
Are you interested in holding your next business 

meeting in The Slide Inn or The Jade Lounge? 

Choose from one of two spaces that are perfect for 
work-related conferences, office luncheons, and much 

more! 

Our larger space can accommodate groups of: 

 10-75 guests seated 

Cocktail Events up to 100 guests/combined 
spaces 160 guests 

 

 

Our smaller space holds  

10-45 guests seated 

Cocktail Events up to 60 guests 

 

 

 

Our Hourly Rental Rates are: 

The Slide Inn- $100/hr. 

The Jade Lounge- $75/hr. 

 

Have your next meeting with us and enjoy 

breakfast, lunch, or an afternoon snack. 

Our Chef will create a custom Menu based on your 

desires or dietary needs. 

Given your allotted budget, we will work with you to 

put together a sample menu.  

If you spend more than $1,000 for food and drink you 
will not be charged a room rental fee. 

*This applies to meetings held during the day, as well as 
evening weekday dinners. 

Both rooms can be arranged to your liking. 

 

Our pricing is fair, our food is delicious, and our talented staff 

will cater to your every need.  

We specialize in Gluten-Free, Vegan & Vegetarian options. 

Full bar 

 

Preview a sample menu   

Read customer testimonies ↓ 

 

 

Sample Menu 

 

Breakfast:                                                                                                                                                                                                         

Chocolate cinnamon french toast-seared in butter with 

whipped cream and house made syrup                                                                                    

Kale Scramble-with kale, prosciutto, goat cheese potato rösti, 

and your choice of toast                                                                                                    

coffee, tea, orange juice. 

Lunch:                                                                                                                                                                                                                           

Choice of one:                                                                                                                                                                                                           

Mixed Organic Greens- with corn, apples, caramelized 

hazelnuts and a plum ginger vinaigrette                                                                           

Kale Salad- with toasted, spiced pumpkin seeds, dried 

cranberries, goat cheese and balsamic olive oil  

Choice of one:                                                                                                                                                                                                              

Linguini con Funghi- Portobello mushrooms, caramelized red 

onions, goat cheese, white wine on linguine.                                                                        

Saffron-clam risotto-with clams, grilled tomatoes, peas, 

parmesan and herbs.                                                                                                                                  

Chicken Wiener Schnitzel- made gluten-free by request, 

served with mashed potatoes & vegetables 

Dessert:                                                                                                                                                                                                                                

Flourless Chocolate torte layered with ganache                                                                                                                                                                

coffee or tea 

Afternoon snack:                                                                                                                                                                                                                

Kale chips                                                                                                                                                                                                                     

House baked bread                                                                                                                                                                                           

Crackers                                                                                                                                                                                                                    

Domestic cheese tray                                                                                                                                                                                           

Apples                                                                                                                                                                                                                      

Dates                                                                                                                                                                                                                         

Orange sections                                                                                                                                                                                                                 

 

 

 



 

12/10/2013 Posted by NW Health Foundation 

 Thank you so much for hosting our Annual Board Meeting 

and Dinner. Our entire experience from start to finish was 

absolutely perfect! We will definitely be back again. 

 

10/4/2013 Posted by AlbinaOpportunities 

Eugene was a wonderful host and easy to work with. He made 

sure to really understand who he would be serving and stayed 

in excellent and prompt communication during the 

coordination process. The staff was attentive and friendly and 

made for a warm environment. The only criticism would be 

the space was a little dark. 

 

8/22/2013 Posted by Lebt 

Our meeting went extremely well at the Slide Inn. I was the 

host for a Vistage business group and really enjoyed with 

owner/chef Eugene. The setting actually caused the group to 

"loosen up" and that worked. The food was fantastic. Simple 

use of computer and projector on a vintage screen was fine for 

us. I easily recommend Slide Inn and Eugene. 

 

8/15/2013 Posted by Jessamyn 

 The Slide Inn is a wonderful venue! The ambiance is super 

cool and Eugene was great to work with. He was always 

accessibly and so accommodating. The food was delicious and 

the staff was great. I highly recommend The Slide Inn! 

 

 

 

 

 

 

 

 

 

 

Christina Booth 

I organized an event at Slide Inn, and couldn't have been more 

pleased with the helpfulness of the Owner and staff in the 

weeks leading up to the event and on the night of the event. 

The food is fantastic, the restaurant is beautiful, and the 

service is friendly and efficient. 

Another cool thing about the Slide Inn is the variety of menu 

items. Some attendees of the event had strict dietary 

restrictions, and everyone was able to find food that satisfied 

them on the menu. A few people even remarked about how 

helpful and knowledgeable the server was when asked "What 

all is in that?" 

I would highly recommend having your next meeting, 

gathering, event or celebration at the Slide Inn. They make 

getting together a LOT easier! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

"The Slide Inn is my new favorite place!  I've hosted two small 

executive gatherings here this year, and Eugene is a pleasure 

to work with!  I'm very impressed at how flexible he can be 

with offering alternative options for those who are gluten-free 

or vegan, etc.  All of the food is amazing (the kale chips will 

change your life!), and the atmosphere is warm and inviting -- 

a perfect setting for an intimate gathering.  I have so 

appreciated Eugene's willingness to customize what he does 

based on what we need for the function." 

~Lynne, corporate event planner 


