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HOW IT WORKS

THIE THREL PACKAGLS

HERBAN FEAST

2026 - BUFFET & FAMILY-STYLE

ONL. KITCHEN.

THRELE WAYS TO GATHER.

Since 1999, Herban Feast has cooked farm-to-fork — Pacific Northwest seasonal menus built

from the same soil that grows our flowers at Fox Hollow Farm. Every package below is

composed from this single, shared kitchen. Choose your tier, then build your menu from the

selections available within ic.

/EACH PACKAGE INCLUDES

Hors d'Ocuvres

Bread & Butter Service
Soup or Salad

Entrées

Vegetarian Entrée

Sides

[ESSENTIAL

Choose 2

1-soup or salad

Choose 2

1- plated as needed

Choose 2

CLASSIC

Choose 2

1-soup or salad

Choose 2

1- plated as needed

Choose 2

LLUXE 2

Choose 4

2 -one soup + one salad

Choose 2

Choose 2

1- plated as needed

HOW TO READ THIS MENU
@ Available in this package
Not offered at this tier

Build your menu from the selections
marked for your chosen package.

HERBAN FEAST -

DIETARY KEY
GF  Gluten-Free
NF  Nut-Free
DF  Dairy-Free

Vv Vegan

FARM-TO-FORK SINCE 1999

@ 'NCLUDED

CONTENTS

HORS D'OEUVRES

SOUPS

SALADS

ENTREES — BEEF

ENTREES — CHICKEN & PORK 6

ENTREES — SEAFOOD 6

VEGETARIAN & VEGAN ENTREES 6

SIDES

NOT IN PACKAGE

PAGE 2



THE MENU - |

HORS D'OEUVRES 0s6  BURFET & EAMILY-STrLE

HORS D'OLEUVRES Passed for Classic & Luxe, Stationed for Essential

SELECTION IESSENTIAL CLASSIC LUXE
Caprese Skewers cr P

Heirloom tomato & fresh mozzarella, basil pesto, balsamic drizzle

Bruschetta, Olive Tapenade nF - oF °®

Garlic brioche crostini, kalamata olive tapenade

Organic Baby Beets nr - cF ®

(jhll]'l‘(‘({ gOLlr CI]CCSC, ]Z\\'L‘]'](.{Cl‘ hUﬂC/\', S(‘]-\'C({ on a Sil\'L‘]‘ SPOO]’]

Walla Walla Onion Tart nr P

Parmesan, flaky pastry, nicoise olives

Iberico Lomo Pizzetta nr

Basil, portabella, lomo, crushed kalamata olives

Black Sesame Chicken Goujons nr - or

Plum shallot marmalade

Thai Chicken Satay nr - oF - 6F

Coconut curry peanut sauce

Brie en Crotite nF

Sliced black truffle, acidulated pear

Asparagus Strudel ne

Goat cheese, el‘iS}))‘ pastry, white truffles

Pickled Cherry Beignet nr

Cypress Grove goat cheese, cured Bing cherries, cherry purée
Vegetable Spring Roll wF-orF

Crispy wonton-wrapped vegetables, sweet chili, shoyu
Cauliflower Bite nf - of

Tempura cauliflower fried crisp, garlic, ginger, chilies

Seared Wasabi Ahi Tuna Sticks nF - cr - b

Wasabi purec, picl(led ginger

Bites priced at $11 are our raw-bar and seafood selections.
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THE MENU - |1
HERBAN FEAST

HQRS D'OEUVRES & SQUPS 2026 - BUFFET & FAMILY-STYLE

HORS D'OLEUVRES  concinued

SELECTION ESSENTIAL CLASSIC LUXE

Marinated Ahi Tuna Tacos nF - 6F - bF PS PY

Hawaiian-inspired tuna poke, chili-lime crisp
Smoked Salmon Snow Cones nr
Capers, shallots, fresh herbs, creme fraiche & caviar

Local Oysters on the Half Shell e - cr - or

(jl'LlSth l'Olﬂ111'0—]]OI'SCI'ZI({iS]l sauce, IL‘H]OH

Shiso Honey Prawns nF - or

Crisp_\‘ tempura prawns, sweet chili, cilantro

Adobo Steak Skewer nF - pF - cF

Mama Lil's aioli

Bone Marrow Meatballs nr - or

Bing cherry BBQ sauce

SOUPS Pacific Northwest Bisques

SELECTION [-'SSENTIAL CLASSIC LUXE
Oven-Roasted Heirloom Tomato Bisque nF - cr PY ® ®
Organic micro basil, basil oil

White Corn Bisque nr P

Truftle popcorn, micro-herbs

Northwest Morel Mushroom Bisque nf - cr

White truffle, parmesan tuile

Roasted Parsnip Bisque cr

Candied walnuts, chive blossom

Butternut Squash Bisque cr

Maple caviar, candied pecans

Pear & Celeriac Bisque

Pecorino crisp, marcona almonds
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THE MENU - II1

SALADS & BELI

HERBAN FEAST
2026 - BUFFET & FAMILY-STYLE

SALADS

SELECTION

ESSENTIAL

Organic & Garden

CLASSIC

LUXE

Organic Spring Greens GF - NF

Oven-dried tomatoes, crispy shallots, goat cheese, red wine vinaigrette

Classic Caesar nr

Organic baby romaine, black pepper croutons, aged pecorino
& PCPT ) AgCA T

Organic Spinach nr

f\gcd pecorino, focaccia crisp, smoked bacon, cgg, shallot vinaigrette

Spicy Mixed Baby Lettuces cF - nF - DF

Spicy sunflower seeds, heirloom tomatoes, white balsamic

Young Boston Bibb cr

Pear carpaccio, gorgonzola, honey-glazed walnuts, cider vinaigrette

Crispy Kale & Romaine cr

Parmesan l'C‘*"iLll]k), marcona ‘.lllﬂOl]dS, grainy ITILIS[ZII'({ dl'CSSi]']"
fele} o & el

