PACIFICGRILL

EVENTS & CATERING

Dinnere Bufifets

ALL BUFFETS PREPARED FOR A MINIMUM OF 20 GUESTS.

:: Flat Iron Steak & Chicken::

LA BREA BAKERY ROLLS
& BUTTER

MIXED GREENS SALAD
with marinated tomatoes & red wine vinaigrette

COLD ROASTED VEGETABLES
with balsamic glaze

GRILLED FLAT IRON STEAK
with Toasted garlic butter

CHICKEN MARSALA
ROASTED FINGERLING POTATOES
GRILLED ASPARAGUS

:: Carved Prime Rib ::

LA BREA BAKERY ROLLS
& BUTTER

CAESAR SALAD
hearts of romaine, shaved reggiano
& hand-torn rosemary croutons

CAPRESE SALAD
wit, fresh basil, tomato & mozzarella, olive oil
& balsamic vinaigrette

ROSEMARY CRUSTED
PRIME RIB

au jus & creamy horseradish sauce

CHICKEN PAILLARD
with lemon thyme butter

GARLIC MASHED POTATOES
SEASONAL VEGETABLES

:: Olé Buffet ::

TORTILLA CHIPS
with, fresh pico de gallo

BLACK BEAN & CILANTRO
QRUESADILLA

MEXICAN CAESAR SALAD
with pepitas, crispy tortilla strips & cotija

TACO BAR
chicken & ground beef,
with corn tortillas, shredded lettuce, cheddar, salsa,
sour cream, chopped cilantro & jalapefios

RANCHERO BEANS
SPANISH RICE

:: Hawaiian Style Luau ::

SWEET HAWAIIAN ROLLS & BUTTER

ASIAN SLAW
with crispy wontons & sweet ginger vinaigrette

FRESH FRUIT DISPLAY

KAILUA PORK
pulled pork, hawaiian-style

TERIYAKI CHICKEN
with grilled pineapple

COCONUT RICE
with macadamia nuts

ALL FOOD & BEVERAGE SALES ARE SUBJECT TO A 20% SERVICE CHARGE

contenypoiaiyy ELEGANGE. ‘wefined SERVICE. peiyfecled CUISINE.

2532726469« WWW.PACIFICGRILLCATERING.COM

1530 PACIFIC AVENUE, TACOMA 98402
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PACIFICGRILL

EVENTS & CATERING

Dinnere Bufifets

ALL BUFFETS PREPARED FOR A MINIMUM OF 20 GUESTS.

:: Southern Dinner :: :: Under the Tuscan Sun ::

CORN BREAD

LA BREA BAKERY ROLLS

MIXED GREEN SALAD & BUTTER

with house ranch dressing

CAESAR SALAD

TRADITIONAL POTATO SALAD hearts of romaine, shaved reggiano
red potatoes, eggs, dill pickles, onions & mustard & hand-torn rosemary croutons
BABY BACK RIBS PANZANELLA BREAD SALAD
jack & coke barbecue sauce with roasted tomatoes, red onion,

goat cheese & balsamic glaze

CRISPY BUTTERMILK
FRIED CHICKEN CHICKEN CACCIATORE

with roasted tomatoes, olives & artichokes

BRAISED SOUTHERN GREENS GRILLED FLANK STEAK
kale, collard greens & mustard greens

tuscan-style «u arugula & olive salsa

BAKED BEANS BAKED THREE CHEESE PENNE
brown sugar & applewood smoked bacon

with vintage white cheddar, gorgonzola, parmesan
& breadcrumbs

SAUTEED GREEN BEANS

:: Pacific Picnic ::

LA BREA BAKERY ROLLS
& BUTTER

GREENS

& HERB SALAD

goat cheese, red onion
& lemon vinaigrette

GRILLED OREGANDO CHICKEN
with preserved lemon butter
BAKED THREE CHEESE PENNE
with, vintage white cheddar, gorgonzola, parmesan & breadcrumbs

ROASTED FINGERLING POTATOES
GRILLED VEGETABLES

ALL FOOD & BEVERAGE SALES ARE SUBJECT TO A 20% SERVICE CHARGE
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