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WELCOME!
Welcome to Spokane, the Lilac City, a
world-renowned destination for food, wine,
and free-spirited fun – where the natural
beauty and entertainment options are
matched only by the warmth and energy
of an exciting community.
Congratulations on your decision to hold your special
event here at the Spokane Convention Center. It’s a great
venue for fun and memorable entertaining. This season,
our catering menu features a number of changes that
we think you’ll enjoy. From innovative new signature
dishes using local ingredients, to regional favorites,
all the food and beverage choices we’re suggesting are
carefully chosen and specially prepared to encourage
and complement good times.
On behalf of Centerplate’s entire team of hospitality
professionals here at the Spokane Convention Center,
we are delighted to help you host a successful event.
We are experts in all aspects of event planning, and
we’re 100% dedicated to making it smooth and easy
for you to enjoy entertaining your guests.
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And of course special requests are never a problem.
Just ask, and our Chef will work with you to create the
perfect special dishes for your celebration.
We’re truly excited for the opportunity to help you and
your guests have a great time. Here’s to great times
and a truly memorable experience.
Thanks for joining us!

Megan Kasper
Megan Kasper, Director of Catering Sales
334 West Spokane Falls Blvd.
Spokane, WA 99201

P: 509.279.7397
email: mkasper@spokanepfd.org

< <

INDEX

INDEX

PAGE

BREAKFAST

6-9

A LA CARTE

10-13

BREAK SERVICE

14-15

BOXED LUNCHES
PLATED LUNCHES
LUNCH BUFFETS

4

509.456.6069

CENTERPLATE

509.279.7403

18-21
22
23-26

DINNER BUFFETS

27-30
31

RECEPTION HORS D’OUEVRE

33-34

RECEPTION STATIONS

35-38

BEVERAGES

39-41

GENERAL INFORMATION

42-44

Click on any of the INDEX items
to jump immediately to that page.

CENTERPLATE FAX LINE

17

PLATED DINNERS
VEGAN/VEGETARIAN

SERVICE DIRECTORY

Gluten Free Selections
These selections are prepared to exclude gluten from the list of
ingredients. Please notify us if you have a gluten allergy. Centerplate
does not operate a dedicated gluten-free preparation or service
space. Dishes made on-site are prepared on shared equipment and
may come into contact with other products containing gluten and
other allergens such as nuts.
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CENTERPLATE’S COMMITMENT TO QUALITY
Our meticulous quality assurance programs ensure we
have the right systems and people in place to deliver the
outstanding results our hosts seek.
We are very supportive of offering healthy choices at events
by providing a wealth of fresh, customizable and varied
options that include low-calorie, low-salt, low-fat, low-sugar,
vegan and gluten-free offerings, among others. Fresh
fruit and vegetables, meatless entrees marketed to the
mainstream and light options are all very popular among
our attendees.

Our catering menus include fresh fruit platters, fresh
vegetable crudité, grilled vegetable platters, customizable
salads, fresh fish, grilled chicken, farm fresh vegetables,
whole grain side selections, hummus, carved-to-order
roasted turkey, seafood and lean meats.
Our culinary staff is available to assist event planners
throughout their planning process to design menus that
are appealing, affordable and in keeping with their wishes.
We solicit event organizers to determine the best selections
and special options for their guests.
We have a wide variety of beverages, snacks and main
course options available and we even offer Chef-attended
action stations where guests may assemble their own
ingredients for preparation of their own dish.
Thank you for your consideration.
We look forward to serving you!
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BREAKFAST
CONTINENTAL BREAKS
Prices listed are per guest. All Continental Breaks are served
with freshly brewed coffee, tea and assorted juices.

Sunrise at the Falls $16.00
Freshly baked breakfast pastries
and muffins, served with butter
and preserves

Cascades Continental $17.00
Seasonal fruit and berries, freshly baked
breakfast pastries and bagels, served with
butter, preserves and cream cheese

Mount Spokane $18.00
Seasonal fruit and berries, freshly baked
scones, bagels and breakfast breads, served
with butter, preserves and cream cheese

Buttermilk Biscuit Sandwich $6.00
Scrambled eggs, pork sausage topped
with cheddar cheese

Flaky Croissant Sandwich $8.00
Scrambled eggs, smoked ham and
cheddar cheese

Egg Strata $9.00
Fresh eggs, bacon, sausage
and cheese casserole

English Muffin Sandwich $6.00
Scrambled eggs, Canadian bacon
and cheddar cheese

Breakfast Burrito $8.00
Warm flour tortilla filled with scrambled
eggs, sausage, cheese and potatoes

For additional enhancements, please
see our A La Carte section of the menu.

CONTINENTAL BREAKFAST ENHANCEMENTS
Prices listed are per piece unless otherwise noted.
Minimum of 25 guests.
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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BREAKFAST
BREAKFAST BUFFETS

ENHANCE YOUR BREAKFAST BUFFET

Prices listed are per guest. Minimum of 25 guests.
All Breakfast Buffets are served with freshly brewed coffee,
tea and orange juice.

