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Trays and Platters 
 
 

Minimum of 25 people 
 
Vegetable Tray with Dip 
Crisp garden vegetables paired with creamy ranch dip. 
$3.25 per person 
 
Fresh Fruit Tray 
A selection of fresh seasonal melons, berries and citrus fruits. 
$3.25 per person 
 
Cheese and Cracker Tray 
A varied selection of mild and aged cheeses accompanied by an 
assortment of crackers. 
$3.25 per person 
 
Cold Cuts and Cheese Tray 
An assortment of sliced deli meats along with an array of sliced 
cheeses, served with small deli rolls and traditional condiments. 
$4.25 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
An 18% service charge and 7.8% state sales tax will be added to all prices. 
Prices valid for 2008 
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Ala Carte 
Prices valid Summer 2008 

 
Whole Fresh Fruit    $18.00 per dozen 
Bagels     $22.00 per dozen 
Pastries/Muffins    $22.00 per dozen 
Granola Bars    $18.00 per dozen 
Cookies     $22.00 per dozen 
Brownies     $22.00 per dozen 
Candy Bars     $20.00 per dozen 
Fresh Fruit Tray    $2.75 per person 
Mixed Nuts    $2.95 per person  
Chips and Dip    $2.50 per person 
Tortilla Chips and Salsa  $2.50 per person 
Dessert  (Chef’s Choice)  $5.75 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
An 18% service charge and 7.8% state sales tax will be added to all prices. 
Prices valid for 2008 
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Carry Out Meals 
 
 
Morning Start 
Fresh muffin with whole fresh fruit, chilled individual juice and coffee 
– all packed to go. 
$9.50 
 
Boxed Lunch 
Choice of turkey, ham, roast beef or veggie sandwich with whole fruit, 
bag of potato chips, carrot and celery sticks, cookie and bottle soda or 
water. 
$13.95 
 
Kids Boxed Lunch 
All time favorites’ peanut butter and jelly or ham and cheese 
sandwich with potato chips, a fresh baked cookie and boxed fruit 
juice. 
$9.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Carry outs guaranteed for less than 35 people will be assessed a 25% per person 
charge. 
An 18% service charge and 7.8% state sales tax will be added to all prices. 
Prices valid for 2008 
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Breakfast Buffets 
 

(All buffets include coffee, decaf, hot tea and assorted juices.) 
 
Discovery 
Selection of chilled juices, seasonal fruit display, assorted breakfast 
pastries.    
$8.95 
 
Rainier Express 
Whole fresh fruit or fruit tray, assorted pastries and muffins, bagels & 
cream cheese, assorted cereals or granola & milk with yogurt. 
$10.95 

Add eggs for 2.75 per person 
Add hash browns for 2.50 per person 

 
Summit Special 
Selection of chilled juices, fresh fruit, assorted pastries or bagels with 
cream cheese, scrambled eggs, home fried potatoes, choice of two of 
the following:  crisp bacon, sausage links or grilled pineapple ham, 
choice of either French toast or pancakes with warm maple syrup.    
$16.95 
 
 
 
 
 
 
 
 
 
 
 
 
 
Buffets guaranteed for less than 35 people will be assessed a 25% per person 
charge.  An 18% service charge and 7.8% state sales tax will be added to all prices. 
Prices valid for 2008 
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Lunch Buffets 
 

(All buffets include coffee, decaf, hot tea and choice of lemonade or ice tea) 
 

Deli Buffet 
Soup du Jour, fresh fruit tray or crudités with dip, tossed salad with 
assorted dressings, assorted salads, potato chips, sandwich breads and 
rolls, sliced deli meats and cheeses, lettuce, tomatoes, pickles, onions, 
condiments, cookies.    
$14.95 
Sandwich and Salads only - $13.95   Soup and Salads only - $12.50 
 

Italian Buffet 
Chef’s choice of pasta served with two different sauces, tossed Caesar salad 
& garlic bread.    
$13.95 
 

South of the Border Fiesta 
Soft and hard tortillas, choice of sizzlin’ beef or chicken, refried beans, 
Spanish rice, tossed green salad with dressings, fresh tortilla chips and 
salsa, sour cream, guacamole, traditional accompaniments.    
$16.95 
 

Mountainside BBQ 
Tossed green salad with choice of dressings, potato salad, cole slaw, potato 
chips, corn on the cob, baked beans, hamburgers, BBQ chicken breast 
burgers, Hot dogs, rolls, traditional accompaniments and condiments, 
sliced watermelon  (Garden burgers available with advance notice) 
$16.95 
 

Chili and Potato Bar 
Traditional chili served with baked russet potatoes which can be topped 
with sour cream, bacon bits, green onions, shredded cheese, jalapenos and 
much more.  Served with a tossed green salad and corn bread.     
$13.95 
 

Mediterranean Buffet 
Rice pilaf, Greek salad, cous cous, veggie kebob, lemon chicken kebob, 
hummus with sliced pita bread.    
$15.95 
 
An 18% service charge and 7.8% sales tax will be added to all prices. 
Buffets guaranteed for less than 35 people will be assessed a 25% per person 
charge. 
Prices valid for 2008 
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Dinner Buffets 
 

