
Drop-off Catering Menu
Locally Sourced and Freshly Prepared
All ingredients are subject to seasonal availability 

Sandwich - Boxed $14 per box
Includes sandwich, small grain salad and chocolate chunk cookie

Sandwich - Separate               $11 per sandwich, minimum order of 6

Sandwich Menu

Roasted chicken with caramelized red onion, havarti, cucumber and dill aioli on multigrain

Roasted seasonal squash, carrot, spinach, brie and lemon aioli

Black forest ham, gruyere, caramelized onions and grain mustard aioli on baguette

Smoked turkey, Beechers cheddar, roasted artichoke aioli, arugula on ciabatta

Salad - Lunchbox $12 per box
Includes salad and chocolate chunk cookie or substitute apple for GF

Salads - Separate $32 for 4-6 servings

Salad Menu

Seasonal greens and grain salad - vegan friendly grain salad with rotating selection
of grains: farro, barley, wheat berries, cous cous and others. 



Lacinato kale, almond, seasonal fruit, parmesan, dried berries and lemon vinaigrette 

Romaine, cucumber, fennel, cherry tomato, celery, radish, Beechers signature and 
dill with a honey mustard vinaigrette

Rosemary and bay roasted beets, arugula, thyme, pistachio, rogue river bleu + lemon vinaigrette

New potato salad, roasted and pickled vegetables, shallot, capers, green onions, 
olives and rice vinaigrette

Appetizer Platters

Deviled farm eggs with a bacon, shallot, maple jam on top $15 for 10 pieces

Assorted crostini and seasonal dip platter: ricotta dip, seasonal $90 serves 10-20
hummus, white bean dip

BLT Sliders with tomato, slab bacon, greens and aioli on brioche $75 for 20

Chicken salad sliders with house pickles, roasted orange $75 for 20
mayonnaise and romaine 

Seasonal fruit platter $75 serves 10-20

Seasonal vegetable platter with vegan dip $70 serves 10-20

All from Mt. Townsend Creamery
Cheese board - 3 assorted cheeses with fruit, nuts and crackers $120 serves 10-20

       5 assorted cheeses with fruit, nuts and crackers $160 serves 20-30

Charcuterie board - 3/5 assorted meats with pickles, nuts, $120 serves 10-20
mustard, bread $180 serves 20-30

Beechers gougeres with prosciutto, tart cream and tomato jam $36 for 1 dozen

Roasted pork crostini with chive spread and seasonal marmalade $36 for 1 dozen

Smoked salmon and tarragon rillettes on crostini $40 for 1 dozen



Hot Lunches

Rosemary and orange roasted chicken breast and thighs $130 serves 10-14

Charred flank steak with cilantro chimichurri $160 serves 10-14

Roasted pork loin with goat cheese and sauce verde $130 serves 10-14

Seasonal protein (changes daily) $150 serves 10-14

Garlic and ginger green beans with sesame $45 serves 10-12

Farm carrots with tarragon and honey $45 serves 10-12

Roasted cauliflower with fried sage, garlic, lemon and chive aioli $45 serves 10-12

Roasted baby yukon gold potatoes with fines herbs $35 serves 10-12

Colombian coconut rice $30 serves 10-12

Rainier beer bread with honey butter $9 serves 10-15

Sweets

Seasonal olive oil and fruit bundt cake $30 serves 10-16

Cookies and brownies $18 half dozen
$30 dozen

Mini cookie & brownie platter $60 for 40 pieces
Chocolate chunk cookies with chocolate brownies

Table's signature chocolate chunk cookie topped with Maldon sea salt

Peanut butter and pretzel cookie

Double chocolate, espresso cookie. Chewy, chocolatey and not too sweet

Confetti "crack" cookie



White chocolate, cornflake, toasted coconut and pretzel cookie

Chocolatey fudge brownies

Layer Cake $45 for 6" (3 layers/serves 8-12)
$60 for 8" (3 layers/serves 18-24)

Devils food with salted caramel
Confetti cookie dough
Coconut and cardamom
Lemon poppyseed with vanilla and blackberry
Tiramisu

Fine Print
All orders need to be placed 72 hours in advance
$300 minimum for delivery. Delivery fee varies. 
$100 minimum for all pick-up orders 
All hot food is delivered in disposable aluminum tins and cold food and platters are delivered 

in compostable bamboo containers. 
Prices do not include tax and service charge
We will provide hand-written kraft paper labels for each item
You may add compostable utensils, plates and napkins for $1.50 per person
All cancellations must be made 48 hours in advance to receive a full refund. 

Contact Brooke @ 206.963.5114 / brooke@tablecateringco.com
www.tablecateringco.com


