
Welcome Dinner Menu menu items may vary slightly according to market and seasonal availability 
of ingredients 
 
*For those that have chosen the Tied Knot Package, you may add on any premium or 
deluxe options with the noted surcharges.  For those that have chosen the Grizzly Knot 
or Swan Valley Packages, only the deluxe option surcharges will be applied.   
 
 

 
Passed Starters (Premium option, select two) 

 
Shrimp brochette, grilled pineapple teriyaki 4.95 per guest 
Salt and pepper chicken wings, mango and red pepper jam 2.95 per guest 
Pulled pork slider, jalapeno and cabbage slaw 3.95 per guest 
Heirloom tomatoes, fresh mozzarella, basil, grilled baguette 2.95 per guest 
Beef tenderloin brochette, Texas spice rub, house-made ranch 3.95 per guest 
Sweet Corn fritter, honey and whole grain mustard dip 2.95 per guest 
 

Entrées (Select two) 
 
Grilled top sirloin of beef, rosemary and sea salt, shallot jam (premium option add 6.95 per guest) 
Marinated and grilled chicken breast, chimichurri 
Fennel-spiced pork loin roast, smoked paprika jus 
Grilled King Salmon, citrus salsa (premium option add 11.95 per guest)         
Black pepper-rubbed hanger steak, classic red wine sauce 
Grilled beef tenderloin, sesame and ginger barbecue sauce (premium option add 9.95 per guest) 
Boneless pork spareribs, maple barbecue sauce 
Louisiana-style seafood stew, pickled tomatoes 
BBQ stuffed peppers, artisan rice, gorgonzola, pine nuts 
Slow braised beef short ribs, maple barbecue sauce 
Classic bone-in BBQ chicken, smoked onion barbecue sauce (premium option add 6.95 per guest) 
  

Sides (Select three) 
 

Cold options 
New red potato salad, dill, whole-grain mustard  
Local farm greens, garden vegetables, creamy raspberry garlic vinaigrette 
Holland Lake caesar salad, parmesan crisps 
Orzo salad, fresh mozzarella, kalamata olives, grape tomatoes, fresh basil vinaigrette 
Kale, iceberg lettuce, smoked bacon, house-made ranch 
Roasted beets, radish, arugula, citrus vinaigrette 
Classic white wine vinegar coleslaw, slivered jalapeno, sweet pepper and fresh dill 
 

Hot options 
Buttered sweet corn, cumin, roasted chilies, pickled red onion 
House baked beans, molasses and thyme 
Ruby yam and garden vegetable hash, cheddar and pecan crumble          

 
 
 

Bread (Select one) 
 

Rustic Italian rolls, unsalted butter 
House made corn bread, whipped honey butter 
 



House-made Desserts (Select one) 
 
 
Sticky toffee pudding, salted caramel sauce, cardamom whipped cream 
Classic marionberry crisp, vanilla ice cream, brown sugar and wild oats 
Triple chocolate brownies, vanilla ice cream and Nancy’s chocolate sauce 
Classic cheesecake, sour cream swirl, ginger-graham crust, fresh berry coulis 
 
 
 
 
 
 
Wedding Reception Dinner Menu menu items may vary slightly according to market and 
seasonal availability 
 
*For those that have chosen the Tied Knot Package, you may add on any premium or 
deluxe options with the noted surcharges.  For those that have chosen the Grizzly Knot 
or Swan Valley Packages, only the deluxe option surcharges will be applied.   
 

Passed Starters (Premium option, select 3) 
 
Black bean-glazed chicken satay, mango and fresh basil 3.95 per guest 
Grilled romaine, blue cheese and green olive tartlet 2.95 per guest 
Confit chicken tostada, shaved fennel, golden tomato salsa 3.95 per guest 
Petit Dungeness crab cake, Madras curry aioli, coriander 4.95 per guest 
Belgian endive, candied walnuts, gorgonzola mousse, sherry reduction 3.95 per guest 
Summer squash and smoked mozzarella fritter, remoulade 2.95 per guest 
Grilled beef tenderloin brochette, tomato and red bell pepper jam 3.95 per guest 
Candied fig and chèvre tartine, port reduction 2.95 per guest 
Nori-wrapped ahi tuna and pineapple, wasabi emulsion 3.95 per guest 
Artichoke and roasted garlic tartlets 2.95 per guest 
Prosciutto-wrapped asparagus, balsamic reduction 2.95 per guest 
 

