ECHO
FALLS 9 ﬁ‘

Spring & Summer 2072

Curassic BUFFET

Al Budfet Paclages Fnelude CFrench Dinner Rolls & Butter, Seasonal Oegetables,

Coffee, Decalfeinated Coffee & Assorted Joerbal Teas
$34 One Entrée
$40 Two Entrée
$46 Three Entrée

SALAD SELECTIONS
((Please seleet one)

Field Greens Classic Caesar Salad
Grape Jomatoes, English Cucumbers, Hoearts of Romaine, Werh Croutons,
Shredded Carrots, TDhite Wine Dinaigrette Parmesan, Classic Dressing
Baby Spinach Roasted Red Onion Salad
Red Grapes, Oranges, Toasted Almonds, (Feta, Spring Greens, Roasted Red Onions, Dalnuts,
Raspberry inaigrette (Feta, Balsamie Oinaigrette

Northwest Summer Salad
Butter Lettuee, Green Onions, Roasted Corn, Bell Peppers,
Somatoes, Parsley, Gorgonzola, Balsamic Dinaigrette

STARCH SELECTIONS
((Please select two)

Ginger & Green Onion Rice Pilaf Spinach & Portobello Rice Pilaf
Apricot Quinoa Cheese Tortellini & Basil Pesto
Roasted Yukon Gold Potatoes Garlic Potato Mash

ENTREE SELECTIONS

Grilled Breast of Chicken Pan Roasted Breast of Chicken
Lemon Parsley (Jus Ancho Chile Sauce
Grilled Petite Sirloin Grilled Atlantic Salmon Fillet
Red Tine Reduction Mizxed Berry Butter Sauece

Slow Roasted Pork Roast

Malibu Cream Sauee

Drtces for food and beverage are sulect to a 20% service diarge, 55% of the food and beverage serviee carge will be padd 1o servers, busiers,
Lartenders, liowsenen caplains and catering sales personnel, all diarges icliding Room Rental are suligect to Tastington State Sutes Sz
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SIGNATURE BUFEET

Al Budfet Paclages Fnelude CFrench Dinner Rolls & Butter, Seasonal Oegetables,

Coffec, Decalfeinated Coffec & Assorted Joerbal Teas
$40 One Entree
$46 Two Entrees
$52 Three Entrees

TRAY PASSED HORS D’OEUVRES
[ Heczse select tiree)

Hor CoLD
Chicken Skewers Tomato Bruschetta
Savory Miniature Quiche Smoked Salmon
Stuffed Mushrooms Napoleon Skewers
Spanikopita Beef Carpaccio

SALAD SELECTIONS
((Please select one)

Field Greens Classic Caesar Salad
Grape Tomatoes, English Cucumbers, Hoearts of Romaine, erh Croutons,
Shredded Carrots, White Wine Dinaigrette PDarmesan, Classic Dressing
Baby Spinach Roasted Red Onion Salad
Red Grapes, Oranges, Toasted Almonds, (Feta, Spring Greens, Roasted Red Onions, Dalnuts,
Raspberry inaigrette (Feta, Balsamie Dinaigrette

Northwest Summer Salad
Butter Lettuce, Green Onions, Roasted Corn, Bell Peppers,
Somatoes, Parsley, Gorgonzola, Balsamic Oinaigrette

STARCH SELECTIONS

((Plecse select two)
Ginger & Green Onion Rice Pilaf Spinach & Portobello Rice Pilaf
Apricot Quinoa Cheese Tortellini & Basil Pesto
Roasted Yukon Gold Potatoes Garlic Potato Mash

ENTREE SELECTIONS

Bacon & Cornbread Stuffed Breast of Chicken Pan Seared Halibut (4dd $3 per quest)
Red Bell Pepper Reduction (Roasted Tomato Butter Sauece, Capers, Parsley
Grilled Petite Tenderloin of Beef Grilled Atlantic Salmon Fillet
Caramelized Shallot Reduetion Morel Mushroom Butter Sauee
Cambozola Pork Loin Roulade Salt Crusted Prime Rib of Beef
Sweet Cherry Reduction Joorseradish Cream & Au (Jus

