
 
  
 

 Blue Heron Banquet Menu Selections  
2019-2020 

 

The Blue Heron Salmon & Prime Rib Buffet ($45 per person)  
 

• Fresh Northwest Cedar Plank Salmon with Lemon beurre blanc 
• Prime Rib, studded with garlic, and rubbed with garlic and rosemary 

 Carving Station option: $25 per hour  
• Caesar Salad, House made Caesar dressing, Garlic Croutons, shredded Parmesan   

• Seasonal Green salad tossed with a Honey Basil Balsamic Vinaigrette   
• Smashed Red Potatoes with fresh herbs and butter 

• Roasted Seasonal Vegetables  

• Garlic baguettes with herbed butter 

• Raspberry Cobbler 

 

The Blue Heron Salmon Buffet ($32 per person) 
 

• Fresh Northwest Cedar Plank Salmon with Lemon beurre blanc 

• Caesar Salad 

• Seasonal Greens salad with honey balsamic vinaigrette  

• Coconut and Cilantro Rice 

• Roasted Seasonal vegetables 

• Garlic baguettes with herbed butter 

• Raspberry Cobbler 
 

Baja Fresca ($28 per person)  
 

• Fresh Cooked Tortilla Chips with Pico Di Gallo and Guacamole  

• Fiesta Lime Chicken Salad with an Avocado Vinaigrette 

• Chicken or Beef Fajitas with Corn or Flour Tortillas  

• Lime and Cilantro Black Beans and Spanish rice  
 
 
 
 
 
 
 
 



 
 

Napoliana ($28 per person)  
 

• Garlic Breadsticks  

• Roasted Artichoke and Mix Green salad with a Roasted Garlic Vinaigrette  

• Caesar Salad 

• Caprese skewers with balsamic glaze 

• Chicken Alfredo or Two meat Lasagna or grilled vegetable lasagna 

• Chicken Piccatta with Lemon Caper Butter sauce 
• Roasted seasonal vegetables 

 



All American Cook-Out ($26 per person) 
 

• Smoked Pork ribs, Memphis Rubbed Half Chickens 

• Pork Belly Baked Beans, Cheddar jalapeño cornbread 

• Mixed Green Salad with Blue Cheese and Fresh Seasonal Berries, Dijon Potato Salad  

• Seasonal Cobbler 
 

Soup & Sandwich Buffet ($22 per person)  
 

• Assorted sandwiches with freshly Sliced Deli Meats: Smoked Turkey, Ham and Roast Beef.  

•  Sour Dough, Rye, and Wheat   

• Dijon mustard and house Garlic Aioli  

• Iceberg Lettuce, Beefsteak Tomatoes, Shaved Red Onions, Dill Pickle Spears And 
Pepperoncini’s.  

• Mixed Green Salad with Italian vinaigrette and Pesto Pasta Salad. (Choice Of Two)  

• Assorted Fresh Baked Cookie Platter  
 

Boxed Lunches ($12 per person)  
 
**Each Boxed Lunch Includes A Napkin And Condiments**  

• Ham and Cheddar  

• Turkey and Swiss 

• Roast Beef and Pepper Jack 

 *all Sandwiches come with Iceberg lettuce, Tomato, and Red Onion 

Each box comes with:  

• Chips  

• Red Delicious Apple  

• Bottled Water  
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Blue Heron Continental Breakfast ($12 per person)  
 

• Toasting Station  

• Granola  

• Yogurt  

• Assorted Fruits  

• Coffee  

• Juice (Orange, cranberry, grapefruit, tomato)  



 
 
 
 
 
 

The Blue Heron Appetizer Buffet 
 

• Fried Raviolis with Marinara Sauce 

• Hummus with grilled pita bread and sliced cucumber 

• Pulled pork sliders with coleslaw 

• Cheese platter 

• Vegetable platter 
 

For an additional charge, you may add:  

• Calamari 

• Crab Cakes 

• Chicken Satay 

• Meatball and Marinara 

• Beef Brisket Sliders 

• Shrimp cocktail tray 

• Caprese Skewers 

• Chicken and Avocado wrap bites 

• Artichoke and Crab Dip 


