

Seafood Breakfast Wellington 21.
Farm fresh eggs are scrambled with Dungeness crab, Chilean shrimp, fresh spinach, onions, mushrooms,
then stuffed in puff pastry, baked golden brown and served with lobster cream sauce.

Brunch Buffet

$40. per person

Included:
Chilled juice bar — Orange, POG - Passion-Orange-Guava juice, Cranberry and Apple
Seasonal and Tropical Fruit Display
Assortment of House-Baked Pastries and Cinnamon Rolls
Coffee, Decaf and Hot Tea Service
Palisade Scalloped Russet Potatoes
Bacon or sausage
Chocolate Dipped Fresh Strawberries
Chocolate Mousse in Chocolate Cups
Macadamia Nut Butter Cookies

Grilled Salmon ( 4 oz portion per guest ) please add $4.00 per guest

Choice of one:
Eggs Benedict or Breakfast Wellington

Choice of one:
Three Cheese Scrambled Eggs or Deep Dish Quiche

Choice of one:
Sourdough Banana Macadamia Nut Pancakes or
Thick Slice French Toast with Caramel Apples
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Desserts

Palisade’s Pastry Chef develops new specialty dessert selections every month,
please inquire about these delicious preparations.

Burnt Cream
Choice of one: Three flavors of rich custard topped with a caramelized crackling sugar crust:
Classic vanilla, rich mocha and passion fruit.

Chocolate Decadence
Dense flourless chocolate torte covered in ganache with a Bing cherry,
port wine and brandy sauce.

Tropical Fondue Served family Style
Warm, rich Dilettante chocolate served with fresh mango, strawberries,
Maui Gold pineapple, coconut macaroons and house-made marshmallows.

Fresh Fruit and Seasonal Berries with Coeur la Créeme
Fresh sweet fruit and berries are topped with a rich sweet cream sauce.

Guava-Passion fruit Sorbet
Passion fruit and guava fruit and juices are blended and frozen.

Pifia Colada Cake
Homemade vanilla rum cake filled with guava-orange glaze and coconut cream custard,
and topped with tropical fruit compote.

Triple Chocolate Mousse
Fluffy layers of Guittard’s French vanilla dark chocolate, milk chocolate and white chocolate,
topped with macadamia nut brittle and chocolate truffle sticks.

White Chocolate & Mango Bread Pudding
Hawaiian sweet bread with caramel sauce and Olympic Mountain ice cream.

Dessert

by the dozen, minimum of three dozen of each selection

Assorted Fresh Baked Cookies
Chocolate Mousse in Chocolate Cups
Chocolate Dipped Fresh Strawberries
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Palisade Lunch Selections

Please choose one selection for your event

Maytag Blue Cheese Salad Caesar Salad Fresh Seasonal Greens
With bay shrimp, smoked hazelnuts Crisp romaine with garlic, With sweet and sour vinaigrette and
and sweet baby tomatoes croutons and Parmesan sweet Maui onions. Topped with mandarin
oranges and chili-laced macadamia nut brittle

Caprese Tomato Salad (please add 2.00) Chop Chop Salad
Fresh sliced tomatoes, extra virgin olive oil, Chopped hearts of romaine, grilled artichoke hearts,
balsamic glaze, basil leaves, fresh mozzarella crisp pepper bacon with shaved fennel and diced fresh
and a drizzle of passion fruit honey oranges. Topped with herb vinaigrette.
(seasonal availability)

Seafood Chowder (please add 2.00)
Fresh Dungeness crab, Chilean shrimp
and vegetables in a creamy rich chowder

Please choose one selection for your event

Palisade Scalloped Russet Potatoes Yukon Gold Mashed Potatoes
Russet potatoes baked in a rich and creamy With butter, real sour cream,
Parmesan Gouda sauce with sweet onions and thyme and chopped fresh chives

Ginger Jasmine Rice Coconut Jasmine Rice
With cilantro, fresh ginger and With green onion, cilantro, coconut milk
sweet Thai chili butter and butter

Also Included With Your Entrée:
Palisade Bread Service ~ Fresh Seasonal Vegetable  Fresh Ground Coffee

Starters

Teriyaki Tenderloin Tidbits 12.
Tender filet mignon is flash-seared and served with green onions and sesame seeds.

Stuffed Scallops in the Half Shell 13.
Two Chilean scallops in the half shell filled with Dungeness crab, mushrooms and spinach,
topped with herb breadcrumbs.

Dungeness Crab Cakes 16.
Two 2 oz. crab cakes of Dungeness crab meat, sweet bell peppers, butter, fresh vegetables and
heavy cream, then pan fried golden brown. Served with sweet-and-sour plum beurre blanc.

Palisade Prawn Cocktail 13.
Large black tiger prawns served with wasabi cocktail sauce and fresh lemon.

