
Emerald City Hospitality 
Seattle, WA 

(206)602-6380 
 

Catering & Delivery Menu 
Each platter serves up to 20 people. All prices are per platter and do not include WSST or 20% service fee.  All 

disposable service ware is included.  We are very flexible and open to customized menus. 

Appetizers 

Irish Boxty Cakes          $48 
Shredded and mashed potatoes mixed with corned beef & Dubliner cheese, lightly breaded and fried into a 

golden cake.  Served with our creamy horseradish sauce. 

Drunken Wings          $76 
A little bit spicy, a little bit sweet, and a little bit drunk on our spiced rum sauce with ranch and blue cheese 

dressings on the side to cool it down. 

Chicken Tenders          $56 
Seasoned and lightly breaded chicken tenders fried golden brown with our house honey mustard and 

homemade ranch dressing for dipping. 

Mini Reubens          $64 
Our family recipe corned beef, secret sauce, havarti cheese, and sauerkraut on grilled marbled rye, cut into 

easy to eat finger sandwiches. 

Caprese Skewers          $40 
Cherry tomatoes, mozzarella balls, and fresh basil on a skewer drizzled with olive oil and balsamic vinegar 

topped with fresh cracked black pepper. 

Crudite Platter          $48 
Fresh and grilled veggies artistically plattered with ranch & hummus for dipping. 

Fresh Fruit Platter         $52 
Artistically arranged fresh fruits, melons, and berries. 

Cheese Platter          $52 
An assortment of cheddar, Havarti, pepperjack, Dubliner, and other imported cheeses with crackers and Irish 

soda bread. 

Antipasto Platter          $64 
Various deli and cured meats with pickled vegetables, olives, and peppers. 

 



Lunch  

Assorted Deli Sandwiches        $78 
Assorted ham, turkey, corned beef, and veggie sandwiches on whole wheat bread dressed with lettuce and 

tomato.  Sun-dried tomato aioli, Dijon mustard, and kosher dill pickles on the side. 

Assorted Wraps          $84 
A selection of chicken caesar, chili-lime salmon, and southwest veggie wraps. Comes with housemade potato 

chips. 

Pacific Rim Salmon Caesar        $158 
Power greens, classic Caesar dressing, housemade croutons, parmesan cheese, and sweet chili lime glazed 

Coho salmon. 

Emerald Isle Chicken Salad        $134 
Emerald greens, dried cranberries, fresh berries, gazed nuts, grilled chicken breasts and housemade balsamic 

vinaigrette on the side. 

Irish Family Favorites 

Corned Beef & Cabbage        $160 
Our family recipe handed down for generations, slow cooked in Guinness and secret spices, making the corned 

beef so tender it nearly falls apart.  Served traditionally with juicy cabbage, Irish champ potatoes, and a side of 

horseradish sauce. 

Shepherd’s Pie          $148 
Inherited from a stranger at McCarthy’s Pub in Fethard, Co. Tipperary, Ireland, this combination of ground 

lamb, carrots, parsnips, peas, corn, celery, and onions in a brown gravy is a true Irish staple. 

Irish Whiskey Mac & Cheese   vegetarian $124 w/corned beef $160 
A creamy concoction of Dubliner cheese, whiskey cream sauce, and macaroni noodles. 

 

Add Ons 

House Green Salad        $60/ 20 ppl 

Cookies          $10/doz 

Housemade Potato Chips       $10/doz 

Whole Apples         $12/doz 

Bottled Water         $1 each 

Bottled Soda         $1.99 each 

 Root beer, ginger beer, Coca-Cola, Dry Soda  


