
Buffet Lunch Packages 

 

 Mount Olympus Package 

$55/person 

 

Appetizers: Stationed (Pick 1)  

Freshly Sliced Seasonal Fruit  

Gustavo’s House-made guacamole, corn tortilla chips, salsa fresca  

House-Made Potato Chips  

crème fraîche, chives 

 

 

Buffet Dinner: 

Caesar Salad  

garlic croutons, parmesan cheese ribbons, Caesar dressing, lemon 

Freshly Sliced Seasonal Fruit  

Delicatessen-Style Sandwich Bar  

Black Forest ham, roasted turkey breast, roast beef, Swiss and cheddar cheeses, lettuce, tomatoes, red onions, kosher 
dill pickles, Grand Central Bakery breads, and condiments 

House-Made Potato Chips 

 

Buffet Dessert: 

Cookies (Chocolate Chip or Peanut Butter)  

Brownies 

 



Buffet Lunch Packages 

 

Mount Baker Package 

$75/person 

 

Appetizers: Stationed (Pick 2) 

Albacore Bites – lightly seared albacore tuna, aleppo pepper-salt, ponzu DF, GF 

Hawaiian Chicken Skewers – grilled pineapple, Hawaiian BBQ sauce DF, GF 

Petite Grilled Cheese – brioche, cheese curds, seasonal jam 

 

 

Buffet Dinner: 

Farm Lettuces and Greens Salad GF  

seasonal fruit, Marcona almonds, white cheddar cheese, apple cider vinaigrette 

Roasted Garlic Mashed Potatoes and Seasonal Vegetables  

Roasted Chicken Breast  

spice rubbed roasted chicken breast, grilled onions, bacon lardons, red sauce 

Grand Central Bakery Focaccia Bread and Butter 

 

 

Buffet Dessert: 

Sweet Bites (trio of mini desserts) 

- Vanilla crème brulee GF  

- Chocolate mousse cup GF  

- Seasonal fruit tartlet  

 

 

 

 



Buffet Lunch Packages 

 

Mount Rainier Package 

$95/person 

 

Appetizers: Stationed (Pick 3)  

Ray’s Smoked Black Cod Bites – miso-ginger glaze 

Del Pacifico Day-Boat Grilled Prawns – harissa sauce DF, GF 

Chicken Meatballs – herbed chicken broth DF, GF 

Beef Skewers – caramelized sweet onion, chimichurri sauce DF, GF 

Zucchini and Feta Cheese Fritters – piquillo coulis 

Sweet Peppers – house-made guacamole, tortilla strips DF 

 

 

Buffet Dinner: 

Fusilli Salad  

butternut squash, bell peppers, Brussels sprouts leaves, Pecorino cheese, paprika vinaigrette 

Roasted Garlic Mashed Potatoes and Seasonal Vegetables  

Grilled Wild Pacific Northwest King Salmon Sides  

Grand Central Bakery Focaccia Bread and Butter 

 

 

Buffet Dessert: 

Tartlet Trio  

- Citrus tart  

- Seasonal fruit tart  

- Chocolate tart 