King 
Fresh fruit display 
Cheese and cracker tray 
Marinated mushroom salad 
Tossed mixed green with assorted dressings 
Fresh seasonal vegetables 
Herbed wild rice 
Herb roasted baby red potatoes 
Chef carved Prime Rib with au jus 
Salmon with creamy dill sauce 
Fresh dinner breads 
Dessert 
Coffee, decaf, tea 
$44.00 
 

Queen 
Fresh fruit tray 
Caesar salad 
Granny apple and cashew coleslaw 
Steamed broccoli with lemon dill dressing 
Roasted garlic and rosemary Pork Tenderloin 
Herb encrusted Halibut filet 
Herb roasted baby red potatoes 
Fresh dinner breads 
Dessert 
Coffee, decaf, tea 
$39.00 
 

Throne 
Fresh fruit tray 
Tossed mixed greens 
Balsamic tomato salad 
Fresh seasonal vegetable 
Roasted rosemary potatoes 
Chicken breast with forest mushroom sauce 
Seafood fettuccine in creamy garlic sauce 
Fresh dinner breads 
Dessert 
Coffee, decaf, tea 
$34.00 
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Dinner Buffets continued 

 
Norse Peak 
Assorted cheese and cracker display 
Tossed mixed greens 
Ginger glazed carrots 
Fragrant jasmine rice with herb butter 
Asian noodle salad 
Chicken with spicy peanut sauce 
Citrus Halibut filet 
Fresh dinner breads 
Coffee, tea, decaf 
$30.00 
 
East Peak 
Vegetable tray with dip 
Caesar salad 
Fruit salad medley 
Fresh seasonal vegetable 
Garlic and herb mashed potatoes 
Sausage and mushroom stuffed chicken breast with parmesan sauce 
Vegetable lasagna 
Fresh dinner rolls 
Coffee, decaf, tea 
$28.00 
 
Summit 
Vegetable & Relish Tray 
Tossed green salad 
Country potato salad 
Corn on the cob 
Baked beans 
BBQ chicken quarters 
Slow-cooked BBQ ribs 
Cornbread with honey butter 
Sliced watermelon 
Lemonade 
$28.00 
Attended Grill add $3.00 per person 
 
An 18% service charge and 7.8 % sales tax will be added to all prices. 
Buffets guaranteed for less than 35 people will be assessed a 25% per person 
charge. 
 
Prices valid for 2008 
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Beverages & Libations 

N/A  Beverages 
 

Coffee/Decaf/Tea   $20.00 per gallon 
Fruit Juice    $10.00 per pitcher 
Canned Sodas    $21.00 per dozen 
Hot Chocolate   $15.00 per gallon 
Iced Tea/Fountain Soda  $21.00 per gallon 
Lemonade    $15.00 per gallon 
Milk     $4.50 per pitcher 
Bottled Water   $2.00 each 
Bottled Soda    $2.50 each 
Sport Drink    $2.50 each 
Bottled Juice    $2.50each 
 

LIBATIONS 
The sale and service of alcoholic beverages is regulated by the Washington State 
Liquor Board.  Crystal Mountain, as licensee, is responsible for the 
administration of these regulations.  It is therefore a policy that liquor, wine or 
beer that is to be served to a group cannot be brought in from outside sources.  
However, if you have a special bottle of wine that is not indicated on our wine list, 
please note that for $15.00 per bottle, we will be happy to assist you with this 
service.  Consumption of all alcohol purchased from Crystal Mountain is 
permitted in licensed areas only.  Please be aware that Crystal Mountain practices 
responsible hospitality.  Anyone who appears to be under 35 years of age will be 
asked to supply proper ID.  Anyone appearing intoxicated will not be served. 
 
Wine 
Our banquet wines are chosen from Northwest wineries as well as from around 
the world and are available for service at all group functions.  If you desire other 
wines not listed on our banquet list, please discuss your preference with your 
catering coordinator.  We will be happy to try to accommodate any request. 
 
Bottle 
 
Chardonnay        $16.00 
Cabernet Sauvignon     $16.00 
Merlot       $16.00 
White Zinfandel     $16.00 
Champagne/Sparkling Wine   $12.00 
Champagne Toast     $2.00 per person 
 
If you choose to bring your own wines for your function, there will be a $15 per 
bottle corkage fee. 
 
Prices valid for 2008 
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Beverages & Libations continued 

 

Beer 
 

Keg Beer: 
Domestic Beer      $275.00/keg 
Imported Beer      $375.00/keg 
Craft Beer       $375.00/keg 
One keg (15 gallons) serves approximately 150 glasses. 
 
Bottled/Can Beer: 
Domestic Beer      $3.50 ea 
Imported Beer      $4.50 ea 
Craft Beer       $4.50 ea 
 
Spirits 
 

Two types of bar service arrangements are available to our guests:  a 
cash (no host) bar and an open (hosted) bar.  One bartender qualified 
to serve 100 people will be provided per bar.  Additional bartenders 
may be provided for larger groups with anticipated needs for $25.00 
per hour.   
 
Cash Bar 
Guests are responsible for payment of their own drink purchases.  
 
Open Bar 
Drinks are charged to an account that must be set-up before the event 
between you and Crystal Mountain.  They will be charged on a 
consumption basis and an 18% gratuity will be charged based upon 
the final bill amount.  We do require a minimum of $100.00 in sales 
per hour on banquet bars. 
 
 
 
 
 
 
An 18% service charge and 7.8% sales tax will be added to all prices. 



Prices valid for 2008 


