
CATERING
A T  I C I C L E  V I L L A G E  R E S O R T



BREAKFAST DISHES BREAKFAST ENHANCEMENTS

A LA CARTE BREAKFAST OPTIONS

Individual  Berry Parfait
( veg ,g f )  

Pastry Platter  
( veg )

ADD-ONS

Seasonal  Berr ies to Sl iced Fruit  
Platter  
( veg ,g f )

Oatmeal  
includes rais ins ,  brown sugar,  c innamon sugar,
chocolate chips ,  pecans,  cream (veg)

Field Roast Sausage 
( veg ,  g f )  

Waffles OR Pancakes OR French 
Toast  
( veg ,  g f )  

Toast Station 
( veg )

Bagels ,  Lox & Cream Cheese Station 
( veg )

Per California SB 478, pricing presented to California consumers must include any applicable service charges. All food and beverage items listed
here include a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel and 4% points will be retained

by the property.
Due to seasonality & market conditions, menu selections & pricing are subject to change.

B r e a k f a s t

Oatmeal Bar 
inc ludes  ra i s ins ,  brown sugar ,  c innamon sugar ,
choco late  ch ips ,  pecans ,  c ream (veg )

Individual  Berry Parfait  
( veg ,  g f )  

Pastry Platter
( veg )  

Sl iced Fruit  Platter
( veg ,  g f )

ADD-ON: Seasonal  Berr ies To Sl iced
Fruit  Platter
( veg ,  g f )

Waffles OR Pancakes OR French 
Toast 
inc ludes  macerated s t rawberr ies ,  wh ip  cream,
butter ,  maple  syrup ,  powdered sugar  (veg )

Toast Station 
inc ludes  bage ls ,  eng l i sh  muff ins ,  s l i ced  bread ,
butter ,  jam,  c ream cheese ,  peanut  butter  (veg )

Bagels ,  Lox & Cream Cheese 
Station 
inc ludes  toasters ,  3oz  lox ,  assorted  bage ls ,  c lass ic
accompaniments  (d i l l ,  red  on ion ,  capers )  (veg )

All full breakfast menus are accompanied by hot regular & decaf coffee, hot tea and fruit
juices. Served displayed, minimum order of 15 guests.

Continental Breakfast 
pastry  p lat ter ,  ind iv idua l  par fa i ts ,  hard  bo i led
eggs ,  who le  f ru i t  (veg )  

Classic Breakfast  
scrambled eggs ,  pork  sausage  OR ch icken
sausage  OR bacon ,  potatoes ,  s l i ced  f resh
f ru i t  p lat ter  

Alpine Breakfast  
scrambled eggs ,  sausage  (pork  OR ch icken)
AND bacon ,  potatoes ,  s l i ced  f resh  f ru i t
p lat ter ,  past ry  p lat ter ,  b i scu i ts  & pork
sausage  gravy  



BREAK PACKAGES

BEVERAGES

A LA CARTE  OPTIONS

Per California SB 478, pricing presented to California consumers must include any applicable service charges. All food and beverage items listed
here include a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel and 4% points will be

retained by the property.
Due to seasonality & market conditions, menu selections & pricing are subject to change.

B r e a k s

Soft  Drinks 

House-Made Lemonade 

Bavarian Punch 

Iced Tea 

Regular Hot Coffee 

Decaffeinated Hot Coffee 

Hot Tea Selection 

Bottled Juices 

Bottled Water 

La Croix Sparkl ing Cans 

Glass Bottle Sparkl ing Water 

Sl iced Fruit  Platter  

Assorted Cookies 

Trai l  Mix 

Gummy Bears 

Soft  Pretzels  (2oz)  
Di jon & Whole-Gra in  Mustard  (veg )        

Soft  Pretzels  (5oz)  
Bier  Cheese  & Whole-Gra in  Mustard  d ipp ing
sauce (veg )        

Landjaeger Sausage 

Vi l lage Brownies 
( veg )

Break packages are priced per person; minimum order of 15 guests.

