
The Full Package 
Cocktail Hour 
Grazing Table 

Assorted meats, cheeses, olives, pickles, veggies, fruits, crackers, and spreads perfect for grazing while mixing & 
mingling with a drink in hand. 

 

Northwest Favorite Dinner 
Assorted Dinner Rolls 

Emerald Isle Green Salad w/balsamic dressing (GF, V) 
Salmon w/Herb Butter (GF) 
Marinated Flank Steak (GF) 

Loaded Mashed Potatoes (GF, v) 
Irish Whiskey Mac & Cheese (v) 

Market Vegetables (GF, V) 
$32.99 

Pre-Set Menus 
Served from a buffet.   

Prices are per person and do not include WSST or 20% service fee. Minimum order of 25. 

75% of the service fee goes to your service team.  25% goes to a tip pool for non-tipped employees. 

Keepin’ It Simple 

Assorted Dinner Rolls 

Celtic Caesar Salad 

Lemon Rosemary Chicken (GF) 

Loaded Mashed Potatoes (GF, v) 

Market Vegetables (GF, v) 

$18.99 

GF - gluten free, v - vegetarian, V - vegan 

Irish American 
Irish Soda Bread 

Celtic Caesar Salad 

Emerald Isle Green Salad (GF, V) 

Corned Beef  & Cabbage 

Irish Whiskey Cream Chicken 

Irish Champ Potatoes (GF) 

Brandied Carrots (GF) 

$24.99 



A la Carte Dinner 
Build your own custom menu! 

Served from a buffet.  Prices are per person and do not include WSST or 20% service fee. 
75% of the service fee goes to your service team.  25% goes to a tip pool for non-tipped employees. 

Sides 
Salads 

Celtic Caesar Salad 
House Green Salad (V, GF) 

Tortellini Pasta Salad (v) 

Broccoli Salad (GF) 

Fresh Fruit Salad (V, GF) 
 

Starches 

Irish Champ Potatoes (GF, v) 
Roasted Potatoes (GF, V) 

Wild Rice Blend (GF, V) 

Irish Whiskey Mac & Cheese (v) 
 

Vegetables 

Fresh Steamed Seasonal Medley (GF, V) 
Steamed Broccoli (GF, V) 

Green Beans Amandine (GF) 

Roasted Root Vegetables (GF, V) 
Sweet Brandied Carrots (GF, V) 

 

Entrees 
Corned Beef & Cabbage 

Shepherd’s Pie (GF) 

Irish Meatloaf w/ pan gravy 
Lemon Rosemary Chicken Breasts (GF) 

Irish Whiskey Cream Chicken 
BBQ or Teriyaki Chicken Breasts (GF) 

London Broil (GF) 

Flank Steak w/ pan gravy 
Baked Herb Salmon (GF) 

Spiced Salmon (GF) 

Prime Rib ($7 add’l per person) (GF) 
 

Desserts 
Assorted cookies & brownies - $2 per person 

Irish bread pudding - $3 per person           
Apple Crisp - $3 per person 

Dessert assortment - $5 per person 

Single Entree          $18.99 

Choose 1 entrée and 3 sides 
 

The Combo Line          $24.99           
Choose 2 entrees and 4 sides 

 

Grazing Table Appetizers as a prelude to dinner  $8 per person 
 

Additional entrée  $7 per person  Additional Side  $2 per person 

GF - gluten free, v - vegetarian, V - vegan 



Appetizer Packages 
All prices listed are per guest in attendance and do not reflect WSST or a service fee of 20%.  

Voted Snohomish County’s Best Caterer 5 years running! 

Option A 
$16 per person, minimum 25 people 

Pick any 4 appetizers from the list below. 
  

Fresh Fruit Platter 
Fresh seasonal fruit arranged artistically. 

 

Vegetable Platter 
Fresh and grilled vegetables with ranch and hummus. 

 

Chips & Dips 
House-made potato chips with French onion dip 

 

Irish Whiskey Mac & Cheese 
The. Best. Ever. 

 

Sweet & Sour Meatballs 
Bite sized all-beef meatballs tossed in house-made sweet & 

sour sauce. 
  

Tomato Avocado Bruschetta 
Tomato, avocado, basil, & balsamic glaze on toasted crostini. 

 

Chicken Salad Sliders 
Shredded chicken, apples, craisins, celery, stone ground mus-

tard aioli, brioche bun. 

Option B 
$20 per person, minimum 25 people 

Pick any 5 appetizers from the list below or Option A. 
 

Caprese Skewers 
Cherry tomatoes, mozzarella, fresh basil, balsamic glaze 

 

Beggar’s Purse 
Corned beef, shredded potatoes, & Dubliner cheese wrapped in 

a puff pastry.   
 

Cheese Assortment 
Artistic arrangement of assorted cheeses including Irish imports. 

 

Smoked Salmon Bouches 
Smoked salmon mousse piped into a mini filo cup. 

 

Corned Beef Sliders 
Our famous corned beef with Dubliner cheese and secret sauce 

on brioche buns. 
 

Chicken Skewers    
Tender breast meat on an easy to serve skewer with your choice 

of teriyaki, BBQ, or drunken sauce. 

Grazing Table $12 per person, 50 person minimum order.  Includes assorted meats, 

cheeses, olives, pickles, veggies, fruits, crackers, breads, and spreads. 

Option C 
$25 per person, minimum 25 people 

Pick any combo of 6 apps from the list below or Option A or B. 
 

Antipasto Platter 
An artistic display of deli & Italian cured meats with assorted 

olives and pickled vegetables. 
 

Steak & Bleu Cheese Bruschetta 
Marinated flank steak, bleu cheese crumbles, and caramelized 

onions on a crispy French bread bite.  
 

 Bacon Cheddar Sliders 
Simple and delicious beef patties topped with bacon, cheddar, 

and our secret sauce. 
 

Prawn Cocktail Platter 
Seasoned prawns served chilled with house-made cocktail sauce 

and lemon wedges. 
 

Crab Cakes 
Lots of crab with onion, celery, and herbed bread crumbs baked 

golden and drizzled with a red pepper aioli. 

A la Carte Platters 
Small platter feeds 15-20, large platter feeds up to 40.   

Sorry, no customizations. 
 

 Fresh Fruit Platter  sm $45   lg $90 
 Fresh seasonal fruit arranged artistically. 
 

 Vegetable Platter  sm $45   lg $90 
 Fresh and grilled vegetables with ranch and hummus. 
 

 Caesar or Green Salad sm $30   lg $50 
 Fresh greens, dressing on the side 
 

Cheese Assortment  sm $65   lg $130 
 Artistic arrangement of assorted cheeses. 
 

 Antipasto Platter  sm $75   lg $150 
 An artistic display of deli & Italian cured meats with assorted olives 
and pickled vegetables. 
 

 Irish Whiskey Mac & Cheese  sm $45   lg $90 
 Cavatappi pasta drenched in an Irish whiskey & white cheddar  
cream sauce. 
 

 Corned Beef Sliders  $40/dozen 
 Corned beef, Dubliner cheese, and secret sauce on brioche buns. 


