2026 MENUS

Menu prices listed are per person.
Staff, service charge, rental items and/or paper goods and Washington State sales tax are additional.
Prices subject to change with seasonal availability and market prices.

Looking for Allergy Friendly Menus? Just Ask! Snuffin’s Catering is dedicated to helping make your catering
wishes come true. Together we will create the perfect menu for your event.

We will take care of the ordering and set up of your rentals, communication with your venue and
coordination with your vendors so you can just relax and enjoy your day!

www.snuffins.com 253.851.2900



BbUFFET MENUS

PACIFIC RIM

Boneless Grilled Teriyaki Chicken Thighs
Dusted with Scallions & Sesame Seeds
Fragrant Jasmine Rice
Citrus Roasted Carrots
Mixed Greens Salad
with Cucumber, Carrots,

Purple Cabbage with
Sesame Ginger Dressing &
Crunchy Noodle Topping
Toasted La Brea Baguettes
Whipped Sweet Butter

22.19 to 24.40 per guest

CASCADE

Petite Baron of Beef Roast
Carved by our Uniformed Chef
With Zesty Horseradish Sauce

& Rich Beef Gravy
Boneless Breast of Chicken in
Tomato and Fresh Basil Sauce

Roasted Garlic Mashed Potatoes

Sautéed Petite Green Beans

With Bacon & Frizzled Onions
Classic Caesar Salad with

Parmesan Cheese and Herbed Croutons
Crusty La Brea Baguettes,
French Dinner Rolls
Whipped Sweet Butter

38.33 to0 42.16 per guest

ITALIAN COUNTRYSIDE SOUTHWEST

Marinated Flank Steak, Grilled on site,
Carved & Topped with
Warm Parmesan-Basil Butter Sauce
Chicken Marsala
(a boneless breast in a rich mushroom wine sauce)
Baked Mediterranean Potato Wedges
A Medley of Grilled and Roasted Vegetables
With Crimini Mushrooms
Panzanella Salad with Baby Spring Mix,
Tomato, Cucumber, Red Onions,
Fresh Basil & Capers with
A Basil Citrus Vinaigrette
Parmesan Breadsticks
Whipped Sweet Butter

40.98 to 45.07 per guest

Your Choice of Two:

Pulled Baja Chicken, Sonora Style Ground Beef
Tender Pork Carnitas, Beef Barbacoa (+3.5)
with
Warm Flour & Crispy Corn Tortillas
Mexican Blend Cheese, Scallions, Sliced Black Olives,
Shredded Lettuce, Sour Cream, Cilantro & Hot Sauce

Classic Spanish Rice &
Traditional Refried Beans
Mixed Greens Salad with Cucumber,
Red Onion, Radish, Tomato
with Creamy Cilantro Ranch Dressing

Crispy Blue and Yellow Corn Chips
Fire Roasted Red Salsa & Salsa Verde

28.67 to 31.46 per guest




BUFFET MENUS

OLYMPIC CREST

Perfect Chef-Carved Prime Rib of Beef
Served with Zesty Horseradish

Breast of Chicken Tuscany
(tender boneless chicken breasts in a
rich sun-dried tomato & cream sauce)

Roasted Garlic Mashed Potatoes
Garnished with Chopped Fresh Chives
A Medley of Grilled & Roasted Vegetables
Dusted with Feta Cheese
Traditional Caesar Salad with
Imported Parmesan Cheese
& Garlic Croutons
Rustic Artisan Breads
Whipped Sweet Butter

46.53 to 50.62 per guest

CLASSIC

Grilled Beef Tri Tip Steak with
Bright Chimichurri Sauce

Lemon Dijon Chicken
(boneless and skinless thighs in a
rich lemon & dijon mustard sauce)

Loaded Bacon, Cheddar &
Scallion Mashed Potatoes

Sautéed Garlic Green Beans with Frizzled Onions

Vine-Ripe Tomatoes and
Fresh Mozzarella Cheese Drizzled with
Basil Olive Oil & Balsamic Vinegar

