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BluWater &J Belltown BiStlfO S are proud to offer you our beautiful Downtown Seattle
waterfront facility and our urban downtown loft & catering services. It is our goal to make your event
enjoyable and stress free to plan. The Catering Manager and Chef will create custom menus for your

special occasion. Our coordinators will assist you with all aspects of your event including theme décor.

Please call Elizabeth Williams, Catering Manager at 2063444757 to set up an appointment to tour our
banquet facilities or for a more detailed proposal. Visit us on the web at www.bluwaterbistro.com or
email us at info@bluwaterbistro.com

Policies:

% To reserve the room for your event we require a signed contract and a credit card on file. Some events may require a
deposit.

% A final guest count is due no later than four business days prior to your event.

% Please note that our menu prices do not include Sales Tax (9.3%) and Gratuitg (18%) and in some cases, rental items.
These totals will appear on your final event proposal.

% We require a thirty day cancellation notice, or cancellation fees will apply. Additional charges will be applied for
cancellations less then 2days prior to the event.

% During the time of the event the host is responsible for any damage to the premises, and/or equipments and rentals

done by any of the guests. BluWater Bistro is not responsible for any lost or stolen articles before, during or after the
event.
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THE LAKE UNION LOCATION OFFERS:

The Private Waterfront Dining Room

The Private Dining Room featuresa cozy fireplace, dark wood and leather furniture to create an elegant setting. Floor
to ceiling windows give dinersa panoramic view of Lake Union. There is a full service bar and kitchen exclusivelg for youy
function. At 1500 square feet+ outdoor commons area, the room capacity is 70 seated or one 100 for a standing

reception.

This facility is fully disabled accessible and valet service is available in the evenings during summer months. BluWater

can accommodate most musical requests

The Private Dining Room at Lake Union Rental Fee: $?00

The {ollowing are the food and beverage minimums.
These minimums must be achieved before tax and gratuity is added.

January — March (November) April ~October
Sunday-Thursday Friday & Saturday Sunday ~ Thursday Friday & Saturday
Day-  $40000 Day-  $500.00 Day- $40000 Day- $500.00
Evening ~ $I,OOOOO Evening ~ $Q,OOOOO Evening ~ $l,c20000 Evening ~ $Q5000O

December

Sunday-Thursday Friday & Saturday
Day-  $50000 Day-  $50000

Evening ~ $I,QOOOO Evening ~ $3,00000
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The Loft at Belltown

Features cozy banqguet seating, dark wood and exposed brick walls to create an elegant & hip setting.
The loft over looks the main dining room below. At 1000 sqguare feet, the room capacity in 40ppl seated,
or 45})})1 fora standing reception. Thisfacility is not disabled accessible.

Private dining food and beverage minimums are as follows:

(DECEMBER RATES PLEASE INQUIRE)
*  Weekday evenings run $500.00 food and beverage minimum before tax and gratuity
*  Weekend evenings run $1000.00 food and beverage minimum before tax and gratuity

The Wood Room Lounge at Belltown

Belltown also offers a beautiful lounge near the bar on the lower level. The capacity is 15-20 pplfora
cocktail reception. The “wood room lounge” has leather furniture and a flat screen TV. French Doors
open up to the main dining room. Forfood and beverage minimums inquire within
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Menus:

Please review our menu offerings in this packet( banquet onlg) or on our website,
www.bluwaterbistro.com for full service restaurant menus. Depending on the size of your function, you
may choose between a sit-down dinner or buffet. Feel free to contact us for more information about our
catering services. We look forward to providing a fun atmosphere, great food and beverages, and

professional service at your next event.

We are more than happy to accommodate you if gou’cl like to bring a cake or dessert, or would like us to
specially order something for your event that is not on our menu. BluWater Bistro will provide plates,
forks, cake table, cake knife and service for $1.50 per person.

Beverages:

Our Private Dining Room has a full service bar with a variety of beverage options. See the beverage rate
sheet for more information.

Flower S.

Floral arrangements can be purchased with prior notification.

Estimated Event Proposals can be provided upon request.
They are approximations only; final costs are determined based on guest count, beverage consumption,
and any additional rentals.

BluWater Bistro Lake Union Driving Directions

Location:
The dining and banquet rooms at the BluWater Bistro are located just above the restaurant. The floor to
ceiling windows look onto the beautiful views of Lake Union, Queen Anne,and the Space Needle.

Directions to BluWater Bistro on Lake Union:

From [-5 north or south take the Mercer St. Exit, stay in the right hand lane and turn right on Fairview.
Follow Fairview, in the far right lane and it will curve into a soft right onto Fairview Ave.North. Follow
Fairview Ave N. North up 2 blocks and turn left into the Yale Street Landing. The Lake will be on your
Left.

