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

B R E A K F A S T

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

P L A N T - B A S E D

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.

Whole Mixed Fruit

Assorted Vegan Breakfast Muffins

Breakfast Toast and Vegan Butter

Quinoa & Farro Oatmeal, Nuts, Berries, Dried Fruit, Agave & Brown Syrup

Seasonal Fruit & Granola Parfait, Chia Pudding, Maple Syrup

Northwest Breakfast Selections

Breakfast Upgrade Options

Choice Of: 

Power Breakfast Bowl 
Qu inoa ,  Sun f l owe r  Seeds ,  Edamame ,

Toas ted  Mi l l e t  G rano la ,  Avocado ,  Cashew
Cur r y  Sauce  VEG

Breakfast Burrito 

F i e l d  Roas t  O r  Imposs i b l e ,  Po ta to ,  Cheese ,
Sa l sa ,  Cup  o f  Be r r i e s

VEG

Or

C E D A R B R O O K  Complete Meet ing Package
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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 N T - B A S E D  B R E A K F A S T

B U F F E T
Cedarbrook Lodge's plant-based menu is entirely vegan. Caffé D’arte coffee and Smith Tea are included.

 15 guests minimum. 

Starters

Desserts

Entrées

choose two

choose two

Ancient Grains Oatmeal 
Cracked  Fa r r o  Po r r i d ge ,  O rgan i c  Qu i noa ,  Nu t s ,

Be r r i e s ,  D r i ed  F r u i t ,  Agave ,  B rown  Suga r   V ,  GF
Avocado Toast Bar 
Arugu la ,  Rad i sh ,  Tomato ,  Cucumber   V

Har i s sa  Sauce   V ,  GF

Squash & Grits 

Scrambled “Eggs”
Po r tobe l l o  Mush room ,  Sp inach   V ,  GF

Farmhouse Tofu Scramble
Ka le ,  Summer  Squash ,  Ca rame l i zed  On ions ,

F r e sh  He rbs  V ,  GF

Seasonal Fruit & Granola Parfait 
Cashew Yogu r t ,  App l e  S y r up   V ,  GF

Seasonal Sliced Fresh Fruit 
V, GF

Warm Semolina Fritters 
House  Made  Jam  V

Coconut Nutella French Toast 
Agave  S y rup   V

Banana Ginger Muffin 
Banana  Ca rame l ,  Choco la te  Be r r y  Muf f i n   V

Plant Based Sausage & Vegetable Hash 

Beyond  Meat  B reak fas t  Sausage ,  On ion ,

Swee t  Peppe r ,  Bu t te rnu t  Squash   V ,  GF
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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 N T - B A S E D  L U N C H

B U F F E T

choose two

choose one

choose two

Sides

Starters

Desserts

Entrees

Assorted Cookies & Brownies
V

Super Salad 
Ka le ,  Sp i nach ,  A rugu la ,  Sun f l owe r  Seed ,  

Smoked  A lmond ,  Cashew ,  Pumpk in  Seed ,  C ranbe r r y ,

B l uebe r r y ,  Rad i sh ,  Avocado ,  Len t i l s ,  He rb  V i na i g re t t e

V ,  GF

Mixed Green Salad 
Mixed  Baby  Gem Le t tuce ,  Shaved  Squash ,  

Fenne l ,  App le ,  Haze lnu t ,  Mus ta rd  V ina i g re t te   V ,  GF

Tomato-Basil Soup 
Fenne l ,  Leek ,  O l i ve  O i l   V ,  GF Tomato  P i nenu t  Pe s t o ,  La c i an t o  Ka l e ,  He rb s   

GF ,  VEG

Garden Veggie Ravioli

Orecchiette Pasta Primavera 
Bas i l  P i s t ou ,  Roas ted  Peppe r ,  A r t i c hoke ,

G r i l l ed  Squash ,  O l i v e  O i l ,  F r e sh  He rbs ,  C reamy

Tomato  Sauce   V

Enchilada 
Yam,  Squash ,  Cha r r ed  Pas i l l a  Peppe r ,  Ch i l e  Mo le ,

Pumpk in  Seed ,  Vegan  C rema  V

Field Roast Sausage & White Bean Cassoulet
Smoked  Tomato ,  O rgan i c  Roo t  Vege tab l e s ,

He rb  B readc rumbs   V ,  GF

Cedarbrook Lodge's plant-based menu is entirely vegan. Caffé D’arte coffee and Smith Tea are included.