A Refreshing Salad of Mixed Baby Greens and

Crisp Romaine Lettuce & Vegetables
Tossed with Creamy Italian Dressing
An Assortment of Dinner Rolls
Whipped Sweet Butter

39.53 to 43.48 per guest

SUMPTUOUS FEAST

Fresh Salmon Side Filets served with
Lemon-Almond Sauce to the Side
Marinated Flank Steak, Grilled on site,
Carved & Topped with
Warm Parmesan-Basil Butter Sauce
Herb Roasted Baby Red Potatoes
Pearl CousCous & Roasted Vegetable Salad
Tender European Greens Garnished with
Caramelized Pecans, Red Onions,
Feta and A Citrus Dijon Vinaigrette
Rustic Artisan Breads with
La Brea Baguettes
Whipped Sweet Butter

47.10 to 51.81 per person

SIGNATURE

Basil Glazed Salmon Whole Side Filets

Bruschetta Chicken
(grilled boneless chicken thighs with
cured grape tomato & roasted shallot relish)

Lemon Scented Rice Pilaf
A Tiered Display of

Fresh, Seasonal Melons, Hawaiian
Pineapple, Red Flame Grapes and

Red, Ripe Strawberries

A Salad of European Greens with Arugula
Garbanzo Beans, Tomato, Olives, Parmesan Cheese
Tossed in a Balsamic Vinaigrette
Herb Parmesan Bread Sticks
Whipped Sweet Butter

40.86 to 44.94 per guest




BbUFFET MENUS

DIAMOND

Braised Short Ribs of Beef in a Rich
Mushroom Demi-Glace
Chicken Piccata
(boneless breasts in rich lemon-butter sauce)
Fresh Chive and Butter Mashed Potatoes
An Abundance of Grilled and
Roasted Vegetables
A Refreshing Salad of Mixed Lettuces,
WA Grown Apples, Toasted Pecans,
Asiago Cheese & Citrus Vinaigrette
A Tiered Display of
Fresh, Seasonal Melons, Pineapples,
Berries and Red Flame Grapes
An Assortment of Dinner Rolls
Whipped Sweet Butter

45.15 to 49.66 per guest

Plated Salad Course:

Looking to elevate your dinner without
the cost of a plated meal? A plated
salad course adds a layer of elegance
to your menu. Your guests get to
enjoy a pre-placed salad while waiting their
turn for the buffet line.

Family Style Salad Course:

Family Style service is a continuing trend in
wedding menus. The reality of this type of
service is that wedding tables with decor and full place
settings just don’t leave enough room to
hold multiple serving dishes.

Our Answer- combine family style and
buffet styles for the best of both worlds!

Ask your planner about salad course options.

NW COMFORT

Porter Braised Beef Brisket
Perfectly Carved and Served in a
Rich, Demi-Glace Sauce with
Sautéed Mushrooms
Apricot Grilled Chicken Thighs
Home-Style Macaroni and Cheese with
A Bread Crumb Crust
Mixed Lettuce Salad with
Sliced Cucumbers, Grape Tomatoes,
Scallions, Red Onion Rings and
Creamy Herb Ranch Dressing
Fluffy Buttermilk Biscuits
Whipped Butter & Honey

37.19 to 40.90 per guest

WE ALWAYS INCLUDE

Free Pre-setting of Guest Tables
Free Coffee and Tea
Free Cake Cutting
Free Beverage Corkage
Printed Menu Cards for Guest Tables
To-Go Basket for the Two of You
Flower Garnished Trays for
Passed Appetizers
Distinctive Serving Pieces

All at no extra charge !




