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C E D A R B R O O K  

P la ted  Lunch  i n c l udes  b read ,  bu t t e r ,  i c ed  t ea ,  f r e sh l y  b rewed  Ca f f é  D ’a r te  co f f ee ,  and  S te ven

Sm i th  t eas .  The  exac t  gues t  coun t  and  menu  se l e c t i on s  w i l l  be  due  f i v e  bus i ne s s  day s  p r i o r  t o  t he

even t .  Fo r  ou r  t h ree - cou r se  menu ,  p l ease  se l e c t  one  s ta r t e r ,  two  l a r ge  p la te s ,  and  one  des se r t .

Lunch

choose one

choose one

choose two

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.

E M E R A L D  C I T Y

P L A T E D  L U N C H

Starters

Desserts

Large Plates

Chocolate Decadence 
Name laka  C ream ,  S t r awbe r r y  Compo te

VEG

Radicchio and Roasted Squash 
T re v i s o ,  Roma ine ,  F r i s ee ,  Bu f f a l o

Mozza re l l a ,  Roas ted  Squash ,  P i nenu t -

Rosemar y  V i na i g r e t t e  VEG ,  GF

Basque Cheesecake
Huck l ebe r r y  Compo te  VEG

Pear and Pecorino Toscano Salad
Arugu la ,  Con f i  Sha l l o t ,  Pea r ,  Peco r i no

Toscano ,  Champagne  V ina i g re t te  VEG ,  GF

Berry Crisp 
Oat  S t r eu se l ,  M ixed  Be r r i e s ,  Wh ipped  C ream

VEG

Classic Caesar 
Cr i sp  Roma ine  Hear t s ,  Ga r l i c  C rou ton

Pa rm ig iano ,  Anchovy  Dres s i ng

King Salmon                    
G igan te  Beans ,  Fenne l  So f r i t o ,  P r e se r ved

Lemon  G remo la ta   GF                                       

Pacific Halibut
Whipped  Po ta to ,  G r i l l ed  Zucch in i ,  Roas ted  Che r r y

Tomato ,  Lemon Cape r  Bu t te r  Sauce  GF                                 

Airline Breast of Chicken
Bra i sed  Sw i s s  Cha rd ,  Roas ted  Tu rn ip ,  P i ck l ed  Red

On ion ,  Natu ra l  Ch i cken  Ju s  GF

Beef Short Rib Braciole
Semo l i na  Gnocch i ,  San  Marzano  Tomato  Sauce ,

P i nenu t ,  Su l tana ,  Pa rmesan                                 

Cauliflower Velouté
Roas ted  Ga r l i c ,  Ga r l i c  Ve l ou té ,

Cau l i f l owe r ,  B lack  Peppe r  B r i o che

Crou tons  VEG ,  GF  ava i l ab l e

Risotto Autunno
Squash  Sugo ,  Wh i t e  T ru f f l e  R i co t ta ,

Haze l nu t  P i cada  VEG ,  GF

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

Petite Filet Mignon
Rosemar y -Ga r l i c  F i n ge r l i n g  Po ta to s ,  Sau teed

Green  Beans ,  Red  Wine  Dem i - g l a ce   GF                                 



C E D A R B R O O K

B O X E D  L U N C H

16

Sack  Lunch  i nc l udes  T im ’ s  Po ta to  Ch ips ,  f r e sh  f r u i t ,  ga rden  sa lad ,  G reek  yogu r t ,  f r e sh l y  baked  cook ie ,

and  non -a l coho l i c  beve rages .  Se l ec t  two  op t i ons  f o r  you r  g roup .

Signature Sandwiches & Wraps

Roasted Beef & Carmelized Onion Sandwich
B leu  Cheese  C rème F ra î che ,  A rugu la

Roasted Turkey Breast & Avocado Sandwich
Sw i s s  Cheese ,  He rb  Mayonna i se ,  A rugu la

Grilled Chicken Caesar Wrap
Pa rmesan ,  Roma ine ,  Sun -Dr i ed  Tomatoes ,  Lemon -Anchovy  Dres s i ng

Portabella Cheese”Steak”
Gr i l l ed  and  Mar i na ted  Po r tabe l l o  Mush room ,  Ba l sam i c  On ions ,  P ro vo l one  Cheese   

Bordeaux Wrap
Ch i ckpea  Pan i s se ,  Roas ted  Mush rooms ,  A rugu la ,  P i c k l ed  Red  On ion ,

Eng l i s h  Pea  Pes to ,  V i n  Co t to

Classic BLT
App lewood  Smoked  Bacon ,  B ibb  Le t tuce ,  S l i c ed  Tomato ,  D i j onna i se

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 

Individually Wrapped Sandwiches Served In-Room On Platters
Available as Platters
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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.

P L A T E D  F A R M H O U S E

S O U P S  &  S A L A D S
I n c l udes  b read ,  bu t t e r ,  i c ed  t ea ,  f r e sh l y  b rewed  Ca f f é  D ’a r te  co f f ee ,  and  S te ven  Sm i th  t eas .