Morning Break
 f resh  baked scones ,  Chef ’ s  Cho ice  assorted
pastr ies ,  honey-butter  & marmalade ,  s l i ced
f ru i t  p lat ter  (veg )

ADD-ON: Individual  Berry Parfait  
( veg ,  g f )

Afternoon Break 
ind iv idua l  vegg ie  c rud i té ,  Cascade t ra i l  mix ,
f resh  baked cook ies  (veg )

Bavarian Alps Break 
soft  pretze l s  (pet i t  2oz ) ,  I c ic le  Brewery  b ier
cheese  d ip  & whole-gra in  mustard ,  Land
jaeger  sausage ,  gouda cheese ,  ( sub 5oz
pretze l )

Half-Day Beverages 
regular  & decaffe inated coffee ,  hot  tea
se lect ion ,  soft  dr inks  (4-hour  serv ice)        

Full-Day Beverages 
regu lar  & decaf fe inated cof fee ,  hot  tea
se lect ion ,  sof t  dr inks  (8-hour  serv ice )     



LUNCH
Al l  lunch menus  are  accompanied by  house-made lemonade & iced tea .

Min imum order  of  15 guests .

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

Taco Bar 

Southwest Salad 
romaine  le t tuce ,  corn ,  b lack  beans ,  mi ld  peppers ,
c r i spy  tor t i l la  s t r ips ,  shredded cheddar ,  c i lantro- l ime
v ina igret te  (veg )

Spicy Ground Beef 
( g f )

Gri l led Achiote Chicken 
( g f )

Faj ita Veggies 
( veg ,  g f )

Spanish Rice 
( g f )

Refried Beans 
( g f )

Vegan Black Beans 
( veg ,  g f )

Flour Tort i l las 
( veg )

Corn Taco Shel ls  
( veg )

ADD ON: House-made tostada bowls
(deep-fr ied f lour tort i l la)  

CONDIMENTS:
·Chopped Lettuce  (veg ,  g f )
·Sour  Cream (veg ,  g f )
·Tomato Sa lsa  (veg ,  g f )
·C i lantro  (veg ,  g f )
·White  Onion (veg ,  g f )
·P ick led  Ja lapeno (veg ,  g f )
·Shredded Mex ican cheese  b lend (veg ,  g f )
·Green Onion (veg ,  g f )
·Bott led  Sp icy  Sauce (veg ,  g f )

ADD-ONs

Guacamole
( veg ,  g f )

Vegan Sour Cream 
( veg ,  g f )  

Nacho Cheese Sauce & Tort i l la  Chips 
( veg )  

Handcut Sweet Corn Pico de Gal lo 
( veg ,  g f )  

DISPLAYED LUNCH

Pasta Bar  

I tal ian Salad Bar
a l l  topp ings  served on s ide :

·pepperonc in i  (veg ,  g f )
· sa lami  (g f )
· ka lamata o l ives  (veg ,  g f )
· sundr ied  tomato (veg ,  g f )
· red  on ion (veg ,  g f )
·c routons  (veg )
· shaved parmesan (veg ,  g f )
·caesar  dress ing  (g f )
·ba l samic  v ina igret te  (veg ,  g f )

Marinara Sauce 
( veg ,  g f )

Alfredo Sauce 
( veg )

Spaghetti  
( veg )

Penne 
( veg )

Parmesan Cheese 
( veg ,  g f )

Chil i  Flakes

Garl ic  Bread 
( veg )

ADD ON- Whole Grain Gluten-Free
pasta 

ADD ON- Meatbal ls  in Marinara Sauce

DISPLAYED LUNCH



LUNCH
Al l  lunch menus  are  accompanied by  house-made lemonade & iced tea .  