Individual Cheese Omelets $6.00
Individual three egg omelets with cheddar cheese

Fresh Bounty Breakfast $25.00
· Fluffy scrambled eggs
· Smoked bacon and sausage links
· Herbed breakfast potatoes
· Seasonal fresh fruit with berries
· Assorted muffins and Danish
The Harvest Buffet $30.00
· Farm fresh scrambled eggs with cheddar cheese,
tomatoes and scallions
· Thick sliced French toast with warm maple syrup,
fresh fruit compote and whipped butter
· Rosemary garlic breakfast potatoes
· Maple sausage links
· Seasonal fresh fruit with berries
· Assorted muffins, Danish and biscuits
· Butter and preserves
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Oatmeal $6.00
Served with milk, sugar, local honey and plumped golden raisins
Yogurt Parfaits $7.00
Construct your own parfait just the way you like from a wide
array of fresh fruit, berries and all-natural toppings
Egg and Omelet Station* $7.00
Farm fresh, cage-free eggs prepared to order by our uniformed
culinary professionals. Fillings include mushrooms, bell peppers,
onions, diced ham, diced tomatoes, bacon, sausage, spinach,
grated cheese and salsa (Egg substitute available upon request)
*Requires a $100.00++ fee per uniformed chef.
For additional enhancements, please see our A La Carte section of the menu.

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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BREAKFAST
PLATED BREAKFAST
Prices listed are per guest. Minimum of 25 guests.
All Plated Breakfasts are served with freshly baked pastries,
butter, preserves, orange juice, freshly brewed coffee and tea.

Good Morning Spokane $20.00
· Fluffy scrambled eggs
· Hard smoked bacon
· O’Brien potatoes

Quiche Lorraine $24.00
A savory egg custard baked with bacon, onions, cheddar and Swiss
in a flaky pie crust. Topped with white cheddar cheese sauce and
accompanied by crisp bacon strips and hash brown potatoes

French Toast $19.00
· Stack of thick French toast topped with cinnamon
· Maple smoked ham
· Served with maple syrup

Northwest Lentil Chili Omelet $23.00
· A fluffy egg omelet, topped with a mild lentil chili and Tillamook
cheddar cheese
· Sausage links
· O’Brien potatoes

Add Individual Fruit Plates for $5.00 per person
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Steak and Eggs $30.00
Scrambled eggs with a grilled Tri-tip steak and O’Brien potatoes

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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A LA CARTE
BEVERAGES
All-Natural Orange Juice

$40.00

Infused Water

$30.00

(per gallon)

(per 3-gallon container)

Fruit Juice (per gallon)

$40.00

Coffee (per gallon)
Spokane’s “Wake Up Call”
Coffee Roaster

$50.00

· Lime, cucumber and cilantro
· Lemon-lime
· Strawberry-mint

Hot Tea (per gallon)

$40.00

Iced Tea (per gallon)

$32.00

Bottled Fruit Juices (each)

$3.50

Lemonade (per gallon)

$32.00

Dasani Bottled Water

$4.00

Huckleberry Lemonade

$38.00

Water Cooler & Jug

$30.00

Water Jug Refills

$30.00

Perrier Mineral Water (each)

$4.00

Assorted Canned Sodas (each) $3.00
Coke products
Assorted Individual
Bottles of Milk (each)
Regular or chocolate

$2.50

(per 5 gallon container)

(per 20 oz bottle)

(per gallon)
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders

< <

INDEX

A LA CARTE
BAKERY
Bagels with Cream Cheese $36.00
(per dozen)

Plain, poppy seed, sesame,
cinnamon raisin and onion.
With cream cheese and
assorted jellies
Assorted Muffins (per dozen) $35.00
Blueberry, almond,
chocolate-chocolate chip,
apple cinnamon and
poppy seed
Breakfast Breads

$30.00

(per loaf, 12 slices)
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$39.00

Croissants (per dozen)
Traditional, chocolate,
almond and raspberry

$39.00

Freshly Baked Cookies

$37.00

$35.00

Rice Krispies® Treats

$35.00

(per dozen)

Traditional and
chocolate dipped
Chocolate Dipped
Strawberries

$35.00

(per dozen)

Assorted Petite Cookies

(per dozen)

(per dozen)

Chocolate chip, oatmeal raisin,
white chocolate macadamia
nut and peanut butter

Half dipped in chocolate

$37.00

(per dozen)

Mini Chimis (per dozen)
$44.00
Cheesecake wrapped in
sweet crispy tortillas and
dusted with powdered sugar

Dutch chocolate, haystack,
triple chocolate and
tiger striped

Assorted Individual
Cereals and Milk (each)

Gourmet Brownies

Chocolate vanilla swirl,
blueberry, chocolate
and banana
Danish (per dozen)
Cheese, apple, blueberry
and cherry

Gourmet Scones (per dozen)
Blueberry, raspberry,
white chocolate and
apple cinnamon
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$37.00

$5.00

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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A LA CARTE
SNACKS
Whole Fresh Fruit (each)
Sliced Seasonal
Fruit & Berries (per person)
With sour cream-brown
sugar dip

$3.00
$7.00

Assorted Individual Yogurts $4.00
(each)

Fruit and Yogurt Parfaits

$6.00

Mixed Nuts (per pound)

