Since our oPening in 1989 we have catered hundreds of events, ranging from intimate
dinners and cocktall Parties to large weddings and retreats.
[tis ourgoal to serve consistentlg excellent food with Friend]y, ProFessional service in
surroundings that are relaxed and comfortable.
W}'nen Preparing your food we use the finest, freshest ingrec;ients avai]ab]e; crafted
with our own hands and created from our hearts.

Our P}ﬁilosophy is that in this world of constant changc, there need to be Places that
feellike going home; P]aces to re~c}1arge where you can duck our for a moment, relax,
eat a great meal, capture a smile and remember to take in a dceP breath. Quraimis

and has alwags been to make the Si]verwater one of these P]aces‘

CATERING MENU



BEVERAGE SERVICLE

Fresh Brewecl Kegular and Decageinated Fura \/ida Cogee & Assortecl Hot T eas $2.00 per person

APricot ]cecl Tea $2.00 per person
Assor’cecl cans of Soda $2.00 each
Assorted Pottled Juices $2.50 each
Bottlecl Water $1.50 cach

San Fe”egriﬂoi’p 2.75 each

ALCOHOLIC BEVERAGE SERVICE

F/CZSC sce ourﬁaré wine menus

Full Bar Service

Hostecl Bar $125 per hour
This includes $ 100 of drink credit and is non-refundable.

Cash Bar $125 per hour
You will be credited $ 100 per hour according to sales.

Beer & Wine Bar

[osted Bar $75 per hour
This includes $50 of drink credit and is non-refundable.

Cash Bar $75 per hour
You will be credited $50 per hour according to sales.

We have other alcoholic beverage services available.
F]ease contact our catering staff for more information.

(»60) 85-64438



AFFETIZEKS Fchcrson Fricc

Al"ll Tuna Tartar (scasonal) Sasl’ximigrac{c Ahi tuna tartar on sesame brittle toPPcc{ with seaweed salad and $5
wasabi caviar.

AntiPasto F|attcrA variety of meats, cheeses, Picued vegetables and olives served with assorted sPreacls, fresh $5
bagucttc & butter.

Articholcc Farmcsan Fatc Warm artichoke !’xearts, parmesan and garlic sprea& served with fresh baguette. 4
BCCF CarPaccio T hin sliced All-Natural tenderoin marinated in lemon, [talian herbs, and white truffle oil. $6
CaPl"CSC Slccwcrs [Tresh mozzarella cheese, basil and tomato on skewers drizzled with balsamic glaze‘ $5
Chcvrc Bomb Isle de France goat cheese toPPecl with a mixture of artichoke !’xearts, olives, roasted peppers and $6

Pcsto on warm Pita bread.

Coconut Curry Chicken Skewers Served with peanut sauce. $5
Crab Stuffed Mushroom CaPs Dungeness crab and herbed boursin cheese stuffed button mushroom caps. $5
Dungeness Crab Cakes with | emongrass Aioli Tenderbaby crab cakes served with lemongrass aioli, fresh 95
cilantro, pickled ginger & plum sauce.

Fresh Fruit Skewers [Fresh seasonal fruits on skewers. $4
Fresh Shucked Oyster Bar Raw oyster bar on ice with a variety of sauce accompaniments. Market Price
Fresh Vegctch Crudités [Fresh scasonal Vegetables served with Creamy [Herb Dip. $3
Grilled Vegetable Platter Seasonalvegetables, lightly seasoned and grilled al dente. 54
Spring Rolls Hand rolled and filled with fresh vegetables, herbs, ginger plum sauce & sherry miso. 54
Hoisen Beef Skewers Served with Red Bell Pepper and Onion 55
| _ocal, |nternational & Domestic Cheeses 4
Curried | amb Meatball Served with T zatziki. $4
Mini Quiches Miniature quiches with flaky pastry 54
Silverwater Hummus Middle-F astern herb & garbanzo served with soft pita triangles and fresh baguette. 53
Smoked Seafood Platter A variety of freshly smoked seafood displaged with gamishes of chopped egg, red 56
onion, capers and assorted cream cheeses. Erjoy with crackers or miniature bagels.