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

Baked Potato Bar 

JJ ’s  House Salad 
mixed baby greens ,  cucumber ,  tomato ,
shredded carrot ,  red  on ion (veg ,  g f )

Served with:
·croutons  (veg )
·house-made ranch dress ing  (veg ,  g f )
·caesar  dress ing  (g f )
· raspberry  v ina igret te  (veg ,  g f )

Baked Russet Potatoes 
( veg ,  g f )

Served with:
·bacon b i ts  (g f )
·g reen on ion (veg ,  g f )
·wh ipped butter  (veg ,  g f )
· sour  c ream (veg ,  g f )
·b rocco l i  (veg ,  g f )
· shredded cheese  (veg ,  g f )

ADD-ON: Seasoned Ground Beef 
( g f )

ADD-ON: Hot Queso Sauce  
( veg )

Tumwater Deli  addit ional  cost for
individual ly  packaged 

Mediterranean Ciabatta
hummus ,  roasted eggp lant ,  tomato ,  le t tuce ,
cucumber ,  Ka lamata o l ive ,  mozzare l la  (veg )

Turkey & Cranberry Baguette
swiss  cheese ,  app le  a io l i

Roast Beef & Provolone Pretzel  Rol l
horserad ish  honey mustard  a io l i ,  p ick led  on ions

Chicken Caesar Wrap
gr i l l ed  ch icken ,  savory  sp inach tort i l la

Accompanied by Chips,  a  House-
Baked Cookie,  & Bottled Water 
( veg )

DISPLAYED LUNCH

JJ’s Favorites  

Emerald City Salad
garden vegetab les ,  w i ld  r ice ,  l emon v ina igret te
(veg ,  g f )

Blueberry ,  Corn & Quinoa Salad 
( veg ,  g f )

Roasted Garl ic  Green Beans & Rainbow
Carrots
( veg ,  g f )

Mashed potatoes
( veg ,  g f )

Choose 2 entrees 

·Eastern  Cascade Apr icot  Ch icken-  herbed apr icot
and c i t rus  g laze ,  rosemary  apr icots   (g f )

Seared Mahi  Mahi-  t rop ica l  f ru i t  sa l sa ,  miso  beurre
b lanc  (g f )

·Potato  Gnocch i  Pr imavera  pear l  on ions ,  eng l i sh
peas ,  pesto  (veg )

·Roasted Vegetab le  Ter r ine  (veg ,  g f )

·F lat  I ron  Steak-  ch imichurr i ,  a rugu la  (g f )  

Washington State Peach Cobbler
van i l la  bourbon whipped cream
(veg )



LUNCH
Al l  lunch menus  are  accompanied by  house-made lemonade & iced tea .  

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

SALAD  one selection for  al l  guests 
to enjoy

Mixed Greens
dr ied  cranberr ies ,  gorgonzo la ,  &
raspberry  v ina igret te  (veg )

Hearts of  Romaine Caesar
shaved parmesan,  focacc ia  croutons

Emerald City Salad
garden vegetables ,  wi ld  r ice ,  lemon
vina igrette  (veg ,  gf )

ENTRÉE choose two selections
from which your guests wi l l
choose,  selection count required 7
days prior  to event 

entrees are accompanied by chef ’s
choice starch + seasonal
vegetables 

Gri l led Flat  Iron Steak
red  wine  demi-g lace ,  c r i spy  on ions

Chicken Salt imbocca
aged prosc iutto ,  smoked provo lone ,  bas i l
c ream sauce ,  tomato re l i sh

Seared Alaskan Cod
roasted corn  béchamel ,  me l ted  leeks

Roasted Vegetable Terr ine 
mi ld  ye l low curry  (veg ,  g f )

PLATED LUNCH 

DESSERT  one selection for  al l
guests to enjoy

Wenatchee Apple Strudel  
( veg )

Royal  Lemon Torte 
( veg )



RECEP T I ON
Appet izer  B i tes  pr iced per  dozen ,  min imum order  of  two dozen.

