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Catering Policies 
 

Menu Planning: We ask that you finalize the menu at least two weeks prior to your event.  
Your Catering Coordinator will be happy to assist you in this process.  The menu will consist 
of one salad, one starch, and one dessert (priced separately) for the entire group and a selection 
of entrées based on the number of guests attending.  Groups over 20 may choose two entrée 
selections.  When choosing two entrées they both become the higher priced item.  Entrée 
counts and color-coded entrée cards are required for larger groups.  We graciously ask the 
Organization Planner to provide the counts and entrée cards.  Please contact the Catering 
Department with any additional questions. 
 
Final Details: We ask that the Organization Planner arrive fifteen minutes prior to the 
scheduled event time, to review the final details with the Catering Coordinator.  The 
Organization Planner assumes full responsibility for the conduct of the attending guests.  Rock 
Salt reserves the right to inspect and regulate all private parties and meeting events. 
 
Hours: Each banquet is based on a maximum use of three (3) hours for day functions and four 
(4) hours for evening functions.  Additional hours are based on availability and will be subject 
to an additional hourly charge of $125.00 per additional hour. 
 
Guest Attendance: Please update us on your expected number of guests one (1) week prior to 
your event.  Please finalize any changes to your count by noon, three (3) business days prior to 
your event.  If your count has not been received by this time we shall refer to your tentative as 
your guarantee.  If your actual count and guaranteed count differ you will be charged the greater 
of the two.  If fewer guests are in attendance than guaranteed, the guaranteed number will be 
charged for.  
 
Wedding Receptions: As these events usually require additional display tables, linens, use of 
the dance floor, cake cutting, set-up time, and additional consultant planning time, we have a 
flat fee of $400.00 for reception bookings Sunday through Friday and $500.00 for Saturdays. 
 
Receptions: There will be a charge to use the granite dance floor (16 x 20 feet).  The dance 
floor is located in the Chart Room and the fee is $150.00 
 
Confetti: Due to environmental concerns, we regret that we cannot allow: Glitter, Confetti, 
Rice, or Birdseed.  These items may not be used or thrown in or around the premises.  All 
décor must be removed before the end of the event.  We ask that you refrain from using tacks or 
nails. 
 
Deposits & Minimums: A tentative hold becomes a confirmed reservation only upon receipt of 
a signed contract and deposit.  Payment is required at the conclusion of your function, unless 
prior agreements have been made with the Catering Department. 
 
Room Minimums: Each room has a minimum sales requirement that must be established with 
the Catering Department when confirming your reservation.  The minimum sales requirement 
includes all food and hosted beverage sales.  A 20% service charge and a 9.5% sales tax are 
added to your final bill and are not considered part of the “Minimum”.  Washington State Law 
requires that sales tax be calculated on all charges assessed. 
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**In cases where all actual charges for food and hosted beverages are totaled and the total 

does not reach the room minimum, a room charge for the difference will be applied to the 
final bill.  

 

Prices: Prices for all meal functions will be guaranteed by Rock Salt 120 days prior to the 
function. Prices quoted are subject to reasonable increases to meet increased cost of goods, 
supplies, and operating expenses.  Prices are subject to change without notice. 
 
Lounge: Your guests are welcome to make use of the lounge on the main level of the restaurant 
prior to your function.  Happy hour pricing is not available for private dining. 
 

Beverages 
All beverages must be purchased through Rock Salt Catering. 

 
Bar Prices 
House Well Drinks             6.00 
Call Drinks        7.50 & up 
 
Wine by the Glass 
House Red    6.00 & up 
House White    6.00 & up 
 
Beer 
Domestic Beer (Bottles or Draft)                       6.00 
Imported Bottled Beer             6.00 
Beer Kegs          300.00 
 
Soft Drinks              2.50 
Juices               2.95 
Bottled Water              2.50 
Root Beer              2.50 
Coffee Service              2.95 
Fruit Punch (non-alcoholic)     75.00 per gallon 
 

Rock Salt offers an extensive wine list featuring Northwest Wines.  Your Catering 
Representative will be happy to review these options with you. 