$30.00

Assorted Premium Fruit
and Nut Bars (per dozen)
Summerberry, chocolate
peanut butter, lemon, apple,
Oreo and chocolate toffee
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$3.00

$35.00

$4.00

(per person)

Mini Pretzel Twists

$18.00

(per pound)

Tortilla Chips and Salsa

$4.00

(per person)

Snack Mix (per pound)
Traditional or spicy

$22.00

Add Guacamole (per person)

$3.00

Trail Mix (per pound)

$30.00

$4.00

Popcorn (per bag)

$4.00

Giant Soft Pretzels (each)
With mustard and nacho
cheese sauce

Individual Bags of Chips

$3.00

Individual Bags of
Kettle Chips (each)

$4.00

Potato Chips and Dip

$4.00

(each)

Snack Bars (each)
Nature Valley® granola and
Nutri-Grain® breakfast bars

Naan Bread & Hummus

(each)

(per person)

Choice of ranch or
French onion dip

C ATE R I NG M E N U — S P O KANE CONVENTION CENTER

Full-Size Assorted
Candy Bars (each)
Snickers®, Plain and Peanut
M&M’s®, Twix® and Reese’s®
Peanut Butter Cups
Ice Cream Novelties
Blue Bunny® (each)
Premium Ice Cream
Novelties (each)
Häagen-Dazs®

$3.50

$4.00

$6.00

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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BREAK
BREAK SERVICE
Prices listed are per guest. Minimum of 25 guests.

Death by Chocolate Break $14.00
· Chocolate dipped Oreo® cookies, mini pretzel twists,
and strawberries
· Double fudge brownies and double chocolate
chip cookies
· Served with regular and chocolate milk
Antipasto Break $20.00
· Grilled local vegetable antipasto display
· Herb marinated olives and roasted peppers
· Gourmet cheese board with regional favorites
· Toasted specialty flat breads and gourmet crackers
· Assorted flavored hummus dips
Ball Park Break $14.00
· Gourmet soft pretzels with mustard and nacho cheese
· Dry roasted peanuts and popcorn
· Mini hot dogs
Cake Pop Break $5.00
Assorted cake pops
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House Made Chips and Dip $5.00
Fresh house made potato chips served with ranch or clam dip
Cupcake Break $10.00
· Chocolate, vanilla and red velvet cupcakes, with assorted icings
to include buttercream, chocolate and strawberry
· Served with regular and chocolate milk
Afternoon Tea $24.00
Bite-size sandwiches, scones with cream and jam selection of
traditional cakes and pastries served with an assortment of teas
Ice Cream Social $12.00
Premium vanilla ice cream, chocolate, caramel and strawberry
sauces, nuts, cherries, whipped cream, shredded toasted
coconut, chopped assorted candy bars and cookies
Strawberry Shortcake and Seasonal Berry Station $12.00
Fresh strawberries and mixed berry compote, shortcake
biscuits, pound cake, chocolate sauce and whipped cream

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUNCH
BOXED LUNCHES
Prices listed are per guest. Minimum of 10 Boxes per selection.
Boxed Lunches are served with potato chips, a cookie,
and a choice of canned soda or bottled water.

Traditional $21.00
Selection of one (1) sandwich on a multi-grain bread:

·
·
·
·

Turkey and American cheese
Roast beef and cheddar cheese
Ham and Swiss cheese
Grilled vegetables

Gourmet Wrap $23.00
Selection of one (1) gourmet wrap sandwich:

· Southwest chicken with a salsa aioli
· Chicken club
· Grilled vegetable
We recommend adding whole fruit to your box lunch!

17

C ATE R I NG M E N U — S P O KANE CONVENTION CENTER

Gourmet Salad $23.00
Selection of one (1) gourmet salad:

· Grilled chicken Caesar salad
· Black bean grilled chicken salad
Delicatessen $25.00
Selection of one (1) delicatessen sandwich:

· Grilled Chicken on Ciabatta: Marinated grilled chicken breast
on a ciabatta bun, Havarti cheese, lettuce, tomato and a grainy
mustard aioli
· Roast Beef on Kaiser: sliced roast beef and pepper Jack cheese
on a kaiser bun
· Italian Sandwich on a Baguette: layers of capicola, ham, salami
and turkey, Swiss and cheddar cheeses, shredded lettuce and
tomatoes on a baguette
· Turkey Club Croissant: thin sliced turkey, hard smoked bacon,
lettuce, tomatoes, basil pesto, mayonnaise on a fresh croissant

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUNCH
CHILLED PLATED LUNCHES
Prices listed are per guest. Minimum of 20 guests.
Served with choice of dessert, freshly brewed coffee and tea.

