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THE HART AND THE HUNTER

Located adjacent to Palihotel Seattle at 1st and Pine, The Hart and The Hunter provides gorgeous event spaces for intimate soirées

and life’s many celebrations! The perfect location for intimate company events, bridal showers, baby showers, media events and more!

The Hart and The Hunter is a laid-back Americana diner featuring elevated diner classics and easygoing cocktails. Established in
Los Angeles in 2012, this family-friendly and cheerful Pike market adjacent neighborhood spot offers offers crave-worthy dishes
made with seasonal, fresh, and local ingredients. The space itself is a neighborhood gem with a vintage diner vibe, which we're
able to emphasize in either direction to fit perfectly with the mood of your event. We believe every little detail is what truly makes
the experience, and are happy to work with you to personalize all aspects of your event. Whether you’d like casual passed appetizers

or a 5-course prix-fixe meal, The Hart and The Hunter is here to serve.

The Lobby Lounge can accommodate groups of 25-50 guests for meetings, cocktail receptions, or catching up with friends.
With 15-foot-high ceilings and a fireplace that provides an inviting space with plenty of comfortable seating, amidst walls
of books, plants, and a record player with crates of vinyl, the space feels more like the den of a well-traveled friend than a

traditional hotel event space.

KEY FEATURES

Menus: Customized Prix Fixe Menus

Seated Dining: Maximum 76 people

Passed Appetizers: Maximum 100 people

Spaces: Living Room, Dining Room

Alcohol: Beer, Wine, Spirits

Event Hours: Available 7 days a week 7AM-11PM

The Hart and The Hunter is located at Palihotel Seattle 107 Pine St, Seattle, WA 98101
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THE HART AND THE HUNTER | DINING ROOM & BAR FLOORPLAN

1885 SQ FT | SQUARE FOOTAGES ARE APPROXIMATIONS ONLY AND ARE NOT REPRESENTED TO BE FINAL OR CONCLUSIVE



b

O I

b bW

?ﬁ:{' Al
R

1 ‘-—_':,_'-*——




=

8 ﬁéll%l



------ e
-------- P =
o e
e

I!I.lmnlllllﬁ
] R
_________ = 2 . P

THE HART AND THE HUNTER | LOBBY LOUNGE FLOORPLAN

1780 SQ FT | SQUARE FOOTAGES ARE APPROXIMATIONS ONLY AND ARE NOT REPRESENTED TO BE FINAL OR CONCLUSIVE









Minimum of 12 guests

| cooD |
$20 per person

FRUIT PLATE

seasonal fruit

BISCUIT PLATTER

seasonal jam, pimento cheese, honey butter

| BETTER |
$30 per person

FRUIT PLATE

seasonal fruit

BISCUIT PLATTER

seasonal jam, pimento cheese, honey butter
CHEESE FRITTATA

BACON

Prices listed do not include mandatory 23% service charge or 10.1% sales tax

WORKING BREAKFAST

| BEST |
$40 per person

FRUIT PLATE

seasonal fruit

BISCUIT PLATTER

seasonal jam, chili butter, salted butter

BAKED CARAMELIZED ONION
AND BACON CUSTARD

WAFFLES WITH JAM

| ADDITIONAL SIDES |
$5 per person

ASSORTED MUFFINS AND SCONES
SMASHED POTATOES
SIMPLE SALAD




WORKING LUNCH

Minimum of 12 guests

| cooD | | BEST |
$20 per person $40 per person
BISCUIT PLATTER BISCUIT PLATTER
seasonal jam, pimento cheese, honey butter seasonal jam, chili butter, salted butter
MIXED GREEN SALAD PALICOBB SALAD

romaine, chicken, tillamook cheddar, avocado,
SOUP OF THE DAY egg, bacon, sherry vinaigrette

PALICLUB SANDWICHES
turkey, tomato, bacon, mayo

| BETTER |

$30 per person SOUP OF THE DAY

BISCUIT PLATTER

seasonal jam, pimento cheese, honey butter

BEET SALAD
arugula, goat cheese, candied hazelnuts,

sherry vinaigrette, pickled fennel

Choice of:

CHICKEN SALAD SANDWICHES

herb roasted chicken, celery, onions, mayo, mixed greens
or

EGG SALAD SANDWICHES

celery, mayo, mustard, pickled red onions, mixed greens

Prices listed do not include mandatory 23% service charge or 10.1% sales tax



FAMILY STYLE DINNER

Choice of 1 app, 1 main, and 1 dessert $50 PP
Choice of 2 apps, 2 mains, includes both desserts $80 pp

| APPETIZERS | | DESSERT |

HOUSE MADE BUTTER BISCUITS TOASTED LEMON SEMIFREDDO

chile butter biscuit crust, blackberry

BEET SALAD

arugula, goat cheese, candied hazelnuts

CHOCOLATE CREMEUX

butter bread crust, raspberry

CHEESE PLATE

| MAINS |

HANGER STEAK

foraged mushrooms, roasted fingerlings, demi-glace

STEAK FRITES

bearnaise sauce

KING SALMON

parsnip puree, marinated kale, butter

CHICKEN POT PIE

seasonal vegetable filling

SEARED CHICKEN BREAST

glazed carrot puree, smashed potatoes, gastrique

MUSHROOM TARTINE

roasted squash, arugula

Prices listed do not include mandatory 23% service charge or 10.1% sales tax



PASSED APPETIZERS

Minimum of 12 guests

| $5 EACH | | $7 EACH |

GRILLED CHEESE BITES BISCUIT SLIDERS

melted beechers and tillamook cheese, (choice of fried chicken or burger)

white bread deviled eggs with pickled onion with tillamook cheddar, mayo

ROASTED BEET SKEWER SMOKED SALMON CROSTINI

hazelnut crumble, sherry vinaigrette, celery mousseline, pickled vegetables

FIRE ROASTED TOMATO AND RUEBEN SKEWERS

PICKLED VEG SKEWER pickled brussel sprouts, rye crouton, russian sauce
| $6 EACH |

CHICKEN SALAD ON ENDIVE

mustard, biscuit crumble

TURKEY MELT BITES
tomato, beecher’s flagship cheddar and honey dijon

POACHED PEAR AND MELTED BRIE CROSTINI

hazelnut crumble

FRIED MACARONI AND CHEESE BALLS

Prices listed do not include mandatory 23% service charge or 10.1% sales tax



- BOARDS '

Each board serves 20 people

with chili butter, jam and salted butter,

includes 2 dozen biscuits, $25 for each additional dozen

SMOKED SALMON BOARD 150

I

I

I

I

I BISCUIT BOARD 75

I

I

I

I . .
toast points, house smoked salmon, chopped eqgg, pickled vegetables

LOCAL CHEESE BOARD 125

toast points, 3 types of washington cheese, honeycomb, jam

raw vegetables, roasted vegetables, pickled vegetables with ranch

I I
I I
I I
I I
| VEGETABLE BOARD 125 |
I I
I I
I I
I I

| Prices listed do not include mandatory 23% service charge or 10.1% sales tax |



BEVERAGE PACKAGES

| COFFEE & TEA |
Includes coffee, tea, & bottled water
$10 per person, per hour

| SOFT DRINKS |

Includes soft drinks, juices, coffee, tea, & bottled water
$15 per person, per hour

| HOSTED BEER & WINE |
Unlimited consumption priced per person per hour
Beer — Rainier and Reuben’s IPA

Wine — House White and House Red

1. 21
2. 34
B ooocoocconooon 42
4. 46

| HOSTED LIQUOR |

Unlimited consumption priced per person per hour

Liquor packages include two beers and two wines

1. 25
2. 40
B ooocoocconooon 50
4. 55

Prices listed do not include mandatory 23% service charge or 10.1% sales tax

| BEER, WINE, CHOICE OF
TWO CLASSIC COCKTAILS

« Old Fashioned
» Margarita

- Aperol Spritz
« Moscow Mule
+ Daiquirt

- Bartender’s Choice

$55 per person, first 2 hours
3rd hour +$26 per person
4th hour +$20 per person

*Specialty or Personalized cocktail pricing

is also available upon request




ROOM BLOCKS

Looking to host your guests overnight? Palihotel Seattle features 96 comfortable and contemporary

rooms steps away from our event spaces. Contact sales@palihotelseattle.com to learn more.




CONTACT

sales@palihotelseattle.com

The Hart and The Hunter is located at Palihotel Seattle 107 Pine St, Seattle, WA 98101 T: 206 596 0700

thehartandthehunter.com | @handthehseattle
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