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Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

Northwest  Cheese Board  

An Except ional  Se lect ion of  Cheeses from the Northwest ;  Featur ing Beecher’s  Market Herb 

Fresh Cheese Curds and Flagsh ip White  Cheddar,  Local ly -sourced Goat Cheese ,  House -made 

Pesto Torte ,   

and a Seasonal Of fer ing.   Garnished with Dried Fruits .   

Served with  an Assortment of  Gourmet Crackers and Baguette  Bread  

Seasonal Berry Display  

Served with Whipped Lemon Mascarpone  

Vegetable  Crudités with an Assortment of  Dipping Sauces  

Peppercorn Ranch,  Creamy Blue Cheese Yogurt  and Creamy Hummus d ipping sauces  

compl iment the season’s  best  vegetables .  

Cheese Raviol i  and Butternut Squash with Browned Butte r ,  Sage ,  and Parmesan  

Non-alcohol ic Beverage Display  

Beacon Hil l  Signature Coffee Blend,  Cucumber Water,  Iced Tea,  and Strawberry Lemonade  

 
 

 
Add a S low-roas ted Turkey Breast  Carv ing Stat ion for an Addit ional  Charge   



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

Honey-roasted Chicken Breast  with Herb de Provence Sauce  

Lemon-cream Fus i l l i  Pas ta with Fresh Arugula,  Grape Tomatoes ,  and Parmesan  

Mediterranean Salad  

Mixed Greens with Shaved I tal ian Cheeses ,  and Toasted Pine Nuts .   

Served with Champagne Vinaigret te .  

Seasonal Berry Display  

Served with Whipped Lemon Mascarpone.  

Rust ic Herb Focaccia and Butter  

Non-alcohol ic Beverage Display  

Beacon Hil l  Signature Coffee Blend,  Cucumber Water,  Iced Tea,  and Strawberry Lemonade.  

 

 

Add a Top Sir lo in or Wild Sa lmon Carv ing Stat ion to this  Menu for an Addit ional  Charge .  

 

 
 

 

  



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

 

Herb-stuf fed,  Phy l lo -wrapped Chicken Breast  with Champagne -shal lot  Sauce  

Class ic Red Potato Grat in  

Green Beans  with Lemon, Pars ley ,  and Parmesan Pesto  

Spinach Salad  

Fresh Spinach,  Caramelized Almonds,  and Mandar in Oranges .   

Served with Cele ry Seed Vinaigret te .  

Seasonal Berry Display  

Served with Whipped Lemon Mascarpone.  

Assortment of  Art isan Breads and Butte r  

Non-alcohol ic Beverage Display  

Beacon Hil l  Signature Coffee Blend,  Cucumber Water,  Iced Tea,  and Strawberry Lemonade.  

 

 

 

Add a Top Sir lo in or Wild Sa lmon Carv ing Stat ion to this  Menu for an Addit ional  Charge .  

 

 

 



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

Cedar-planked,  Wild Sockeye  Salmon with House  Creamy Cit rus Mar inade  

Gril led Chicken Breasts  with Smokey Barbecue Sauce ,  Creamy Chipot le - l ime Drizz le  

and Fresh Cilantro  

Beacon Hil l  Potato Salad  

Red and Yukon Gold Potatoes with Scal l ions ,  Fresh Herbs ,  and Champagne Vinaigret te  

Fresh Sweet Corn with Butter ,  Cream, and White  Pepper  

Class ic Caesar Salad with House -made Croutons  

Seasonal Berry Display  

Served with Whipped Lemon Mascarpone  

Rust ic Dinner Rol ls  and Butter  

Non-alcohol ic Beverage Display  

Beacon Hil l  Signature Coffee Blend,  Cuc umber Water,  Iced Tea,  and Strawberry Lemonade  

 

 



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

 

Boneless Roasted Top Sir lo in  

Seasoned and Rubbed with Olive Oil ,  Garl ic and Spices ,  then Slow -roasted to Perfect ion  