 15 guests minimum. 
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Moroccan Chickpea Salad 
Car ro t , P i s tach io , A r ugu la , Ra i s i n , Har i s sa , Sun f l owe r

Seed , O regano  V ina i g re t te   V, GF

Grilled Brocollini
P rese r ved  Lemon ,  O l i ve  O i l   V ,  GF

Braised Greens 
Carame l i zed  On ions ,  Mama L i l s  Peppe r s   V ,  GF

Roasted Potato 
Ch i ve ,  O l i ve  O i l   V ,  GF
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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.

L U N C H  O R  D I N N E R  O P T I O N S  F O R

V E G E T A R I A N S
Ava i l ab l e  f o r  l unch  and  d inne r  bu f f e t s .  A l l  bu f f e t s  i n c l ude  b read ,  bu t te r ,  i c ed  tea ,  f r e sh l y

b rewed  Ca f fé  D ’a r te  co f f ee ,  and  S teven  Sm i th  teas .  The  exac t  gues t  coun t  and  menu

se l ec t i ons  a re  due  f i v e  bus i nes s  days  p r i o r  t o  the  even t .

Entrées
choo se  two

Starters
choo se  two

Desserts
Choose one to three options from the dessert menu

Stuffed Cabbage
Len t i l s ,  Qu i noa ,  Pa r sn i p s  

Fenne l  Tomato  Sauce   VEG ,  GF

Orecchiette Autunno

Tamale Vegetal

Gr i l l ed  Zucch in i ,  

Sau teed  Greens ,  Avocado  C rema ,  Sa l sa  Ve rde ,

Queso  F resco   VEG ,  GF

Eggplant Tagine
Cous  Cous ,  Roas ted  Baby  Ca r r o t ,  C ippo l i n i

On i on ,  Baby  Tu rn ip ,  C r i sp y  Ch i c kpeas ,

C i l an t r o  Yogu r t   VEG

Go lden  Bee t ,  Con f i t  Fenne l ,  Leek ,

Lemon  Oregano   VEG

Radicchio and Roasted Squash
T rev i so ,  Roma ine ,  F r i s ee ,  Bu f fa l o  Mozza re l l a ,  Roas ted  Squash ,  P i nenu t -Rosemary  V i na i g re t te

VEG ,  GF

Butter Lettuce Salad 
Green  App le ,  Dr i ed  C ranbe r r y ,  Toas ted  Wa lnu t ,  B lood  Orange  V ina i g re t te   VEG ,  GF
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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



Sides

Starters

Dessert

Entrées
Smoked Tofu Fresh Rolls 

R i ce  Pape r ,  No r i ,  Ca r r o t ,  Cucumbe r ,  G l a s s

Nood l e ,  Sh i i t ake  Mush room ,  Peanu t  Sauce   V ,  GF  

choose two

choose two

choose two

Celery Root & Green Apple Soup
Haze l nu t  O i l   V ,  GF

Everything Salad
End i ve s ,  F r i s ée ,  Baby  Ka l e ,  Pecan ,  S t r awbe r r y ,

P i c k l ed  Bee t s ,  Cu r r an t s ,  E ve r y t h i ng  Sp i ce ,

Tah i n i  V i na i g r e t t e   V ,  GF

Coconut Curry 
Squash ,  To fu ,  Eggp lan t ,  Lemongrass ,  Mush room,

Basmat i  R i ce   V ,  GF

"Bolognese" Rigatoni
P lan t -Based I ta l i an  Sausage  Ragu ,  Toas ted

Cashew ,  Bas i l   V

Cucumber & Cherry Tomato Salad
Mar i na ted  To fu ,  P i ne  Nu t ,  Ba l sam i c ,  T r u f f l e  O i l

V ,  GF

Potato Gnocchi
Fo raged Mush room,  But te rnu t  Squash ,  Peas ,  Toas ted

Pecan ,  F r i ed  Sage   V

Chickpea Tagine
S tewed Tomato ,  Be l l  Peppers ,  Eggp lan t ,  Roo t

Vege tab les ,  Sa f f ron ,  Har i s sa   V ,  GF

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 N T - B A S E D  D I N N E R

B U F F E T
Cedarbrook Lodge's plant-based menu is entirely vegan. Starbucks coffee and Smith Tea included.

 15 guests minimum. 
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V, GF

Grilled Rapini 

Orange ,  A lmond   V ,  GF

Whipped Garnet Yam 
T ru f f l e ,  Ro semar y   V ,  GF

White Bean Cassoulet
Sage ,  B r ead  C rumbs   V

Roasted Potato Salad
Leek s ,  Fenne l ,  Roas t ed  Ga r l i c ,  Mama L i l ’ s   V ,  GF

Cauliflower & Artichoke Gratin 

Flourless Chocolate Cake 

Raspbe r r y ,  Haze l nu t   V ,  GF

Warm Apple Crisp 
Warm App l e  C r i sp
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