Captain’s PuPu Platter 26.
Crab stuffed won tons, flash-seared teriyaki tenderloin tidbits and oven roasted
garlic prawns

Vegetarian Four Cheese Ravioli 9.
Stuffed with Parmesan, Mozzarella, Fontina and Asiago cheeses and topped with a creamy marinara sauce.
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Fresh Fish

Please inquire about chef’s specialty seasonal selections.
All fresh fish selections can be served simply grilled with extra virgin oil
and Palisade’s signature sea salt seasoning.

Seasonal Fresh Fish-Please inquire Market Price

Fresh King Salmon 34.
Applewood grilled or spit roasted over applewood.

Halibut - available March-November 36.
Stuffed with macadamia nut crab stuffing, lightly seasoned and coated with panko.
Oven baked and topped with macadamia nut beurre blanc.

Yellowfin Tuna 35.
Flash-seared rare, Palisade blackening seasoning, wasabi ginger sauce, tomato-cucumber
relish, and soy reduction.

Meat

Applewood Grilled Chicken

Ginger-thyme marinated then grilled over applewood. Topped with banana-papaya

chutney and toasted macadamia nuts.
Mushroom Crusted Beef Tenderloin

Medallions of beef tenderloin are crusted with dried porcini and morel mushrooms,

flash-seared, served with wild mushroom ragout and roasted Roma tomatoes.
Center cut New York

Applewood grilled and served with a red wine and roasted shallot demi-glace.
Filet Mignon

7.5 oz.petite cut applewood grilled and served with steakhouse butter.

Palisade Cut Filet Mignon 10 oz.

Shellstock

Oven Roasted Prawns
Butterflied in-shell, basted with garlic butter and lemon juice.
Dungeness Crab Stuffed Prawns
Oven roasted Pacific tiger prawns are stuffed with a blend of roasted macadamia nuts,
fresh Dungeness crab, spinach, mushrooms, Dijon mustard and topped
with a macadamia nut beurre blanc.
Seared Alaskan Sea Scallops with Cabernet Glaze
Large sea scallops with Cabernet Sauvignon butter glaze and roasted macadamia nuts.
Stuffed Scallops in the Half Shell
Chilean scallops in the half shell filled with Dungeness crab, mushrooms and spinach.
Topped with herb breadcrumbs.
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Entrée Salads

Seafood Chop Chop Salad

Chopped hearts of romaine, bay shrimp, Dungeness crab, grilled artichokes, crisp pepper bacon,

shaved fennel, diced oranges and basil, tossed with herb vinaigrette.

Fresh Seafood Louie

Iceberg lettuce with fresh Dungeness crab, bay shrimp, hard boiled egg, Roma
tomatoes, avocado and pickled asparagus. Served with homemade Louie dressing.
Tropical Chicken Salad
Coconut marinated chicken breast, grilled and tossed in a tropical vinaigrette with seasonal greens,
papaya, fresh berries and roasted macadamia nuts.
Peking Duck Salad
Warm five-spice duck confit served over mixed greens with balsamic-basil dressing.

Sandwiches

Please choose a side:
House made potato chips or coleslaw

Rotisserie Smoked Turkey
Applewood smoked rotisserie turkey breast is sliced thin and served atop a dark sweet thick-sliced
rye bread with a cranberry-Dijon mayonnaise, shredded iceberg and pickled red onions.
Rotisserie Smoked Prime Rib
Palisade signature applewood smoked prime rib sliced thin and served on a mini
baguette with creamy horseradish and mizuna greens.
NW Crab Salad Sandwich
Dungeness and King crab salad on warm focaccia with marinated tomato, pepper bacon,
avocado and wasabi mayonnaise.

Vegetarian

Portobello Mushroom Roulade
Oven roasted Portobello mushroom stuffed with cheese, spinach and caramelized onions.
Topped with a porcini-morel mushroom ragout and frizzled purple potatoes.

Four Cheese Ravioli
Hand made raviolis filled with Parmesan, ricotta, Swiss and fontina cheeses.
Tossed in a creamy garlic, basil and vine ripe tomato sauce.

Deli Buffet

Palisade Deluxe Deli Buffet

Selection of Fresh House Roasted Turkey Breast, Country Style Ham, Provolone, Tillamook Cheddar,
Assorted Breads and/or Rolls, Mixed Green Salad, Tim’s Potato Chips, Assorted Fresh Baked Cookies,
Coffee and Tea Service
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Fresh Fish

All fresh fish selections can be served simply grilled with extra virgin oil
and Palisade’s signature sea salt seasoning.

Seasonal Fresh Fish-Please inquire Market Price

Cedar Wrapped Roasted Salmon

Fresh King Salmon
Applewood grilled or spit roasted over applewood.