Cedar-planked Wild Sockeye Salmon with House -made Fresh Herb Pesto  

Roasted Garl ic Mashed Potatoes  

Green Beans with Lemon, Pars ley ,  and Parmesan Pesto  

Beacon Hil l  House Salad  

Baby Spinach and Arugula,  Fresh Raspberries ,  Crumbled Goat Cheese ,  and Toasted Pecans  

Served with Lemon Vinaigret te  

Class ic Caesar Salad with Homemad e Croutons  

Fresh Berr ies  with Whipped Lemon Mascarpone  

Assortment of  Art isan Breads with Apr icot - thyme Butter  

Non-alcohol ic Beverage Display  

Beacon Hil l  Signature Coffee Blend,  Cucumber Water,  Iced Tea,  and Strawberry Lemonade  

 

Enhance This Menu with  Prime  Rib in Place of  Top Sir lo in for an Addit ional  Charge  



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

Family-sty le  meals  are  s i t  down dinners served on large ,  beaut iful  plat ters .  Service  s taf f  br ing 

each plat ter to the table  for guests  to pass around and se rve themselves .  Family -sty le  service  

encourages conversat ion among your guests  and prov ides a very memorable  s ty le  of  meal  

service .  

 

Herb-marinated,  Gri l led Flank Steak with Sweet and Sour Pearl  Onions  

Dijon-sage Chicken Breast  with Marsa la Cream Sauce and Balsamic -roasted Mushrooms  

Tr i-colored Roasted Baby Carrots with Honey -horseradish Glaze  

Wild Rice with Dried Cherr ies ,  Goat Cheese ,  Toasted Almonds,  Fresh Herbs ,  and Arugula  

Mixed Greens with Champagne Vinaigret te   

Art isan Rosemary Bread with Apr icot - thyme Butter  

Non-alcohol ic Beverage Display  

Beacon Hil l  Signature Coffee Blend,  Cucumber Water,  Iced Tea,  and Strawberry Lemonade  

 

 

 

 

 



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

(Four dozen minimum order.  Pr ices are  per dozen.)  

Cremini Mushrooms,  Gorgonzola,  and Caramelized Onion Tart le ts   

Bruschet ta with House -made Ricotta and Honey -thyme Roasted Tomatoes  

Savory Stuffed Mushrooms with Roasted Red Peppers and Cheese  

Roast  Beef  Crost ini with  Creamy Horserad ish and Micro Greens  

Gril led Pesto Beef  Skewers  

Gri l led Chicken Skewers  with Red Coconut Cur ry or Thai Peanut Dipping Sauce  

Bacon-Wrapped Dates with Goat Cheese  

Chil led Lemongrass Infused Jumbo Prawns with Wasabi Cockta i l  Sauce  

Class ic Crab Cakes with  Remoulade Sauce  

Endive Spears with Ahi Tuna Ceviche  



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

(50-person minimum order.  Prices are  per person.)  

Gourmet Cheese Board  

Baked Brie  Topped with Honey and Caramel ized Almonds,  Bours in Spread,  House -made Pesto 

Torte ,  Aged White  Cheddar,  and a Se lect ion of  Domest ic Cheeses .  Garnished with Grape 

Clusters .            Served with an Assortment of  Gourmet Crackers and Baguette  Breads .  

Northwest  Cheese Board  

An Except ional  Se lect ion of  Cheeses from the Northwest  featuring Beecher’s  Market Herb 

Fresh Cheese Curds and Flagsh ip White  Cheddar,  Local ly -sourced Goat Cheese ,  House -made 

Pesto Torte ,  and a Seasonal Offer ing.   Garnished with Dried Fruits .  Served with an 

Assortment of  Gourmet Crackers and Baguette  Breads .  

House-Made Ricotta Display  

Ricotta Topped with Fresh Rosemary,  Honey,  and Cracked Pepper.   

Served with Sea Sa l t  and Rosemary Crackers .  

