La Quinta Inn & Suites 
Breakfast 

Plated Breakfast – Minimum 20 guests
Served with orange juice, coffee, assorted teas and decaffeinated coffee

Bright Side Breakfast – Fresh scrambled eggs, Choice of bacon or 
sausage links, homestyle potatoes, oven fresh biscuit and preserves.

15.
Ham & Egg Scramble – Scrambled eggs with cheddar cheese and diced

14.
Ham, homestyle potatoes, oven fresh biscuit and preserves

Western Quiche – Baked eggs in a buttery pastry crust with diced hickory  
15.
smoked ham, diced onion, green pepper, shredded cheddar cheese, served with
homestyle potatoes and fruit garnish

Sunshine Sandwich – English muffin topped with scrambled eggs, hickory       
14.

smoked ham and cheddar cheese with sliced seasonal fresh fruit & salsa garnish
Buffet Breakfast – Minimum 25 guests
Served with assorted juices, coffee, assorted teas, decaffeinated coffee and hot chocolate

Morning Starter Buffet – Assorted breakfast pastries and muffins, scrambled      16.
 eggs, bacon and sausage and homestyle potatoes
Sunrise Buffet – Assorted breakfast pastries and muffins, scrambled eggs           
17.

with cheddar cheese, crisp bacon, sausage links,  homestyle potatoes, 

Oven fresh biscuits and country gravy, Sliced seasonal fresh fruit display

Northwest Buffet – Honey glazed ham, bacon strips, sausage links,

19.

scrambled eggs with grated cheddar cheese, Breakfast Potatoes, 
Oven fresh style biscuits, country gravy, seasonal fresh fruit array,

assorted breakfast pastries, muffins, bagels and cream cheese.

Additional 17% gratuity and current tax added to above prices.
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Refreshment Breaks
Continental Breakfast – Assorted breakfast pastries, muffins and bagels

9.

with cream cheese, butter and preserves, chilled juices, coffee, herbal teas,

decaffeinated coffee and hot chocolate

Deluxe Continental Breakfast –Danish pastries, muffins, bagels with

11.
Cream cheese,  butter and preserves, sliced seasonal fresh fruit

assorted chilled juices, coffee, assorted herbal teas, decaffeinated coffee

and hot chocolate
Sweet Break – Frosted fudge brownies and assorted freshly baked cookies
9.
assorted soft drinks, coffee, assorted herbal teas, decaffeinated coffee and

hot chocolate
Sweet and Salty Break – Potato chips, dried roasted peanuts, frosted fudge
10.
brownies and assorted freshly baked cookies, assorted soft drinks

Light n’ Healthy – Sliced seasonal fresh fruit, dry roasted peanuts,  

11
assorted granola bars, assorted fruit yogurts and chilled juices
All Day Break Packages

Traditional Break  







16.
Morning Break – Assorted breakfast breads, muffins, and bagels with cream


cheese, preserves and butter, chilled fruit juices and sliced seasonal fresh fruit,

 coffee, assorted herbal teas, decaffeinated coffee and hot chocolate
Mid-Morning Refresher – Refresh fruit juices, coffee service and hot chocolate

Afternoon Break – Variety of freshly baked cookies, assorted soft drinks
Captain’s Break








21.

Morning Break – Assorted breakfast pastries and muffins, preserves and

butter, scrambled eggs with cheddar cheese, crisp bacon or sausage links,

chilled fruit juices and sliced seasonal fresh fruit, coffee, assorted herbal teas,

decaffeinated coffee and hot chocolate
Mid-Morning Refresher – Refresh fruit juices, coffee service and hot chocolate
Afternoon Break – Variety of freshly baked cookies, assorted soft drinks
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BOX LUNCH

$16.50/plus 17% Gratuity & 9.6% sales tax per box lunch

All Box Lunches served with Whole Fruit, Chips, Cookie & Soft Drink
Salads

Chicken Caesar – Grilled chicken strips and oven baked croutons on



crisp romaine lettuce, tossed in a classic Caesar dressing with 

grated parmesan.
Classic Cobb – Julienne turkey breast, crisp crumbled bacon, mixed



greens,  tomato slices, green onions and hard boiled eggs, 

topped with crumbled bleu cheese and Italian herb vinaigrette
La Quinta Club – Julienne turkey breast, crisp crumbled bacon, mixed

.

 greens, shredded cheddar, diced tomato topped with oven baked

croutons and ranch dressing

Sandwiches 

Roasted Turkey Wrap – Thinly sliced turkey, shredded mozzarella



 sliced tomato, shredded lettuce with cream cheese and cranberry 

spread wrapped in a garlic herb tortilla. 
Ports of Call Deli Sandwich – Deli sliced ham and oven roasted turkey


 cheddar and Swiss cheese, shredded lettuce and sliced tomato on a 

soft hoagie roll.  

