24/6 Mon-5at

www.caxccpachcic.com

Office 253.852.0135
Fax 25%.850.2744

CAFE PACIFIC
Un{:orgcttablc ch]clings

ALL of our delicious menus are prepared the day of your wedding with the finest and freshest ingredients. Your food is
appetlzmgly & beautlfully dlsplayed on Imen covered buffet tables with décor to compliment your bridal colors. ALL pack-

] The only other costs are service attendant labor, an 18% opera-
t|on charge and sales tax. Professmnally unlformed S e At dants holding current Washington state Food Handler’'s
today to create your unforgettable wedding reception!

The Jraditional MMmJ Xtras

Trays of chilled seasonal Fresh Fruits and Strawbe
Crisp Garden Salad with Croutons and Ranch

Trays of sliced Roast Beef, Ham and Turkey c%chuc[éc[z'n %ffﬁcfaye&

Savory Swedish Meatballs e Buffet Linens and Decor
Fresh Brewed Coffee Service o Salt & Pepper Shakers on Guest Tables
ALL of the Items noted in the “Extras” Section [ High quality disposable Plates, Flatware,
passed Pastry Cup Appetizer Napkins and Cups

$12.95 Per Guest (minimum 75) Your Wedding Cake professionally cut

and placed on Disposable Plates with
wst Disposable Forks
Delicious Pastry Cup Appetizer Butler
passed by professionally uniformed
_ . Service Staff (if hired) as your Guests
Sliced & Wedgesvj’ifﬂ']mc‘:ggegrgc gt =510 CaCEs= arrive and mingle at the Reception Site

Mediterranean Pasta Salad Fresh Brewed Coffee Service
Chinese Barbecued Pork with Dip.and Sesame Seeds
Assorted Wraps cut into Small Sections for ease in handling
Fresh Brewed Coffee Service

Trays of chilled seasonal Fres
Crisp Vegetable Crudités ser
Cool Ranch

itband Strawberries

ALL of the Items noted in thegsExtras” Section including
the Pastry Cup Appetizer
14.95 Rer Guest (minimum 75)

- 9 Italian Antipa ed &r
:]/:e (€ fy Y eds P .marinated Artic
. . . . Slices & Wedges of Imported and Domestic
Chilled seasonakEresh Fruit and Strawberries displayed in Cheeses with @risp Crackers

lisplay'and easy handling for your guests) Sundried Tomato Torta (Chegse Torta with layers of Pesto,

Strawberries displayed
lay and easy handling

Vegetables, Salami,
ke Hearts and Olives)

Dip & Sesame Seeds o i i f Satays (Skewers)
Basil, Garlic & Olive Oil on Crostini) i i ini
aple-Rubbed Salmon Bites

‘ weet'& Sour Meatballs
Hom adefltalian Pasta Salad

— Fresh Brewed Coffee Service
; . = S . including
ALL ofthe‘items noted in the“ as” Section including
the.passed Pastry Cup Appe

17. er Guest (minimum 75)

Additional menu options are available. menus. Café Pacific & Cater-
ing is fully licensed to provide all alcoholic beverages. see our “Beverage Services” menu. Café Pacific &
Catering can also provide all needed rentals such as guest tables, chairs, linens, china, glassware, tents, D.J.s, bands,
limos, etc., for additional fees. Personalized bottles of wine are also a special touch. 7/2009 Prices subject to change