Sweet Chili Marinated Prawns Garnished with lemon zest and green onion. $5
T omato Bruschetta Served on garlic crostini. $4
Wild Mushrooms in Puff Pastry Wild mushrooms and fontini cheese baked in puff pastry. 55
Smoked Salmon Crostini Served on English muffin toast spread with [rench goat cheese and topped with 5%

marinated tomato, onion & basil.



SO0Ur e SALAD ENTREES

Caesar Salacl

Dungcncss Crab | ouis (scasonal)

Shrimp | ouie

Washington APPIC Sa|acl

Silverwater Cobb

Strawbcrry 5a|ac| (seasonal)

Clam Chowclcr or
SOUP of the Day

AH salad entrees are served with fresh baguet’ce and butter.

(Caesar salad with crunchg organic romaine, fresh croutons
& Farmesan cheese.

Add: CaPe (Cleare Salmon $7, Chicken $4

Dungeness crab, crisP romaine, boiled egg, black olive,
asparagus, lemon, tomato & zesty louie clressing.

Bay shrimP atop romaine lettuce and garnished with
hard-boiled egg, lemon, olives and asparagus with
house-made louie clressing served on the side.

Cl’?OPPCCl Romaine lettuce, chicken breast, local apples,
}Jacon] blue cheese crumblesj tomato, and candied walnuts
tossed with honeg mustard vinaigrette.

Salad of mixed }Jabg greens, toPPed with fresh roasted

turi(ey, hard boiled egg, grape tomatoes, feta cheese, olives,

cucumber and house ranch.

Organic }38139 arugula, Pic‘(lecl onions, almonds,
strawberries and I:rench goat cheese tossed in our house
made champagne vinaigrette.

Ourgamous clam chowcler or OUF‘FFCS!"I SOUP O]C t]"lﬁ clay

FASTA BDAR
$16 FPerFPerson

Caesar Sa]ad

(iarlic Pread
Spaghetti with Marinara

Spaghetti with Peef & Fork Marinara

Mettuccine AIFrec}o

Festo Cl‘liC‘(Cﬂ Mettuccine Al]creclo
(otl‘:er pasta oPtions available)

Add Bee{: Meatba”s for$2 or Lamb Meatba” for s .

FPerFPerson
Fricc

58

$17

$15

$13

$13

$10

CUP $5
Bowl $7



Lu N C H E NTKE_E_S_ Jnclude Pura Vida chular Coffee & Assorted [Jot T eas or choice of Jced

Teaor Lcmonac{c & choice o]cgrecn salacl, Caesar salac{, potato salad or coleslaw and shortbread.

BLTRT.C
Rotini Gorgonzola

Wllcl Mushroom Fettuccinc

Crab & Shrimp Melt

Herbed Focaccia Sanclwich

Baked Wild Alaskan Salmon

Fettuccine Alfredo

Currg Chicken Salad Sandwich

Deli Buffet

Boxed | unch

Bacon] lettucej tomato, roasted tur‘(eg & cream cheese.

Rotini pasta tossed with broccoli and zucchiniin a rich
gorgonzola cream sauce. Served with fresh baguette &
butter.

Sautéed wild mushrooms tossed with fettuccini in a
creamy Pesto alfredo. TOPPCCI with toasted Pine nuts,
]ta]ian Parsley, Farmesan & Mt‘ Townsencl’s truffled
Fromage blanc. Servecl with fresh baguette & butter.

Crabé& shrimP broiled on an English muffin with tomatoes
& cheddar cheese.

FPeaches, [Havarti, field greens, balsamic glaze, tomato,
onion and cucumber.

Add chicken or ham for and additional $2 per person

Delicatelg secasoned baked wild Alaskan (Coho Salmon
from CaPe (leare.