For nearby guest accommodations, contact the sales office for

¢ The Silver Cloud on Lake Union:
Sales Office 1-800-330-5812 or locally 206-447-9500

*  TheResidence Inn by Marriott on Lake Union:
Sales Office 1-800-531-3131 or locally 206-624-6000
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APPETIZER AND RECEPTION OPTIONS

APPETIZER PLATTERS

Warm Artichoke Dip (med/large). .. ceviieiiennn.....350.00/$100.00
Smoked Salmon with Cream Cheese, Capers and Red Omons (half / whole smle) ....................... $55.00/$95.00
Mini Pork Sandwiches with BBQ sauce and Dijon Mustard (24 pieces) ... ......cceveirieeirirnnnen.. $50.00

Mini Steak Sandwiches with Horseradish Sauce and Dijon Mustard (24 pieces)...............uuvne.ne. $54.00

Seasonal Antipasto Platter (med 20-2D ppl /large 40-45ppl)... ..ooiviiiiiiiii i, $55.00/$100.00
Vegetable Crudites with Herb Dip (med 20-29 ppl /large 40-45pP1)....cevvieiniiiiiee i, $40.00/$60.00
Grilled Seasonal Vegetables with pesto ( 20ppl med / 40ppl large) ..................................... $50.00 /$80.00
Potstickers with Soy Dipping Sauce (24 pieces)... 0. 338,00

Panko crusted Mini Crab Cakes with a Chili Thai A1011 (‘24 p1eces) ..................................... $58.00

Caprese Salad, layers of fresh tomato, buffalo Mozzorela & Basil (24 pleces) ......................... $45.00
Jamaican Jerk Chicken Skewers....... it 31.75€ach
Assorted Fresh Seasonal Fruit Tray (med CZO~CZ5 ppl / large 40 45ppl) .......................... $50.00/$100.00
Imported and Domestic Cheese Assortment with Grapes & Crackers (med 95})})1/ large D0)......... $60.00/120.00
Brie baked in puff Pastry fresh berries (serves QOppl) ..................................................... $50.00

Smoked Bacon Wrapped Scallops (24 pieces) ... ... vvuvneeunee e eee e e ee e, $55.00

Crab Stuffed Mushrooms (24 pieces). .. ... 548,00

Three Cheese Stuffed Jumbo Musluooms (24 pleces) ..................................................... $40.00

CROSTINITRAYS (24 PIECESPER TRAY)

* All of the following items can be “passecl" at your event

Bruchetta Crosting ... ... veiie i et et e e e e $38.00
Vegetable Ragout with Melted Provolone..........cooiuiiiiii i e $35.00
Seared Ahi on English cucumber ... $42.00
Smoked Salmon with Dill Cream Cheese........vvviiii it e e $40.00
BEVERAGES

SO t DENKS 1 v et e et et e e e e e e e e e e $2.00
Coffee G Tea «unirie i e e e e $2.00

Bottled Beers ...vvu v $3.75
Imported and Draft Beers.........oouuini i $4.50

Well Liguors. .. PP PUPPSRPRRPE:. o W 0 |0

Call and Premlum quuors ................................................................................ $6.50 and up
House Wines by the Glass ......ocviui it e e e e e e e e $6.25 and up

BluWater Bistro 1001 Fairview Ave. N. Seattle, WA 98103 ph 206.4757 fox 206.447.6977 www.bluwaterbistro.com



On Site PRIVATE DINING DINNER MENU

We require alimited menu for all &roups over twenty people. We will provide you with special printed

menus for your group.

HERE ISASAMPLE LIMITED MENU For You To REVIEW:

average price for this 4 course menu is $48++

Appetizers:
Bacon Wra ppec] 5ca]]ops

Bruchetta Crostini

Three cheese stutfed mushrooms

Salad

Mixed Field Greens with tomatoes, radish, cucumber, ¢ ved onion in balsamic vinaigrette

Choice of Entrée
Dry Agec] New York 100z~ Topped with a red zinfandel Demi-glace, Served with seasonal vegetable

and mashed potatoes.

Grilled Northwest Salmon with an Ancho chili honey slaze served with baby roasted potatoes &5 fresh
vegetable

~

* Vegetarian Fettuccini primavera~with spring vegetables in a light cream sauce with fresh herbs

Dessert

Chef’s Seasonal dessert Sampler — a trio of mini pastry &~ fresh made sweets

*%k
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On Site PRIVATE DINING PLATED DINNER MENU

We require a limited menu for all &roups over twenty people. We will provide you with special printed

menus for your group.

Appetizers

A complete selection of appetizers is shown on the “Private Dining Appetizer and Reception” Menu

Salads please choose one

Whole Leaf Caesar.. . e e e 3 500
Mixed Seasonal Greens w1tl1 radlsh, tomato, cucumber, red onion, vinaigrette ............o $5.00
Blue Cheese Salad with smoked almonds, peazr, (O e R e < T $5.00
Entrees

Meat and Poultrg — choose three (for groups under fifty people)
Each is served with seasonal vegetables and chefs' choice of potato

Baseball Cut Prime Top Sirloin (10 oz)... PP . 2 W o'
Dry-Aged Nebraska New York Steak (10 oz / 16 oz) .................................................... $25.75 / $28.50
Filet Mignon (10 OZ) et ettt et et et e e e e e e e e e e e e e a e e $29.75
Roasted Stuffed Pork Chop... . e e e 321,25
CnspOven~RoastedWashmgtonClncken e e . $20.50

