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Seasonal Dinner Buffets – Fall Menu
Minimum 20 guests. All dinner buffets include bread, butter, freshly brewed coffee, iced tea  

and an assortment of  hot teas. Price of  children 4 – 12 menu is 60% of  selected menu’s stated price.
 

Chef ’s A Field Menu  

Regional Artisan Cheese with Hearth-Baked Organic Breads 
Seafood “Fruit de Mer,” Smoked King Salmon, Prawns, Pacific Oysters and Dungeness Crab 
Classic Caesar Salad with Crisp Romaine Hearts, Shaved Reggiano and Foccacia Croutons  

Full Circle Farm Spinach Salad, Toasted Almonds, Pickled Red Onion and Willapa Hills Blue Cheese Dressing
Herb-Roasted Fingerling Potatoes and Young Organic Vegetables

Choose two:
Pepper-Crusted Painted Hills New York Sirloin with Rosemary Madeira Jus

Loki Wild King Salmon Cooked “On The Plank,” A Northwest Tradition 
Garlic and Herb-Roasted Nash Family Chicken Breast and Creamy Garlic Potatoes

DESSERT
Chef ’s Selection of  Assorted Desserts

 

$49 per person

Price is subject to change. 
Menu items and ingredients vary seasonally.

Washington state sales tax and 21% service charge apply.
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Inspirations from the Tuscan Sun

Antipasto Platter – Lomo Salumi, Coppa, Culatello Proscuitto and Willapa Hills Bleu Cheese
Artichoke Hearts, Grilled Pimentos, Nicoise Olives, Grilled Portobello Mushrooms and Pepperoncini

Caprese Salad, Sliced Roma Tomatoes, Hand-Stretched Mozzarella, Fresh Basil and Garlic Oil 
Olive Oil-Splashed and Grilled Romaine Hearts, Shaved Parmesan, White Anchovies, Foccacia Croutons

Orzo Pasta Salad, French Beans, Grilled Eggplant, Sweet Peppers, Balsamic Vinaigrette
Whole Roasted Garlic with Rosemary Flatbread

Choose two:
Herb-Roasted Baked Alaskan Cod, Tomato Jam, Roast Garlic and Caper Sauce

Nash Family Chicken filled with Wild Mushrooms and Prosciutto on Creamy Risotto
Basil Pesto and Garlic-Rubbed Painted Hills Tenderloin with Madeira Cream Sauce

Grilled Full Circle Farms Vegetable Lasagna

DESSERT
Tiramisu and Biscotti

$55 per person

Price is subject to change. 
Menu items and ingredients vary seasonally.

Washington state sales tax and 21% service charge apply.
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The Copperleaf  Menu  

Totten Inlet Oysters on the Half  Shell, Cucumber-Shallot Mignonette
Local Artisan Cheese Display, Assorted Fruits, Baked Organic Breads 

Palouse Farro Salad, Celery Hearts, Roast Peppers, Fresh Herbs, Balsamic Reduction
Specialty “Salumi” Cured Meats, Gourmet Antipasto

Bouquet of  Organic Willy Greens, Toasted Filberts, Whole Grain Mustard Vinaigrette
Organic Full Circle Farm Young Vegetables

Grilled Herbed Foccacia, Rosemary Oil

Choose two:
Loki Wild King Salmon Cooked “On The Plank” A Northwest Tradition

Painted Hills Beef  Prime Rib, Fresh Horseradish Sauce 
Pecan-Crusted Alaskan Cod

 Dungeness Crab Claws, Cracked Black Pepper Remoulade

DESSERT
Theo’s Chocolate Ganache Cake

$65 per person

Price is subject to change. 
Menu items and ingredients vary seasonally.

Washington state sales tax and 21% service charge apply.
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Totten Inlett Clambake

Loki Wild King Salmon and Crab Chowder “A Cedarbrook Specialty” 
Steamed Totten Inlet Clams, Homemade Sausage, Chardonnay and Fresh Herbs

Corn on the Cob, Garlic Herb Butter
Mixed Salad of  Organic Greens, English Cucumbers, Sweet Carrots, Lemon Vinaigrette

White and Red Potatoes, Glazed Pearl Onions
Honey-Glazed Jalapeno Corn Bread

entrees
Boiled ½ Lobster with Drawn Butter

Barbecued Nash Family Chicken Breast, Spicy BBQ Sauce
Kurobuta Pork Italian Sausages, Maple-Glazed Baked Beans

DESSERT
Classic Cheesecake

Lemon Bars

$79 per person

Price is subject to change. 
Menu items and ingredients vary seasonally.

Washington state sales tax and 21% service charge apply.


