
SALES AND CATERING OFFICESALES AND CATERING OFFICE
(360) 392-3172(360) 392-3172

CATERING@HOTELBELLWETHER.COMCATERING@HOTELBELLWETHER.COM



BREAKFAST BUFFETS

 
 

HEALTHY START 
 

Orange Juice
Granola with Yogurt  

Melon,  Fruit  & Berr ies  
 
 

LIGHTHOUSE 
 

Orange Juice
Melon,  Fruit  & Berr ies  

 Breakfast  Potatoes  
Scrambled Eggs  with Cheese  

 
 

BELLWETHER GRAND 
 

Orange Juice
Breakfast  Pastr ies

Granola with Yogurt  
 Melon,  Fruit  & Berr ies  

Breakfast  Potatoes  
Bacon and Sausage 

Scrambled Eggs  with Cheese  
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BRUNCH BUFFET

 
 
 
 
 

LIGHTHOUSE BRUNCH 
 

Orange Juice
 

Breakfast  Pastr ies
 

Melon,  Fruit  & Berr ies
 

French Toast
 

Breakfast  Potatoes
 

Bacon and Sausage
 

Chef  attended Omelet  Stat ion*
 

Eggs  Benedict  on Engl i sh  Muff in with Ham
 

Assorted Bagels  served with Smoked Salmon,  Cream Cheese ,  
 

Shaved Red Onions  and Capers
 

Freshly Brewed Coffee ,  Decaf  Cof fee  and Assorted Hot  Teas
 

*requires  chef  
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AL LA CARTE & BREAKS

 
Assorted Pastr ies

 
Chocolate  Chips  Cookies

 
Brownies

 
Fruit  Salad Bowl

 
Yogurt  

 
Bagels  with Cream Cheese

 
Potato Chips

 
Tort i l la  Chips  and Salsa

 
Cocktai l  Snack Mix

 
 
 
 

THEMED BREAK
 
 

Healthy Break
Crudité ,  Whole  Fruit ,  Granola Bars

 
Siesta Break

Chips ,  Salsa ,  Bean Dip
 
 

Movie  Themed Break
Popcorn & Candy
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LUNCH -  BUFFET OR PLATED 

 
 
 

THE LIGHTHOUSE LUNCH
 

Choose  two entrees
 

Salmon -  Beurre  Blanc
Chicken -  Chardonnay Cream Sauce

Steak -  Demi Glace  
Vegetarian -  Chef ' s  Choice

 
 

Included with buffet  or  p lated lunch:
Caesar  Salad or  Garden Salad

Finger l ing Potatoes
Seasonal  Vegetables

Bread & Butter
Chef ’ s  Choice  Dessert

 
 
 

WORKING LUNCH or TO-GO SANDWICHES
 
 

Pre-made Sandwiches  Displayed or  packed "to  go"
 

Select  up to  two of  the  fo l lowing :
 
 

Gril led Vegetable  and Hummus Wrap 
 
 

Lighthouse  Club
 
 

Roast  Beef  
 
 

Ham & Swiss
 

Included with each Lunch:
 

Caesar Salad,  Garden Salad,  or  Whole  Fruit
Individual  Bags  of  Potato Chips

Chocolate  Chip Cookies
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LITE BITES 
 

M a r i n a t e d  O l i v e s
 

M a r c o n a  A l m o n d s
 

R o a s t e d  i n  O l i v e  O i l  &  S e a  S a l t  
 

P r o s c i u t t o  W r a p p e d  A s p a r a g u s
 

R o a s t e d  S i r l o i n  C r o s t i n i  w i t h  B l e u  C h e e s e  B u t t e r
 

C a r a m e l i z e d  O n i o n  C r o s t i n i  w i t h  F i g  J a m
 

S m o k e d  S a l m o n  C r o s t i n i  w i t h  G a r l i c  a n d  H e r b  C r e a m  C h e e s e
 

T r a d i t i o n a l  B r u s c h e t t a  C r o s t i n i
 

B r i e ,  S t r a w b e r r i e s ,  B a s i l ,  B a l s a m i c  o n  a  C r o s t i n i
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SMALL BITES
 

 Beef  Sl ider  with caramel ized onion 
 

Fish & Chip Sl ider
 

Thai  Peanut Chicken Skewers
 

Thai  Peanut Beef  Skewers
 

Bacon Wrapped Dates
 

Lemon Marinated Prawns with cocktai l  sauce  
 

Crispy Confi t  Pork Bites  with apricot  mustard
 

Mint Watermelon Cubes  with feta and lemon vinaigrette
 

Seared Ahi  Tuna on cucumber crost ini
 

Roasted Chicken Sl iders  
 

DISPLAY PLATTERS 
 

Charcuter ie  & Cheese  Board
 

Fruits ,  Berr ies  & Melons
 

Vegetable  Crudité  Platter
 

Caprese  Salad
 

Roasted Vegetable  Platter
 
 

FOR BUTLER STYLE PASSED APPS, THERE WLIL BE A $75 PER STAFF CHARGE
 
 



DINNER
 

-Entrees-
Served plated or  buffet .

