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C O M P L E T E  M E E T I N G

P A C K A G E
A l l  t he  e s sen t i a l s  i n  two  s imp le ,  a f f o rdab l e  

packages .  Whethe r  you ’ r e  hos t i ng  a  boa rd  mee t i ng

o r  a  l a r ge  con fe rence ,  ou r  Savo r  Mee t i ng  Package

i s  s ca lab l e  t o  make  p lann ing  s imp le  f o r  any  t ype  

o f  e ven t  and  i n c l udes  e ve r y t h i ng  you  need  f o r  a

suc ce s s f u l  day  a t  Ceda rb rook .  O r ,  upg rade  you r  

e ven t  t o  ou r  I ndu l ge  Mee t i ng  Package  f o r  mo re

cus tom ized  op t i on s  f o r  you r  day .  Bes t  o f  a l l ,  ou r

a t t en t i v e  t eam w i l l  t ake  ca re  o f  t he  de ta i l s  s o  you

can  f o cus  on  the  mee t i ng  i t s e l f .

Con tac t  ou r  Sa le s  Team a t  206 .214 .4130 

o r  sa l e s@ceda rb rook l odge . com fo r  mo re  

i n f o rma t i on  o r  t o  book .
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S A V O R

I N D U L G E

•
•
•
•
•
• 

•
• 

•
•
• 

•
• 

1/2 day meeting with lunch
1/2 day meeting with lunch and dinner

2 hour meeting 
2 hour meeting with lunch
1/2 day meeting meeting without meals 
1/2 day meeting with lunch
1/2 day meeting with dinner
1/2 day meeting with lunch and dinner

Full day with lunch
Full day with lunch and dinner

Full day meeting without meals 
Full day meeting with breakfast and lunch
Full day with lunch and dinner

Enjoy all the items in the SAVOR CMP as well as: 

Additional flip chart package and choice of one wireless lavalier or handheld microphone. 

Choice from lunch or dinner offerings (based on timing of meeting) from our Indulge Menu; three salads, three

hot entrées, and assorted desserts, artisan baguette and butter, and nonalcoholic beverages

Choice of enhanced morning or afternoon break with themed snacks, infused iced teas and assorted hot and

cold beverages.

Dedicated meeting room, set with tables, chairs, and linen for your general session

Self day-parking for your guests

Audiovisual package including a high-definition LCD projector, retractable projection screen, 3M Post-It flip

chart package with markers, AC power strip, an HDMI cable set at the presenter’s table, and podium with

wired microphone upon request. 

Meeting supplies including pens and notepads for each attendee.

Chefs selection of seasonal breakfast featuring house-made granola, Greek yogurt and berry parfaits, local

bakery pastries, whole fresh fruit, Bob's Gluten Free oatmeal, scrambled eggs and Chef’s daily enhancement.

Morning and afternoon break items with assorted snacks and hot and cold beverages. 

Chef’s Choice Lunch Buffet includes two salads, three hot entrées (one vegetarian), artisan baguette and

butter, assorted desserts, fresh baked cookies, and non-alcoholic beverages. 

      

Individual cold sack lunch selections are also available.

P A C K A G E  O P T I O N S *

P A C K A G E  O P T I O N S *

*Hot food items require 15 guests minimum. If minimums are not met, substitutions may be
provided. Pricing above is listed per person per day. Sales tax will apply.
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C E D A R B R O O K  Complete Meet ing Package

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 

Complete Meeting Package Breakfast includes Caffé D’arte coffee, Steven Smith teas, and assorted chilled juices and sodas.

B R E A K F A S T  &  B R E A K S

Breakfast Enhancements

Northwest Breakfast Selections

Organic Egg & Cheddar Breakfast Sandwich VEG

Nutella, Banana, Berry Jam, Whipped Cream, Powdered Sugar 

Crêpe Bar VEG

Organic Eggs, Spanish Chorizo, Potatoes, Fresh Salsa, Chipotle Aioli

Cedarbrook Breakfast Burrito

Fried Eggs, Cheddar Cheese, Bacon, Arugula, Sriracha Aioli

Croissant Breakfast Sandwich

Buttermilk Biscuits & Sausage Gravy

Traditional Eggs Benedict

Crab Benedict

Salmon Lox Benedict

Whole Mixed Fruit V, GF

 Fresh Baked Pastries VEG

Scrambled Eggs GF, DF

Oatmeal Bar V, GF, DF

Greek Yogurt & Fruit Parfaits VEG, GF

Smoked Bacon, Chicken or Pork Breakfast Sausage  GF

Rotating Breakfast Potato Preparation VEG, GF

S A V O R  C O M P L E T E  M E E T I N G  P A C K A G E
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C E D A R B R O O K  

