PLAN A THEMED CELEBRATION
Springtime Fete
Specializing in Pacific Northwest Favorites
for more than 30 years
Drop-off Catering and Event Menu

Summer Soiree

Call: 425-355-2181
Fax: 425-348-4874
(Please call us if you fax an order)

Catering

Email Us
Catering@ArniesRestaurant.com
Minimum Order
$200
Within 15 miles

Autumn Reunion

Boxed Lunch Menu
Minimum of 12 per order
All box lunches include Sandwich, Tim's Cascade Chips, Salad of
the Day/Fruit, Cookie, Bottled Water and napkin and flatware

Sandwiches
Chicken Walnut Salad Croissant Sandwich

Winter Anniversary Party

Pulled roasted chicken tossed with Granny Smith Apples, walnuts and
a creamy tarragon dressing with lettuce & tomato, served on a croissant.

Smoked Turkey & Havarti Sandwich
Smoked Turkey, Havarti, Dijon Mayonnaise, lettuce and tomato on
Multi grain bread.

Roast Beef & Cheddar Sandwich
Seasoned roast beef, Tillamook Cheddar, Horseradish Mayo, lettuce
and tomato on Sourdough Bread.

Smoked Ham & Gruyere
Smoked Ham, Gruyere, Dijon Mayo, lettuce and tomato on Russian
Rye Bread.

Greek Vegetable Ciabatta
Marinated Fresh Tomato, Cucumber, Red Onion, Feta and Olive Mayo
on a Ciabatta Roll.

LET US HELP YOU
CREATE
DELICIOUS MEMORIES

From boxed lunches to large scale corporate catering events, let us take
care of all your catering needs. Arnies offers flexible customized menus to
fit your tastes and dietary restrictions as well as budgetary requirements.
Let us collaborate with you to create the perfect menu for your event.

Contact: Amber Leenders
Catering@ArniesRestaurant.com
Cell: 425-280-5314
Phone: 425-355-2181
Fax: 425-348-4874
714 Second Street
Mukilteo, WA 98275

Catered Event Menu Selections
Appetizers:
Poached Jumbo Prawns with House-made Cocktail Sauce
Ahi Poke

Arnies Memories
Over three decades of service has enabled us to refine our
contributions to creating cherished memories. Our service is
characterized by warmth, professionalism and attention to detail.
Let us provide an inspired meal for your beautiful wedding
reception, rehearsal dinner, company party or long awaited family
gathering. Fully enjoy your guests knowing we are committed to
exceeding your expectations and will imbue your event with our
confidence, warmth and professional service.

Menu Selections
An Arnies event planner will work with you throughout the
planning process to create a custom event proposal tailored to
you and your event. We specialize in preparing fresh Pacific
Northwest favorites for all types of occasions including:





Weddings
Receptions
Retirement Parties
Birthdays

• Showers
• Engagements
• Anniversaries

Sesame-soy marinated raw yellowfin tuna, papaya vinaigrette.

Huli-Huli Chicken Skewers
Grilled and citrus marinated with spicy pineapple vinaigrette
salad.

Mini Dungeness Crab Cakes
Golden seared with mustard fennel aioli and tart apple-fennel
slaw.

Ginger Chicken Lettuce Wraps
Wok seared chicken with shitake, water chestnuts and lettuce.

Smoked Salmon Skewers with Lemon Indonesian Glaze
Pancetta & Basil Wrapped Prawns
Kalbi Beef Skewers
Korean BBQ marinated beef.

Soups and Salads:
Tomato Basil Soup

Cold smoked and grilled over Applewood. Served with fried
caper beurre blanc.

Grilled 8 oz. Top Sirloin
Served over cabernet demi-glace with roasted rosemary-garlic
fingerling potatoes.

Grilled Lemon-Thyme Chicken
Bone in chicken breast infused with lemon and herbs.

Stuffed Shells with Spinach and Ricotta (vegetarian)
Conchiglioni stuffed pasta served over marinara.

Asian Chicken Salad
Five spice grilled chicken, sesame-rice wine vinaigrette, crunchy
greens and toasted almonds.

Cashew Crusted Lingcod
Buttery filet served over lemon beurre blanc.

Rigatoni Bolognese
Spicy Italian sausage, roasted red peppers, Roma tomatoes &
cream.

Coconut Green Curry
Stir fried Asian vegetables, spicy coconut curry, mango and
peanuts with chicken or prawns.

Creamy tomato, basil, and a hint of black pepper.

Desserts:

A favorite for over 30 years.

Seafood Bisque
Crab, bay shrimp and lingcod in a rich sherry-cream reduction.

Spicy Miso Vegetable
Green onion, tofu, daikon, red chili and shitake mushrooms.

Caesar Salad

We are pleased to offer extensive bar, wine and beer packages.
Our fully stocked bars and certified mixologists supply any drink
your guest requests. We are happy to create specialty cocktails
for any event.

Spinach Salad

Boxed orders must be placed with a minimum of 48 hours advance
notice, and cancellation requires a 24 hour notice. The minimum
order is 12.

Pit Roasted Salmon

Arnies Clam Chowder

We have a variety of menus available from which you may
choose. Should you have special dietary needs or requests our
skilled chefs will be happy to create a custom menu at no
additional charge.

Catered events require at least two weeks advance planning with
all menu selections, item counts and guest counts finalized at that
time. Events with rentals require a 6 week notice.

Entrees:

Crisp romaine and garlic croutons tossed with Caesar dressing
and topped with Asiago.

Arnies House Honey-Dijon Salad
Mixed greens tossed with glazed walnuts and sliced strawberries.
Baby spinach, toasted almonds, chopped egg, fresh tomato tossed
with sherry-shallot vinaigrette.

Vegetables, Grains & Pastas:
• Gnocchi with Cherry Tomatoes and Asparagus
• Rosemary Garlic Fingerling Potatoes
• Coconut Rice
• Almond Craisin Rice
• Garlic Mashed Potatoes
• Parmesan Risotto

Key Lime Pie
Nellie and Joe’s famous lime juice, sweet custard and whipped
cream in graham cracker crust.

Burnt Cream
Vanilla custard with caramelized sugar topping.

Chocolate Mousse
Creamy, smooth milk chocolate garnished with chocolate mint
bark.

Caramel Apple Crisp
With house-made caramel sauce and tender sweet apples.

Strawberry Pound Cake
Fresh strawberries, buttery cake and whipped cream.

Beverages:
• San Pellegrino Sparkling Mineral Water
• Coffee/Decaf
• Hot Tea
• Wine
• Iced Tea
• Lemonade
• Champagne
• Beer
• Cocktails

