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CORPORATE MENU 

 

DINNER BUFFETS 

 

Columbia Dinner Buffet           $ 9.85 

Penne pasta with marinara sauce, penne pasta with alfredo sauce, fresh tossed green salad with choice of dressing,         

garlic buttered bread, choice of either Carol’s cookies or basket of vegetables & dip, coffee & tea service and lemon    

ice water 

 

5th Avenue Buffet           $11.85 

Fresh baked sandwich rolls, variety of deli meats, assortment of sliced cheeses, condiment tray with lettuce, sliced 

pickles. Italian pasta salad or potato salad, fresh fruit, choice of either brownies & lemon bars or basket of vegetables    

& dip, coffee & tea service and lemon ice water 

 

Beef Stroganoff            $12.95 

Beef stroganoff with bow tie pasta, garden salad with choice of dressing, green beans almandine, rolls with butter, 

blackberry cobbler, coffee & tea service and lemon ice water 

 

Capital Dinner Buffet           $12.95 

Baked vegetarian lasagna, meat lasagna, fresh tossed Caesar salad, garlic buttered bread, choice of assorted desert      

bars or seasonal fruit tray and coffee & tea service and lemon ice water 

 

Nisqually Dinner Buffet           $14.95 

Entrée (choose two) Chicken breast with wine & herbs, Mediterranean chicken breast, herb roasted turkey, brown 

sugar glazed ham, classic Italian rigatoni & sausage, maple glazed pork loin, beef brisket or moussaka 

Salad (choose one) Fresh tossed green salad or fresh tossed Caesar salad 

Accompaniments (choose one) Garlic roasted red potatoes, rice pilaf, county French potato salad, lemon soy carrots 

Desserts or Hors d’oeuvres (choose one) Chocolate layer cake, Occasions mini sweet tray, basket of vegetables and dip 

or seasonal fruit tray 

With coffee & tea service and lemon ice water 

 

 

 
Prices listed above are per guest unless otherwise stated.  Disposable service ware as appropriate included in menu price, China 

Service ware available upon request.  Applicable Service Charge, Sales Tax and delivery charge added to all orders.  

Please Note: Our minimum order for this menu is 12 guests.   
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Olympic Dinner Buffet           $19.85 

Entrée (choose two) Baron of beef with horseradish sauce & au jus, rosemary walnut chicken, chicken dijonaisse, 

sesame glazed pork loin, Cajun spice rubbed pork loin, citrus glazed salmon, southwest frilled salmon, roasted salmon 

with apple cider glaze, penne pasta with prawns or eggplant parmesan 

Salad (choose one) Tossed field greens & fresh vegetables, Caesar salad or Italian tossed salad 

Accompaniments (choose two) Garlic roasted potatoes, three cheese scalloped potatoes, lemon rice pilaf, glazed fennel 

carrots, green beans almandine or lightly steam vegetables 

Desserts or Hors d’oeuvres (choose one) Chocolate tornado cake, carrot cake, new York cheese cake, warm fruit 

cobbler (choice of blackberry, peach or apple), cheese tray with crackers, olives & nuts or seasonal fruit tray 

With coffee & tea service and lemon ice water 

 

Northwest Best Dinner Buffet          $25.80 

Entrée (choose two) Pork loin with spicy pear sauce, chicken marsala, east Indian chicken, marinated grilled flank 

steak, roasted herb infused leg of lamb, grilled salmon or fillet, NW salmon fillet 

Salad (choose one) Caesar salad, fresh spinach salad, Occasions signature salad, gorgonzola salad or Greek salad 

Accompaniments (choose two) Roasted potatoes, Occasions signature mashed potatoes, light lemon rice pilaf, glazed 

fennel carrots, seasonal roasted vegetables or green beans Italiano 

Desserts or Hors d’oeuvres (choose one) Occasions specialty sweet tray, apple caramel torte, German chocolate cake, 

raspberry white chocolate cheesecake, fresh fruit & cheese display or foccacia bites with pesto, parmesan & tomato 

With coffee & tea service and lemon ice water 

 

 

 

 

 

 

 

 

 

 

 

 
Prices listed above are per guest unless otherwise stated.  Disposable service ware as appropriate included in menu price, China 

Service ware available upon request.  Applicable Service Charge, Sales Tax and delivery charge added to all orders.  

Please Note: Our minimum order for this menu is 12 guests.   
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