SANDWICH AND SALAD ENTRÉES
Please select one from the following:

Smoked Turkey Croissant Club $24.00
Thinly sliced smoked turkey, bacon,
lettuce and tomato on a freshly baked
croissant. Served with potato salad,
pickle spear and olives
Roast Beef on a Kaiser Roll $24.00
Sliced roast beef and pepper Jack
cheese on an onion roll, served with
potato salad, pickle spear and olives
Chicken Muffaletta Wrap $25.00
Diced chicken, peppers, Gruyère cheese
and olives tossed with caper dressing
with lettuce and tomatoes all wrapped
in an herb tortilla served with pasta
salad, pickle spear and olives
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Flat Iron Steak Salad with Butternut
Squash and Cranberries $29.00
Seared flat iron steak sliced thin and served
over mixed greens, with cucumbers and
grape tomatoes. Garnished with roasted
butternut squash and dried cranberries.
Served with balsamic vinaigrette

Mexican Chopped Salad $26.00
Grilled cilantro-lime chicken served
over romaine, jicama strips, black
beans, tomatoes, roasted corn, bell
peppers and feta cheese. Served with
freshly baked rolls and butter and
honey lime vinaigrette

Northwest Cobb Salad
with Grilled Chicken $26.00
Mixed greens, avocados, tomatoes, hard
boiled eggs, cucumbers, bacon bits and
crumbled blue cheese. Served with freshly
baked rolls and butter and Thousand
Island or blue cheese dressing

Flat Iron Panzanella $29.00
Grilled flat iron steak sliced thin and served
with iceburg and arugula, toasted bread
crumbs, cucumbers, red onions, fresh basil
and multicolored tomatoes. Served with
horseradish ranch dressing

C ATE R I NG M E N U — S P O KANE CONVENTION CENTER

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUNCH
PLATED LUNCHES
Prices listed are per guest. Minimum of 20 guests.
All Entrées are served with your choice of salad, freshly baked
rolls and butter, dessert, freshly brewed coffee, and tea.

SALADS
Please select one:

House Salad
Iceberg, romaine, red cabbage, carrot, cheddar
cheese and sunflower seeds
Classic Caesar Salad
Chopped romaine lettuce, house-made
croutons and shredded Parmesan cheese

Please select one:
· Ranch
· Caesar
· Sherry Vinaigrette
· Huckleberry Vinaigrette

Spring Mix Salad
Red and yellow pear tomatoes, radishes, carrot curls
and croutons
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUNCH
PLATED LUNCHES continued
ENTRÉES
Grilled Cilantro Chicken $32.00
Marinated grilled chicken served over
black bean salsa and topped with a
cilantro cream sauce
Chicken Pomodoro $32.00
Chicken, sliced prosciutto, grilled
peppers, fresh mozzarella and a
rich tomato sauce
Hoisin Glazed Salmon $33.00
Seared and glazed with a Hoisin glaze

SIDES
Grilled Tri-Tip Demi $33.00
Mushroom demi-glace
Seared Salmon with a
Mango Jalapeño Salsa $33.00
Lemon beurre blanc
Flat Iron Steak with
Walla Walla Onions $33.00
Char-broiled and served with
a tarragon bordelaise sauce
and caramelized sweet onions

Apple Brandy Grilled Chicken $32.00
Served with a maple apple compote
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Please select one:

Wild Rice Blend
Garlic Mashed Potatoes
Roasted Red Potatoes
Parsley Buttered Potatoes
Herbed Couscous
Please select one:

Brussels Sprouts with Bacon and Onions
Roasted Cauliflower
Asparagus and Red Cabbage
Green Beans and Red Onions

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUNCH
PLATED LUNCHES continued
DESSERTS
Please select one:

Carrot Pineapple Cake
Cinnamon dusting
Grandma’s Chocolate Cake
Burnt orange sauce
New York Cheesecake
Sliced strawberries
Creamsicle Mousse
White chocolate sauce
Lemon Coconut Cake
Berries and whipped cream
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUNCH BUFFETS
Prices listed are per guest. Minimum of 50 guests.
All Buffets are served with freshly brewed coffee and tea.

Fiesta Buffet $30.00
· A shrimp and chile salad, on a bed of chopped romaine
· Jicama and mandarin orange salad
· Chicken enchilada casserole topped with a rich enchilada
sauce and melted cheese
· Chicken fajitas with warm flour tortillas
· Mexi-rice and a spicy corn casserole
· Flan with caramel sauce and whipped cream
The River Buffet $33.00
· Tossed green salad with assorted dressings*
· Northwest potato salad with sour cream and chives
· Grilled chicken topped with artichoke pesto
· Seared pacific salmon with a sweet chili brown sugar
and lime sauce
· Wild rice blend and fresh seasonal vegetables
· Baskets of assorted rolls with butter
· Assorted cakes

Spokane Center Deli Buffet $31.00
· New England clam chowder
· Red potato salad
· Tossed salad with assorted dressings
· Sliced deli meats to include: turkey, ham, roast beef
and salami
· Served with lettuce, tomatoes and assorted sliced cheeses
· Multi-grain breads
· Assorted cookies and brownies

*Dressings may contain gluten
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER
PLATED DINNERS
Prices listed are per guest. Minimum of 20 guests.
All Entrées are served with your choice of salad, freshly
baked rolls and butter, dessert and freshly brewed coffee and tea.

