
 

 

 

 Theme buffets  

    
 

 

 streamside 
blue ribbon trout baked in a parmesan crust, served with Caesar salad, 
marinated vegetable salad, roasted baby potatoes, fresh, steamed, seasoned 
vegetables with fresh herbs, corn bread with local wild honey, mixed berry 
cobbler & beverage 

$22.95 
 

 

    
    
    
 Luigi’s café (25 person minimum) 

lasagna, ravioli with alfredo sauce, & chicken cacciatore, served with Caesar 
salad, Italian vegetable salad, zucchini con patate, Italian bread, tiramisu & 
beverage 

$27.50 

 

    
    
    
 Neah bay salmon bake (not available in the pavilion) 

Fresh sockeye or king salmon baked over a cedar plank, fresh curried penn 
cove mussel salad, corn on the cob, roasted baby red potatoes, basmati & wild 
rice pilaf, fresh vegetable gratin, fresh honeyed fruit salad with mint, cascade 
mixed berry cobbler & beverage 

$28.25 

 

    
    
    
 The harvest (25 person minimum) 

Oven-roasted turkey with sage dressing & giblet gravy, roasted garlic mashed 
potatoes, cranberry sauce, sweet potatoes, green bean casserole, fresh green 
salad, pumpkin pie, fresh bread & beverage 

$21.25 

 

    
    
    
    
 
 

   

 • Prices do not include 2.5% supervisory fee, 13.5% gratuity & 2% tax • 
• minimum 25 guests required, if under 25 guests menu substitutions may be required • 
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