S %H SHEET

Plated Options

All dinner entrees are complimented by assorted dinner rolls, butter,
salad, dessert, freshly brewed Starbucks coffee, and Tazo teas.

LYNNWOOD

CONVENTION CENTER

Salad

Watermelon Salad
Watermelon, Cucumber and Sweet Onion Salad with Arugula, Cilantro and Lime

Pesto Rubbed Chicken Slow Roasted Salmon

Basil Pesto Rubbed Chicken Breast Slow Roasted Salmon Filet over Scallion Rice
with Roasted Garlic Polenta and a Sundried Tomato Cream Sauce with Creamed Corn-Bell Pepper Succotash

Spice Rubbed Flat Iron Steak Chimichurri Tomato Dusted Halibut
Spice Rubbed, Pan Seared Flat Iron Steak Tomato Dusted, Oven Roasted Halibut
with a Sweet Onion Corn Cake and Chimichurri Sauce over a Summer Vegetable Potato and Roasted Garlic Gratin
with a Smoked Tomato Coulis

Entrees

Peach Glazed Pork Medallion
Peach Glazed, Oven Roasted Pork Medallion
with a Toasted Almond Rice Pilaf and a Brandied Pork Jus

Dessert
Raspberry Mousse

Buffet Options

All Buffet selections include coffee and tea service.

Summer Fresh
Chickpea and Bell Pepper Salad with Fresh Herbs and Tahini
Heirloom Tomato Salad with Cucumbers, Sweet Onions, Fresh Mozzarella and Basil
Slow Roasted Salmon Medallions with Olives and a Tomato-Tarragon Cream
Spice Rubbed Chicken Breast with Creamed Corn Succotash
Roasted Fingerling Potatoes with Caramelized Onions and Fennel
Summer Vegetable Ratatouille
Raspberry Mousse

Hors d'oeuvres
Tomato, Fennel and Walla Walla Onion Tartlets
Goat Cheese Stuffed and Prosciutto Wrapped Figs

Watermelon Gazpacho and Dungeness Crab Shooters

SUMMER FRESH SHEET

Customized Experience | Innovative Cuisine | Unparalleled Service




