




All-Day Executive 
 

Continental Breakfast 

assorted chilled juices 
seasonal fruits & berries 
assorted pastries, scones & jam 
house made granola & honeyed greek yogurt 
coffee, decaffeinated coffee, teas, milk & soy milk 
 
Mid-Morning Break 

assorted nuts & dried fruit 
coffee, decaffeinated coffee & teas 
assorted soft drinks & bottled water 
 
Executive Luncheon Buffet 

mixed organic greens with house  dressing 
chef’s seasonal soup of the day 
sliced house baked turkey, roast beef,  smoked ham 
sliced cheddar, provolone & swiss with assorted breads 
appropriate condiments 
route 11 chips 
assorted cookies 
Coke products and bottled water 
 
Afternoon Stretch 

seasonal whole fruit 
hummus platter 
coffee, decaffeinated coffee, teas & waters   53 
 
 

Beverages 
 

Continuous Coffee & Tea Service 

freshly brewed Bellingham Bay Roasters coffee, 
 decaffeinated coffee & teas 
 

half day / full day      4 / 6 
 
Continuous Hot & Cold Beverage Service 

freshly brewed Bellingham Bay Roasters coffee, 
 decaffeinated coffee & teas 
Coke products & sparkling waters 
 

half day / full day                                                                                                         7 / 11 

 

Morning Start 
 

Boardwalk Continental 

assorted chilled juices 
seasonal fruits & berries 
assorted pastries, scones & jam 
house made granola & honeyed greek yogurt 
coffee, decaffeinated coffee, teas, milk & soy milk   15 
 
Fairhaven “Fit” Buffet 

assorted chilled juices 
seasonal fruits & berries 
artisan toast, butter, jams & honey 
vanilla & honey infused cottage cheese 
egg or egg white frittata 
coffee, decaffeinated coffee & teas    17 

 
Chrysalis Breakfast Buffet 

assorted chilled juices 
seasonal fruits & berries 
mini croissants, butter & jams 
fresh scrambled eggs 
chef’s red potatoes with rosemary & garlic 
applewood smoked bacon & apple chicken sausage 
coffee, decaffeinated coffee & teas    20 
 
 

Snack Breaks 
 

Health Kick 

seasonal fruit display 
honeyed greek yogurt 
assorted nuts & dried fruits     9 
 
Cookie Jar 

assorted fresh baked cookies, house made brownies 
ice cold 1 %  and whole milk 
coffee, teas, sparkling water & Coke products   11 
 
Northwest Mixer 

seasonal fruit display 
hummus platter 
tortilla chips & salsa 
coffee, teas, sparkling water & Coke products   16 



Salads 
 

House Smoked Salmon Salad 

baby field greens, roasted shallot vinaigrette, dried cranberries,  
chevre cheese, toasted pepitas     15 
 
Seared Ahi Slaw 

napa cabbage, carrot, daikon, jicama, green onion   16 
 

Grilled Chicken Caesar Salad 

romaine lettuce,  parmesan cheese, house caesar dressing, 
fried wonton strips, pine nuts     14 
 
Steak House Salad 

grilled steak, field greens, romaine, crispy shallots, tomatoes, 
bleu cheese dressing      16 
 

Sandwiches 
 

Seasonal Veggie 

lettuce, tomato, grilled & fresh vegetables                half  9 / whole  13 
 
Blackened Salmon  

lettuce, tomato, avocado, roasted pepper aioli                half  12 / whole  16 
 

Grilled Chicken 

lettuce, tomato, house aioli, cucumber                 half  9 / whole  13 
 

B.L.A.T. 

bacon, lettuce, avocado, tomato, mayonnaise                half  9 / whole  13 
 

Turkey Bacon 

lettuce, tomato, country dijon, mayonnaise                half  9 / whole  13 
 
All sandwich selections come with choice of 

Avenue’s rustic wheat, sourdough, or marble 

rye bread and provolone, cheddar, or swiss 

cheese, and Keenan’s house salad or caesar. 

Entrées 
 

Asian Rice Bowl 

fresh sautéed vegetables, ginger sauce 
 add grilled chicken or tofu   3 
 ahi or top sirloin steak   5    16 
 
 

Grilled Salmon 

basmati pilaf, lemon beurre blanc, market vegetable  26 
 

 

Pan Roasted Seasonal Chicken 

yukon mash, market vegetable    22 
 

 

Top Sirloin Steak 

grilled, yukon mash, market vegetable    24 
 

A La Carte Items 
 

Fresh Fruit Platter     5 / person 

 

Fresh Vegetable Crudité, Pita & Hummus Dip  6 / person 

 

Artisan Cheese with Crostini    8 / person 

 

Assorted Scones and Pastries    30 / dozen 

 

Freshly Baked  Large Cookies    27 / dozen 

 

House Made Chocolate Brownies   24  / dozen 

 

All lunch and buffet selections come with coffee, decaffeinated coffee, teas & iced tea 



Lunch Buffets 
 

10th Street Deli 

mixed organic greens with selection of dressing 
chef’s seasonal soup of the day 

sliced house roasted turkey, roast beef, smoked ham 
sliced cheddar, provolone & swiss with assorted breads 

appropriate condiments 
route 11 chips 

assorted cookies 
Coke products and bottled water 

26 
 
 