Veggie Wrap – Sliced tomato, red onion, cucumber, avocado, Swiss


cheese with cucumber dill sauce wrapped in a garlic herb tortilla.

Buffalo Chicken Wrap – Buffalo Chicken Salad with bacon, sliced


 

 sliced tomato and shredded lettuce wrapped in a garlic herb tortilla. 
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Luncheon 

(May make 2 choices)

Salads -Served with rolls and butter, coffee and iced tea
Chicken Caesar – Grilled chicken strips and oven baked croutons on

15.
crisp romaine lettuce, tossed in a classic Caesar dressing with 

grated parmesan.
Classic Cobb – Julienne turkey breast, crisp crumbled bacon, mixed

15.
greens, diced avocado, tomato, green onions and hard boiled eggs, 

topped with crumbled bleu cheese and Italian herb vinaigrette
Buffalo Chicken – Buffalo Chicken Salad with bacon and tomatoes, over 

mixed greens with Bleu cheese crumbles

La Quinta Club – Julienne turkey breast, crisp crumbled bacon, mixed

15.

 greens, shredded cheddar, diced tomato topped with oven baked

croutons and ranch dressing

Sandwiches - Served with coffee and iced tea.

Roasted Turkey Wrap – Thinly sliced turkey, shredded mozzarella


15.

 sliced tomato, shredded lettuce with cream cheese and cranberry 

spread wrapped in a garlic herb tortilla. Accompanied by red potato salad

Ports of Call Deli Sandwich – Deli sliced ham and oven roasted turkey

15.
 cheddar and Swiss cheese, shredded lettuce and sliced tomato on a 

soft hoagie roll.  Served with red potato salad

Chicken Salad Croissant – Buttery croissant filled with fresh chicken 

15.
 salad, served with seasonal fresh fruit.

Veggie Wrap – Sliced tomato, red onion, cucumber, avocado, Mozzarella

15.
cheese with cranberry cheese a]l wrapped in a garlic herb tortilla.

Accompanied with pasta salad.

Buffalo Chicken Wrap – Buffalo Chicken Salad with sliced bacon


15.

Sliced tomato and lettuce wrapped in a garlic herb tortilla. Accompanied 

with pasta salad.
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Luncheon

(if two entrees selected an additional $1.00 per entrée)

Served with seasonal green salad, vegetable medley, rolls and butter, coffee and iced tea.  Cheesecake with strawberry glaze or Double Chocolate Cake $2.00[[

Alder Smoked Salmon – Fillet of salmon with alder smoked butter.  

21.

Served with rice pilaf.

Prime Rib – Slow roasted choice prime rib served with roasted red potatoes,
21

horseradish and au jus

Chicken Breast Supreme – Breast of chicken in a mushroom white wine 

18.

cream sauce.  Served with rice pilaf.


Chicken Dijon – Tender Chicken breast broiled and topped with a dijon               18.

Béarnaise.  Served with rice pilaf

Beef Stroganoff – Tender sirloin of beef in a rich cream sauce served over
17.
Buttered noodles or rice pilaf.
Homestyle Baked Lasagna – (Minimum 25 ppl) 




17.