Soups

Salads

Desserts

C E D A R B R O O K  

Fresh Baked Brownies & Cookies

Tomato-Fennel 
Imported Italian Tomatoes Stewed with Fennel & Garlic

VEG, GF

PNW Corn Chowder
Fennel, Leek, Potato, Carrot, Celery, Bacon, Cream GF

Coconut Ginger and Sweet Potato Soup
Vermicelli, Mint, Cilantro, Lime, Peanut GF, V

Root Vegetable Stew
Celeriac, Parsnip, Yukon Gold Potato, Chermoula GF, V

Chicories and Beets
End i ve ,  F r i see ,  A rugu la ,  Roas ted Beets ,

Pomegranate  V ina ig re t te  GF ,  V

Crunch Salad

Lac ina to  Ka le ,  P i s tach io ,  Sun f l owe r  Seeds ,

G reen  App le ,  Cabbage ,  Pumpk in  Seeds ,

Fe ta  Cheese ,  Honey  Bas i l  V i na i g re t te  VEG﻿,  GF

Classic Caesar
Cr i sp  Roma ine  Hear t s ,  Boque rones ,  Ga r l i c

C rou tons ,  Pa rm ig iano ,  Anchovy  Dres s i ng

Market Salad
Shaved  Ca r ro t ,  Fenne l ,  Baby  Ka le ,  B l ood

Orange  V ina i g re t te  VEG﻿,  GF

choo se  one

choo se  one

Lunch

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



C E D A R B R O O K

B U T C H E R  B L O C K
Includes bread, butter, iced tea, freshly-brewed Caffé D’arte coffee, and Steven Smith teas.
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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.

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

choose oneSoups & Salads

Tomato-Fennel 
Imported Italian Tomatoes Stewed with Fennel

and Garlic V, GF

Potato Leek 
Yukon Potato, Leek, Cream, Black Pepper, Garlic 

VEG, GF

Dal Shorba
Red Lentil, Ginger, Turmeric, Cumin, Coriander,

Mint Yogurt V, GF

Classic Caesar Salad 
Romaine Lettuce, Parmesan Reggiano, Lemon-

Anchovy Dressing, Crouton

Market Greens
Shaved Carrot, Fennel, Baby Kale, Blood Orange

VinaigretteV, GF

Butcher Block Board
Delicatessen Meats 
Black Forest Ham, Smoked Turkey, Genoa Salami,

Roast Beef G﻿F 

Deli Cheeses
Cheddar, Smoked Gouda, Swiss, Pepper Jack

VEG﻿, GF

Classic Accoutrements 
Dijon, Mayonnaise, Buttermilk Ranch VEG

Vegetable Crudités 
Farm Fresh Seasonal Vegetables V, GF

Sliced Artisan Breads  
Selection of: Baguette, Sliced Sourdough,

Whole Wheat Bread

VEG, GF Available 

Enhancement

Nicoise Salad  
Tuna, Green Beans, Fingerling Potatoes,

Tomato, Olives, Hard-Boiled Egg, Baby Greens,

Lemon-Dijon Vinaigrette GF

Desserts

Bakery Fresh Brownies, Lemon

Bars & Cookies VEG
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H A R V E S T  S E A S O N  

L U N C H  B U F F E T

C E D A R B R O O K  

Includes bread, butter, iced tea, freshly-brewed Caffé D’arte coffee, and Steven Smith teas. 

15 guests minimum.

Lunch

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

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.

Starters

Dessert

Entrées

Beef and Barley Stew
Pearled Barley, Mirepoix, Rosemary, Thyme  VEG

Fresh Brownies & Cookies 
VEG

Heirloom Bean Salad
Che r r y  Tomato ,  Cucumbe r ,  P i c k l ed  Red  On i on s ,

Swee t  D rop  Peppe r s ,  F r e sh  He rb s  GF ,  V

Butter Lettuce Salad
Green  App le ,  D r i ed  C ranbe r y ,  Toas ted  Wa lnu t ,

B l ood  O range  V i na i g r e t t e  VEG ,  GF

Market Salad
Shaved  Ca r r o t ,  Fenne l ,  Baby  Ka l e ,  B l ood

Orange  V i na i g r e t t e  GF ,  VEG

Roasted Steelhead
Be luga  Len t i l s ,  B ru s se l s  Sp rou t s ,  D i l l -C rème

F ra î che ,  F i ne s  He rbes  P i s t ou  GF

Peppercorn Crusted NW Beef Picanha
Po ta to  Fondan t ,  Baby  “Lo l l i pop ”  Ka l e ,  Sauce  au

Po i v r e  GF

Blue Bird Farms Farro Risotto 
Roas ted  Fenne l ,  Ka le ,  Pa rmesan ,   Mush rooms  Demi -G lace

VEG ,  V  Ava i l ab l e

Dijon Pork Loin
Wild  R i ce  p i la f ,  Ra inbow Chard ,  Musta rd  Sauce GF

B lack  Ga r l i c  R i co t ta ,  Sage ,  Pep i t a s ,  Aged  Ba l sam i co

VEG ,  GF

Roasted Delicata Squash

Rosemar y  Sa l t   V ,  ﻿GF

Smashed Fingerling Potato 

Har i s sa ,  Haze l nu t  V ﻿EG ,  GF ,  DF

Honey Roasted Carrots 

Whipped Sweet Potatoes
Roas t ed  Ga r l i c ,  F r i ed  Sage

VEG ,  GF

choose two

Sides choose two

choose two

Tiramisu
VEG, GF
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