CATERING

RAIN CIT

Plated Dinner & Lunch Oytions

All Plated Options are served with Fresh Baked Sliced Baguettes & Butter

RAIN CITY SURF & TURF
GRILLED BEEF TENDERLOIN served with caramelized onion Demi-glace and
GRILLED SALMON rubbed with pesto topped with white wine lemon butter sauce
Roasted garlic golden Yukon mashed potatoes and seasonal grilled vegetables
$32

CHICKEN PARMESAN topped with roasted tomato Marinara and, Mozzarella Cheese
Traditional Caesar salad with our Rain City Signature dressing and croutons
Penne Pasta tossed in a White wine garlic cream sauce finished with Parmesan cheese
Rain City Signature Caesar Salad
Grilled asparagus and brown sugar-glazed carrots
$23

SLOW ROASTED PRIME RIB with wild mushroom red wine Au jus
Scalloped Potatoes
Mixed Grilled Vegetables
Baby spinach salad with shaved Red onion, Gorgonzola cheese in Maple-bacon vinaigrette
$27

PROSCIUTTO WRAPPED CHICKEN BREAST stuffed with Provolone cheese with roasted shallot butter
Penne pasta tossed in roasted garlic pesto tomato cream sauce finished with Parmesan
Mixed Grilled vegetables tossed in garlic butter
Green salad with tomatoes, croutons and Mozzarella cheese tossed in Raspberry vinaigrette
$25

GRILLED CHICKEN BREAST with Rain City Signature soy-lime cilantro Sauce
Penne pasta In a Roasted Tomato Cream Sauce
Chopped Romaine salad with Roma tomatoes
$20

Vegetarian Options
PORTABELLA MUSHROOM layered with sautéed spinach, grilled mushrooms,
Caramelized onions, roasted peppers and Marinara topped with fresh Mozzarella

VEGETIRAN LASAGNA with spinach, roasted peppers and mushrooms Layered with a white garlic cream sauce
Topped with Mozzarella and Parmesan Cheese

Renton Pavilion Event Center & Rain City Catering
Venue Booking: 425.277.8408 www.raincitycatering.com  Off Site Catering Booking:206.395.5126