[Fettuccine & creamy Alfredo sauce with garlic bread.
Add: gri“ed chicken breast $4 or 4~Jumbo prawns, $6

Curried chicken, craisins, almonds, carrot and onion salad

toPPed with sPinach, tomato and served on ciabatta bread.

Slicecl assorted cold cuts of ham, bemc, turkeg, sliced
tomato, red onion, lettuce, Picues, sliced Premium

assorted cl‘neeses, assorted deli condiments, fresh

baked breacls, choice of side & almond shortbread.

Choice of sandwich: tur‘(ey, roast bee?, ham, or
vegetarian, whole fresh Fruit, bag of chips) almond
shortbread & bottled water. CD@S(gnea/[or/uncﬁ on
the S0 excludes coffee, tea service & choice of side)

FPerFPerson
Fricc

$15

$19

$18

$16

$11

$18

$12

$i12

$15%



FLATED DINNERS

Marinated Tri—TiP

[ amb Shank

Pork Scaloppini
Seared Mahi-Mahi
Alaskan [Halibut
(March-Sept)

Honcy BBQSalmon
Baked Wild Alaskan Salmon

Stuffed Chicken Breast
Girilled Chicken Marsala

Chicken Piccata
Chicken Parmesan
Orange Glazed Duc‘c Brcast

Amaretto Chicken

Wild Mushroom Fettuccine

Fettuccine Alfredo

Slow Roasted T omato Ravioli

[ ntrees |nclude Mixed (Greens with [ouse Dressing, Fresh
Baguet’ce & Sweet But’cer, Seasonal \/egetables & Desser’c‘

Jtalian (balsamic garlic marinade with port wine demi) or
Asian Style (orange hoisen marmalade).
Served with Roasted Fingerling Potatoes.

FPort wine braised bone in lamb shank with Iambjus and pomegranate
molasses. Served with roasted Fingerling potatoes.

T hin sliced tempura Pork tenderloin atop parmesan risotto with

muslﬁroom marsala.

Seared with Wasabi then Served with English (Cucumber Relish
and AlmoncLRice Filaf.

Served with a Pine-Nut & Basil Beurre Blanc ~or-[azelnut Cream
Sauce- and Almond-Rice Filaf.
Served with Blackberrg Beurre Blanc and Almond-Rice Filaf.

Troll caught Alaskan salmon, lightly seasoned, baked to medium and
served with almond rice PilaF. We believe this is the finest salmon, and

it is our most Popular catering entrée.

(Chicken breast stuffed with Proscui’c’co and smoked goucia with a light

roastecl red pepper cream sauce and parmesan risotto.

ToPPed with [Fontina Cheese and Putton Mushroom Marsala
Sauce. Served with Roasted Fingerling Potatoes.

Served with a Lemon~CaPer Butter Sauce and Almond-Rice Filaf.
Served with Sweet Onion Marinara and Almond-Rice Filaf.

Succulent duck breast marinated with sesame, orange, ginger and soy

and then roasted with sherrg miso glaze. Served with almond rice PilaF.

(hicken breast cooked with mushrooms in a Fragrant lemon curry
sauce with a hint of amaretto. Served over fresh PaPParde”e and
gamishec} with grape tomatoes.

A mixture of wild mushrooms in a basil pesto cream sauce tossed with
fettuccine & toPPecl with toasted Pine nuts, ]talian Pars!eg,
Farmesaﬂ & Mt‘ Townsencl’s truffled Fromage blanc.

[Fettuccine & creamy Alfredo sauce with garlic bread.
Add: gri“ecl chicken breast $4 or 4~Jumbo prawns, $6

ToPPed with Parmesan (Cheese and Creamg T omato Pasil Sauce.