SALADS
Please select one:

Iceberg Wedge
Slivered red onions, shaved carrots, crispy bacon,
sun-dried tomatoes and blue cheese crumbles
Caesar Salad
Romaine lettuce, garlic herb croutons and shaved
Parmesan cheese
Chopped Salad
Chopped hearts of romaine and head lettuce, diced
tomatoes, sliced olives, red radishes, julienne carrots,
diced cucumbers, sunflower seeds and feta cheese.
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Butter Lettuce and Curly Endive
Paired with goat cheese and dried cranberries
Baby Spinach Salad
Tossed baby spinach with grape tomatoes, sliced cucumbers,
hard boiled eggs, candied pecans and golden raisins.
Please select one:
· Ranch
· Caesar
· Sherry Vinaigrette
· Huckleberry Vinaigrette

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER
PLATED DINNERS continued
ENTRÉES
Smoked Chicken Breast
with Apple Beurre Blanc $36.00
Frenched breast, lightly smoked and
broiled, topped with Washington State
apple beurre blanc sauce
Stuffed Chicken with an
Apricot and Balsamic Glaze $38.00
Chicken breasts stuffed with a
bread and vegetable stuffing
Northwest Huckleberry
Glazed Pacific Salmon $38.00
Paired with lemon-huckleberry
beurre blanc
“Santa Maria Style”
Tri-Tip Steak $39.00
Broiled and served with an onion
and barbeque demi-glace
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Merlot Braised Short Ribs $40.00
Slow cooked and tender,
we recommend mashed
potatoes with this one

Parmesan Crusted Halibut $54.00
Parmesan and bread crumb
crusted halibut filet served with
a brown butter and basil sauce

Grilled Tri-tip Steak and
Seared Pacific Salmon $40.00
Finished with red wine sauce
and a citrus beurre blanc

SIDES

Grilled Pork Chop $38.00
Center cut chops brined
in apple cider and brown sugar
Filet Mignon Duxelles $54.00
Washington State tenderloin
atop a bed of mushroom duxelles,
accompanied by Washington
State Merlot demi-glace
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Please select one:

Wild Rice Blend
Garlic Mashed Potatoes
Roasted Red Potatoes
Parsley Buttered Potatoes
Please select one:

Italian Medley
Brussels Sprouts with Bacon and Onions
Roasted Cauliflower
Asparagus and Red Cabbage
French Green Beans and Red Onion

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER
PLATED DINNERS continued
DESSERTS
Please select one:

Apple Strudel Cheesecake
Caramel sauce
Flourless Chocolate Cake
Raspberry coulis
Huckleberry Cheesecake
Huckleberry coulis
Strawberry Mousse Cake
Fresh berries and whipped cream
Mandarin Chocolate Topped Torte
White chocolate orange sauce
Chocolate Walnut Torte
Chocolate sauce and fresh berries
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER BUFFETS
CREATE YOUR OWN BUFFET $45
Prices listed are per guest. Minimum of 50 guests.
Served with freshly baked rolls and butter, freshly brewed coffee, and tea.

SALADS
Please select two:

Spokane Garden Salad
Shredded carrots, shredded red cabbage, grape
tomatoes, cucumbers, sunflower seeds and red radishes,
huckleberry vinaigrette or herb buttermilk dressing
Classic Caesar Salad
Chopped romaine with Parmesan cheese, toasted
croutons and classic Caesar dressing
Green Bluff Salad
Romaine lettuce, peppers, diced apples, tomatoes and
green onions, ranch dressing or cider vinaigrette
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Pesto Pasta Salad
Bowtie pasta with artichoke hearts, kalamata olives, tomatoes,
feta cheese, tossed with fresh basil-pesto dressing
Antipasto Salad
Assorted grilled vegetables, cheese and salami, herbed vinaigrette
Fresh Fruits Salad
A mix of seasonal fruits and berries
Arugula Salad
Served with candied pecans, soft goat cheese, grape tomatoes
and a balsamic vinaigrette

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER BUFFETS
CREATE YOUR OWN BUFFET continued
ENTRÉES

SIDES

Please select two:

Please select one:

Please select one:

Grilled Chicken Suprême
Marinated with olive oil, garlic and lemon. Served with
suprême sauce and scallions

· Wild Rice Blend

· Brussels Sprouts with Bacon
and Onions

Char-broiled Tri-Tip Steak
Nicely charred and served with Washington State red
wine demi-glace

· Parsley Buttered Potatoes

Seared Pacific Salmon
Paired with mango jalapeño salsa
Pappardelle Primavera
Home-style noodles tossed with fresh seasonal vegetables
and creamy Asiago
Grilled London Broil
Marinated flank steak, sliced thin and served with mushroom
red wine sauce

· Garlic Mashed Potatoes
· Roasted Red Potatoes

· Roasted Cauliflower
· Asparagus and Red Cabbage
· Green Beans and Red Onions

DESSERTS
Please select two:

· Black Forest Cake
· Hazelnut Gateau
· Red Velvet Cake
· Creamsicle Cake
· Huckleberry Cheese Cake

Southwest Grilled Chicken
Rubbed with a blend of southwest spices and a splash of fresh
lime. Accompanied by black bean salsa and cilantro cream sauce
28
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER BUFFETS
Prices listed are per guest. Minimum of 50 guests.
All Buffets are served with freshly brewed coffee and tea.

