
 
SAMPLE WEDDING BUFFET MENUS 

PRICED PER PERSON, DOES NOT INCLUDE STAFFING, RENTALS, BAR, OR OTHER FEES 
ALL PRICES SUBJECT TO WA STATE TAX AND 22% SERVICE FEE 

 
PNW INSPIRED BUFFET 

$85 
 

TRAY PASSED APPETIZERS (PICK 2) 

SEATTLE CROSTINI: CURED SALMON, DILL CREAM CHEESE, GARNISH ON 
MACRINA BAGUETTE 

MINI CRAB CAKES WITH A DOLLOP OF CAJUN REMOULADE  

LEMON HERB CHICKEN SKEWERS 

MARINATED SHRIMP CUPS 

 



  

BUFFET DINNER 
NW FARM SALAD: GREENS, RADICCHIO, PEARS OR APPLES, LOCAL BLUE 

CHEESE, CANDIED WALNUTS, LEMON HONEY DRESSING 
MACRINA ROLLS AND BUTTER  

GRILLED SALMON WITH FRESH HERB "SALSA" 
BRAISED BEEF IN RED WINE DEMI GLACE 

ROASTED POTATOES  
SEASONAL ROASTED VEGETABLES 

 
 

TACO PARTY WEDDING BUFFET 
$45 

 
TRAY PASSED APPETIZERS (PICK 2) 

 
Mini avocado tostadas with radish and pepitas salad 
Al pastor meatball cups served with pineapple salsa 

Beef and cheddar empanadas 
Hatch Chili Flautas with salsa verde 

Rojo chicken enchilada boats with salsa verde, pickled radish and carrots 
 

 



BUFFET DINNER 
Elote Salad 

Corn and Flour Tortillas 
Taco Toppings: cilantro/onion, pickled onions, salsa verde, cilantro lime 

crema and hot sauces 
Proteins (pick 2-3): chipotle lime chicken, carnitas pulled pork, al pastor pork, 

carne asada (+5pp), chili roasted butternut squash, Impossible faux-rizo 
(+$3pp), chorizo and potato 

Spanish rice 
Charro Beans 

Tortilla Chips and Salsa 
 

 
ITALIAN INSPIRED BUFFET* 

$55 
 
 

TRAY PASSED APPETIZERS (PICK 2) 
 

Herbed goat cheese and fig crostini   
Caprese Skewers  

Meatball and Polenta Cups 
Marinated Shrimp  

Bruschetta Crostini  

 



 

BUFFET DINNER 
 Mediterranean Salad 

Macrina Rolls and Butter   
Chicken Parmesan in rich marinara 

Grilled stuffed eggplant topped with cheesy béchamel   
Pasta with Italian Salsa Verde  
Seasonal roasted vegetables  

 
 

FAQS ABOUT WEDDING SERVICES: 
 

DO WE PROVIDE PLATES, GLASSWARE, LINENS, ETC? 
WE DO NOT PROVIDE THIS BUT WE ARE HAPPY TO COORDINATE RENTALS THROUGH OUR 

RENTAL PARTNERS. 
 

HOW MUCH WILL STAFFING COST? 
OUR CURRENT STAFFING COSTS ARE $35/HOUR FOR EVENT STAFF, $45/HOUR FOR 

BARTENDERS & CHEFS AND $50/HOUR FOR EVENT LEADS 
 

DO WE PROVIDE BAR SERVICE? 
WE DO PROVIDE BAR SERVICE AND WE ARE HAPPY TO SERVE CLIENT PROVIDE ALCOHOL WITH 

THE PROPER PERMITS AND A SMALL PER PERSON CORKAGE FEE 
 

WHAT OTHER FEES SHOULD I EXPECT? 
OTHER SMALL FEES THAT MIGHT APPLY TO YOUR EVENT INCLUDE GARBAGE AND RECYCLE 

REMOVAL, CEREMONY SET UP OR TEAR DOWN, ICE AND COMPOSTABLE CUP FEES, ETC.   
ALL EVENTS ARE SUBJECT TO SALES TAX AND A 22% SERVICE FEE 

 
CAN WE PROVIDE OUR OWN DESSERT? 

ABSOLUTELY, AND WE ARE HAPPY TO REFER YOU TO SOME OF OUR FAVORITE DESSERT 
PARTNERS! FOR CAKES, WE DO HAVE A SMALL CAKE CUTTING FEE. 


