BELL HARBOR INTERNATIONAL CONFERENCE CENTER
WORLD TRADE CENTER SEATILE

DINNER MENU

Includes a choice of salad, seasonal vegetables, potato, pasta or rice, dinner rolls and butter, dessert,
freshly brewed Starbuckscoffee, and assorted Tazo teas. All priceslisted are per person.

APPETIZER SELECTIONS

Jumbo Seared Prawn Scampi with Garlic Lemon Butter
$13.00

Sweet Dungeness Crab Cakes with Lemon Cream and Tobiko Caviar
$11.00

Porcini Seared “Day Boat” Scallops with Braised Endive Salad and Balsamic Syrup
$11.00

Wild Northwest Mushroom Phyllo with Sauteed L eeks, Montrachet Goat Cheese and Tarragon Demi
$9.00

SALADS

Mixed Baby Organic Greens with Crumbled Gorgonzola and Basil Balsamic

*

Hearts of Romaine Salad with Shaved Parmesan Cheese and Vine-Ripened Tomato Tapenade

SALAD UPGRADES
$4.50

Butter Lettuce and Radicchio Salad with Fresh Strawberries, Gorgonzola Cheese, and Citrus Vinaigrette
*
Tender Baby Spinach Salad with Sweet Raspberries, Feta Cheese, and Champagne Vinaigrette
*
Belgium Endive and Frisee Salad with Candied Pecans, Mandarin Oranges, and Roasted Shallots
*

Baby Asian Greens with Daikon Radish Sprout Salad, Sweet Carrots, Julienne Cucumbers,
Crisp Won Tons, and Rice Wine Dressing
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A 20% service charge and applicable sales tax will be added to all charges.
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BELL HARBOR INTERNATIONAL CONFERENCE CENTER
WORLD TRADE CENTER SEATILE

DINNER ENTREES

SEAFOOD

Mediterranean Grilled Jumbo Garlic Prawns with Roasted Red Pepper Coulis
Sesame Crusted Black Cod with Fermented Bean Sauce and Soy Mustard Drizzle
Dungeness Crab Crusted Alaskan Halibut with Basil Cream
Herb Grilled Pacific Salmon Filet with Braised Leeks and Orange Grapefruit Reduction
Pacific Red Snapper with Porcini Mushroom Dusted “Day Boat” Scallops
and Provencale Vinaigrette
Tangerine Soy Seared Filet of Salmon with Braised Baby Spinach
Pan Roasted Pacific Cod with Lemon Caper Butter Sauce

MEATSAND POULTRY

Grilled Filet Mignon with Wild Northwest Mushroom Confit and Cabernet Demi
Black Peppercorn Crusted Filet Mignon with Shallot Madeira Demi-Glaze
Hoisin Glazed Rack of Lamb with Stir-Fried Asparagus

Roasted Strip Loin of Beef with Sweet Onions and Balsamic Syrup

Grilled Asian Barbecue Pork Tenderloin and Pineapple Relish

Roasted Chicken Breast Saltimboca with Crispy Pancetta and Sweet Garlic
Slow Roasted Sirloin of Beef with Willamette Valley Pinot Noir Sauce

Seared Chicken Breast with Creamy Gorgonzola and Toasted Wal nuts

COMBINATIONS

Black Pepper Crusted Filet Mignon with Roasted Shallot Madeira Demi-Glaze and
Jumbo Seared Gulf Prawns with Garlic Lemon Butter

Apple Wood Bacon Wrapped Filet Mignon with Wild Northwest Mushroom Sauté and
Seared King Salmon with Saffron Butter Cream

Herb Roasted Alaskan Halibut with Vine-Ripened Tomato, Sweet Garlic Chutney and
Seared Chicken Breast with Creamy Gorgonzola and Toasted Walnuts
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BELL HARBOR INTERNATIONAL CONFERENCE CENTER
WORLD TRADE CENTER SEATILE

VEGETARIAN

Tuscan-Style Vegetable Cannelloni with Goat Cheese Sauce
Pacific Northwest Wild Mushroom-Stuffed Tortellini with Roasted Garlic and
Sun-Dried Tomato Pesto

Grilled Fresh Seasona Vegetablesin a Crispy Phyllo Strudel with Sweet Red Pepper Sauce

DESSERTS

All dinner entréesinclude a choice of one of the following desserts:

Apple Tartlette
Strawberry Shortcake
Chocolate Torte

The following desserts can be chosen for an additional $5.50 per person:

Tiramisu Torte with Mocha Sauce
Carrot Cake with Cream Cheese Frosting
Lemon Meringue Tart with Blueberry Sauce
New Y ork Style Cheesecake with Northwest Berry Coulis
Black Forest Torte
Chocolate Raspberry Tower with Caramel Sauce
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BELL HARBOR INTERNATIONAL CONFERENCE CENTER
WORLD TRADE CENTER SEATILE

DINNER BUFFETS

Serves a minimum of 25 guests.