Choice of traditional lasagna with marinara meat sauce or vegetarian 

lasagna in a creamy alfredo sauce.  Served with garlic bread.
Chicken Fettuccine – Fettuccine in a creamy alfredo sauce.  Topped                      17.
with grilled sliced chicken breast and parmesan cheese.  Served with garlic 

bread

Fettuccine Primavera – Fettuccine with mushrooms, roasted bell pepper,

16.
Broccoli and tomatoes in a light garlic sauce or marinara sauce topped with

Grated parmesan.  Served with garlic bread.
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Lunch Buffets

(minimum 25 people)

Evergreen Buffet








24

Select two entrees: Alder smoked salmon, chicken breast dijon, baked ham

with honey glaze, beef stroganoff, chicken breast supreme, roast turkey

and dressing, roast beef with burgundy sauce, chicken a’la Quinta, fettuccine 

primavera

tossed green salad with assorted dressings, seasonal fresh fruit, red roasted potatoes

or  wild rice pilaf, seasonal vegetable medley, rolls and butter, assorted desserts

Taco Bar









19.

Build your own taco and burrito bar, seasonal fresh fruit display, 

Spanish rice, refried beans, tossed green salad with dressings,

chef’s variety of desserts

Visit to Venice








22.

Caesar salad station, sliced seasonal fresh fruit, chicken parmesan with marinara

sauce, baked lasagna, cheese tortellini alfredo, seasonal vegetable medley,

hot garlic bread, dessert display

Texan Barbecue








21

Tossed green salad with dressings, seasonal fresh fruit display, potato salad,

corn o’brien, bbq pork ribs, baked honey glazed chicken, baked beans, 

corn bread with honey butter, assorted desserts.

Baked Potato Bar








18

Tossed green salad with assorted dressings, homestyle chili

large baked russets with the following toppings:

taco meat, sour cream, shredded cheese, diced onions, tomatoes, 

green onions and steamed broccoli,fresh baked cookies

Ports of Call Deli Buffet







18

Soup du jour, sliced lean roast beef, ham and turkey, assorted domestic cheeses

Wheat, white and sourdough bakery breads, assorted condiments, tossed green

salad with dressings, red potato salad and sliced seasonal fresh fruit and fresh baked

cookies
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Dinner Entrees

All dinner entrees are served with seasonal green salad, herb roasted red potatoes or

rice pilaf, vegetable medley, rolls and butter, freshly brewed coffee, tea and decaffeinated coffee. Cheesecake with strawberries or Double Chocolate Cake an additional $3.00/per person.  $1.00 per person extra when two entrées selected.
Chicken Supreme – Breast of chicken in a mushroom white wine cream sauce
      22.
Chicken Dijon – Tender Chicken breast broiled and topped with a dijon béarnaise    22.
Chicken a’la Quinta – Baked breast of chicken in a bell pepper cream sauce              22.
Pork Loin with Kahlua Glaze – Tender Pork Loin slow roasted and glazed
      23.

With a sweet kahlua finish.  
Alder Smoked Salmon – A northwest specialty, basted with alder smoked
 butter
      26.
Seafood Fettuccine -  Tender pieces of Salmon, Cod and Shrimp sautéed

      27
with onions, mushrooms and herbs in a delicate cream sauce. 

Roast Prime Rib of Beef  - Hand cut, house specialty slow roasted choice

     26.
with au jus and horseradish. .

Filet of Beef Tenderloin – Garlic and herb encrusted filet of beef, served

     28.
with garlic mashed potatoes.  

Grilled House Sirloin - topped with mushrooms in a light peppery burgundy sauce.  23
Filet Mignon and Salmon or Garlic Butter Prawns 



     30.

Garlic and herb encrusted filet of beef with your choice of baked salmon 

with alder smoked butter or Prawns sautéed in garlic butter. 

Fettuccine Primavera – Fettuccine with mushrooms, roasted bell pepper,

     21.
Broccoli and tomatoes in a roasted  garlic cream sauce or marinara sauce 

topped with grated parmesan.  Served with garlic bread.

Vegetable Stir Fry – Stir fried snow peas, broccoli, onions, carrots, celery,
     21.
mushrooms and bean sprouts in a sweet teriyaki sauce served over rice.
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Dinner Buffets

Served with freshly brewed coffee, tea and decaffeinated coffee

(minimum 30 people)

Texan Barbecue



    


     

      26
Tossed green salad with assorted dressings, seasonal fresh fruit display,

Red potato salad, corn o’brien, barbecue pork ribs, southern baked chicken,
Molasses baked beans, corn bread with honey butter, assorted cakes and pies

Romance of Italy







     
       26.