Chrysalis Luncheon 

caesar or seasonal green salad 
stuffed portabella mushroom 

vegetable primavera penne  
tarragon cream chicken, crouton, tomato with market vegetables 

local artisan bread with house infused olive oils & vinegars 
berries with crème anglaise 

29 
 
 
 

Keenan’s Way 

seasonal green salad 
grilled vegetables with lemon garlic hummus 

top sirloin steak 
~or~  

grilled salmon, lemon beurre blanc 
garlic yukon mash 

fresh market vegetables 
local artisan breads with assorted house butters 

dessert sampler 
32 

 
 

All lunch and buffet selections come with coffee, decaffeinated coffee, teas and iced tea 

 

Please inquire about to-go options 
 



 

45 / Person 
 

Caesar or House Green Salad or Soup du Jour 
 

Summer Sauté 

chard, corn, fennel, sweet peppers, mushrooms, cherry tomatoes, fine herbs 
~or~ 

Pan Roasted Chicken 

yukon mash, blistered cherry tomato caper sauce, market vegetable 
~or~ 

Wagyu Beef Top Sirloin 

garlic yukon mash, market vegetable, demi glace 
 

Two Seasonal Dessert Selections 

 

 

55 / Person 
 

Choice of One Appetizer 

smoked salmon cucumber chips 
oven toasted crostini 

sausage stuffed mushroom caps 
 

Caesar or House Green Salad or Soup du Jour 
 

Market Fish 

grilled salmon, pickled cucumber fennel, market vegetable, lemon risotto 
~or~ 

Pan Roasted Chicken 

yukon mash, blistered cherry tomato caper sauce, market vegetable 
~or~ 

Smoked Pork Chop 

blueberry orange chutney, mashed potatoes, market vegetable 
 

Two Seasonal Dessert Selections 

 

65 / Person 
 

Choice of Two Appetizers 

stuffed portabella mushroom 
mozzarella stuffed eggplant 
tomato chutney compilation 
crab stuffed mushroom caps 

smoked salmon cucumber chips 
 

Caesar or House Green Salad or Soup du Jour 
 

Seared Sea Scallops 

roasted carrot puree, sautéed seasonal vegetables,  
caramelized shallot butter 

~or~ 
Market Fish 

grilled salmon, pickled cucumber fennel, market vegetable, lemon risotto 
~or~ 

Grimaud Farms Duck Confit 

cabbage, radish, strawberry, fine herbs, red wine gastrique 
~or~ 

Grilled Filet Mignon 

garlic yukon mash, seasonal pan sauce, market vegetable 
 

Two Seasonal Dessert Selections 

 

 

 

Cake Cutting Fee  

$25  
 

 

Beer / Wine & Bar Service 
 

Keenan’s features a wide variety of local and northwest beers and wines as 
well as a full service bar. Please inquire for details regarding pricing. 

 

 

All plated dinners served with coffee, decaffeinated coffee,  

teas & water. we are happy to custom design a menu to suit your  

group’s special needs. Please inquire about customization or  

special requests, as they may alter pricing. 

 

 



 

Seasonal Vegetable Crudité 

herbed yogurt      4 
 
 
Seasonal Fruit Display 

fresh local assortment     5 
 

 

Hummus Platter 

lemon garlic hummus with fresh vegetables, pita         6 
 
 
Mozzarella Stuffed Eggplant 

tomato, mozzarella, basil balsamic glaze                   4 
 

 

Smoked Salmon Cucumber Chips 

cream cheese salmon mousse, lemon    4 
 

 

Seared Sea Scallop Sweet Potato Chips 

ginger lime corn puree, roasted tomatillo gastrique  6 
 

 

Stuffed Portabella Mushroom 

roasted red pepper, chevre, fresh basil     7        
 

 

Oysters on the Half Shell 

fresh  seasonal mignonette                                  market price 
 
 
Baked Oysters 

spinach, feta, bacon (optional)   market price 

 
 

            
                            
 

 

 

 

 

 

 

 

 

Shrimp Bruschetta 

grape tomatoes, basil, garlic, leeks & shrimp on crostini  8 
 without shrimp       5 
 

 

Prawn Scampi 

butter, garlic, cream, fine herbs, sliced artisan baguette  8 
 

 

Smoked Salmon Display 

capers, red onion, dill cream cheese, house crostini   8 
 

 

Tomato Chutney Compilation 

cambozola cheese, tomato chutney, roasted garlic, crostini  6 
 

 

Assorted Oven Toasted Crostini 

grilled beef & horseradish; basil aioli, tomato, fresh mozzarella; 
seared ahi with avocado puree & orange sake gastrique  5 
 

 

Stuffed Mushroom Caps 

italian sausage stuffing, carrot, celery, onion, spinach, cheese mix    6  
house crab mix, cream cheese, mix cheese    8 
 

 

Prosciutto Wrapped Figs    

roasted, craisin chevre risotto, parm crisp, balsamic drizzle  7 
 

 

Artisan Platter 

artisan cheese, variety of house pickled items, olives, crostini  6 
 
 
Antipasto Platter 

assorted cheeses & meats, marinated vegetables   8 
 
 

 
 

 


