Breakfast Buffet Menu
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All Breakfast Buffets Include Fresh Brewed Regular & Decaf Starbucks Coffee and Assorted Hot Teas

Add Mimosas - $10pp

Continental Breakfast  $20pp
Sliced Fresh Seasonal Fruit

Le Panier French Pastries

Butter & Preserves

Orange Juice

Northwest Breakfast $29pp
Sliced Bagels & Cream Cheese
Lox, Red Onions & Capers
Sliced Fresh Seasonal Fruit
Butter & Preserves

Orange Juice

Market Breakfast $24pp
House-made Granola

Greek Yogurts & 2% Milk

Sliced Fresh Seasonal Fruit

Le Panier French Pastries

Butter & Preserves

Orange Juice

Traditional Breakfast $29pp
Quiche Lorraine

(Vegetarian option available)
Sliced Fresh Seasonal Fruit

Le Panier French Pastries

Butter & Preserves

Orange Juice

Enhancements — $4.00pp / per item

European Continental  $26pp
Cold Cut Meats & Cheeses
Sliced Tomatoes

Sliced Fresh Seasonal Fruit

Le Panier French Pastries

Butter & Preserves

Orange Juice

American Breakfast $36pp
Scrambled Eggs

Applewood Smoked Bacon

Herb Roasted Potatoes

Sliced Fresh Seasonal Fruit
Orange Juice

(Minimum order of 8)

Greek Yogurts
Granola Bars

Energy Bars
Whole Fruit

Cold Cereals & Milk
Bagels & Cream Cheese

Granola & Greek Yogurt
Hard Boiled Eggs

All food & beverage orders subject to 20% service charge and current applicable sales tax. All service charges are paid to service staff.

Prices and items subject to change.



Lunch Buffet Menu

All Lunch Buffets Include Assorted Sodas and Bottled Water
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Traditional Lunch $24pp
Build-your-own Sandwich Platter:
Turkey. Ham, Roast Beef, Cheeses
Breads, Lettuce, Tomato, Onion
Mayonnaise & Mustard

Green Salad w/Assorted Dressings
Assorted Cookies

Minimum of 8

Soup & Salad Lunch $28pp
Cobb Salad : Chicken, Bacon
Romaine, Tomato

Avocado, Hard- Boiled Egg

Blue Cheese Dressing

Seasonal Vegetable Soup

Dinner Rolls & Butter

Assorted Cookies

Minimum of 8

Market Lunch $26pp
Chicken Panini Sandwiches
(Veggie option available) — Grilled
and Served Warm

Green Salad w/Assorted Dressings
Assorted Cookies

Garden Lunch
Chinese Chicken Salad
Caesar Salad

Pasta Salad

Fresh Whole Fruit
Bread & Butter
Assorted Cookies
Minimum of 8

$30pp

Enhancements - $4.00pp / per item

Salad Substitutions/Additions:

Potato Salad

Caesar Salad

Chicken Caesar Salad
Pasta Salad

Cobb Salad

$2 /%5
$2/ $6
$5/%$8
$5/%$8
$5/%9

Soup Additions:
Seasonal Vegetable Soup $5
Northwest Clam Chowder $7

Whole Fruit
Bags of Chips

Granola Bars
Assorted Yogurts

Bottled Iced Tea
Bottled Lemonade

Chocolate Brownies
Gourmet Dessert Bars

All food & beverage orders subject to 20% service charge and current applicable sales tax. All service charges are paid to service staff.

Prices and items subject to change.



Boxed Lunch Menu
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All Sandwich & Wrap Options Include Bag of Chips, Seasonal Fruit, Dessert & Bottled Water
All Salad Options Include Seasonal Fruit, Roll & Butter, Dessert & Bottled Water

Sandwiches

Salads

Wraps

Smoked Turkey & Havarti
Smoked Turkey, Havarti, Pesto-
Balsamic Aioli, Lettuce & Tomato

Ham & Swiss
Ham, Swiss Cheese, Cucumber
Slices, Lettuce, Tomato on Rye

Roast Beef & Cheddar
Roast Beef, Cheddar, Lettuce,
Tomato on Sourdough

Albacore Tuna Salad Sandwich
Albacore Tuna, Dill Pickle, Celery &
Mayo, Lettuce, Tomato & Cheddar