 
-Plated-

If  more than one entrée  i s  ordered (maximum of  two entrées) ,  the
exact  number of  each entrée  i s  required one week prior  to  the  event .
Highest  pr iced entrée  wi l l  be  charged for  al l  meals  ordered.  Group

must  supply place  cards  to  denote  menu choices  for  each guest .
 

-Buffet-
Choice  of  two entrées  to  be  served.  Highest  pr iced entrée

wil l  be  charged.  Add an addit ional  entrée  to  buffet  
for  $15  per  person.

 
All  dinners  include seasonal  vegetable  and starch (such as  f ingerl ing,

roasted or  mashed potatoes) ,  p lus  rol l s  and butter .
 
 

Halibut  
 
 

Gril led Pork Chop
 
 

Roasted Chicken Breast  with Lemongrass  Cream Sauce
 
 

Oven Roasted Tri  Tip
 
 

Salmon
 

Beef  Tenderlo in
 
 

Vegetable  Napoleon
Portobel lo  Mushroom, Roasted Caul i f lower and 

Red Bel l  Pepper  with Balsamic Drizz le  and Pistachios
 
 
 

-Salads-
one inc luded with entrée  pr ic ing

add an addit ional  salad to  buffets  for  $5  per  person
 

Belgium Endive and Rogue Blue Cheese  Salad
with walnuts  and pears

 
Caesar Salad

 
House Salad
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 W I N E
 
 

VINO Pinot  Gris  (WA) 
 

King Estates  Sauvignon Blanc (OR)
 

Kurtatsch Pinot  Grigio  (IT)  
 

Napa Cel lars  Chardonnay (CA) 
 

VINO Rose 
 

 VINO Rosso (WA) 
 

Joe l  Gott  Cabernet  (CA)
 

Owen Roe Corvidae Merlot  (WA) 
 

King Estates  Pinot  Noir  (OR) 
 
 
 

PLEASE INQUIRE FOR OUR FULL WINE LIST
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 B O T T L E  O F  B U B B L E S

Treveri  Cel lars  "Blanc de  Blanc"  Brut  Zero (WA)
 

Schramsberg Brut  (CA)
 

Tenuta Col  Sandago Brut  Rose  (IT)
 

Freixent  Prosecco (IT)
 

Veuve Clicquot Brut (FR)
 

Dom Perignon Brut (FR)
 
 

BEER
 

Canned Local  Craft  Se lect ion
 may include . . .

As lan Batch 15  IPA
Boundary Bay Scotch Ale

Elemental  Semi-Dry Hard Cider
 

Bott les  +  Imports  
Widmer Bros .  Hefeweizen

Alaskan Amber
Budweiser
Bud Lite

Corona Extra

PLEASE INQUIRE FOR OUR FULL WINE LIST
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S P E C I A L T Y  C O C K T A I L S

Class ic  Mart ini
Hendricks  g in or  reyka vodka,  dry vermouth

 
French Martini

grey goose  vodka,  p ineapple  juice ,  
chamboard raspberry l iqueur

 
Manhattan

redemption rye ,  antica sweet  vermouth,  
angostura bitters ,  luxardo cherry

 
Paloma

azunia blanco tequi la ,  fresh grapefruit ,  
s imple  syrup,  l ime,  sal t ,  soda

 
Bee ' s  Knees

bel lewood acres  g in,  honey,  lemon
 

Old Fashioned
buffalo  race  bourbon,  demerara sugar,  

angostura bitters ,  luxardo cherry,  orange twist
 

Margarita Ultra 
Herradura Ultra Tequi la  Anejo ,  Cointreau,  muddled

l ime,  sal t  r im
Like i t  sp icy?  Add jalapeno
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H O S T E D  B A R  S E R V I C E
M I X E D  D R I N K S  &  C O C K T A I L S

 
Well  Bar

Vodka,  Gin,  Tequi la ,  Whiskey,  Rum
 
 

Premium Bar
Tito ’ s  Vodka,  Beefeater  Gin,  

Hornitos  Tequi la ,  Jack Danie ls  Whiskey,
Bacardi  Si lver  Rum, Dewar ’ s  Scotch

 
 

Top Tier  Bar
Grey Goose  Vodka,  Hendricks  Gin,  Casamigos  Blanco,  Woodford

Reserve Bourbon,  Zaya Rum, Glenl ivet  12yr  Scotch
 
 
 

N O N - A L C O H O L I C  B E V E R A G E S
 

Bott led Water ,  Soft  Drinks  & Juices  
Aquafina,  Peps i ,  Diet  Peps i ,  Sierra Mist ,  

Orange Juice ,  Apple  Juice
 

Sti l l  & Sparking Water(16 .9  oz . )  
San Pel legr ino,  Aqua Panna

 
 Iced Tea with Lemon and Sugar 

 Lemonade
 Freshly Brewed Coffee ,  Decaf  and Regular  

 Hot Water  with Assorted Hot Teas   
 Bel lwether  Fruit  Punch 
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