Design Perfect

Catering

425-467-8129
dpcatering.com

Conference/ All Day Meetings Packages

BOARDROOM 45.50

Breakfast — Choose 1

Regular Coffee (1.5 cups per person)
Tea (.5 cups per person)
Ice Water (1.5 cups per person)

A. Sausage/Veggie Breakfast Burritos
Fruit Cups

B. Fresh Breakfast breads, Scones & Mini Bagels
Cream Cheese, Butter, and Preservatives
Fruit Platter

C. Fluffy Veggie Egg Scramble
Fruit Platter

Lunch — Choose 1

Regular Coffee (1 cups per person)

Tea (.5 cups per person)
Ice Water Refresh (1.5 cups per person)

A. Green Chili, Chicken & Cheese Enchiladas
Served with Cilantro Lime Rice, and
Caesar Salad

B. Variety Sandwich/Pinwheel Pack:
Turkey, Ham, Veggie
Served with Orzo Pasta Salad, and
Market-Fresh Fruit Platter

C. Beef & Broccoli OR Chicken Stir Fry
Served with
Asian Salad OR Noodle Salad, and
Jasmine Rice

Afternoon Break — Choose 2

(Served on Disposable Platters)

Whole Fruit Basket
Granola/Energy Bars
Beef Jerky Sticks
Chocolate Pretzels
Assorted Candy Bars
Cookies & Brownies

EXECUTIVE 50.80
Breakfast — Choose 1

Regular Coffee (1.5 cups per person)
Tea (.5 cups per person)
Ilce Water (1.5 cups per person)

A. Chocolate Crepes
Croissants with Ham, Cheese, Dijon
Fruit Platter

B. Home Style Quiche
Breakfast Potatoes
Fruit Platter

C. French Toast
Scrambled Eggs with Melted Cheese
Fruit Platter

Lunch — Choose 1

Regular Coffee (1 cups per person)

Tea (.5 cups per person)
Ice Water Refresh (1.5 cups per person)

A. Herb Roasted Chicken
Served with NW Seasonal Greens, and
Grilled Marinated Vegetables

B. NW Chardonnay Baked Salmon
Served with Spinach Salad, and
Wild Rice Pilaf

C. Flat Iron Steak
Served with NW Seasonal Greens, and
Roasted Red Potatoes

Afternoon Break — Choose 2

(Served on Disposable Platters)

Cheese & Cracker Board
Dark Chocolate Trail Mix
Peanut Butter Celery Sticks
Crudité & Hummus
Assorted Popcorn
Assorted Biscotti

All prices subject to change

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness. We offer products with peanuts, tree nuts, soy,
milk, eggs and wheat. While we take steps to minimize the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for people

with peanut, tree nut, soy, milk, egg or wheat allergies.
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Package and save 10% on your breakfasts and lunches. 20-person Minimum order. No Substitutions.
We accommodate dietary restrictions, inquire for more information.

Sammamish 41.20

Breakfast — Choose 1
Includes your choice of entrée, coffee, tea
and water market fruit basket

Regular Coffee (1.5 cups per person)
Tea (.5 cups per person)
Ice Water (1.5 cups per person)

A. Fluffy Veggie Egg Scramble
served with breakfast
potatoes. V & GF

B. Pancakes served with
scrambled eggs. V

C. Ham Steaks served with
scrambled eggs. GF

Lunch — Choose 1
Includes your choice of entrée, coffee, tea
and water refresh

Regular Coffee (1 cups per person)
Tea (.5 cups per person)
Ice Water (1.5 cups per person)

A. Three Cheese Ravioli served
with an Italian Chopped Salad
and garlic bread.

B. Variety Sandwich Platter with
Turkey, Ham and Grilled
Vegetables. Served with NW
Seasonal Greens.

C. Green Chili and Chicken
Enchiladas served with spicy
refried beans and cilantro-
lime rice. GF

Washington 43.20

Breakfast — Choose 1

Includes your choice of entrée, coffee, tea
and water, breakfast breads and market fruit
basket — upgrade to fruit platter $1.50/person

Regular Coffee (1.5 cups per person)
Tea (.5 cups per person)
Ice Water (1.5 cups per person)

A. Sausage and Vegetarian
Breakfast Burritos. V

B. Waffles with Strawberries
and cream with scrambled
eggs. V

C. Biscuits and Gravy served
with scrambled eggs.

Lunch — Choose 1
Includes your choice of entrée, coffee, tea
and water refresh

Regular Coffee (1 cups per person)
Tea (.5 cups per person)
lce Water (1.5 cups per person)

A. Herb Roasted Chicken
Served with NW Seasonal
Greens, and Grilled
Marinated Vegetables. GF

B. Variety Sandwich and
Pinwheel Platter with your
choice of three; Turkey, Ham,
Grilled Vegetables, Pastrami,
or Roast Beef. Served with
NW Seasonal Greens and
individual bags of chips.

C. Beef & Broccoli OR Chicken
Stir Fry served with
Asian Green Salad OR Noodle
Salad, and Jasmine Rice.

Puget Sound 46.50

Breakfast — Choose 1

Includes your choice of entrée, coffee, tea
and water, breakfast breads and a fruit
platter

Regular Coffee (1.5 cups per person)
Tea (.5 cups per person)
lce Water (1.5 cups per person)
A. Home Style Quiche served
with breakfast potatoes.
B. Pecan Praline French Toast
OR Blueberry Blintzes served
with scrambled eggs. V
C. Grilled flank steak served
with scrambled eggs. GF

Lunch — Choose 1

Includes your choice of entrée, coffee, tea
and water refresh

Regular Coffee (1 cups per person)
Tea (.5 cups per person)
Ilce Water (1.5 cups per person)

A. Tunisian Lamb Kebobs,
Chicken Kebobs and
Vegetable Kebobs served
with a Greek Salad and
Basmati Rice. GF

B. NW Chardonnay Baked
Salmon served with Spinach
Salad, and Wild Rice Pilaf. GF

C. FlatIron Steak
Served with NW Seasonal
Greens and Roasted Red
Potatoes. GF

AFTERNOON SNACK
Choose 2

Dropped off after lunch at no additional charge

(Served on all disposables)

Granola/Energy Bars, Beef Jerky Sticks, Chocolate Pretzels, Assorted Candy Bars, Dark Chocolate Trail Mix, Individual
Bags of Chips, Assorted Popcorn, Famous Amos Individual Bags of Cookies

All prices subject to change.

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness. We offer products with peanuts, tree nuts, soy,
milk, eggs and wheat. While we take steps to minimize the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for people

with peanut, tree nut, soy, milk, egg or wheat allergies.