Land and Sea Buffet $52.00
· Arugula salad with candied pecans, diced apples, feta cheese
with an apple vinaigrette
· Shrimp Caesar salad with croutons, Parmesan cheese and
Caesar dressing
· Fresh fruit salad with a honey yogurt dressing
· Grilled flat iron steak with a blue cheese demi
· Hazelnut crusted halibut with brown butter and tarragon
· Yukon mashed potatoes
· Roasted asparagus and red cabbage
· Rolls and butter
· Chocolate decadence and mandarin orange torte
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Italian Dinner Buffet $48.00
· Garden salad with shredded carrots, red cabbage,
grape tomatoes, cucumbers and red beet curls
· Buttermilk ranch dressing and balsamic vinaigrette
· Penne pasta salad with artichokes, kalamata olives,
grape tomatoes, Parmesan cheese, peppers and basil
pesto dressing
· Herbed grilled French chicken breast over roasted
root vegetables
· Tenderloin medallions over linguini with a brown butter
and mizithra cheese
· Italian vegetable blend
· Bread sticks
· Sorrento torte
· Brandy mousse cake

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER BUFFETS
Prices listed are per guest. Minimum of 50 guests.
All Buffets are served with freshly brewed coffee and tea.

Center Dinner Buffet $50.00
· Iceburg and spring lettuce salad with blueberries, almonds
and goat cheese
· Served with huckleberry and apple vinaigrettes
· Bowtie pasta and spinach salad
· Grilled tri-tip steak with a sauce poivre
· Seared salmon with a Granny Smith apple veurre blanc
· Wild rice and garden vegetable blend
· Seasonal vegetables
· Dinner rolls and butter
· Assorted tortes
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VEGAN & VEGETARIAN ENTRÉES
VEGAN/GLUTEN-FREE

VEGETARIAN

Roasted Vegetable over
Herbed Basmati Rice
Roasted turnips, butternut squash, carrots,
fennel, zucchini, raisins and chickpeas

Three-cheese Beggars Purse Pasta
In a Basil pesto cream sauce, roasted Roma
tomatoes and sautéed mushrooms

Grilled Polenta on Garbanzo
Bean Ragout with Marinara
Served with roasted roma tomatoes
and sautéed mushrooms
Red Quinoa Curry
Red quinoa, agave, golden raisins, kale,
fresh vegetables and tomatoes
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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RECEPTION MENUS
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RECEPTION
COLD HORS D’OEUVRE
Prices listed are per dozen. Minimum order of 4 dozen.

Sun Dried Tomato
and Basil Crostini
Lightly toasted with
sun-dried tomato pesto
and cream cheese
Smoked Salmon
With red onions, sour cream
and capers on toasted rye

$28.00

$30.00

Antipasto Skewer
$30.00
With artichoke, tomato,
Kalamata olive and mozzarella
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Brie and Arugula Canapé
with an Orange Marmalade $28.00
Creamy Brie cheese, orange
marmalade and Arugula canapé
topped with a balsamic reduction
Artichoke Heart Crostini
$28.00
Blended with cream cheese and
lemon. Topped with lemon zest

Boursin Cheese Mousse
Creamy herbed cheese in
a crisp phyllo cup

$30.00

Okanogan Chevre and
Roasted Pepper Crostini
Baked on a slice of baguette
with fresh basil pesto

Curried Chicken Tart
With yogurt, coconut milk
curry sauce and cilantro

$28.00

Smoked Chicken Salad
On toasted pita chips with
papaya salsa
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$28.00

$28.00

Shredded Beef Crostini
Tender braised beef on sliced
baguette with pepper relish
and chimichurri

$30.00

$30.00
Boursin Cheese
Stuffed Endive
Filled with herbed cheese and
topped with jalapeños and dates

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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RECEPTION
HOT HORS D’OEUVRE
Prices listed are per dozen. Minimum order of 4 dozen.

Coconut Encrusted Shrimp $30.00
Fried golden. With pineapple
mango chutney

Mini Crab Cakes
Griddled and served
with rémoulade

$34.00

Bayou Shrimp Skewer
With andouille sausage and
Cajun seasonings

$38.00

Vegetable Quesadilla
Cornucopia
Served with salsa and
sour cream

Sea Scallops
Wrapped in crisp hickory
smoked bacon

$36.00

Swedish Meatball
Our blend of beef and pork
in a rich beef sauce with
sour cream

$26.00

$30.00

Sesame Seed
$30.00
Chicken skewers
Served with a wasabi cream sauce
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Hibachi Beef Skewer
With teriyaki glaze
and scallions

$30.00

Chicken Kabob Satay
With cilantro-peanut sauce

$30.00

Southwest Spring Roll
With black bean salsa

$30.00

Crab Rangoon
$32.00
Blended with cream cheese
and herbs with sweet chili sauce
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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RECEPTION
RECEPTION STATIONS
Prices below are per guest. Minimum of 50 guests.