Our  cu l i na r y  t eam c ra f t s  cu s t om CMP b reak ,  l unch ,  and  d i nne r  menus  f o r  each  e ven t  based  on  t he

f r e shes t  l o ca l  and  seasona l  i n g r ed i en t s .  Th i s  i s  a  samp le  menu ;  i t ems  a re  seasona l  Che f ' s  Cho i ce .

Complete Meet ing Package

S A M P L E  M E N U

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

C O M P L E T E  M E E T I N G  P A C K A G E

L U N C H  M E N U

Chef’s Selection of Assorted Seasonal

Cakes, Tarts, and Freshly Baked Cookies

Sides

Salads Entrées

Desserts

Roasted Fall Squash
De l i c a ta ,  Sp i c ed  Pep i t a s ,  F r i ed  Sage

V ,  GF

Classic Caesar
Cr i sp  Roma ine ,  C rou tons ,  Lemon-
Anchovy  Dress ing ,  Pa rmesan 

Winter Greens Salad
Cas te l f r anco ,  Shaved  B ras s i ca s ,
R i co t ta  Sa la ta ,  Honey -App le  C ide r
V i na i g re t t e  VEG ,  GF

Pacific Northwest Grilled

Marinated Picanha Steak
S tewed  F rench  Len t i l s ,  G r i l l ed  Fa l l
Vege tab l e s   GF

Lemon Garlic Herb Roasted Chicken Breast
Gr i l l e d  Cau l i f l owe r ,  S t one  F r u i t
Chu tney ,  Ch i v e  Cape r  Sauce  GF

Blue Bird Farms Farro Risotto
Roas ted  Fenne l ,  Ka le ,  Pa rmesan ,
Mushrooms VEG

Whipped Potatoes
Bu t t e r ,  C r eam VEG ,  GF

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 
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Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

I N D U L G E  C O M P L E T E  M E E T I N G  P A C K A G E

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 

PNW BREAK EXPERIENCES

P ike  P l a ce  Marke t :

Morn ing :

Min i  S ea sona l  S c one s  w i t h  Honey

Bu t t e r  and  J am

F re sh  S l i c ed  F r u i t  P l a t t e r

Af ternoon :

Smoked  Sa lmon  Mous se  C r o s t i n i

M i n i  Mac r i na  F r o s t ed  Cups

Sea t t l e  Co f f eehouse :

Morn ing :

B rown  Bu t t e r  F i nanc i e r

F r e sh  S l i c ed  F r u i t  P l a t t e r

Af ternoon :

Date  and  P i s t a ch i o  B i t e s  ( g f )

O range  P i s t a ch i o  B i s c o t t i

Cascades  Tra i l :

Morn ing :

App l e  C i nnamon  C rumb l e  Ta r t l e t

F r e sh  S l i c ed  F r u i t  P l a t t e r

Af ternoon :

Sa l ame  and  Chee se  Cha r cu t e r i e  S kewe r

Smoked  Nu t  &  D r i ed  F r u i t  Cup

Ba l l a rd  Brewery :

Morn ing :

Chedda r  He rb  B i s c u i t  w i t h  Wh ipped  Ch i po t l e

Honey  Bu t t e r

F r e sh  S l i c ed  F r u i t  P l a t t e r

Af ternoon

So f t  P r e t ze l  B i t e  w i t h  Bee r  Chee se  Fondue

M in i  App l e  F r i t t e r

Fremont  Marke t :

Morn ing :

Cake  Pops

F r e sh  S l i c ed  F r u i t  P l a t t e r  

Af ternoon :

Pa rmesan  Chee se  Gougè r e  B i t e

Choco l a t e  Mous se  Ta r t l e t

Ba inbr idge  Fer ry :

Morn ing :