BELLTOWN BUFFET

Salads (choice of two)
Baby Mixed Greens with a Choice of Dressings
Caesar Salad with Vine-Ripened Tomato Tapenade and Shaved Parmesan
Marinated Grilled Vegetable Salad with Italian Vinaigrette and Marinated Feta Cheese
Orzo Pasta Salad with Tomatoes, Kalamata Olives, and Artichoke Hearts

Entrées (choice of two)
Includes dinner rolls, market fresh vegetables, potato, pasta or rice, freshly brewed Starbucks coffee,
and assorted Tazo teas.
Seared Filet of Salmon with Lobster Nage
Pasta with Roasted V egetables, Garlic Oil and Pesto
Char-Sui Pork with Pineapple Salsa
Pancetta Roasted Chicken Breast with Gorgonzola Sauce

$46.00 PER PERSON
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BELL HARBOR INTERNATIONAL CONFERENCE CENTER
WORLD TRADE CENTER SEATILE

PIER 66 BUFFET

Salads (choice of three)
Baby Mixed Greens with a Choice of Dressings
Caesar Salad with Vine-Ripened Tomato Tapenade and Shaved Parmesan
Penne Pasta Salad with Grilled Chicken, Sweet Onions, Capers, and Sun-Dried Tomatoes
Marinated Wild Mushroom and Artichoke Salad with Red Wine Vinaigrette
Ginger Sesame Pickled Vegetables with Rice Wine Vinaigrette
Fresh Fruit Salad

Entrées (choice of two)
Includes dinner rolls, market fresh vegetables, potato, pasta or rice, freshly brewed Starbucks coffee,
and assorted Tazo teas.
Grilled Chicken Breast with Northwest Wild Mushrooms, Pancetta, and Shallot Bal samic Sauce
Sautéed Filet of Salmon with Lemon Caper Sauce and Red Pepper Coulis
Three Cheese Tortellini with Sun-Dried Tomato Pesto and Shaved Parmesan
Herb Roasted Breast of Turkey with Orange Cranberry Relish and Giblet Gravy
Rosemary Seared Pork Loin with Washington Apple Chutney and Roasted Garlic Glaze

$50.00 PER PERSON

Prices and menus subject to change.
A 20% service charge and applicable sales tax will be added to all charges.
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BELL HARBOR INTERNATIONAL CONFERENCE CENTER
WORLD TRADE CENTER SEATILE

CASCADE BUFFET

Salad (choice of three)
Baby Mixed Greens with a Choice of Dressings
Caesar Salad with Vine-Ripened Tomato Tapenade and Shaved Parmesan
Grand Marnier Marinated Fruit Salad
Northwest Seafood Pasta Salad with Lemon Shallot Vinaigrette
Santa Fe Roasted Corn and Black Bean Salad with Tomato, Cilantro, Sweet Onion,
and Crispy Julienne Tortillas
Mediterranean Curried Rice and Pea Salad with Marinated Feta Cheese, Pardey, and Lemon

Entrées (choice of two)
Includes dinner rolls, market fresh vegetables, potato, pasta or rice, freshly brewed Starbucks coffee,
and assorted Tazo teas.
Cashew Crusted Chicken Breast with Marsala Sauce
Herb Crusted Sliced Roast Beef with Sweet Onions and Red Wine Au Jus
Three Cheese Tortelini with Wild Mushrooms, Roasted Garlic, and Virgin Olive Qil
Sea Bass with Lobster Nage and Chive Qil
Maple Glazed Roast Turkey with Condiments, Carved by Y our Chef Attendant

Dessert
Assorted Tarts and Mini French Pastries

$53.00 PER PERSON

Prices and menus subject to change.
A 20% service charge and applicable sales tax will be added to all charges.
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BELL HARBOR INTERNATIONAL CONFERENCE CENTER
WORLD TRADE CENTER SEATILE

OLYMPIC BUFFET

Salads (choice of three)
Baby Mixed Greens with a Choice of Dressings
Caesar Salad with Vine-Ripened Tomato Tapenade and Shaved Parmesan
Seafood Pasta Salad with Lemon Shallot Vinaigrette
Asian Rice Noodles with Crispy Vegetables and Sweet Thai Chili Vinaigrette
Grand Marnier Marinated Fruit Salad

Entrées (choice of three)
Includes dinner rolls, market fresh vegetables, potato, pasta or rice, freshly brewed Starbucks coffee,
and assorted Tazo teas.
Northwest Pacific Cod with Citrus Herb Butter Sauce
Seared Salmon Filet, Served with a Dungeness Crab Bisgue
Sautéed Boneless Chicken Breast with Tomato Provencal, Kaamata Olives, and Chopped Artichokes
Roast Pork Loin with Green Peppercorn Sauce and Washington Apple Compote
Roasted Prime Rib of Beef with Condiments, Carved by Y our Chef Attendant

Dessert
Assorted Tarts and Mini French Pastries

$57.00 PER PERSON

Prices and menus subject to change.
A 20% service charge and applicable sales tax will be added to all charges.
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