Halibut - available March-November
Stuffed with macadamia nut crab stuffing, lightly seasoned and coated with panko.
Oven baked and topped with macadamia nut beurre blanc.
Yellowfin Tuna
Flash-seared rare, Palisade blackening seasoning, wasabi ginger sauce, tomato-cucumber
relish, and soy reduction.

Meat

Mushroom Crusted Beef Tenderloin
Medallions of beef tenderloin are crusted with dried porcini and morel mushrooms,
flash-seared, served with wild mushroom ragout and roasted Roma tomatoes.

Prime Rib
12 oz. cut of Palisade applewood roasted prime rib roast served au jus with fresh
grated horseradish.

Captain’s Cut Prime Rib 16 oz.
Filet Mignon
7.5 oz. petite cut applewood grilled and served with steakhouse butter.
Palisade Cut Filet Mignon 10 oz.

Palisade New York Steak
14 oz. Palisade cut applewood grilled and served with steakhouse butter.

Australian Rack of Lamb - 14 oz.

Guavawood smoked, honey-herb marinade and finished over the applewood grill with Dijon glaze.

Poultry

Applewood Grilled Chicken
Ginger-thyme marinated then grilled over applewood. Topped with banana-papaya
chutney and toasted macadamia nuts.

Chicken with Wild Mushroom Sauce
Applewood grilled topped with a porcini-morel mushroom ragout
Palisade Smoked Duck Breast
Guavawood smoked duck breast served with spicy passion fruit-orange sauce and tropical salsa.
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Shellstock

Dungeness Crab Stuffed Prawns
Oven roasted Pacific tiger prawns are stuffed with a blend of roasted macadamia nuts,
fresh Dungeness crab, spinach, mushrooms, Dijon mustard and topped
with a macadamia nut beurre blanc.
Oven Roasted Prawns
Butterflied in-shell, basted with garlic butter and lemon juice.
Seared Alaskan Sea Scallops with Cabernet Glaze
Large sea scallops with Cabernet Sauvignon butter glaze and roasted macadamia nuts.
Stuffed Scallops in the Half Shell
Chilean scallops in the half shell filled with Dungeness crab, mushrooms and spinach.
Topped with herb breadcrumbs.
Australian Lobster Tail
11 oz. Applewood grilled and oven roasted with sherry-almondine butter.
Alaskan King Crab Legs
Alaskan King crab legs are brushed with lemon, olive oil and butter, then
oven-roasted on an aromatic cedarwood plank.

Combination Plates

6 0z. Salmon with Palisade Salmon Dry Rub and 1/2 Ib Giant King Crab Legs

7.5 oz. Filet Mignon and 6 oz. Grilled Salmon

7.5 oz. Filet Mignon and Oven Roasted Garlic Prawns
7.5 oz. Filet Mignon and Crab Stuffed Prawns
7.5 oz. Filet Mignon with 1/2lb Giant King Crab Legs

7.5 oz. Filet Mignon and 6 oz. Australian Lobster Tail

Vegetarian

Portobello Mushroom Roulade
Oven roasted Portobello mushroom stuffed with cheese, spinach and caramelized onions.
Topped with a porcini-morel mushroom ragout and frizzled purple potatoes.

Four Cheese Ravioli

Hand made raviolis filled with Parmesan, ricotta, Swiss and fontina cheeses.
Tossed in a creamy garlic, basil and vine ripe tomato sauce.
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Desserts

Burnt Cream

Choice of one: Three flavors of rich custard topped with a caramelized crackling sugar crust:
Classic vanilla, rich mocha and Passion fruit.

Chocolate Decadence
Dense flourless chocolate torte covered in ganache with a bing cherry,
port wine and brandy sauce.

Tropical Fondue Served Family Style
Warm, rich Dilettante chocolate served with fresh mango, strawberries,
Maui Gold pineapple, coconut macaroons and house-made marshmallows.

Fresh Fruit and Seasonal Berries with Coeur la Créme
Fresh sweet fruit and berries are topped with a rich sweet cream sauce.

Guava-Passionfruit Sorbet
Passionfruit and guava fruit and juices are blended and frozen.

Pifia Colada Cake
Homemade vanilla rum cake filled with gauva-orange glaze and coconut cream custard,
and topped with tropical fruit compote.

Triple Chocolate Mousse
Fluffy layers of Guittard’s French vanilla dark chocolate, milk chocolate and white chocolate,
topped with macadamia nut brittle and chocolate truffle sticks.

White Chocolate & mango Bread Pudding
Hawaiian sweet bread with caramel sauce and Olympic Mountain ice cream.

Dessert

by the dozen, minimum of three dozen of each selection

Assorted Fresh Baked Cookies
Chocolate Mousse in Chocolate Cups
Chocolate Dipped Fresh Strawberries
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