Min i  S ea sona l  Mac r i na  Mu f f i n s

F r e sh  S l i c ed  F r u i t  P l a t t e r

Af ternoon :

Dungene s s  C rab  Tea  Sandw i ch

Mac r i na  G rano l a  Ba r  Cook i e

Choose  f r om ou r  cu s t om PNW themed  b reak  menus .  
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C E D A R B R O O K  

Choose  f r om ou r  Che f ’ s  Se l e c t i on  o f  Cus tom CMP Menu  I t ems  

Complete Meet ing Package

Vegetarian, vegan and gluten free options will be accommodated with advance notice. Pricing and policies are subject to change without

notice. Menus are subject to seasonal changes and availability. All prices are per person unless otherwise indicated. Cedarbrook Lodge

supports a living wage and does not add service charges or gratuities. Washington State sales tax will be added.

I N D U L G E  C O M P L E T E

M E E T I N G  P A C K A G E

GF - Gluten Free | V - Vegan | VEG - Vegetarian | DF - Dairy Free 

LU N C H  O R  D I N N E R  M E N U

Sides

Salads Entrées

Smoked Gouda Mac & Cheese
Herb  Toa s t ed  B r eadc r umbs  VEG

Pear and Pecorino Toscano Salad
Arugu la ,  Con f i t  Sha l l o t ,  Pea r ,
Peco r i no  Toscano ,  Champagne
V ina ig re t te  VEG ,  GF

Kale Caesar Salad
Cr i spy  Roma ine ,  Lac i na to  Ka le ,  
8 -M inu te  Egg ,  Pa rm ig iano  Regg iano ,
Lemon -Anchovy  Dres s i ng ,  C rou tons

Grilled Washington Beef Picanha
Whipped  Yukon  Po ta to ,  Roas ted  Wi l d  Mush rooms ,
G r i l l ed  Romanesco ,  Sa l sa  Ve rde  GF ,  DF

Carlton Farms Smoked Pork Shoulder
He i r l o om Bean  Ragou t ,  B ra i s ed  G reen s ,
Cha r r ed  On i on  &  Mo la s se s  BBQ Sauce  GF

Lemon-Herb Marinated Grilled Chicken Breast
So f t  Po len ta ,  Roas ted  De l i ca ta  Squash ,  P inenut ,
Sage ,  B rown But te r ,  Ba l samico   GF

Crispy Fingerling Potatoes
Con f i t  S ha l l o t ,  F r i ed  He rb s ,  Cape r  A i o l i  VEG ,  GF

Radicchio and Roasted Squash Salad
Trev i so ,  Roma ine ,  F r i see ,  Bu f fa lo
Mozzare l l a ,  Roas ted  Squash ,  P inenut -
Rosemary  V ina ig re t te   GF ,  VEG

Mediterranean Salad
Arugu la ,  Ka lamata  O l i ve ,  Cucumber ,
Che r r y  Tomato ,  Sweet  P i ck led  Tear  Drop
Pepper ,  F resh  Herbs ,  Sha l l o t  V ina ig re t te
V ,  GF

Butter Lettuce Salad
Green App le ,  Dr ied  Cranber r y ,
Toas ted  Walnu t s ,  B lood  Orange
V ina ig re t te  V ,  GF

Roasted Steelhead 
Moroccan Sp i ced  Ch i ckpea S tew ,
Su l tana & C i t rus  Gremo la ta  GF ,  DF

Vegetable and Coconut Curry
J a smine  R i ce ,  Coconut  Mi l k ,  Peppers ,  Ye l l ow
Squash ,  G inge r ,  Eggp lan t ,  Sca l l i on ,  Tha i  Bas i l  GF ,  V

Roasted Cauliflower
Date  Chu tne y ,  Wa l nu t  G remo la ta  V ,  GF

Autumn Ratatouille
Fe ta ,  P i ne  Nu t s  VEG ,  GF

Roasted Root Vegetables
Pa r sn i p ,  Ca r r o t ,  Mo l e  Sauce ,  Co t i j a ,  C i l an t r o

GF ,  DF

choose th ree choose th ree

choose two

Choose one to three options from the

dessert menu

Dessert
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	Green Apple, Dried Cranberry, Toasted Walnuts, Blood Orange Vinaigrette V, GF
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