
Events at Sunset  
Fat Olives Catering Price List

Prices are effective as of January 1, 2022 and are subject to change without notice

*All prices include rental of facility, banquet personnel, service charge, tax & china.

Wine & beer available upon request.*

All Packages Include Coffee, Lemonade, Cookies & Brownies

Lunch Buffets
PASTA BAR

Penne Pasta with House made Marinara or Creamy Parmesan Alfredo Sauce
Grated Parmesan Cheese & Red Chili Flakes | Seasonal Green Salad with House Vinaigrette

Artisan Rolls with Whipped Herb Butter
*Add Herbed Grilled Chicken Breast or Italian Meatballs...$3 per person

30: $510 50: $850 75: $1275 100: $1695
BAKED PASTAS

Seasonal Green Salad with House Vinaigrette | Artisan Rolls with Whipped Herb Butter
Choice of one of the following:

Fat Olives Lasagna with Layers of Fresh Pasta, Fire Roasted Tomato Sauce, Ricotta Cheese, Italian Sausage & Mozzarella Cheese
~Or~

Baked Tuscan Pasta with Penne, Roasted Chicken Breast, Sundried Tomatoes, Artichoke Hearts, Herbed Pesto & Mozzarella Cheese 
~Or~

Mediterranean Cannelloni Stuffed with Garlic Ricotta, Grilled Chicken, Artichoke Hearts, Capers, & Feta, in a Pesto Cream

30: $540 50: $895 75: $1345 100: $1795
SANDWICH TRAY

Seasonal Green Salad with House Vinaigrette 
Choose three of the following:

Classic BLT with Basil Aioli
Smoked Turkey Breast, Provolone, Avocado, Lettuce, Tomato, & Basil Aioli 

Roast Beef, Cheddar Cheese, Cheddar, Pickled Red Onions, Lettuce, & Stone Ground Mustard
Honey Baked Ham, Salami, Fresh Arugula, Smoked Mozzarella, & Peppadew Peppers

Herb Roasted Chicken Breast, Provolone Cheese, Tomato, Cucumber, & Creamy Herb Dressing

30: $605 50: $1010 75: $1515 100: $2020
TRI-CITY CLASSIC

Seasonal Green Salad with House Vinaigrette | Roasted Rosemary Yukon Potatoes 
Choose one of the following:

Roasted Pork Loin with Stone Ground Mustard Cream Sauce
Grilled Beef Medallions with a Red Wine Demi

Grilled Boneless Chicken Breast with Creamy Marsala Sauce
*Add an additional entree $5 per person

30: $625 50: $1045 75: $1565 100: $2085
Don’t see what you are looking for? We encourage you to make an appointment with our event coordinator!
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Events at Sunset 
Dinner Bu�ffets

GRILLED CHICKEN PARMESAN
Served with House Red Sauce, Melted Mozzarella & Parmesan
30: $665 50: $1,110 75: $1,6 65 100: $2,215

ROASTED PORK LOIN 
Served with a Mustard Cream Sauce

30: $745 100: $2,475

30: $1,175 100: $3,910

50: $1,240 75: $1,860 

FRESH NORTHWEST SALMON
Served with a Miso Vinaigrette

50: $1,955 75: $2,935 

ROASTED ROCKFISH PICCATA
Served with a Citrus Cream Sauce

30: $785 50: $1,305 75: $1,955 100: $2,610 
ALL DINNER BUFFETS come with the following:

Fresh Seasonal Vegetables | Artisan Dinner Rolls with Herb Butter

Seasonal Salad Greens with House Vinaigrette
~Or~

Fat Olives Caesar Salad

Displayed Hors D’oeuvres (Pick four)

CHOICE OF STARCH
Choose one of the following:

Smoked Cheddar & Chive Mashed Potatoes 
Garlic Mashed Potatoes
Roasted Yukon Potatoes

Basmati Rice Pilaf
Potato Gratin

Add a starch...$4 per person

CHOICE OF SALADS 
Choose one of the following: 

Broccoli & Bacon Salad 
Mediterranean Pesto Pasta Salad 

Arugula White Bean Salad 
Seasonal Spinach Salad

Fresh Fruit Salad
Honey Jalepeno Coleslaw

Greek Salad
Caprese Salad

Add a salad $4 per person

MINI GRILLED CHEESE SANDWICH
Tomato Soup Shots

CAPRESE SKEWER
Basil Pesto Drizzle

PHYLLO TRIANGLE
Spinach, Feta

ANTIPASTO SKEWERS
Basil Pesto Drizzle

ANTIPASTO DISPLAY
Salami, Pepperoni, Fresh Mozzarella, 
Country Olives, Artichoke Hearts & 

Roasted Red Peppers

STUFFED MUSHROOMS
Fennel Sausage

SEASONAL CRUDITE
Market Fresh Vegetables with Creamy Garlic Herb 

& Red Pepper Hummus
SEASONAL FRESH FRUIT

Yogurt & Honey Dipping Sauce
MEDITERRANEAN SPREADS

Olive Tapenade, Red Pepper Hummus, Roasted 
Eggplant Spread, with Seasonal Vegetables & 

Housemade Lavash Cracker

30: $625 50: $1,045 75: $1,565 100: $2,085
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