 
Off-Premise Catering 

 
We are delighted to come to your office, home, or boat for your next event.  Custom menus are 
gladly created to suit your needs, taste, and budget. 
 
Guarantee:  The “Guarantee Minimum Sales” must be established when confirming your 
reservation.  The minimum sales requirement includes all food and hosted beverages. 
 
Labor Charge: Upon Selection of the menu, number of guests, beverages, service, and the 
approximate hours of the function, we will be able to estimate the labor charge.  All charges are 
subject to the 9.5% sales tax. 
 

 Health Department Consumer Advisory for Washington State Health Department: Consuming raw or undercooked 

meats, poultry, seafood, shellfish, or eggs may pose a health risk.  
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Hors D’ Oeuvres 
Individual Hors D’ Oeuvres          25     50

Seasonal Vegetable Crudities & Dip   87.50 175.00 
  selbategeV hserF fo yarra dexiM

Seasonal Fresh Fruit & Berry Display   100.00 200.00 
Petite Dungenous Crab Cakes  00.004 00.002  
Served with Garlic Aioli 
Chilled Prawns  00.053 00.571  
Served with Cocktail Sauce and Lemon 
Hot Smoked Salmon Platter   00.002 00.001  
With Assorted Crackers, Capers, and Red Onions 
Pork or Vegetable Egg Rolls   00.051 00.57  
Served with Plum Dipping Sauce 
Seared Pot Stickers  00.571 05.78  

  ecuaS gnippiD yoS a htiw devreS
Sweet & Sour Meatballs   00.051 00.57  
Swedish Meatballs   00.051 00.57  
Chicken Drummettes  00.051 00.57  
Buffalo, Sweet Chili, or Honey Chipotle Barbeque 
Imported & Domestic Cheese Board  00.001  200.00  
Served with Gourmet Crackers 
*Chicken Skewers   00.052 00.521  
With a Peanut Sauce 
*Mediterranean Crostini   00.001 00.05  
Served with Tomato, Basil, and Parmesan 
*Ham & Turkey Pinwheels   00.001 00.05  
*Smoked Salmon Pinwheels   00.051 00.57  
*Mini Cordon Blues   00.051 00.57  
Wild Wings  00.001 00.05  

  ecuaS euqebraB eltopihC yenoH htiW
Deviled Eggs  00.051 00.57  
Spinach Crab Dip with Crackers   00.051 00.57  

* Suitable for Tray Passing
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Rock Salt Seated Lunch & Dinner Multi Course 

Selections 

 

Your first course will start with your choice of Caesar Salad or Mixed Green Salad. 

Then you may choose one of the following: Garlic Mashed Potatoes, Scalloped 

Potatoes, Roasted Baby Reds, or Rice.                                                                                             

Menu Pricing includes Entree, Salad, Potato or Rice, Fresh Vegetables, Bread and Butter, 

Coffee or Tea. 

 

  

Beef & Pork  
 Lunch Dinner 

Rock Salt Slow Roasted Prime Rib 
Slow Roasted Prime Rib with Au Jus and 
Horseradish 
 

22.95 26.00 

London Broil 
Marinated Flank Steak Grilled to Perfection  
 

16.00 19.00 

Pepper Steak 
USDA Prime Steak dusted with Fresh Cracked 
Black 
Pepper and fire-grilled, topped with a Chianti Wine 
Reduction Sauce 
 

19.50 23.50 

Surf and Turf 

Seared King Salmon Fillet and Prime Steak 
Or Scampi – add 8.00 per person 
 

24.50 29.50 

Jamaican Jerk  
Tender Pork coated with Jerk Spice oven roasted and 
topped with Mango Salsa 
 

16.00 19.00 

Swiss Steak 
The Classic, Tender Steak, braised with Tomato 
and Onions in a Savory Broth 
 

