
Dinner Buffets
:: Flat Iron ::

arugula 
with saved parmesan, lemon & olive oil

cold roasted vegetables
with balsamic glaze

grilled flat iron steak 
with red wine sauce

rustic potato hash
grilled asparagus

$32/per guest

:: Carved Prime Rib :: 
$50 chef’s carving fee

caesar salad
pacific grill chop salad
chicken, salami, serrano ham, fennel, 

red onion, green olives, cabbage, 
feta & lemon oregano vinaigrette

rosemary crusted 
prime rib

au jus & creamy horseradish sauce

horseradish mashed 
potatoes

chef’s choice vegetables
$40/per guest

:: Flank Steak ::
organic field greens 

panzanella bread salad
london broil flank steak
horseradish & mustard
baked four-cheese penne

grilled asparagus
$38/per guest

:: Filet Mignon:: 
snap pea salad 

with preserved lemon vinaigrette

filet mignon
with washington cabernet sauce 

roasted heirloom potatoes
garlic green beans

$46/per guest

contemporary elegance. refined service. perfected cuisine.

253 .272 .6469•  WWW.PACIFICGRILLCATERING.COM
1502 PACIFIC AVENUE, TACOMA 98402 7.08

:: Luxe Options ::
add  australian lobster tail 

market price

prawns scampi $9/per guest

prawns with herb butter $8/per guest
chicken marsala  $4/per guest
red wine chicken $4/per guest 
chicken paillard $4/per guest

salmon $6/per guest
halibut (seasonal) $8.50/per guest