MENU ADDITIONS

TRAY PASSED
APPETIZERS

Crab & Artichoke Soufflé | 4.10

Bacon “Tots” with Ranch | 4.40

Whipped Brie & Warm Blackberry Tart | 4.10

Bacon Parmesan Breadstick | 4.40

Northwest Crab Cake with Lemon Dill Aioli | 5.95
Beef & Bleu Crostini with Pickled Onion | 4.50
Smoked Mozzarella & Sun Dried Tomato Tarts |4.10
Gorgonzola & Pistachio Crostini | 4.10

Crab Stuffed Mushrooms | 4.50

Sweet Mini Peppers with Goat Cheese & Pecan | 4.10

Malaysian, Tequila Lime or Ocean Prawns | 5.10
Smoked Salmon on Cucumber Bite | 4.10

Caprese Salad on Bamboo Skewer | 3.95
Spanakopita with Tzatziki | 4.10

Whipped Brie & Wild Mushroom Tartelette | 3.95
Cantaloupe, Chevre & Prosciutto Bruschetta | 3.95
Cambazola & Rosemary Pear Chutney Crostini | 3.95
Savory Soup Sips in Clear Vessels | 4.30

Olive Tapenade & Pesto Crostini | 3.95

Apple & Brie Toast with Honey & Walnuts | 4.10
Antipasto Bamboo Skewers | 4.20

Eggplant Caponata on Pita Crisp | 4.10




MENU ADDITIONS

TABLE TOP DISPLAYS

PREMIUM | 15

Local & Imported Chef’s Selected Cheeses
Assorted Italian Meats, Caramelized Nuts,
Figs or Medjool Dates (seasonal)

Dried Fruits, Layered Tortas,
Assorted Olives, Grissini, Premium Crackers,
Red Flame Grapes

ANTIPASTO | 12

Assorted Domestic & Imported Cheeses
Italian Salami, Pepperoncini,
Assorted Olives, Marinated Vegetables,
Crackers & Red Flame Grapes

CLASSIC | 9

Layered Tortas, Brie,
Domestic Cheeses, Grapes & Crackers

priced per person &
desined to be added to an existing menu
50 person minimum




MENU ADDITIONS

ACTION STATIONS &
LATE NIGHT SNACKS

Sizzling Noodle Bar | 11.95

yakisoba noodles with tender chicken,

stir fried bok choy, crimini mushrooms, onions, scallions & chopped peanuts
served in chineese take out boxes with chopsticks

Mac & Cheese Station | 11.25
snuffins signature mac & cheese with choice of toppings:

apple smoked bacon, chopped scallions, cheddar cheese,
buttered bread crumbs & truffle oil

Chef Created Risotto Station | 11.50

authentic italian risotto with caramelized onions, sauteed mushrooms,
roasted asparagus, sweet red peppers, petite peas & aged parmesan
served with ciabatta bread & whipped garlic butter

Tuscan Countryside Station | 11.95

a layerd display of roasted seasonal vegetables featuring:

zucchini, sweet peppers, onions, crimini mushrroms & garnet yams

topped with feta cheese and served with traditional caesar salad, rustic breads
& roasted red pepper hummus, green olive tapenade & EVOO

Pub-Style Beef Slider Station | 12.50

grilled beef patties on mini brioche buns, creamy bleu cheese sauce,
satuéed onions, lettuce, ketchup and mayonnaise and served with
Snuffin’s famous baked potato salad

Smashed Potato Martini Station | 10.25

garlic or buttermilk mashed potatoes served in a stemmed martini glass

with your choice of 3 condiments:

shiitake mushroom gravy, chipotle lime butter, sour cream, roasted garlic pesto,
bacon and scallions




MENU ADDITIONS

ACTION STATIONS &
LATE NIGHT SNACKS

Steamed Clam Station | 9.75

locally sourced manila clams, steamed in white wine, butter and spices right in front of
your guests! Serves with drawn butter & crunchy baguettes

Grilled Cheese Sammie & Soup | 7.25

griddled american cheese sammies, cut in quarters and served on tomato soup “shots
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Shake Shake Shake Salad Bar | 12.50

BLTinis- chopped romaine, ripe tomatoes, crunchy bacon, grated parmesan cheese,
herbed croutons and caesar dressing- made to order in served in stemless glasses

Do it Yourself Sundae Station | 8.25

chocolate & vanilla ice cream with an array of toppings:

chocolate, caramel & strawberry sauces, chopped peanuts, toasted coconut, oreo
cookie crumbs, sprinkles, maraschino cherries & whipped cream

Foundue Dipping Station | 5.50

dark chocolate dip with seasonal fruits