Caesar salad station, breast of chicken parmesan, baked meat lasagna with our  

Homemade marinara sauce, cheese tortellini with Alfredo sauce, shredded 

parmesan cheese, vegetable medley, hot garlic bread, chef’s variety of desserts.
Northwest Dinner Buffet






    
       29.

Choice of two entrees from the following: 

Carved baron of beef (minimum 50 ppl), sliced roast beef with burgundy 

Sauce, chicken supreme, chicken Dijon, slow roasted turkey breast, sliced

Pork with kahlua glaze, chicken a’la Quinta 

Buffet includes:  Tossed green salad with assorted dressings, seasonal fresh

Fruit display, red roasted potatoes, seasonal vegetables, rolls And butter, 
chef’s variety of desserts.

Cascade Buffet







     
       31.
Tossed green salad w/ assorted dressings, seasonal sliced fresh fruit display,

Carved prime rib of beef (with 50 or more people), filet of salmon with 

alder smoked butter, Chicken Supreme, roasted red potatoes, fresh seasonal

Vegetables, rolls and butter, chef’s variety of desserts
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A la Carte Refreshments and Snacks

Beverages

Coffee, tea and decaffeinated coffee per gallon (serves 20 cups)


25.
Coffee, tea and decaffeinated coffee per pot (serves 7 cups)



14.
All Day Coffee, tea and decaffeinated Coffee/ per person



  3.
Soft Drinks by Coca Cola






  
  2.
Bottled Waters








  2.
Juice per carafe 







 
13.

Fruit Punch per gallon







 
25.

Baked Goods

Danish pastries and muffins – per dozen




 
20.

Freshly baked cookies – per dozen





 
20.

Frosted fudge brownies or dessert squares per dozen



 
20.

Bagels with cream cheese per dozen





 
20.

Snacks

Pretzels per person







  
 3.

Dry Roasted Peanuts







  
 3.
Potato chips and onion dip per person




  
 2.

Corn tortilla chips and salsa per person




  
 2.

Assorted vegetables with ranch dip per person



  
 4.

Sliced seasonal fresh fruit per person





  
 4.

Cubed cheese and assorted crackers per person



  
 6.

Hard Boiled Eggs








 2.

Individual Yogurts








 3.
Spirits, Beer and Wine – 
House Wine per bottle







18.

House Champagne per bottle







18.

Keg of domestic beer







          290.

Keg of Import/Micro beer






          350.

Host and No-Host bars are available.  A bartender fee of $50.00 per bar will be waived if bar revenue exceeds $125.00 per bar per hour.
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Hors d’oeuvre Displays

Sliced Seasonal fruit display


Small tray








60.

Medium tray







          120.

Large tray 







          240.
Seasonal fresh vegetable display with ranch dip


Small tray








55.

Medium tray







          110.

Large tray







          220.

Domestic and Imported cheese tray with crackers


Small tray







          120.

Medium tray







          240.

Large tray







          480.
Deli Meat & Cheese tray with cocktail breads and condiments


Small tray







           85.

Medium tray







          170.

Large tray







          340.
Mixed Salad bowls (tossed green, potato, pasta, macaroni, cole slaw)


Small bowl








80.

Medium bowl







          160.

Large bowl







          320.

            Potato chips & Dip or Pretzels or Dry Roasted Peanuts


Small bowl








30.


Medium bowl








60.

Large bowl







          120.

Small Tray – approximately 25 servings

Medium Tray – approximately 50 servings

Large Tray – approximately 100 servings
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Hors d’oeuvres Selections
Cold Items:

Assorted Pin Wheel Sandwiches (choose from below, limit 3 choices)
$14.00 per dozen

Turkey & Swiss, Deli Ham & Cheddar, Chicken Salad, Tuna Salad,

Roast beef with Herbed Cream Cheese, Cucumber dill Cream Cheese
Chilled Jumbo Prawns with Cocktail Sauce



$30.00 per dozen

Decorated Poached Salmon Display – serves 50


$250.00 

Artichoke Parmesan Dip or Spinach Dip with cocktail breads

$60.00 – svs 25
Tomato Basil Chop on toasted Bruschetta



$22.00 per dozen

Hot Items

Spanakopita – Phyllo Triangles filled with Feta Cheese and Spinach
$22.00 per dozen

