meeting menus
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. continental breakfast

Mix Business With Pleasure and
Have Your Next Meeting inThe
Elliott Bay Room.

Wake up Cotfee and Juice | We serve Cafe Rojas, roasted by Boyd's Coffee in

i Portland, Oregon, which is certified by the Rainforest Alliance. Rainforest Alliance works to

i conserve biodiversity and ensure sustainable livelihood. Also, fresh orange, cranberry, and apple
i juice. 4. per person
i Continental Breakfast | Assorted breads and muffins, seasonal fruit, yogurt, granola,

Our newly designed Elliott Bay Room:
is perfect for your next business
meeting, marketing presentation, or
brainstorming session.

coffee and juices. |12. per person

. Waterfront Breakfast Buffet | Smoked Salmon Scramble, oven roasted baby potatoes,
i breakfast meats, fresh fruit, assorted breads and muffins, coffee and juice. 15. per person

. snack time
. Coffee Break | We serve Cafe Rojas, roasted by Boyd's Coffee in Portland, Oregon, which

Whether you are planning a simple
breakfast meeting, an informative
luncheon, or an all day marketing

presentation, the Elliott Bay Room is
ideal for groups ranging from 10 to

30 guests. :

is certified by the Rainforest Alliance. Rainforest Alliance works to conserve biodiversity and
ensure sustainable livelihood. Also, fresh orange, cranberry, and apple juice.
4. per person

Cookie Platter | Assorted cookies by the dozen. 10.

Petite Fours | Assorted mini tartlets, cakes and confections by the dozen. 27.

Whole Fruit Basket | For a healthy snack, oranges, bananas, apples and seasonal selections.
3. per person

Start the day right with coffee

service and a continental
breakfast. For late morning
meetings, we have snacks to keep i
your guest’s hunger at bay. When
it’s time to break for lunch, enjoy one!
of our lunch buffet menus. :

Bagel & Lox | Mini bagels, lox style salmon with whipped cream cheese, pickled red onion,
i and cucumber=caper relish. 8. per person

The Snack Bar | Assorted candy bars, granola bars, tortilla chips and salsa. 5. per person

Hosted Oyster Bar | Personalize your own oyster bar for your group and have them

i shucked to order by one of Elliott's professional oyster chefs. Interact and ask questions.

i Opysters are menu price by the dozen based on varieties selected with all the condiments and
i aservice charge of /5.

We are happy to work with you in
creating an environement according
to your needs, and in making the
necessary arrangements for ensuringt
SUCCeSS.

lunch buffet

Soup & Sandwich Buffet | Turkey, ham and roast beef, assorted breads and spreads,

i relish tray and cheeses. Served with a trio of Elliott's signature chowders. 5. per person

. Pasta & Salad Buffet | Caesar salad, House salad, Pesto Clam Linguini, Wild Mushroom

i Ravioli, and Seafood Fettuccine. |/. per person

Contact

Brian Snider
Elliott’s Oyster House
Pier 56

Seattle, WA 98101
Direct 206-623-4340
Fax 206-224-0154 :
Voice Mail 206-232-9292 ex 2856

bsnider@conrests.com

www.elliottsoysterhouse.com
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Pacific Shellstock Bake | Tequila-Lime Mussels, Chorizo-Pepper Clams, Pesto Clam
i Linguini, Pan Fried Oysters, and Oysters Rockefeller. 20. per person

Northwest Salmon Buffet | Spinach Salad with Alder Smoked salmon,
Salmon Salad Sandwich, Alder Planked Alaskan White King Salmon, and
i Pesto Salmon Sliders. 22. per person

i Dungeness Crab Feed | Chilled Dungeness crab, open faced Crab melt sandwiches,
i Dungeness Crab Cakes. 28. per person

*Consuming raw oysters or undercooked seafood or shellfish
may increase your risk of foodborne illness.



