T

hank you for considering our space for your special
event. We look forward to hosting your group and
providing a relaxed, quality pub experience here in

Lake City. The Cascade Hall (private dining room and
bar located downstairs) and The Brewer’s Room (semiprivate room adjacent to the main floor dining area)
can accommodate a range of a ten person business
meeting to a mixer event for one hundred people.

Receptions

Event Options

Receptions allow your guests to mingle and catch
up. We offer 12 taps in Cascade Hall and the upstairs
Brewer’s Room has 32 taps with our organic hand
crafted ales, cider and rootbeer to choose from. Wine is
also available by the glass and bottle. A self-serve buffet
creates a fun, casual atmosphere. What kind of event
would you like to have? We can accommodate light to
heavy appetizers, salads, entrees and desserts. Our staff
can help you plan the perfect event for any occasion.

Street parking is available
in the surrounding area.

Buffets
Our buffet menus allow you to tailor your
event to meet the needs of your guests while

Access the public house parking
lot off of 30th Ave. NE.

creating a vibrant interactive experience.

Family Style
Our family style parties encourage a more intimate
style of event. Your guests are seated and served
platters of our delicious, comforting food to share
with one another. Let your friends and family
catch up while reconnecting over a shared meal.

Seated Meals
For a more formal event we can accommodate up to

Elliott Bay Public House & Brewery
12537 Lake City Way NE
Seattle, WA 98125
Tel: 206.365.2337
Fax: 206.365.5040

48 people for a plated meal. You choose the number
of courses and the options your guests choose from.

ElliottBayBrewing.com

PLATTER MENU

Appetizer Platter Options
Mini Elk Burgers..................12 pieces for $32
Grilled ground elk seasoned with blackening spice

Turkey
Marsala Meatballs............Serves 12 for $28

House Smoked Pork
Sloppy Joe Sliders..............12 pieces for $30

and topped with caramelized onions, arugula,

Ground turkey and rice meatballs simmered

House smoked natural pork butt simmered

cherry aioli, bacon and Swiss cheese. Served on

in a marsala mushroom sauce.

in a rich tomato sauce with bell peppers and
sweet onions then topped with coleslaw and

baguette with No Doubt Stout cherry BBQ sauce.

Fried Pork Shanks...............12 pieces for $33

fried onion strings. Served on baguette.

Sloppy Fries...........................Serves 12 for $19

Crispy fried pork shanks tossed in No Doubt Stout

Our house seasoned fries topped with house

BBQ sauce and served with cilantro lime coleslaw.

Lamb Sliders
with Kimchi Slaw.................12 pieces for $32

rich tomato sauce with bell peppers, sweet

Fruit Platter........................Serves 12 for $25

Ground lamb mixed with sesame and green onions

onions and our buttermilk cheese.

Assorted seasonal fruit served with

served on baguette with kimchi napa coleslaw.

smoked natural pork butt simmered in a

lemon yogurt sauce for dipping.

Mini pulled pork...................12 pieces for $25
..Serves 12 for $25

Italian PREDICTIONS
Club Bites (*veggie or regular)..........12 pieces for $32

Slow roasted pork shredded and simmered in

Veggie Crudité

our No Doubt Stout BBQ sauce, topped with

Assorted raw and grilled vegtables served with

Grilled smoked turkey and pepperoni topped

fried red onions and served on sliced baguette.

ranch dressing and herb vinaigrette for dipping.

with melted Swiss, herbed vinaigrette,

Wings.........................................12 pieces for $17

Corn Dogs................................12 pieces for $16

shredded lettuce on a baguette with pesto wine

House-made tender chicken wings and drummettes

House dipped mini corn dogs fried golden

mayo. *Veggie sandwich has cucumbers and

tossed in Elliott Bay’s own hot sauce. Served

brown and served with our spicy honey

avocado instead of turkey and pepperoni.

with blue cheese dressing and celery.

mustard and our dark cherry ketchup.

(roasted and fresh)

parmesan cheese, red onion, sliced tomato and

Cuban Sandwich Bites.......12 pieces for $32
Hoppin’ Hummus.....................Serves 12 for $25

Classic Caesar Salad........Serves 12 for $25

Grilled baguette with B-town Brown mustard,

Our delicious house-made tahini and garlic hummus

Fresh-cut romaine lettuce tossed with Caesar

Black Forest ham, turkey, BBQ pulled pork and

folded with black beans. Served with Kalamata olives,

dressing, parmesan cheese, and croutons. We can

pepperoni with dill pickles and Swiss cheese.

artichoke hearts, cucumbers and whole wheat pita.

add chicken, blackened tuna, smoked salmon
or grilled salmon for an additional charge.

Mini Cheesesteaks...............12 pieces for $32
All natural Black Angus flat iron steak

Spicy Spinach
and Artichoke Dip................Serves 12 for $25

Pan Seared Tofu Sliders..12 pieces for $30

shaved thin and grilled with braised onions

Fresh spinach, artichoke hearts and jalapenos mixed

Chili garlic marinated extra firm tofu pan

and American cheese on baguette.

in a creamy cheese sauce and topped with parmesan

seared and served on baguette with house-

cheese. Served with house-made tortilla chips.

made pickles, sliced tomatoes, shredded lettuce,
red onions, herbed vinaigrette and sliced
avocado. Served with lemon mint aioli.

-Vegetarian Options

We have a wide selection of
house-made desserts for your party.