Fresh Berry Display  

Fresh Strawberr ies ,  Blueberr ies ,  Raspberr ies ,  and Blackberr ies .  

Served with Whipped Lemon Mascarpone.  

Vegetable  Crudité  with and Assortment of  Dipping Sauce  

Peppercorn Ranch,  Creamy Blue Cheese Yogurt ,  and Garl icky Hummus Dip ping Sauces 

Compliment the Season’s  Best  Vegetables .  

Cheese Raviol i  and Butternut Squash with Browned Butte r ,  Sage ,  and Parmesan  

Non-alcohol ic Beverage Display   

Beacon Hil l  Signature Coffee Blend,  Cucumber Water,  Iced Tea,  and Strawberry Lemonade  



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

(50-person minimum order.  Prices are  per person.)  

House-Smoked Salmon Display  

Northwest  Smoked Salmon Served Chil led with Dil l  Cream Sauce ,  Lemons,  Capers ,  and  

Shaved Red Onion.  Served with Crispy Water Crackers and Sl iced Baguet tes .  

House-smoked Salmon and Fresh Herb Dip  

Served with Sl iced Baguettes .  

Caramelized Onion Dip  

Served with Gril led Flatbread.  

Mediterranean Plate   

Gri l led Flat  Bread Accompanied by Gar l icky Hummus and Crumbled Feta,  Mixed Olives ,  

Mar inated Art ichokes ,  Roasted Red Peppers ,  and Pepperocini Peppers .  

Ant ipasto Plate   

Imported Salamis ,  I ta l ian Cheeses ,  and Breads  

Accompanied with Roasted Eggplant ,  Mixed Ol ives ,  Marinated Art ichokes ,  and Roasted Red 

Peppers .  

Mixed Nuts Roasted with Rosemary and Shal lots   

Non-alcohol ic Beverage Display   

Beacon Hil l  Signature Coffee Blend,  Cucumber Water,  Iced Tea,  and Strawberry Lemonade.  

 



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

 

 
(24 minimum order.  Pr ices are  per person.)  

 

 

Plated Desserts 
 
 

Decadent Chocolate  Torte  with Espresso Whip  

 

Chocolate  Glazed Cheesecake with Caramel Pecan Sauce  

 

Pumpkin Cheesecake  

 

 

 

-  

 

 

Rust ic Apple Crostata  with Vanil l a Ice  Cream  

 

Crème Brule :  Vanil l a Bean,  Huckleberry,  or Pumpkin  

 

Bourbon Pecan Tart le ts  with Vanil l a Ice  Cream and Caramel Drizz le  

 

 

 

 
 
 
 
 
 
 



 

Wash ing ton  s t a t e  sa l e s  t ax  and  an  18%  produc t i on  f e e  w i l l  be  add ed  t o  a l l  c a t e r ing  and  ba r  se r v i c e s .  

P r i c e s  a r e  sub j e c t  t o  change  w i thou t  no t i c e .  

Menu  p r i c e s  a r e  ba sed  on  a  m in imum o f  75  gues t s ,  un l e s s  no t ed  o the rw i s e .  

 

 
(48 minimum order.  Pr ices are  per person.)  

 
 

Homemade Goodies 
 

Beacon Hil l  Brownies  

Pink Frosted Sugar Cookies  

Peanut Butter Chocolate  Chip Cookies  

Northwest  Apple Crumble Bars  

Lemon Bars  

Pecan Bars  

 
 

Cupcakes 
 

Mini or Class ic Size  

Toasted Coconut Cream  

Chocolate  Sour Cream Cake  with Chocolate  Butter Cream  

Peanut Butter Cream Frost ing  

 
 

Three Layer Cakes 
(Serves 16 –  25 guests . )  

 
 

 

Carrot Cake with Cream Cheese Frost ing  

Toasted Almond -Butter Cake with Buttercream Frost ing  

German Chocolate  with Coconut Pecan Fi l l ing and Chocolate  Buttercream Frost ing  

Chocolate  Sour Cream with Chocolate  Buttercream Frost ing  