21.00 25.00 

Honey Chipotle Barbeque Pork Chops 
Grilled Center Cut Pork Chops with our Honey 
Chipotle Barbeque Sauce 
 

16.00 19.00 
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Seafood 
 Lunch Dinner 

Fresh Salmon 
With your choice of Lemon Herb or Citrus Salsa 
 

19.50 23.50 

Newport Halibut 
Baked Halibut topped with Bay Shrimp, Sour Cream, 
Dill, and Cheddar Cheese 
 

26.00 28.00 

Cajun Tilapia 
With a Mango Salsa 
 

16.00 22.00 

Shrimp Scampi 
Sautéed with Garlic, Parsley, White Wine and Sweet 
Butter 
 

18.95 22.95 

Cod Amandine 
Cod topped with Panko, Almonds, and Herbs, baked 
to golden brown 
 
 

19.00 23.00 

Poultry 
 Lunch Dinner 

Lemon Herb Chicken 

Tender Grilled Chicken Breast topped with a Lemon 
Herb Sauce 
 

16.00 21.00 

Chicken Cordon Blue 
Breaded Chicken Breast stuffed with Ham and Swiss 
Cheese topped with a Marinara Sauce 
 

18.50 20.50 

Chicken Parmesan 
Breaded Breast or Chicken pan fried and topped with 
Mozzarella Cheese and Marinara Sauce 
 

16.00 21.00 

Chicken Marsala 
Tender Chicken Breast with Mushrooms, served with a 
Marsala Cream Sauce 
 

16.00 21.00 

Santa Fe Chicken 
Cilantro Lime Marinated Chicken, fire grilled, topped 
with a fresh Pici Degao Salsa 

16.00 21.00 
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Pasta & Vegetarian 
 Lunch Dinner 

Lasagna 
Our Famous Lasagna with a Meat Sauce 
 

14.00 19.00 

Vegetarian Lasagna 
Tender Vegetables with Mozzarella, Parmesan, and 
Ricotta Cheese in a Rich Cream Sauce 
 

14.00 19.00 

Pasta Pesto Primavera 
Garden Fresh Vegetables Sautéed on Olive Oil, Garlic, 
Fresh Basil and Plum Tomatoes, topped with Fresh 
Garlic Parmesan 
 

16.50 20.00 

Three Cheese Ravioli 
Parmesan, Ricotta, and Mozzarella Cheeses in a Rich 
Herb Cream Sauce 
 

16.00 19.00 

Spicy Shrimp Puttanesca 
Sweet Gulf Shrimp with spicy Sauce of Tomatoes, 
Onions, Capers, Black Olives, and Anchovies tossed 
with Penne Pasta 
 

18.00 22.00 

Cajun Penne Pasta 
Andouille Sausage, Peppers, and Tomatoes 
 

16.00 19.00 

Ratatouille 

Fresh Seasonal Vegetables, Tomato, Onions, braised 
in Olive Oil and Fresh Herbs 
 

14.00 19.00 

Wild Mushroom & Barley Ragout 

Fresh Mushrooms, Onions, Peppers, and Tomatoes in 
a Barley Stew 
 

14.00 19.00 
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Dessert Selections 

 

New York Style Cheesecake 

Strawberry Sauce 
 
Double Fudge Chocolate Cake 

Drizzled with Chocolate Sauce 
 

5.00 

 
 
      5.00 

Tiramisu  
 

6.00 

Ice Cream(vanilla or chocolate)/Raspberry Sorbet 
 

4.00 

Brownies 
Per Dozen 
 

20.00 

Assorted Cookies 
Per Dozen 
 

20.00 

*Cake Cutting Fee is 1.50 per person 

Breakfast 

Early Risers Buffet 

 

22.00 per person (30 guest minimum) 

Scrambled Eggs with Cheddar Cheese and Green Onion 
Golden Hash Browns 
Bacon and Sausage 
Assorted Mini Muffins, Sweet Rolls, and Croissants 
Fresh Fruit Platter 
Sweet Butter and Jams 
Orange Juice, Coffee, and Tea 