Imported and Domestic Cheese $9.00
Garnished with seasonal fruit, sliced baguettes
and assorted crackers
Sliced Seasonal Fruit and Berries $8.00
Sour cream and brown sugar dip
Fresh Vegetable Crudité $7.00
Herb dip
Nachos $14.00
Crisp corn tortilla chips, seasoned ground beef, refried
pinto beans, jalapeño cheddar cheese,diced tomatoes,
jalapeño peppers, black olives, scallions, cilantro, spicy
Mexican salsa, sour cream and fresh guacamole

Bruschetta and Flat Bread $10.00
Served with extra virgin olive oil and a variety of toasted flat breads
Specialty toppings to include:

· Hummus, herb roasted eggplant, tomato caponata,
green olive tapenade and fresh tomato basil and garlic
Mexican Tapas $14.00
Mini tacos, mini burritos, chicken tornados and Rangoon
queso. Served with salsa, sour cream, guacamole
Baked Brie $190.00
(each wheel serves 60 guests)

Imported Brie topped with a choice of sweet or savory fillings,
wrapped in puff pastry and baked until golden brown. Served warm
Select one topping from below:

· Raspberry sauce, sliced almonds, pine nuts or basil pesto
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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RECEPTION
RECEPTION STATIONS continued
Prices listed are per guest. Minimum of 50 guests.

Farmers Salad Station $9.00
· Chopped romaine, iceberg salad blend, mesclun mix,
and baby spinach
· Kidney and garbanzo beans, cucumbers, olives,
mushrooms, and bacon bits
· Assorted grated cheeses, feta cheese and gorgonzola
· House-made croutons and sunflower seeds
· Assorted dressings to include: balsamic vinaigrette,
huckleberry vinaigrette, Thousand Island, ranch and
blue cheese

Salmon Bounty $30.00
A decorated table loaded with:
· Salmon, sockeye lox, smoked salmon and salmon
en croute
· Served with assorted aioli, lemons, breads and crackers

Pacific Northwest Seafood Extravaganza Market Price
Iced display of fresh seafood to include:
· Jumbo tiger prawns, Alaskan king crab legs, mussels
and oysters
· Served with cocktail sauce, lemon wedges and
Tabasco sauce
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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RECEPTION
CULINARY ATTENDED ACTION STATIONS
Prices below are per guest. Minimum of 50 guests.

Pasta Station* $14.00
Beggar’s purse and penne pasta served with
Parmesan cheese, bread sticks and a choice of
two sauces listed below:
· Basil pesto cream
· Sun-dried pesto cream
· Marinara sauce
· Bolognese
Grilled Cheese with Tomato Soup
Shooter Station* $12.00
Grilled cheese sandwiches filled with Havarti and cheddar
cheese prepared to order by our uniformed culinary
professionals. Served with a shot of tomato-basil soup
*Requires a Culinary Professional $100.00++ per uniformed chef.

37

C ATE R I NG M E N U — S P O KANE CONVENTION CENTER

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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RECEPTION
CARVED TO ORDER STATIONS
Peppercorn Encrusted Tenderloin* $220.00

Cranberry Glazed Tom Turkey* $250.00

(serves approximately 20 guests)

(serves approximately 25 guests)

Served with roasted tomato aioli and crostinis

Marinated in cranberry juice and herbs, served with
mayonnaise, cranberry relish and silver dollar rolls

Salt Encrusted Top Round of Beef* $250.00
(serves approximately 75 guests)

Served with creamy horseradish sauce, whole grain
mustard and silver dollar rolls
Herb Rubbed Slow Roasted Baron of Beef* $600.00
(serves approximately 150 guests)

Rosemary Crusted Pork Loin $200.00
(serves approximately 35 guests)

Bone in pork prime rib, slow roasted. Served with
rosemary mustard sauce and silver dollar rolls
*Requires a Culinary Professional $100.00++ per uniformed chef.

Served with horseradish sauce and silver dollar rolls
Slow Roasted Prime Rib* $330.00
(serves approximately 30 guests)

Served with horseradish sauce and silver dollar rolls
Herbed Sides of Salmon* $250.00
(serves approximately 25 guests)

Baked fresh salmon sides with olive oil, herbs and garlic.
Served with sun dried tomato aioli and baguettes
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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BEVERAGE MENUS

< <

INDEX

BEVERAGES
BEER
Domestic Beer

WINE
$8.00

(16 oz aluminum bottle)

Bud Light
Budweiser
Coors Light
Craft-Imported
Beer & Cider
$8.00

Domestic Draft Beer
Craft-Imported Draft Beer
(per keg) Serves approximately 115
Bar sales minimum of $350 per bar.

12 oz can or bottle)

Corona
Alaskan Amber
Prismatic IPA
No-Li Big & Juicy IPA
No-Li Born and Raised IPA
Angry Orchard Cider
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$600

(per keg) Serves approximately 115
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$700

House Wine $8.00 by the glass $30 per bottle
Townshend Red Table
Townshend Pinot Gris
Premium Wine $9.50 by the glass $35 per bottle
Townshend T3 Cabernet
Townshend Chardonnay
Canyon Road Chardonnay
Fetzer Sauvignon Blanc
Placido Pinot Grigio
Walnut Crest Select Merlot
Fetzer Vineyards Pinot Noir
Beringer Main & Vine Cabernet Sauvignon

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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BEVERAGES
COCKTAILS

$8.00

Vodka
Dry Fly
Gin
Dry Fly
Tanqueray
Whiskey
Dry Fly

PREMIUM COCKTAILS

CRAFT COCKTAILS

Vodka
Grey Goose
New Amsterdam

We’ve asked four of the country’s top mixologists
to create craft cocktails especially designed for
entertaining. All four recipes feature quality
ingredients and nuanced taste combinations.

