**ALL PRICES SUBJECT TO CHANGE**
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GRILL IN THE WOODS

-a brief note-

Thank you for taking the time to look over our
catering menu. If you are a new customer - welcome, we
are so glad to have you here. At Druids Glen, our
customers are more like family, you are the most
important part of this business. Your needs will be
exceeded with a menu of genuinely good food that you
will remember just as fondly as the event itself. To us -
the details matter, and we believe that the perfected
details make up the big picture. Whether you are
celebrating a birthday, class reunion, anniversary, or a
celebration of life - we want to be a part of that.

This menu has been crafted to be more than just event
food. Each item has been thought of on how to connect
people. At Grill in the Woods, we believe that food is the
superhighway to connection. Whether that is drinking a
full bodied red wine while dancing with your spouse or
children laughing while eating a delicious dessert, the
memories around food last forever. Again, we want to
thank you for thinking of us as more than an event
space. Here, at Grill in the Woods, we welcome you to
come in and become a part of our family.




CHILLED SELECTIONS

PRICED PER DOZEN

DEVILED EGGS $22
Fresh herbs, kalamata olive relish

CAPRESE SKEWERS $26 (-
Marinated mozzarella ciliegine,
baby tomatoes, white balsamic

WILD MUSHROOM TAPENADE $24
Boursin cheese spread, rustic bread

GRILLED & CHILLED PRAWNS $36
Sweet chili dipping sauce
. oh

SIRLOIN STEAK CROSTINI $36

Sweet onion jam,
Point Reyes blue cheese



WARM SELEC TTIONS

PRICED PER DOZIEEN

BAKED BRIE IN PHYLLO CUP $24
Topped with macerated strawberries

XY

_ CRISPY CHICKEN POTSTICKERS $28
Sweet soy dipping sauce, scallions,
toasted sesame

SPANAKOPITA $24
Honey greek yogurt dipping sauce

GRILLED CHICKEN SATAY $30
Spicy Thai Peanut Sauce

GINGERED PRAWN SKEWERS $36
Fresh Prawns drizzeled
with a tangy ginger sauce



RECEPTION DISPLAYS

PRICED PER DISPLAY
SERVES 25-30 PPL

CHIPS & SALSA $60

Fresh fried corn tortilla chips, heirloom tomato pico de gallo, tomatillo salsa

SEASONAL FRUIT DISPLAY $85

SLICES MELONS, PINEAPPLE, RED GRAPES, SEASONAL BERRIES

CRUDITE $75

SEASONAL RAW VEGETABLES SERVED WITH GREEN GODDESS DIP

CHEESE DISPLAY $95

SELECTION OF IMPORTED AND DOMESTIC CHEESES, FRUIT PRESERVES, ASSORTED GOURMET
CRACKERS

SPINACH & ARTICHOKE DIP $75

TRIPLE CREAM BRIE, GRANA PARMESAN, CRISPY FLATBREADS & RUSTIC BREAD CGROSTINI

MEDITERRANEAN DISPLAY $85

ROASTED GARLIC HUMMUS, BABAGANOUSH, MARINATED OLIVES, PICKLED VEGETABLES, PITA TWO
WAYS

ANTIPASTI $120

SLICED SALAMIS, PROSCIUTTO, CURED MEATS, ASSORTED CHEESES, GRILLED MARINATED
VEGETABLES RUSTIC BREADS & CRACKERS



BUFFET SELECTIONS

PRICED PER GUEST
SERVES 30 PPL

PASTA & SALAD

GARLIC & PARMESAN BREADSTICKS

CLASSIC CAESAR SALAD

FIELD GREENS SALAD: BABY TOMATOES,ENGLISH CUCUMBER,
HONEY BALSAMIC DRESSING

GRILLED CHICKEN ALFREDO: ROTINI PASTA, ARTICHOKES, GRANA
PARMESAN

RICOTTA TORTELLINI: FRESH HERBS, ROASTED TOMATO SAUCE

PACIFIC BUFFET
CRISPY CHICKEN POTSTICKERS
FIELD GREENS SALAD: MANGO, BELL PEPPER, CUCUMBER, TOASTED
SESAME DRESSING
CHILLED SOBA NOODLE SALAD: KAIWARE, BEAN SPROUTS
GRILLED TERRIYAKI CHICKEN
EGG FRIED RICE
STIR FRY MIXED VEGETABLES

CASCADE BUFFET
ASSORTED DINNER ROLLS
FIELD GREENS SALAD: ROASTED RED GRAPES, ENGLISH CUCUMBER,
CHAMPAGNE VINAIGRETTE
HERB ROASTED CHICKEN BREAST, DIJON CHICKEN JUS
PACIFIC COD: DILL BUTTER, FENNEL & ORANGE SALAD
YUKON GOLD MASHED POTATOS
OVEN ROASTED SEASONAL VEGETABLES