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

Wenatchee Val ley Pear &
Gorgonzola Bruschetta 

Cold Smoked Lox Rosette 
di l l  c ream cheese ,  rye  toast             

Prosciutto & Apricot Jam Crostini    

Devi led Eggs
mama l i l ’ s  p ick led  pepper                

COLD APPETIZERS

HOT APPETIZERS

Chicken & Waff les 
sweet  ch i l i  maple  g laze               

Blackened Mahi Mahi Skewers 
topped wi th  g inger  g laze           

Spanakopita 

Mini  Vegetable Galette 

Ital ian Sausage Stuffed Cremini
Mushroom

Chimichurri  Beef Skewers

Minimum order of  25 guests 

Cheese & Meats Board  
assortment  of  cheese  & charcuter ie  meats ,
breads ,  dr ied  f ru i t           

Vegetable Crudité 
assorted  seasona l  vegetab les  wi th  house-made
hummus & ranch            

Poppin’  Potato Bar 
·sweet  potato  f r ies
·gar l i c  parmesan f r ies
·kartof fe lpuf fer  (German potato  pancakes )
·wenatchee app le  sauce
·house-made ranch
·whole  gra in  mustard
·pesto  a io l i
· t ruf f le  a io l i
· sp icy  curr ied  ketchup

Sl ider Bar 
·cheeseburger
·pu l led  pork
·b lack  bean patty ,  roast  red  pepper  &
mushroom
·gar l i c  parmesan f r ies  

Bavarian Treats
·2oz pretze l s  (upcharge  for  5oz  pretze l s )  w i th
be i r  cheese  & mustard  on s ide
·min i  brats-on-buns ,  sauerkraut  & whole  gra in
mustard  on s ide
·gouda ,  g ruyere ,  cambozo la
· land jaeger  sausage
·prof i tero les  wi th  Bavar ian  cream

Dessert  Bar 
·p rof i tero les  wi th  Bavar ian  cream
·min i -Wenatchee app le  s t rude l
·v i l lage  brownies
·  ber ry  tar t le ts

Sl iced Fruit  Platter  
add berr ies  to  s l i ced  f ru i t  p lat ter  

DISPLAYED APPETIZER STATIONS



D INNER
Al l  d inner  menus  are  accompanied by  d inner  ro l l s  +  butter ,  a long wi th

hot  regu lar  & decaf  cof fee  + hot  tea .  

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

The Backyard Gri l l   

SALADS  choose two selections
(addit ional  charge for  3 selections)

Wenatchee Apple J icama Slaw
( veg ,  g f )

Sweet Corn & Basi l  Salad 
( veg ,  g f )

Mixed Field Greens  
garden vegetab les ,  ba lsamic  v ina igret te
(veg ,  g f )

ENTRÉES  choose two selections

BBQ Chicken
sr i racha honey g laze  (g f )

Gri l led Flat  Iron Steak
sautéed mushrooms & on ions  

Gri l led Mahi Mahi
t rop ica l  f ru i t  sa l sa ,  miso  beurre  b lanc  (g f )

Fresh Pacif ic  NW Cedar Plank
Salmon
Only  ava i lab le  in-season ,  typ ica l ly  late
spr ing-ear ly  fa l l ,  sub ject  to  ava i lab i l i ty  &
de l ivery .  (g f )  [Gr i l l ed  Mahi  Mahi  (no
upcharge )  w i l l  be  subst i tuted i f  not
ava i lab le ]

Smoked Baby Back Pork Ribs 

BBQ Veggie Shish Kebab (veg,  gf)

Beer Braised Brats 
with  gr i l l ed  peppers  and on ions  & house
sauerkraut  (g f )

DISPLAYED DINNER

SIDES  choose two selections  

Pasta Primavera Salad
penne pasta ,  seasona l  vegetab les ,
v ina igret te  (veg ,  g f )

Red,  White & Blue Potato Salad
red  jacket  potato ,  bacon ,  b lue  cheese ,
green on ion ,  sour  c ream,  mayonna ise  (g f )