FPer FPerson
Price

$27

$28

$26

$35

$35

$28

$27

$28

$26

$25
$24

$28

$22

$19

$16

$20



~ DINNER BUFFETS ~

(Minimum guarantee of i 5 guests)

A” Dinner Buge’cs ]nc!ucle Fresh!g Brewed Fura \/ida Cogee, Assorted Hot Tea’s,
Fresh Baguette & Sweet Butter and Seasonal \/egetables

#1

~C|10icc of 5a|acl~
Capressc Salad
T raditional (aesar Salad with [Fresh FParmesan and Garlic

Croutons

Mixed greens with C arrots, Roma | omatoes, English
Cucumber, and [Jouse Dressing

~C|10icc of Two Sides~
Koastcc{ Fingerling Fotatoes
Almond-Rice Filaf
[Herb Couscous

FParmesan Risotto

~C|10icc of Two E.ntrees~
Girilled C!’xickcn Breast with Mushroom & Marsala Wine Saucc

Breaded Chicken Ficcata
Marinated Tri~TiP
Wild Mushroom [Fettuccini

~C|10icc of Dessert~
Strawbcrrg | imoncello or (lassic | iramisu, Black Kaspbcrrg

CrisP, Chocolate T ruffle T orte or K65 | ime Fie
$35 per person

#2
Our most Popular buffet!

~C|10icc of 5a|acl~
Capresse Salad

Mixed greens with C arrots, Roma | omatoes, English
Cucumber, and [Jouse Dressing

C}ﬁioga Beets, babg spinac}ﬁ, candied walnuts, Picuec{ onion and

feta tossed in c!’xampagnc vinaigrette.

~C|10icc of Two Sides~
Koastcc{ Fingerling Fotatoes
Almond-Rice Filaf
[Herb Couscous

FParmesan Risotto

~C|10icc o{: Two E_ntrccs~
HOHC[j BBQ/SaImon

Paked Wild Alaskan Salmon
Alaskan Halibut (seasonal)
Marinated Tri-T'ip
Slow Roasted ] omato Ravioli

~C|10icc of Dessert~
Strawbcrrg | _imoncello or classic T iramisu, Black Kaspbcrry

CrisP, Chocolate T ruffle T orte, Keg | ime Fie
$45 per person

#3
Mixed greens with Carrots, Roma | omatoes, English (Cucumber, almonds, and House Dressing
Ahi Tuna T artar over Sesame Brittle & toPPecl with seaweed salad & wasabi caviar
Almond-Rice Filaf
Wasabi Mashed Fotatoes
Asian Stgle Beef T enderoin
Seared Mahi-Mahi with Cucumber Relish & \Wasabi Buerre Blanc
K ahlua Cl’xocolate Mousse with W)’]ippe& Cream

$62 per person



DL LR

PIES s20
Ea ch Serves 8

FPeach Amaretto with crumble toPPing

Northwest Blackberrg
Keﬂ [ ime
SPiced Fumpkin
FPecan

Granng Smitlﬁ APPIC

CHEESECAKLES $30
Eaclﬁ Serves 12

Raspberr9 White Chocolate
Clﬁocolate Espresso
(lassic Fhiladelphia

COOKIES AND BARS s18

SCI’VCS 12

(lassic (Chocolate Cl’?IP
White (Chocolate Hazelnut (Chunk

Almonci Shor’cbreacl
Double (Chocolate Prownies

[Hazelnut Biscotti Rings

OTHER SFECIALTIES $24
Eaclﬁ Serves 12

Blackberrg CrisP
Raspberr9 CrisP
Clﬁocolate Trupﬂe Tor’ce

KE & WEDDING KE

$%.50 per person, $25.00 minimum

Ca ke l: lavors
Choco]ate
Almoncl

Lemon Foppyseed

\/aﬂi”a
German Choco]ate

Orange

Butter Creme Frosting Flavors

Choco]ate
Almoncl
\/aﬂi”a
Orange

Lemon

Fillings
Choco]ate

APricot
Raspberry

Lemon

Other



