
 :: Silver Buffet :: 
$65/per guest

field greens salad
caesar salad 

sautéed chef’s choice 
vegetables

please choose two entrées
prime rib 

with au jus & horseradish cream

grilled oregano 
chicken

grilled salmon 
with lemon herb butter sauce 

red wine chicken

please choose two starches
garlic mashed potatoes 

wild rice pilaf  
with pine nuts 

roasted heirloom potatoes 

Wedding Package Dinners

:: Gold Buffet ::
$75/per guest

please choose two salads 
baby greens 

with beets, goat cheese & spiced pecans

caesar salad
roasted cold vegetables 

with balsamic glaze 

please choose two entrées
roast beef tenderloin 

with bordelaise sauce 

sautéed halibut (seasonal)
with lemon caper butter sauce 

grilled salmon 
with olive salsa 

red wine chicken

please choose one vegetable
asparagus

sautéed garlic green beans
please choose two starches

garlic mashed potatoes 
toasted orzo 

with lemon & peas 

roasted red potatoes 

contemporary elegance. refined service. perfected cuisine.

253 .272 .6469•  WWW.PACIFICGRILLCATERING.COM
1502 PACIFIC AVENUE, TACOMA 98402 01.10

:: All Packages Include ::

coffee service
punch service

champagne toast
cake cutting

chair covers & sashes
coordinating napkins

dance floor
chef’s carving fee

appetizers:  4-5 pieces/per guest
please choose 4

savory wild mushroom 
tartlets

spanikopita
smokey dogs in a blanket

“meat candy”

ahi tartare*
prosciutto wrapped 
grilled asparagus

belgian endive spears



contemporary elegance. refined service. perfected cuisine.

253 .272 .6469•  WWW.PACIFICGRILLCATERING.COM
1502 PACIFIC AVENUE, TACOMA 98402 01.10

:: Platinum Buffet :: 
$85/per guest

please choose two salads 
caesar salad

caprese salad
tomatoes, mozzarella & basil 

arugula, radicchio 
& endive

with shaved parmesan 
& white balsamic vinaigrette 

please choose two entrées
filet mignon 
with red wine sauce 

roasted pork loin 
with cider sauce

sautéed halibut
(seasonal)

with lemon caper butter sauce 

grilled salmon 
with champagne butter sauce

please choose one vegetable
asparagus

sautéed garlic green beans

please choose two starches
roasted heirloom potatoes 

farro 
with pine nuts 

artichoke mashed potatoes 

:: Luxe Options :: 
add australian lobster tail

market price 

:: Carving Station ::
with petite rolls & condiments

serves 50-75 guests

roasted turkey $260

beef tenderloin $600

maple glazed ham $225

pork loin $250

grilled tri-tip $325