Garden Potato Salad
 yukon go ld  potato ,  ce lery ,  sca l l ions ,
shredded carrot ,  gar l i c ,  pars ley ,  ext ra-
v i rg in  o l ive  o i l  ( veg ,  g f )

Wenatchee Apple J icama Slaw

Gri l led Yakima Asparagus
 ( veg ,  g f )  [Loca l  asparagus  on ly  ava i lab le
in  season ,  typ ica l ly  late  spr ing-ear ly
summer ,  out-of-state  asparagus
subst i tuted when loca l  i s  out  of  season]

Baked Potato Bar 

DESSERT   

Snow Lakes Strawberry-Rhubarb
Shortcake 
( veg )



D INNER
Al l  d inner  menus  are  accompanied by  d inner  ro l l s  +  butter ,  a long wi th

hot  regu lar  & decaf  cof fee  + hot  tea .  

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

The Northwest Passage 

SALADS  choose two selections
(addit ional  charge for  3  selections)

Kale Salad
creamy lemon v ina igret te

Blueberry & Quinoa Salad 

Caprese Salad
tomato ,  f resh  mozzare l la ,  bas i l ,  ba l samic
reduct ion

Emerald City Salad 
garden vegetab les ,  w i ld  r ice ,  l emon
v ina igrette  (veg ,  g f )

ENTRÉES  choose two selections |
add a third entrée for  an addit ional
(addit ional  charge for  3  selections)

Gri l led Chicken
g inger  & peach re l i sh  (g f )

Gri l led Beef Medal l ions 
red  wine  demi-g lace ,  c r i spy  on ions
      
Chef ’s  Se lect ion Seasonal  Fresh Paci f ic
F ish (Sab le f i sh  [B lack  Cod] ,  Sa lmon,
Stee lhead ,  or  Ha l ibut )  P lease  ind icate
f i r s t  and second preferences .  [Sub ject  to
ava i lab i l i ty  & de l ivery .  A l ternate  PNW
fresh f i sh  wi l l  be  subst i tuted i f  pr imary
cho ices  not  ava i lab le ]  (g f )
    
Vegetarian Gnocchi  
spr ing  peas ,  pear l  on ions ,  butternut
squash ,  pesto  (veg )
     
Roasted Vegetable Terr ine
mi ld  ye l low curry  (veg ,  g f )

DISPLAYED DINNER

SIDES  choose two |  add a third
side for  an addit ional  (addit ional
charge for  3  selections

Herb Roasted Red Jacket Potatoes 
( veg ,  g f )              

Wild Rice Pi laf
( veg ,  g f )  

White Cheddar & Walla Walla 
( veg )  

Onion Mashed Potatoes
( veg ,  g f )  

Broccol ini  & Roasted Sweet
Peppers
( veg ,  g f )  

Roasted Green Beans & Rainbow
Carrots
( veg ,  g f )  

Northwest Seasonal  Vegetables
( veg ,  g f )  

DESSERT  

Washington Pear Crisp- vani l la
cream 
( veg )



D INNER
Al l  d inner  menus  are  accompanied by  d inner  ro l l s  +  butter ,  a long wi th

hot  regu lar  & decaf  cof fee  + hot  tea .  

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

SALADS  one selection for  al l  guests to
enjoy

Mixed Greens 
dr ied  cranberr ies ,  gorgonzo la ,  &  raspberry
v ina igret te  (veg ,  g f )

Hearts of  Romaine Caesar 
shaved parmesan ,  focacc ia  croutons  (veg )

Tuscan Kale Salad 
toasted pep i tas ,  l emon v ina igret te ,  ruby  & go ld
roasted beets  (veg )

ENTRÉE  choose three selections for
your guests to pre-select |  highest
price prevai ls  for  al l
entrees are accompanied by chef ’s
choice starch + seasonal  vegetables 
      
Black Forest Chicken 
 wrapped wi th  ham & stuf fed  wi th  gruyere ,  D i jon
cream sauce  
      
