
*Whole-shell eggs are cooked to order. Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness 
especially in children or people with certain medical conditions. Service charge of 20% and sales tax of 8.7% to apply. Servers receive 64% of the service charge. 
Menu prices subject to change. Prices will not be guaranteed more than 5 months out.

See supplemental pricing page for pricing information.
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LUNCH ENTRÉES
Served with your choice of Caesar or tossed salad, fresh rolls  
and butter, freshly brewed coffee, decaf, iced or hot Tazo tea,  
and choice of dessert.

Stacked Chicken Chardonnay with Asparagus
Panko-crusted chicken breast on a bed of herbed wild rice 
blend topped with asparagus and chardonnay burre blanc.

Fresh Tilapia Almondine
Mild white fish dusted with crushed almonds and herbs on 
a bed of mixed wild rice pilaf. Served with steamed fresh 
vegetable blend.

Seared Salmon Filet
Fresh salmon seasoned with savory herbs, butter and 
white wine crowned with lemon butter. Served with 
wild rice blend and fresh vegetables.

River Inn Beef Stroganoff
Tender beef cubes braised with mushrooms, wine and sour 
cream demiglace, served over a bed of buttered egg noodles.

Flat Iron Steak
Tender char-broiled steak smothered in sautéed mushrooms 
with au gratin potatoes and fresh vegetables.

Huckleberry Roast Pork
Smoky roasted pork glazed with our own huckleberry sauce 
served with golden Yukon gold potatoes and fresh steamed 
seasonal vegetables.

Pineapple Chicken Breast
Tender marinated chicken breast crowned with pineapple 
chutney. A River Inn favorite served with coconut rice and 
fresh vegetables.

LUNCH SANDWICHES
Served with choice of red skinned potato salad or pasta salad.  
Includes freshly brewed coffee, decaf, iced or hot Tazo tea,  
and choice of dessert. Add soup or fresh fruit to any sandwich  
for $3.00 per person.

Italian Deli Foccacia
House-made foccacia bread with salami, ham, turkey, tomato, 
lettuce and shredded imported cheeses with creamy Caesar 
spread.

Southwest Chicken Wrap
Cumin-seared chicken breast, shaved lettuce, diced tomato, 
guacamole, corn and black bean salsa, jack and cheddar 
cheeses and black olives in a chipotle tortilla wrap.
* Tofu may be substituted for chicken

Chicken Salad Croissant
Flaky croissant filled with apple walnut chicken salad and 
topped with clover sprouts.

Turkey Ciabatta
Thinly sliced turkey breast on whole grain ciabatta bread with 
cranberry cream cheese and shredded romaine.

Ham and Cheese Croissant
Shaved ham, cheddar cheese, sliced tomato, leaf lettuce and
Dijon mayonnaise.

LOVE MAKES THE 
WORLD GO ROUND. 
ALSO DESSERT.
See next page for salad and dessert choices
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STARTER SALADS
For events requiring pre-set arrangement, dressing can be served  
on the side. Cost is complimentary unless otherwise noted.

House Salad
Spring mix lettuce with matchstick carrots, cherry tomato 
and choice of dressing.

Northwest Salad
Field greens with apples, cranberries and bleu cheese 
vinaigrette.

Caesar Salad
Romaine hearts, croutons, parmesan cheese and classic
Caesar dressing.

DESSERT SELECTIONS 
Cost is complimentary unless otherwise noted.

German Chocolate Cake
The classic favorite.

Carrot Cake
With caramel and whipped cream.

Strawberry Mousse Cake
A rich yet light layer cake.

Double Layer Chocolate Cake
Almost too much chocolate!

Assorted Cookies and Dessert Bars
Served family style.

Mini Éclair and Dessert Display
Fresh Berry and Chocolate Mousse

House-Made Huckleberry Cheesecake

Warm White Chocolate and Brandy Danish Pudding

New York Cheesecake
Garnished with chocolate or berries.

GRAB & GO BOXED LUNCHES
Includes Tim’s Cascade Chips, soda or bottled water, whole fresh fruit and a freshly baked cookie. Minimum 10 people.

Vegetarian Wrap
Sliced cucumber, tomato, sprouts, sliced mushrooms, 
avocado, roasted peppers and cream cheese wrapped in a 
chipotle tortilla.

Deli Sandwich Selection (select one meat and one cheese) 
Your choice of ham, turkey, or roast beef, cheddar, Swiss or 
dill havarti cheese on whole wheat bread.

Roast Turkey Club
Ciabatta bread with roasted turkey breast, crisp bacon, 
lettuce, tomato, swiss cheese, avocado and mayonnaise.

 
Ham and Swiss Cheese
On a flaky croissant with sliced pickle, tomato, lettuce and 
stone-ground mustard.

*Whole-shell eggs are cooked to order. Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness 
especially in children or people with certain medical conditions. Service charge of 20% and sales tax of 8.7% to apply. Servers receive 64% of the service charge. 
Menu prices subject to change. Prices will not be guaranteed more than 5 months out.

See supplemental pricing page for pricing information.
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LUNCH BUFFETS
Served with freshly brewed coffee, decaf, iced or hot Tazo tea. Minimum 25 people. Served for 1 hour. Cost is per person.

Gourmet Sandwich Buffet
• Assorted sandwiches including:

Smoky grilled salmon and clover sprout wrap with  
spicy dill mayo
Turkey and bacon club on ciabatta
Italian deli on focaccia with imported cheeses
Chicken salad on croissant
Classic ham and Swiss on rye

• Soup du jour
• Tossed salad
• Assorted chips
• Assorted cookies
• Gourmet dessert bars

Build Your Own Sandwich (minimum 10 people)
• Shaved turkey breast, shaved ham, char-grilled sliced  

chicken breast
• Natural Swiss, smoked provolone, cheddar and dilled havarti 

cheeses
• Shaved onion, sliced tomato, pickle spears, sliced 

pepperoncini, shaved lettuce, mayonnaise, mustard, 
horseradish and bistro sauce, olive oil and vinegar
• Assorted sliced breads
• House salad
• Red skin potato salad
• Fresh seasonal fruit
• Tim’s Cascade® chips
• Soup du jour with crackers
• Assorted cookies and dessert bars

Northwest Bounty Buffet
• Smoke-seared fresh salmon florentine
• Roasted huckleberry pork loin
• Fresh baked rolls and butter
• Fresh spring greens salad with choice of dressings
• Poppyseed pasta salad
• Caesar salad
• Yukon gold potatoes
• Fresh garden vegetables
• Assorted gourmet cakes and desserts

Tuscan Garden
• Marinara with Italian sausage
• Chicken-mushroom alfredo
• Fresh baked rolls
• Caesar salad
• Antipasto of grilled marinated vegetables
• Herbed penne pasta
• Roasted fresh zucchini
• Tiramisu and assorted cakes

Asian Flavors Buffet
• Teriyaki-hoisin chicken breast
• Calrose rice
• Egg blossom soup
• Grilled flatbread with hummus
• Sesame coleslaw with bean sprouts
• Stir-fried vegetables
• Fortune cookies

*Whole-shell eggs are cooked to order. Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness 
especially in children or people with certain medical conditions. Service charge of 20% and sales tax of 8.7% to apply. Servers receive 64% of the service charge. 
Menu prices subject to change. Prices will not be guaranteed more than 5 months out.

See supplemental pricing page for pricing information.