 

 

The Classic Continental Plate 

 

15.00 per person  

Assorted Mini Muffins, Croissants, and Breakfast Breads 
Assorted Fruit Platter 
Sweet Butter and Jams 
Orange and Cranberry Juice 
Coffee and Teas
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Buffet Stations 

Intended as part of a reception menu 

 

Rock Salt Slow Roasted Baron of Beef - Serves 
50 

Served with Au jus, Creamy Horseradish and 
Assorted Rolls  

 
550.00 

Baked To Perfection Turkey Breast - Serves 25 

With Cranberry Sauce and Assorted Rolls 

 
395.00 

Roasted Salmon - Serves 25 

Served with a Sauce of Tomato, Olive Oil, Garlic, 
Fresh Herbs & Onions 

 
350.00 

Salad Station-Serves 25 

Caesar` and  Mixed Green Salad 

Potato and Rice - Serves 25  

 

 
175.00 

 
 

175.00 

 

Lunch or Dinner Buffets 

Roasted Baron of Beef Buffet 
 

35.00 per person for Lunch & 39.00 per person for Dinner. (30 guest Minimum) 

Chef Carved Baron of Beef and Rolls  
Lemon Herb Chicken Breast Fillets  
Salmon Fillets  
Dungeness Crab Cakes with Remoulade Sauce 
Scalloped Potatoes 
Green Salad with House Vinaigrette and Ranch Dressing 
Assorted Fresh Fruit 
Seasonal Vegetables 
Assorted Imported and Domestic Cheese and Crackers 
Assorted Dinner Rolls and Butter 
Coffee and Tea Service 

Prime Rib Upgrade 37.50 at lunch pp or 42.50 at dinner pp 
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Italian Buffet 

 

22.00 per person for Lunch & 29.00 per person for Dinner. (30 guest Minimum) 

Pasta Pesto Primavera with Fresh Basil and Seasonal Market Vegetables 
Classic Fettuccini Alfredo with Cream, Parmesan, and Garlic 
Chicken Cacciatore with garlic, Fresh Basil, Olive Oil and Tomato Sauce  
Rock Salt Caesar Salad 
Fresh Vegetables 
Assorted Breads and Rolls 
Cookies and Brownie platter 
Coffee and Tea 

 

 

Deli Buffet 

 

19.50 per person for Lunch & 26.50 per person for Dinner.  (30 guest minimum) 

Meat and Cheese platter – Sliced Turkey, Ham, and Roast beef, cheddar, Swiss, and 
Havarti cheeses 
Rock Salt House Coleslaw, Potato Salad, or Macaroni Salad (choose two) 
Fresh Market Green Salad served with a selection of Dressings 
Fresh Assorted Fruit and Berry Platter 
Condiment Tray – Pickles, Lettuce, Tomato, Red Onion, Mayonnaise, Mustard 
Assorted Breads and Rolls 
Cookies and Brownie Platter 
Coffee and Tea 

 

 

Santa Fe 
 

21.50 per person for Lunch & 28.50 per person for Dinner. (30 guest minimum) 

Beans and Rice 
Chips and Salsa 
Arroz Con Pollo 
Chile Verde 
Green Salad 
Fresh Fruit
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Orient Express 

 

21.00 per person for Lunch & 28.00 per person for Dinner . (30 guest minimum) 

Sweet and Sour Pork 
Stir – Fry Chicken Oriental Style 
Vegetables 
Steamed Rice 
Egg Rolls 
Yakisoba Noodle Salad 
Vegetarian Fried Rice 
Green Salad 

 

 

Southern 

 

22.00 per person for Lunch & 29.00 per person for Dinner . (30 guest minimum) 

Barbeque Ribs 
Oven Fried Chicken 
Jambalaya 
Baked Beans 
Corn Bread 
Vegetables 
Salad (Potato or Green) 

 

 

 

 

 

 

 

 

 

*If less than 30 Guests add 7.00 per person. 
      09-2008 