Gri l led Beef Tenderloin
 cr i spy  on ions ,  p ick led  horserad ish ,  red  wine
demi-g lace

Gri l led Mahi Mahi   
 t rop ica l  f ru i t  sa l sa ,  miso  beurre  b lanc  (g f )

Cedar Plank Roasted Wild Salmon 
 white  t ruf f le  & corn  béchamel         
(On ly  ava i lab le  in-season ,  typ ica l ly  la te  spr ing-
ear ly  fa l l ,  sub ject  to  ava i lab i l i ty  & de l ivery .  (g f )
[Gr i l l ed  Mahi  Mahi  (no  upcharge )  w i l l  be
subst i tuted i f  not  ava i lab le ]
·       
Eggplant Roulade 
moonblush  tomato ,  bas i l ,  r i cotta ,  mozzare l la ,
roasted tomato sauce

Surf  & Turf  
gr i l l ed  beef  tender lo in  wi th  red  wine  demi ,  &
jumbo prawns wi th  tomato gar l i c  buerre  b lanc  

PLATED  DINNER

DESSERT one selection for  al l
guests to enjoy

Wenatchee Apple Strudel  
( veg )

Black Forest Brownie Sundae 
( veg )

Royal  Lemon Torte 
( veg )

Flourless Chocolate Torte 
( veg ,  g f )  



B A R  &  B E V E R A G E
Al l  bars  are  sub ject  to  a  bartender  and min imum serv ice  t ime of  two

hours  |  Cash Bar  pr ices  inc lude tax  and 22% serv ice  charge .

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

Domestic Beer 
Coors  L ight ,  Budweiser ,  Ste l la  Arto i s ,
Mode l lo  Espec ia l

Bottled Craft  Beer ,  Cider 
Pike  Brewing  Ju icy  IPA,  Pf r iem Pa le  A le ,
IBC P i l sner ,  IBC Boot jack  IPA,  P ike
Brewing  K i l t  L i f ter  Scotch A le ,  T ieton
Cider  App le ,  Bourbon Barre l  Peach .

BEER

House Wine
Red & White 
(Sauv ignon B lanc ,  P inot  Gr ig io ,
Chardonnay ,  Cabernet  Sauv ignon ,  Mer lot ,
P inot  Noi r ,  Red B lend)

WINE

Consumption based per 1 .5  oz pour

House Liquor  
Hood R iver  Dis t i l l e rs  Lewis  and C lark
Premium:  Vodka ,  Rum,  Gin  and Bourbon

Lunazul  Tequila

Christ ian Brothers Brandy

Premium Liquor 

Grey Goose Vodka

Bombay Sapphire Gin

Cazadores Reposado Tequila

Bacardi  Si lver Rum

Buffalo Trace Bourbon

Martel l  VSOP Cognac

Pendelton 1910 Rye

Dewars White Label  Scotch

LIQUOR



S P E C I A L T Y  C O C K T A I L S

Classic Margarita 

Old Fashioned

Mule 
pick  your  sp i r i t :  rum,  whiskey ,  or  vodka

se lect  up to  3 for  your  event

p ick  your  sp i r i t :  g in  or  vodka

All food and beverage items are subject to a 22% taxable service charge. 18% points of the service charge will be distributed to service personnel
and 4% points will be retained by the property.

Due to seasonality & market conditions, menu selections & pricing are subject to change.

Martinis 

Z E R O  P R O O F

Nogroni
l y re ' s  london dry  sp i r i t ,  l y re ’ s  apér i t i f  rosso ,

ly re ’ s  i ta l ian  orange

non-a lcohol ic  cockta i l s  

Espresso Martino
l y re ' s  whi te  cane sp i r i t ,  l y re ’ s  cof fee

or ig ina le

Garden Grove
seed l ip  darden and fevert ree  e lder f lower

ton ic

N O N - A L C O H O L I C
Assorted Soft Drinks

House-Made Lemonade

Bavarian Punch 