Additional seasonal chicken dishes are avall

Seafood — Seasonal Presentation

Seasonal Whitefish.. PP PPPPRPRRIR: 8 Y /| o

Grilled Northwest Salmon seasonalpreparatlon PR . 122 M 10
Pasta’s

Pasta Primavera fettuccine with spring vegetables in a light alfredo sauce with herbs................ $18.95
Dungeness CrabMac N Cheese......ouviviiiiiiiiiiii i e e e e e aen a2, 316,95

Fresh Seasonal Ravioli.........coiiiiiiiiiiii e 318,00
Dessert - please choose one

Housemade Kentucky-Style Bread Pudding.............ccooooiiiii i $6.50

Grand Marnier Chocolate Fondue ... $5.50

Chocolate Brownie Sundae..........ouuiuiiiii i i e e e $6.50

Chefs' Seasonal Dessert Sampler... ... ..uvieuiiiriiiiieiiiiieciiiie it it nen e e 37.50

( a trio of chefs sweet o{{erings)

Self serve items:

Assorted Sweets Platters (self serve dessert stations) .............ueeeeueieeiiiiieieeiiieeeer e $5.50 per person
Dark Chocolate Brownies hose made & served with fresh berries ..........cccevvviininnnn... ... $4.50 per person
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PRIVATE DINING Buffet options

Appetizers: complete selection of appetizers is shown on the “Private Dining Appetizer and Reception” Menu

Salads — please choose one
Whole Leaf Caesar with fresh parmesan (5" CYOULONS e $3.50

Seasonal Greens with raclish,tomatoes,cucumber,é‘ ved onions, in a balsamic dressing ........................... $4.00

"Add $? per person for extra salad toppings to be offered as sides ( blue cheese, croutons, smoked almonds)
Blu Cheese Salad with pears, red onion, & smoked almonds......... $4.00

Entrees

Meat and Poultry —

Tenderloin Medallions (5 oz) ................................. $1650

Baseball Cut Prime Top Sirloin (5 oz) ................................. $1000

Drg ~A8ec1 Nebraska New York Steak (602 / 10 oz) ..................... $l300 / $9050
Roasted Stuffed Pork Tenderloin Medallions.... $750

Prosciutto wrapped Chicken Breast $8.75

Chicken Breast stutfed ( changes with season) .............................. $9.00

Chicken BPreast marsala with fresh mushrooms........... $8.75

™ Additional chicken preparations: picatta or pesto cream sauce $8.

Seafood — Seasonal Presentation

Grilled Northwest Salmon — seasonal preparation....... $9.00
Macadamia crusted & crab stuffed mahi ... $10.75

Fresh Seasonal Ravioli $7.00

Penne Pasta with roasted seasonal vegetables in a pesto cream sauce....... $5.50

i ol .
Additional pasta preparations: tomato cream sauce or Puttanesca

Sides

Garlic or Chive Mashed Potatoes. .. $4.00

Roasted Babg Red Potatoes $4.00

Rice pilaf $4OO

Fresh Seasonal Vegetable $4.00
Assorted Roasted winter or summer vegetables....... $4.00
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Private Dining Plated Lunch options

We require limited menu for groups ovey 20

Salacls— please Cl’lOOS@ one

Mixed Greens with balsamic vinaigrette $4.00
Whole Leaf Caesar $4.00
Blue cheese Salad with smoked almonds & pear $4.00

Spinach salad with bacon, eg8, mushrooms & a creamy caper vinaigrette......... $4.00

Entrées —choose three total (2 protein & 1 Vegetarian)

Grilled 60z New York Steak with fresh vegetable & mashed potatoes...... $18.75

Marsala Chicken with Sautéed Mushrooms served with mashed potatoes & vegetable ...... $17.95

Bacon Wrapped Chicken stuffed with mozarella & basil served with mashed potatoes &
Veggies..$17.95

Grilled Ancho Chili Glazed Salmon 7oz served with Baby Red potatoes &~ vegetal)le ........ $1795
Sesame Seared Ahi with wasabi mashed potatoes & Asian vegetable .............. $ 1795

Crab Stutfed Mahi with a macadamia nut burre blanc, fresh vegetable & mash potatoes...$17.95
Dungeness Crab Mac & Cheese with fresh crab, cheddar & gruyere served au gratin.... $1750
Pasta Primavera fettuccini with fall vegetables in a light Alfredo sauce & herbs......... $14.00
Locaﬂg made Ravioli (vegetarian) $16.95

Grilled Vegetable Stack with a crushed tomato sauce &~ babg red potatoes (vegan) ............ $14.00

Chop Chop Salad with yomaine, chicken, salami, swiss cheese, black olives, tomatoes o8 8ar1)onzo beans
in a ceamy [talian dressing...... $15.05
Large whole leaf Caesar Salad with grilled steak or chicken....... $1250

Dessert Choices ~please choose one

Grand Marnier Chocolate Fondue $550
Mini Chocolate Brownie Sundae $650
Chefs Seasonal Dessert Sampler a trio of chefs sweets $7.50

SELFSERVE platters of assorted Brownies, baklava ( walnut pastrg) & berries $550
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