
C A T E R I N G
old alcohol plant inn | port hadlock, wa

Garden-to-Table  Pacific Northwest Fare & Italian Cuisine

Our blend of Pacific Northwest fare with Italian cuisine inspiration is curated by our
celebrated Chef Troy Murrell. Prepared by his dedicated kitchen team and served by
our professional waitstaff. Produce, herbs, and edible flowers are grown in our kitchen
gardens. We are proud leaders in sustainable hospitality, striving towards minimal-
waste and holistic business practices.

The Old Alcohol Plant Inn and Spirits Bar & Grill exists to support the mission of
Bayside Housing & Services. Bayside provides transitional housing, meals, and services
to those experience homelessness, near homelessness or in an unsafe housing
situation. By choosing to cater your event with us, YOU are helping support Bayside's
vital mission to provide housing for all. Thank you!



Brunch Buffet  $26.00(++) per person

Seasonal Garden Vegetable Quiche
Bacon, Ham, Sausage
Scrambled Eggs
Home Fried Potatoes
French Toast served with berry compote & whipped cream
Assorted pastries 
Full Coffee & hot tea service

Assorted desserts $7.00(++) per person
Prime Rib station served with horseradish $10.00(++) per person
Mimosas station $9.00(++) per person
Bloody Mary Station with all the fixings $15.00(++) per person

Full Service Brunch includes:

          -Coffee locally sourced from Port Townsend Coffee Roasted Company

ADD-ONS

Includes our house-made clam chowder, a variety of wraps and a sweet treat

Lighter Fare Lunch Buffet $17.00(++) per person

Turkey & Swiss
Ham & Cheddar
Roast Beef & Swiss
Chicken Caesar Salad Wrap
Mixed Greens Wrap

Coffee & Hot Tea Service $3.00(++) per person
Iced Tea Station $3.00 (++) per person
Lemonade Station $3.00(++) per person

Wrap Choices: (choose two)

ADD-ONS



Full Lunch Buffet $25.00(++) per person

OAP Garden Mixed Greens Salad
Caesar Salad

Chicken Fettuccine Alfredo - Grilled chicken breast and fettuccine noodles tossed
in our house-made alfredo sauce, topped with olive oil and red bell peppers (make
this vegetarian by omitting the grilled chicken).
Fettuccine Primavera (V) - Fresh seasonal vegetables sautéed in garlic, tossed
with fettuccine noodles and served with your choice of our house-made alfredo
sauce or our zesty marinara sauce.
Fettuccine with Prawns - Sautéed prawns, mushrooms, green onion and garlic
tossed in our house-made creamy white wine sauce and topped with freshly
grated parmesan cheese (make this vegetarian by omitting the prawns).
Meat Lasagna - Layers of lasagna noodles, mushrooms, ricotta cheese, and
ground beef smothered in a zesty marinara sauce and baked with our blend of
Italian cheeses.
Vegetarian Lasagna (V) - Layers of lasagna noodles with seasonal garden
vegetables and ricotta cheese smothered in a zesty marinara sauce and baked
with our blend of Italian cheeses.
Eggplant Parmesan (V) - Crispy fried eggplant, layered with mozzarella, parmesan
cheese, seasonal garden pesto and house-made marinara.
Chicken Marsala - Grilled chicken breast served with our mushroom marsala wine
sauce.

Salad Choices (choose one)

Entrée' Choices (choose two)

includes a choice of two entree's, salad and, seasonal vegetables



Appetizers $18.00(++) per person

includes a choice of three appetizers. Each additional appetizer choice is $6.00(++) per
person

Salmon Cucumber Canapes - Salmon lox served atop sliced cucumber and
garnished with fried capers or diced green olives
Prosciutto wrapped Asparagus
Vegetable Skewers - Marinated and grilled seasonal vegetables drizzled with a
balsamic glaze.
Marinated Chicken Skewers
Mascarpone filled Salami Cones
Bacon-wrapped Dates
Pinwheels - your favorite sandwich fillings fancifully wrapped in flour tortillas
Fruit Skewers

Appetizer Tray Selection priced separately

Pita, Hummus & Vegetables - $65.00(++) serves up to 12 guests
Fruit Platter - $70.00(++) serves up to 12 guests
Assorted Meats & Cheeses - $95.00(++) serves up to 12 guests



Dinner Buffet Menu

Choice of two entree's - one meat, one vegetarian or one pasta
Choice of Salad
Dinner Rolls
Seasonal Vegetables
One pasta
One starch
Beverage Service - Lemonade station, Iced Tea station and Ice Water station
Any dinner buffet menu can be translated into a plated menu at an additional cost
of $15.00(++) per person

All dinner buffets include:

Salads

OAP Mixed Garden Greens Salad
Caesar Salad
Greek Salad - Mixed greens, cheese, green olives, kalamata olives, cherry
tomatoes, pepperoncini, and red onions tossed in our unique cucumber dressing

Choose One:

Starches

Rice Pilaf
Cheesy Scalloped Potatoes
Red Jacket Mashed Potatoes
Risotto

Choose One:

Pasta

Mac & Cheese - prepared with a blend of cheddar, parmesan and asiago cheeses
Fettuccine Alfredo - Fettuccine noodles tossed in our house-made alfredo sauce,
topped with olive oil & red bell peppers

Choose One:



Vegetarian

Ratatouille Stuffed Portobello (V/GF) - Drizzled with a balsamic reduction and
topped with freshly grated parmesan
Vegan Portobello (V/GF) - Large portobello mushroom tops stuffed with spinach,
roasted bell pepper, caramelized onion, grilled asparagus, and topped with
balsamic reduction
Mushroom Ragout (V/GF) 
Mushroom and Vegetable Risotto (V/GF) - prepared with heavy cream and
parmesan cheese
Spiralized Zucchini (V/GF) - Zucchini shaped like pasta and dressed in white wine,
butter, garden herbs and garlic

Choose One:

Pasta Entree's  $29.00(++) per person        

Smoked Salmon Mac & Cheese - prepared with a blend of cheddar, parmesan,
and asiago cheeses
Meat lasagna - layers of lasagna noodles, mushrooms, ricotta cheese and ground
beef smothers in a zesty marinara sauce and baked with our blend of Italian
cheeses
Vegetarian Lasagna (V) - Layers of lasagna noodles, seasonal vegetables, and
ricotta cheese smothered in a zesty marinara sauce and baked with our blend of
Italian cheeses
Chicken Fettuccine Alfredo - Grilled chicken breast and fettuccine noodles tossed
in our house-made alfredo sauce, topped with olive oil and red bell peppers
Fettuccine Primavera (V) - Seasonal vegetables, sautéed in garlic, tossed with
fettuccine noodles and served with your choice of our house-made creamy alfredo
sauce or zesty marinara sauce
Prawn Fettuccine - Sautéed prawns, mushrooms, green onion and garlic with
fettuccine noodles tossed in our house-made creamy white wine sauce and
topped with freshly grated parmesan cheese

Choose One:



Chicken and Pork Entree's  $30.00(++) per person        

Chicken Marsala - Grilled chicken breast served with our house-made mushroom
marsala sauce
Grilled Chicken with Mushroom Ragout - Grilled seasoned chicken breast slices
topped with our house-made creamy mushroom ragout sauce and garnished with
basil
Chicken Piccata - Breaded chicken breast, sautéed, and topped with a traditional
butter, lemon, caper, and white wine sauce. Garnished with fried capers.
Bacon-wrapped Pork Lion - Marinated and slow roasted, served with au jus

Choose One:

Seafood Entree's $37.00(++) per person       

Grilled Salmon - Served with citrus dill butter
Giant Sea Scallops and Prawns - Marinated in garlic and garden herbs
Seafood Risotto - Served with salmon, prawns, clams, and cod

Choose One:

Prime Rib Entrée $45.00(++) per person  

Chef's Specialty Prime Rib - Served with horseradish cream sauce and au jus

Dessert $7.00(++) per person

Flourless Chocolate torte (GF)
Cheesecake
Peach or Berry Cobbler & Vanilla Ice Cream

Choose One:



Chef Troy's Famous BBQ Buffet $35.00(++) per person

Potato Salad
Pasta Salad
BBQ Pork Ribs
BBQ Chicken
Spicy Corn Bread
Mac & Cheese
Corn on the Cob

Chef Troy's Luau Buffet $40.00(++) per person
Hawaiian Coleslaw
Shoyu Chicken
Ahi Tuna
Hawaiian Fried Rice
Hawaiian Macaroni Salad
Hawaiian Sweet Rolls

ADD ON! Kalua Pig $10.00(++) per person

Chef Troy's Pasta Buffet $29.00(++) per person

Caesar Salad
Meat Lasagna
Fettuccine Alfredo
Roasted Seasonal Vegetables
Garlic Cheesy Bread



Bar Packages

Full Bar $150.00 set up fee & bartender fee
Local Craft Beer on tap (choice of two)  contracted party purchases the keg 
House Wines - Cab-Merlot Blend, Pinot Gris, Rose' - contracted party purchases
the case
Bubbly - contracted party purchases the case
Well Spirits - $8.00 per shot (1.5 ounces) bar tab tallied at end of event and
contracted party billed for the remainder accordingly

Beer & Wine Bar $150.00 set up fee & bartender fee
Local Craft Beer on tap (choice of two)  contracted party purchases by the keg
House Wines - Cab-Merlot Blend, Pinot Gris, Rose' - contracted party purchases by
the case

Cocktail Bar $75.00 set up fee & bartender fee
Signature Event batched cocktail $160.00(++) serves 20
Signature Event batched mojitos $160.00(++) serves 20

No host bar $100.00 set up fee
Local Craft Beers by the pitcher - $19.00(++) per pitcher
House Wines - Cab-Merlot Blend, Pinot Gris, Rose' - contracted parry purchases
the case
Bubbly - contracted party purchases by the case

Bar tab $100.00 bartender/server fee
Guests order drinks from server - drinks tallied up at the end of the event and
contracted party is invoiced accordingly
Drink Tickets - contracted party pays for a certain amount of drink tickets. Guests
order from server

No bar
Guests order from the restaurant bar and pay for themselves


