CAMPBELLS

LAKE CHELAN’S WATERFRONT RESORT

Dinner Buffet Menu

30 person minimum. All buffets include Starbucks Coffee, ice tea and lemonade (in season) and sodas.

All American Jamboree

Chicken and Steak 26.59 Chicken, Dogs and Burgers 24.29 Steak, Dogs and Burgers 25.59

Dogs and Burgers

Fried Chicken

Six Ounce Cowboy Steaks

Misty Isle Burgers

Beef Kosher Dogs

*Garden Burgers upon request

Cheddar, Swiss and Pepper Jack Cheeses
Condiments

Italiano Noché
Chicken Marsala
Insernio ltalian Sausages with sautéed Onions and Peppers
Spinach Salad with red onions, bacon bits, oranges,
mushrooms and a roasted red pepper vinaigrette.
Marinara, Alfredo and Basil Pesto sauces

Great Northwest Buffet
Salmon with Lemon Burre Blanc
Campbell's Country Chicken
Rice Pilaf with Thyme
Chilled Asparagus Platter with Sun Dried Tomato Aioli
Vinaigrette, Diced Tomatoes, Herbs and Red Onions

Asian Influence
Island Roasted Hoisin Pork
Sake Marinated Chicken Breast with Green Onions
Cod with Citrus Miso Glaze and Pineapple

19.99 All Selections 27.99

Cornbread Casserole

Brown sugar baked beans

Potato Salad

Green Salad

Sliced Watermelon

Vanilla Pound Cake with lightly sweetened mixed berries
Whipped Cream

25.09
Farfalle and Fettuccini Pastas
Classic Caesar Salad
Tomato, Basil and Mozzarella Salad
Garlic Cheese Bread
Tiramisu Cake

27.59
Waldorf Salad
Campbell’s Northwest Salad with apples, cranberries
blue cheese, candied walnuts & balsamic vinaigrette.
Dinner Rolls
Apple Pie

29.39
Shrimp & Soba Noodle Salad with Light Wasabi Dressing
Sunset Cobb Salad
Tomato Ginger Salad

Rice Pilaf with Almonds Dinner Rolls
Stir Fry Vegetables Key Lime Pie
Lakeside Buffet
Steak and Chicken 27.19 Steak and Salmon 28.29 Salmon and Chicken 25.09

Marinated Charbroiled Tri-tip Steaks
Salmon Fillet with Herbs and Spices
Lemon, Caper and Herb Chicken Breast
Herb Roasted Vegetables

Au Gratin Potatoes

Campbell’s Country Hearth Buffet
Golden Roasted Turkey with Cranberries
Old-fashioned Ham with Bourbon Maple Glaze
Mashed Potatoes and Rich Turkey Gravy
Pecan and Apple Stuffing
Seasonal Vegetables

All Three Selections 31.49
Tossed Green Salad
Seasonal Fruit Salad
Dinner Rolls
Apple Walnut Cake with Homemade Carmel Sauce
Whipped Cream

23.49
Tossed Green Salad
Seasonal Fruit Salad
Potato Rolls
Pumpkin Pie with Whipped Cream

A taxable 20% gratuity and 8.1% Washington State sales tax will be added to all food and beverage. All menus subject to one selection
and one method of payment. Special dietary requests must be made 72 hours in advance. A guarantee of the number to be served
(including vegetarians) is required by noon, 72 hours (working days) prior to the function. *Vegetarian option available.
Effective January 2010. All prices subject to change without notice.