Pot Stickers







$20.00 per dozen

Jalapeno Cheese Poppers with Berries Inferno ® Popper Jelly

$19.00 per dozen

Water Chestnuts wrapped in bacon




$17.00 per dozen

Chicken Drummettes (Barbecue or Teriyaki)



$14.50 per dozen

Buffalo Wings with Bleu Cheese Dressing



$14.50 per dozen

Meatballs (Barbecue, Swedish or Sweet & Sour)


$13.00 per dozen

Scallops Wrapped in Bacon





$28.00 per dozen

Mini Quiche Assortment





$20.00 per dozen

Chicken Breast Strips with Dijon or Supreme sauce


$19.00 per dozen

Mini Egg Rolls with Dipping Sauce




$15.50 per dozen

Shrimp Stuffed Mushrooms





$18.00 per dozen

Sausage Stuffed Mushrooms





$15.00 per dozen

Herb & Cheese Stuffed Mushrooms




$13.50 per dozen

Mozzarella Sticks






$17.00 per dozen

All Items priced per Dozen/Tray/piece.  Minimum Order Three Dozen Per Item

La Quinta Inn & Suites Tacoma – Catering Policies
1. Menu selections, meeting room set-up and all arrangements should be received by the Hotel no later than 15 days prior to the function.

2. The Hotel requires a guarantee of the number of people that will be in attendance for all food and beverage functions no later then 3 business days (Monday-Friday) prior to the schedule event. The Customer will be billed for the actual number of guests or the guarantee, whichever is greater. If no guarantee is received, the Hotel will prepare and charge the client for the number of persons estimated from the catering contract.

3. Meeting rooms are assigned according to the estimated number of people anticipated. The Hotel reserves the right to reassign meeting locations to a room suitable for the attendance.

4. All banquet checks must be signed by the client, or the client’s designated representative, at the completion of each function. Any discrepancies in counts or charges should be identified at that time.
5. No food or beverage may be taken from the event. No food or beverage of any kind may be brought into any banquet/meeting room by any guest. Certain exceptions (e.g., wedding cake) may be allowed only with the prior, written approval of the General Manager.
6. Meeting arrangements should be discussed with the Hotel Catering Department.  There will be a 17% service charge applied to all items (for example, food, beverage, audio-visual equipment, room rent).

7. According to State Liquor regulations, the Hotel has the obligation to refuse service to any guest that appears visibly intoxicated or who does not have proper identification.

8. All catering functions are subject to service charges and applicable state and local sales taxes.
9. All deposits are non-refundable, unless noted otherwise by the hotel on the specific banquet contract. Deposits are required for all catering functions unless prior credit/payment arrangements have been established with the Hotel.
10. Payment in full is required in advance for all catering functions unless prior credit arrangements have been established with the hotel.
11. If a change from the confirmed room set-up (verified by signature) is requested on the day of the function, a labor charge may be added to the banquet check.
12. Event service times must be determined in advance with the hotel, including arrival and ending times, breaks, beverage service, meal service and access to the room. Pricing for refreshment breaks, buffets, meal service and beverage service will be based on the contracted beginning and ending times of service. Requests for food & beverage service beyond the contracted time may result in additional charges.
13. Guests will be admitted to the banquet room and expected to depart at the times stated on this catering contract.
14. The Customer should obtain and pay for bonded security personnel when valuable merchandise or exhibits are displayed or held overnight in the Hotel. The Customer is responsible and shall reimburse the Hotel for any damage, loss of liability incurred by the hotel by any of the Customer’s guests of any persons or organizations contracted by the Customer to provide any service or good before, during and after the function.
15. The Customer is responsible for the arrangements and all expenses of shipping materials, merchandise, exhibits or any other items to and from the hotel. The Hotel must be notified in advance of shipping arrangements to insure proper acceptance of these items upon arrival at the hotel.
16. The Hotel is not responsible for damage to of loss of any items left in the hotel prior to or following any function.
17. Any items to be put on walls, or any directional signs must be approved by the Hotel.
18. If you are selecting a plated service with more than one entrée choice, you will be charged the higher price for both entrees to cover additional labor.
19. All prices are subject to change with a minimum of 90 days notice from the Hotel.
20. Bar rental fees are $50.00++, waived with a minimum of $125.00 per hour in beverage sales.