Gin
Crown Royal

Cocktails serve approximately 12 guests

“Frontier Collins” by Paul Sanguinetti $11.00

Tequila
Camarena

Bulleit bourbon combined with muddled watermelon,
mint leaves, fresh lime and lemon juices topped with
club soda making it a refreshing choice for all occasions.

Bourbon/Scotch Whisky
Dry Fly Bourbon
Dewar’s White Label Scotch
Tequila
Jose Cuervo
Fireball
Dry Fly Liquors are locally
distilled in Spokane.
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$9.00
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“SanGarita” by Tim Laird $11.00
A refreshing twist on Sangria and a Margarita with
Herradura Silver tequila with red sangria mixer,
cranberry juice and fresh lime juice.

“Island Spiced Mule” by Chris Chamberlain $11.00
Made with New Amsterdam vodka, Fireball, lime,
orgeat syrup topped off with pineapple-orange juice,
Angostura bitters and ginger beer.

“Pink is the New Black” by Gary Hayward $11.00
This drink is a hybrid of a Tom Collins and a French 75
but with a strawberry and elderflower flavor profile.
Mixed with Bombay Sapphire gin and Banfi Rosa Regale.

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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GENERAL INFORMATION
POLICIES AND PROCEDURES
Thank you for giving us at Centerplate the opportunity
to earn your business. We at Centerplate will keep you up
front and center from start to finish. We will always strive
to make your experience seamless as the different building
departments come together to produce your event.
Please do not hesitate to call on us:
Megan Kasper, Director of Catering Sales

509.279.7397

Exclusivity
Centerplate is the exclusive caterer for the Spokane Convention
Center. All food and beverage will be provided by Centerplate.
Food and Beverage Pricing
We will make our best effort to guarantee pricing 6 months out.
We reserve the right to adjust pricing or menu selection due to
changing markets. We will always keep you informed.

Billing and Deposit Policy
We accept Visa, Mastercard, American Express, Discover and
company or cashier’s checks. We do not accept Purchase Orders.
We require a credit card authorization form to be on file for any
additional charges. A 90% deposit and signed food and beverage
contract is due 30 business days prior to the event. The remaining
balance is due 5 business days prior to the event. Any additional
charges will be charged to the credit card on file.
Service Charges and Tax
A service charge of 20% is added to all food and beverage purchases.
This service charge as well as all food and beverage is subject to
Washington State sales tax of 8.9%. The service charge is used to
offset labor costs and helps us to pay a fair wage to our entire team.
No portion of this service charge is distributed to the employees.
Employees are allowed to accept gratuities should you wish to give
a gratuity directly to an employee.
Cancellation Policy
Deposits are non-refundable should event be cancelled within
14 business days of the event.
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GENERAL INFORMATION
POLICIES AND PROCEDURES continued
Linen Service
Our complimentary linen is white or black in any combination.
Specialty colors may be requested for an additional $1 charge
per person. Additional fees will apply for linen provided for
non-food functions.
Retail Services
Many times, espresso stands, concession stands, bars, and
various other food and beverage outlets can greatly enhance
your event. We will be happy to provide these services to your
guests on a retail basis. Sales tax is included in our retail services.
Alcohol
We at Centerplate take responsible alcohol service very
seriously. All our bartenders and alcohol servers are MAST
trained (Mandatory Alcohol Server Training). Please be assured
that we will watch out for your guests and will not serve a
minor or anyone who is displaying signs of intoxication. No
outside alcohol is allowed into the Spokane Convention Center.
All alcohol must be handled and served by a MAST certified
Centerplate employee.
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Special Meals
We at Centerplate are very concerned about any dietary needs you
or your guest may have. For the most part all our entrees are gluten
free. We will make our best effort to accommodate additional vegan
and gluten free requests. These requests require prior arrangement.
It is important to start talking about special meals early in the process.
There may be an additional charge if we preset desserts and salads
due to the fact we may not know where to set the special meals.
Guarantees
Guest count is required 5 business days prior to the event. (This
includes special meals.) Centerplate will provide meals based on
this guarantee. We will, however, be prepared to provide an additional
5% (up to 30 meals) should it be necessary. For parties of 600 or
more we require 7 business days. Events of 2,500 or more may
require customized menus. Additional labor and equipment rental
fees may apply.
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Making It Better To Be There Since 1929.™

MAKING IT BETTER TO BE THERE®

>

As a leader in event hospitality, Centerplate is committed to welcoming
guests to moments that matter at more than 300 premier sports, entertainment,
and convention venues worldwide. From Super Bowl 50, to the U.S. Presidential
Inaugural Ball, to the winning of the Triple Crown, we are committed to
making the time people spend together more enjoyable through the power
of authentic hospitality, remarkably delivered. Thank you for giving us the
opportunity to be a part of your next favorite story.