Soups (Premium option add 2.95 per guest) 
 

Served hot or cold 
 
Carrot, ginger and coconut soup, carrot chip, coriander 
Golden tomato gazpacho, cucumber relish, saffron crouton 
Smoked potato and fennel puree, parsley oil, crisp fennel frond 
 

Entrées (Select two) 
 
Grilled pork tenderloin, poached apricots, hazelnuts and brown butter (Premium option add 
6.95 per guest) 
Braised lamb shoulder, cranberry-shallot relish with mint, lamb reduction  
Grilled top sirloin of beef, rosemary and sea salt, shallot jam 
Vegetarian meatballs, wild mushroom ragout, marsala cream 
Wild Alaskan halibut, toasted pistachios, shallot & brown butter (Premium option add 11.95 per guest) 
Cast iron chicken breast, marionberry glaze 
Fennel-spiced pork loin roast, smoked paprika jus, grilled romaine 
Wild Alaskan sockeye salmon, summer squash ratatouille, salsa verde 
Grilled beef tenderloin, classic Béarnaise or huckleberry glaze (Premium option add 9.95 per 



guest) 
Mustard and herb-rubbed prime rib of beef, au jus, grated horseradish (Premium option add 
9.95 per guest) 
Grilled hanger steak, classic red wine sauce 
Wild Alaskan sockeye salmon, grilled corn and tomato relish, sherry vinegar reduction  
Slow oven-braised beef short ribs, green peppercorn demi-glace 
Roasted ruby red trout, oven-dried tomatoes and feta 
Seasonal vegetable tagine, buttered almonds, crispy shallots 
 
 
 
 
 

Sides (Select one) 
 
Potatoes au gratin, white cheddar, thyme 
English pea risotto, wild mint  
Roasted new red potatoes, rosemary and sea salt 
Warm German potato salad, local bacon, whole grain mustard 
Artisan rice pilaf, toasted almonds, raisins, pickled shallots 
Quinoa, roasted pears, pecans, gorgonzola 
Creamy polenta, local bacon, scallions 
Baked pasta marinara, ricotta, béchamel, parmesan 
Classic mashed potatoes, heavy cream and butter 
 

 
Vegetables (Select one) 

 
Roasted wild mushrooms, garlic confit 
Grilled summer vegetables, cherry tomato, fresh basil, balsamic reduction 
Creamed sweet corn, pickled red peppers 
Roasted bok choy and fennel, preserved lemon, herbed breadcrumbs  
Seasonal squash medley, shallot jam, chives 
Roasted beets, orange, toasted pecans 
Haricots verts, shallots and butter 
Roasted carrots, local Wustner honey, goat cheese, Holland Lake mint 
          

Salads (Select one) 
 
Romaine, grape tomatoes, haricots verts, creamy white balsamic dressing 
Holland Lake caesar salad, parmesan crisps 
Seasonal greens, crispy shallots, warm local bacon, creamy blue cheese dressing 
Baby spinach, chèvre, fresh strawberry, candied pecans, honey mustard dressing 
Seasonal greens, fresh pear, candied ginger, shaved red onion, lemon-ginger vinaigrette  
Kale, green leaf lettuce, mandarin oranges, pickled shallot, creamy rosemary dressing 
 

 
 
 
 
 
 
 
 
 



Deluxe Options (Available as add-ons for all packages) 
 

Stations (Market price) 
 
Domestic or imported caviar, blinis and traditional accompaniments 
Variety of Pacific Northwest oysters, red wine mignonette, cucumber ice 
 

Bruschetta 
 
White bean purée, charred broccoli, spiced walnuts, grilled baguette 2.95 per guest 
House-cured Alaskan halibut tartine, shallots, candied lemon, grilled baguette 3.95 per 
guest 
Heirloom tomatoes, fresh mozzarella, basil, grilled baguette 2.95 per guest 
House-smoked Alaskan salmon, Nancy's crème fraiche, pickled red onion, crispy capers, 
grilled baguette 3.95 per guest 
 

Entrées 
 

Grilled bison strip loin, port wine reduction, crispy sage 13.95 per guest 
Grilled Montana elk strip loin, wild mushroom ragout, juniper demi-glace 13.95 per guest 
 

House-made Desserts 
 
Nancy’s apple pie with French-sugar top, vanilla ice cream 4.95 per guest 
Seasonal berry shortcake, house-made biscuit, vanilla whipped cream 3.95 per guest 