Panini Caprese
Tomato, Mozzarella, Avocado &
Leaf Lettuce, Pesto-Balsamic Aioli

Chicken Caesar

Sliced Chicken, Romaine Lettuce,
Black Olives, Parmesan, Croutons,
Caesar Dressing

Cobb Salad

Chicken, Bacon, Avocado, Blue
Cheese, Tomato, Lettuce, Hard
Boiled Egg, Vinaigrette Dressing

California Chicken Salad
Greens, Chicken, Blue Cheese,
Pear, Strawberries, Dried
Cranberries, Walnuts, Vinaigrette

Mediterranean Wrap

Hummus, Mixed Greens, Tomato,
Cucumber, Eggplant, Kalamata
Olives, Feta (available Vegan)

Turkey Chipotle Wrap

Roasted Turkey, Shredded
Cheddar, Diced Tomato, Mixed
Greens, Chipotle Mayo, Spinach
Tortilla

Thai Chicken Wrap

Asian Marinated Chicken with Asian
Vegetable Slaw and Peanut Sauce
wrapped in Spinach Tortilla

$20 Each — No Minimum

All food & beverage orders subject to 20% service charge and current applicable sales tax. All service charges are paid to service staff.

Prices and items subject to change.



Themed Snack Breaks
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Sweet Selections $8pp

A Decadent Assortment of Sweet
Treats including Cookies, Brownies,
and Gourmet Dessert Bars

Cheese & Cracker $14pp
Sliced & Cubed Cheeses
Assorted Crackers

Fresh Fruit Garnish

Individual Snack Selections

Movie Time $10pp
Fresh Popped Popcorn

Red Vines

Assorted Candy Bars

Market Variety $16pp
Whole Fresh Fruits

Vegetable Assortment with Dip
Bread & Butter

Power Break $12pp
Health & Energy Bars

Fresh Whole Fruit

Plain & Flavored Mineral Waters

Mediterranean $20pp
Hearty Snack Break including
Hummus & Pita, Greek Olives,Feta
Cheese, Roasted Vegetables,
Artichokes, & Dolmas (Min. 8)

$4 per person / per item

Whole Fruit

Energy Bars

Assorted Cookies
Assorted Bags of Chips

$6 per person / per item

Premium Mixed Salted Nuts
Potato Chips with Dips
Gourmet Dessert Bars

Le Panier Petite Butter Cookies

$8 per person / per item

Fresh Sliced Seasonal Fruit

Tortilla Chips w/Guacamole & Salsa
Individual Cheesecakes

Assorted Gourmet Cupcakes

All food & beverage orders subject to 20% service charge and current applicable sales tax. All service charges are paid to service staff.

Prices and items subject to change.



Beverage Options

Coffee & Tea

Full Day (8 hours) $15pp

Half Day (4 hours) $10pp

Fresh Brewed Regular and Decaf Starbucks Coffee and
Assorted Hot Teas — Refreshed as needed

Sodas & Water

Full Day (8 hours) $10pp

Half Day (4 hours) $8pp

Unlimited Coke, Diet Coke, Sprite, & Bottled Waters

Hot & Cold Beverage Package

Full Day (8 hours) $20pp

Half Day (4 hours) $15pp

Fresh Brewed Regular & Decaf Starbucks Coffee,
Assorted Hot Teas, Unlimited Coke, Diet Coke, Sprite
and Bottle Waters — Refreshed as needed

Beer, Wine & Bubbles
Catering staff will work with you to provide selections
within a specific price range. Must be prearranged.
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Catering Policies

Inn at the Market works with onsite caterers as well as
local vendors in Pike Place Market and downtown
Seattle. All catering orders must be placed a minimum of
five (5) business days prior to function.

The guaranteed number of persons attending is required
no less than one week (5 working days) prior to function.
Charges will be assessed by the final count or the
guaranteed number — whichever is greater. Full
compensation is required on cancellations that occur
after the one-week cutoff date.

All food & beverage orders subject to 20% service charge and current applicable sales tax. All service charges are paid to service staff.
Prices and items subject to change.