Drtces for food and beverage are subgect to a 20% serviee diarge, 55% of the food and beverage servdee dearge will be paid to servers, bussers,
Dartenders, liowsenen caplains and catering sales personned, all diarges ieeliding Boom Rental are suligect o Tslinglon State Sutes Sz,
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PrATED DINNER

Plated Dinner Selections Fnelude. CFrench Dinner Rolls & Butter, Seasonal [Oegetables
Coffee, Decaffeinated Coffee & Assorted Hoerbal Teas
Pre-selected entrée counts and meal indicators are required
3-Course Dinner Menu

Hneludes Soup or Salad, Fntermezzo, Entrée
$42 Per Person

4-Course Dinner Menu
Tneludes Foors D vewvres, Soup or Salad, Fntermerzo, Cntrée
$48 Per Person

TRAY PASSED HORS D’OEUVRES
(T ease select toree)

Hort CoLp
Chicken Skewers Tomato Bruschetta
Savory Miniature Quiche Smoked Salmon
Stuffed Mushrooms Napoleon Skewers
Spanikopita Beef Carpaccio
SALAD SELECTIONS
((Please select one)
Roasted Red Onion Salad Baby Spinach

(Yp/f1]71; € ilwm, Roasted Red € )Mjmu, 70(1/14111‘4,
(Feta, Balsamie Oinaigrette
Field Greens
Grape Jomatoes, English Cucumbers,
Shredded Carrots, MWhite Wine Vinaigrette

(Red Grapes, Oranges, Toasted Almonds, (Feta,
Raspberry Dinaigrette
Classic Caesar Salad
Hoearts of Romaine, Werh Croutons,
PDarmesan, Classie Dressing

INTERMEZZOS
((Please select one)

Lemon-Chardonnay Sorbet

Blackberry Cabernet Sorbet
Bartlett Pear Sorbet

Strawberry Champagne Sorbet
ENTREES

(Please select two)
Grilled Breast of Chicken

Lemon~Parsley (Jus, Roasted (Fingerling Potatoes
Grilled Atlantic Salmon Fillet
Mixed Berry Butter Sauce
Ginger & Green Onion (Rice Pilaf

Grilled Petite Sirloin
Red Wine Reduction, Yulon Mashed Potatoes
Pan Seared Halibut
(Roasted Tomato Butter Sauce, Capers, Parsley
Quinoa Pilay
VEGETARIAN

((Please select one)
Grilled Vegetable Lasagna

Portobello Mushroom Terrine
Roasted Garlic Béchamel

Chévre, Spinach, Joazelnuts, Port Reduection

Drtees for food and beverage are subpect to a 20% service diarge, 55% of the fo0d and beverage service diarge wil be paid to servers, bussers,

,
Lartenders, liowsenen capleains and catering sales personnel, all diarges inctiding Room Retal are sulgect to Teashinglon State Sales Sar
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BuTtLER PAsseD HoRrs D’ OEUVRES

(minimun order for cacl selection is two dozen)

Hot HORSs D’OEUVRES BY THE DOZEN CoLD HoORS D’OEUVRES BY THE DOZEN
Chicken Skewets Bruschetta
Spiey Peanut Sauce Somato, Basil, Balsamic Reduetion
$28 $26

Chipotle Butter Shrimp Skewers
Green Chili Dipping Sauce
$32
Grilled Sirloin Skewers

(Roasted Oegetables, Balsamie Glaze
$30

Savory Miniature Quiche

Bacon, Onion, Thyme
$26

Miniature Dungeness Crab Cakes

Sweet Pepper Aioli
$36

Stuffed Mushrooms
Artichoke, Spinach, (Parmesan
$25

Bacon Wrapped Scallops

Citrus Butter Sauee
$36

Spanikopita
Spinach, CfFeta Cheese
$22

Pot Stickers

Ponzu Dipping Sauce
$24

Jumbo Prawns

Cocltail Sauce
$34

Smoked Salmon

Cucumber, Dill Cream Cheese, Crostini
$28

Beef Carpaccio

Sourdough, Balsamic Onion gnm, @(M(/(mw/ﬂ
$32

Olive Tapenade

Pita Bread Wedges
$24

Blue Cheese Mousse & Tomato Canapé

Crostini, Chives

$25

Chili Rubbed Pork Tenderloin

Apple Lime Marmalade
$29

Napoleon Skewers

Grape Jomato, Mozzarella, Basil, Balsamie
$26

Salmon Ceviche

Cuermber Cup, Lime Vinaigrette
$30

Drtces for food and beverage are subgect to a 20% serviee diarge, 55% of the food and beverage servdee dearge will be paid to servers, bussers,

