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Catering Event Ordering Policies

• Events will require 5 business days notice once approval is received to allow for 

ordering and adequate staffing.  Please allow proper time for the approval process to 

be executed.

• Updated customer/guest counts are required a minimum of 72 hours before event 

start time.

• Cancelled events must be communicated to Catering Services no less than 24 hours 

before the event except in the case of hospital emergencies.

• Any and all leftover foods must be left in the room to ensure food safety.  Catering 

equipment (chafing dishes, platters, baskets, utensils etc.) is also to be left in the 

room for Catering Specialists to clean up.

• Catering delivery areas must be approved by Catering Services.  Special pick up 

arrangements may need to be made depending on location and nature of the event 

at the discretion of Catering Services.   

• Events requiring custom menus outside of what is normally offered will require a 10 

business day advance notice.  These events will be priced accordingly.



What is FIT? 



Cold Breakfast 
All breakfast buffets served with Whiff Roasters Coffee, tea, hot chocolate packets, 4oz assorted 

juices & 8oz bottled waters

•Continental Breakfast

House made muffins, bagels, breakfast pastries, whole fruit, yogurt cups, butter, variety of cream 

cheeses & preserves. 

•Fruit & Yogurt Bar

Fresh fruit, assorted yogurt & a variety of toppings. 

•Wellness Continental
Fresh cut fruit, hard boiled eggs, assorted ½ cut bagels (including whole grain), Greek yogurt, low 

fat cream cheese & preserves.  



Hot Breakfast 
All breakfast buffets served with Whiff Roasters Coffee, tea, hot chocolate packets, 4oz assorted juices & 8oz 

bottled waters

•Steel Cut Oatmeal Bar

Hot steel cut oatmeal with a variety of toppings.  

•Hot Breakfast Buffet
Scrambled eggs, choice of bacon or sausage, home fries & bagel halves.  

•Wellness Hot Breakfast
Scrambled wellness eggs, choice of turkey bacon or turkey sausage, fresh cut fruit & assorted 

yogurts.  

•Breakfast Sandwich Buffet
Assorted breakfast sandwiches with hash browns.  

•Wellness Breakfast Sandwich Buffet
Assorted wellness breakfast sandwiches with fit breakfast potato.  



Cold Lunch Buffets

•Conference Sandwich Selection
assortment of upscale wraps & sandwiches, condiments, side salad, chips, dessert, assorted 

soda & bottled water.  

•Wellness Sandwich Buffet
assortment of FIT sandwiches, FIT side salad, fresh cut fruit, pretzels, assorted diet sodas & 

bottled water.  

•Boxed Lunch
assortment of upscale wraps & sandwiches, condiments, salad du jour, chips, whole fruit, dessert, 

bottled water & assorted soda.  

• FIT soup du jour

• Classic soup du jour

• Chicken Noodle

• Vegetarian Vegetable  

Soup
fresh baked rolls & butter

add soup to your deli selection



Hot Buffets
all buffets are served with salad, dinner rolls, butter, dessert & assorted beverages including bottled water 

(excluding wellness buffet)

•Chef’s Choice Seasonal Hot Buffet
Chef’s choice hot entrée, vegetable & starch

-Chicken/pork   

-Beef   

-Seafood   

-Vegan/Vegetarian 

•Chef’s Choice Wellness Buffet
Chef’s choice FIT hot entrée, FIT Vegetable, FIT starch, whole grain rolls, tossed green salad, low 

fat dressing, fruit for dessert, assorted diet sodas & bottled water. 

-Chicken/pork 

-Beef 

-Seafood 

-Vegan/Vegetarian



Snack Breaks

•Snack Basket
Assortment of packaged sweet & salty snacks  

•Crudité Tray
Seasonal vegetables with low fat ranch dip & hummus  

•Fruit Display
Seasonal fruit with low fat yogurt dip  

•Cheese Board
A selection of cheese served with mustard, jams & crackers  

•Wellness Basket
Assortment of snacks with 150 calories or less  



Beverages

•Coffee & Tea 
Whiff Roasters regular & decaf coffee, tea, condiments  

• Infused water tower
Seasonal infused water with fruit & herbs  

•Wellness cold beverage
Zero calorie carbonated beverages including soda, juices & bottled water  

•Wellness hot beverage
Seattle’s best regular & decaf coffee, tea, healthy condiments  



We Customize

Our catering menu is only a guideline. We are happy to customize a menu to meet your culinary 

and budgetary needs.