Truffle-Roasted Baby Beet

Silky goat cheese, balsamic, basil quinoa, chive oil, micro arugula

Trio of Asparagus NF

Goat cheese, brioche crouton, Parisian black truffle, balsamic reduction

Painted Baby Romaine Leaves nr

Sh:l\'cd sottocencre, lL‘lﬂOl] ];)l'i()tllk‘ crouton, PiC]\']Cd onion, creamy Caesar

ENTREES — BEEF

SELECTION

LESSENTIAL

CLASSIC

From the Grill

LUXE

Herb-Crusted Sirloin nF - 6F - pF

Black truftle jus

Lemongrass Flank Steak wnF-cF-oF
Lemongrass-lime teriyaki

Akaushi Beef Short Rib nF - 6F - pF
Porcini-rubbed, red wine demi

Smoked & Peppered Tri-Tip nF - cF - oF
Bing cherry BBQ sauce

Grilled Flat Iron Steak nr - cr

SilUCC au pOi\'I‘C

Filet ofAngus Beef ne-cF-DF

Shallot red wine sauce

Choose two entrées per package. Premium selections carry the per-guest figure shown.
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NOT IN PACKAGE
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THE MENU - IV

POULTRY, SEAFOOD & VIEGIETARIAN

2026 -

HERBAN FEAST

BUFFET & FAMILY-STYLE

ENTREES — CHICKEN & PORK

SELECTION

ESSENTIAL

CLASSIC

Farm-Raised

LUXE

Roscmary—Crusted Pork Loin nF - 6F - oF

Grain mustard pan jus

Airline Chicken Breast nr - 6F

Sl’lil“()t lﬁl'llﬂdn\' cream sauce

Kurobuta Pork Tenderloin nF - 6F - oF

Morel cream sauce

ENTREES — SEAFOOD

SELECTION

ESSENTIAL

CLASSIC

Wild & Local

LUXE

Alaskan King Salmon Cakes v

Lemon herb butter sauce

Alaskan King Salmon nf -G

Lemon herb butter sauce

Seared Steelhead nF - cr

Chive blossom butter sauce

Orange—Crusted Black Cod nF - cr

Miso butter, scallions, black sesame

Alaskan Halibut nr - cr

Bone marrow butter sauce

Northwest Rainbow Trout wr - cf

A\lmond crust, g:ll'lif L‘Uﬂﬁf ]JUITCI' sauce

VEGETARIAN & VEGAN ENTREES

SELECTION

ESSENTIAL

CLASSIC

Plated as Needed

LUXE

Black Truffle & Parsnip Gnocchi er - nF

Charred Northwest mushrooms, smoked pecorino

Campanelle Pasta nr

Butternut squash, sage butter, aged pecorino, garden herb salad
£ £

Black Pepper Tofu nF - GF - pF - v

lunongruss, red chilies, gingcr, scallions, sticky rice

Asparagus Ricotta Ravioli nr

Gingm‘—l‘om:xm jam, bn]s:lmic—p:lintcd pea vines

Organic Eggplant Moussaka nFr

Roasted eggplant, couscous, tomato marmalade, parmesan cracker

ole)

Ginger-Crusted Tofu nF - 6F - pF - v

Shiitake mushrooms, b:lb_\' bok ulm_\', sricl\"\' rice, sizzling sesame oil
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THE MENU -V

HERBAN FEAST
SIDES 2026 - BUFFET & FAMILY-STYLE

SIDES Choose Two

SELECTION IESSENTIAL CLASSIC LUXE
Olive Oil Charred Haricots Verts nF - GF - pF - v P P PY

Crunchy garlic, cured cherry tomatoes

Buttered Brussels Sprouts nr - cr

Applewood smoked bacon lardons

Roasted Seasonal Vegetables nr-cr-oF v

Chef's selection of the season's best

Roasted Fingerling Potatoes v - 6r

Rosemary, thyme butter, roasted garlic

Roasted Garlic Whipped Yukons nF - cF

Yukon Gold purée, cream, butter, garlic confit

Beecher's White Cheddar Whipped Potatoes nF - cr

Yukon Gold purée infused with local Beecher's white cheddar
3

Northwest Mushroom Gnocchi nr - 6r

Yukon gnocchi, foraged mushrooms, white truffle, parmesan

ROOTS! nF-GF-pF-v

Roasted parsnips, tri-color carrots, fennel, celeriac, sweet potato, herbs

Butter-Braised Asparagus nf - cF

Red wine shallots, prcscrvcd Meyer lemon

Organic Tri-Color Baby Carrots nF - cr-oF v

HOﬂC_\" blllS:HﬂiC gl:lZC, Cl"li\'C bIOSSOﬂ]

Deconstructed Baked Potato nF - 6r

Yukon purée, sour cream, butter, bacon lardons, chopped chive

Saffron Risotto nF - cr

Toasted arborio, white wine, saffron, aged pecorino, oven-dried tomatoes

Don't see it here? Our chefs love a bespoke request — every menu can be

tailored to your story.

HERBANFEAST.COM - EVENTS@LANDMARKEVENTCO.COM
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