Dartenders, liowsenen caplains and catering sales personel, all dbiarges ieeliding Boom Rental are subpect lo Wastinglon State Siales Faz.
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DESSERTS & DISPLAYS

Seasonal Fruit Display
A Selection of Seasonal Melons
Pineapple, Grapes & Berries
$4 per person
Antipasti Display
Grilled & Marinated Oegetables
Sliced Ftalian Meats & Cheeses

Assorted Olives, Rustic Breads
$8 per person

Tomato & Mozzarella Display
Basil, Cetra irgin Olive Oil
Balsamie Vinegar, Crostini
$6 per person

Stuffed Yukon Gold Potatoes

Goat Cheese, Sun Dried Tomatoes
$6 per person

Beef Sliders

BBQ Sauce, Tillamook Cheddar
$6 per person

Traditional Dessert Display
Chef’s Selection of Locally Produced

TOhole Cales & Tortes
$6 per person

DIsSPLAYS

Crudités Display
Seasonal Selection of Raw Degetables
(Raneh & Blue Cheese Dressing
$4 per person

Cheese & Cracker Display
Domestic & Fmported Cheeses
Crackers & Baguettes

$6 per person
(Add $3 per person for Baked Brie)

Salmon Display
Smoled & Cured Salmon, Cream Cheese

Rye Bread & Aecompaniments
$8 per person

Jumbo Prawn Display
Coclotail Sauce
$8 per person

Bacon Wrapped Asparagus
Hoollandaise
$6 per person
Lavish Dessert Display
Tart Lemon Bars, Bite Sized Petite Fours

White & Dark Chocolate Dipped Strawberries

Assorted Wanaimo- Bars, Mini Cheesecakes

Whole Cakes & Tortes
$9 per person

PLATED DESSERTS

Raspberry Chocolate Mousse

$6 per guest

Vanilla Bread Pudding with Caramel Sauce

Traditional Créme Brilée

Drtces for food and beverage are suligect to a 20% service diarge, 55% of the food and beverage serviee ciarge will be padd o servers, busiers,
Lartenders, liowsenen caplains and catering sales personnel, all édiarges icliding Room Rental are suligect to Tastington State Sutes Sz

Decadent Chocolate Molten Cake
New York Style Cheesecake
Mixed Berry Cobbler
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BEVERAGE SELECTIONS

Non Alcoholic Beverages
Coffec (per gallon) $25
(Fruit Punch (per gallon) $25
Martinelli’s Sparkling Cider (per bottle) $70

Keg Beer
Domestic Keg $350
Hmport/ NMierobrew Keg $450
Please inquire for selections

Assorted Import & Domestic Bottled Beer Selections Available

Standard Liquor Selections

(Fintandia Qodla, Seagram’s Gin, Bacardi Rum, Il (Jimador Tequila, Canadian Mist hisky,
Dewar’s Seotel, Cfim Beam Bourbon,

Premium Liquor/Liqueur Selections
Stolichnaya Qodba, Tanqueray Gin, Caplain Norgan Spiced B, Cazadores Blanco Tequila, (Jack Daniels,
Crown Royal, (Jameson, (Jagermeister, Xahlua, Bailey's Frish Cream

Wine Selections
doouse Tine $22/ bottle.

Please inquire Jor additional wine selections

HOST NO HOST

House Wine $22/btl. 87.00/glass
Domestic Beer $4.00 $5.00
Import/Microbrew $4.50 £6.00
Soda $2.00 $3.00
Fruit Juice $£3.00 $4.00
Standard Liquor $6.00 $£7.50
Premium Liquot/Cordials $6.75 £8.50

Prices for food and beverage are subgeet to a 20% service charge, 55% of the food and beverage service charge will be paid to servers, bussers,
bartenders, housemen captains and catering sales personnel; all charges including Room Rental are subject to Washington State Sales Tazx.