OLYMPIC BUFFET
ASSORTED DINNER ROLLS
SPINACH & BABY KALE SALAD: AGED ASIAGO, BAGEL CRISPS,
GROUND MUSTARD DRESSING
CLASSIC CAESAR SALAD
NORTHWEST SALMON: LEMON-HERB BEURRE BLANC
GRILLED TOP SIRLOIN STEAK: CABERNET DEMIGLACE, WILD
MUSHROOMS
ROASTED FINGERLING POTATOES, WHOLE GARLIC & HERBS
HARICOT VERT ALMONDINE



CRAFTED COCKTAILS

BLACKBERRY MULE $13

Tito’s, ginger beer, blackberry purée

DG MARGARITA $13.5

Papa Bueno silver, fresh lime, agave,

Grand Marnier. Mild or spicy w/ fresh jalapeno.

CAPPUCCINO MARTINI $13.5

Vanilla Absolut, Smirnoff Caramel,
Kahlua, 1/2 and 1/2

EMPRESS GIN + TONIC $11

Paired with small batch tonic and fresh lime.

KEY LIME PIE MARTINI $11

A slice of key lime pie in a glass.

AMBROSE PALOMA $12

Empress gin matched with Squirt.

MINT CHOCOLATE SODA §$12

A refreshing mix of 'Just' chocolate vodka,

muddled mint, and soda water.

WAITSBURG OLD FASHIONED $12

Muddled orange, angostura bitters, raw sugar,
and Oola Waitsburg Bourbon.

Served over ice.

ENGLISH BOUQUET $12

Jasmine & Rose flavored Gin accompanied by

elderflower liqueur, honey, and lemon juice.

ALSO OFFERED

Coffee Carafe $30
Assorted Pepsi Products $5 (per person)



WINE LIST

WHITE/ROSE WINE

2021 Bookwalter Readers Rose 24

2020 Barnard Sangiovese Rose 34
2021 Kuranui Sauvignon Blanc 27
2020 Jones of WA Riesling 27
2020 Chehalem Chardonnay 34
2019 Barrel Press Chardonnay 30
2021 Frontera Sauvignon Blanc
2020 Chemistry Pinot Gris 36

JFJ Champagne Split 10

JF] Almond Champagne Bottle 30

RED WINE

2020 Portlandia 42

2019 Block & Row Merlot 36
2019 Campo Tempranillo 34
2018 Conundrum Red Blend 31
2019 Barrel Press Red Blend 30
2018 Alki Cabernet Sauvignon 34
2018 Alki Red Blend 40

2019 Six Prong Cab Sauv 36
2018 Cambria Pinot Noir 49
2017 Powers Merlot 25

2019 Milbrandt Merlot 32

2019 Llama Malbec 31



ALE MENU

KEG PURCHAES AVAILABLE

Old Stove Citra Fresh Hop 5.9%/45/6.5
(ALCOHOL % / BITTERNESS RATING / PRICE)

Ninkasi Total Domination IPA 6.7%/81/6.5

Reuben’s Crikey 6.8%/53/6.5
WHEATS/BLONDES/CIDERS

Airways Jumbo Juice 6.0%/50/6.5

(0)
Cascade Lakes Bombshell 4.3%/14/6.5 Reuben’s Hazelicious 6.0%/45/6.5

Shock Top Belgian Wheat 5.2%/,/10/5
B 6/10/ Georgetown Bodhizafa 6.9%,/80/6.5

Ace Mango Cider 5%,/0/6.5
Georgetown Lucille 7.0%/85/6.5

Talking Cedar Rasp Blonde 4.7%/15/6.5
Elysian Space Dust 8.2%/62/6.5

Mango Cart Wheat 4%,/10/6.5

Ft. George Suicide Squeeze 7.2%/80/6.5
Dru Bru Hefeweizen 5.1%/13/6.5

10 Barrel Profuse Juice 6.5/45/6.5

ALES/STOUTS

PILSNERS/LAGERS/PORTER
Johnny Utah 5.6%/53/6.5

Georgetown Roger's Pilsner 4.9%,/34/6.5
Iron Horse Irish Death 7.8%/12/6.5

Deschutes Black Butte Porter 5.5%/30/6.5
Pike Kilt Lifter 6.5%/27/6.5

Bitburger Pilsner 4.8%,/38/6.5
Mac & Jacks Amber Ale 5.8%/30/6.5
Coors Light Lager 4.2%/10/5
Silver City Ridgetop Red 6.0%/15/6.5
Jellyfish Oatmeal Porter 6.2%/33/6.5
Georgetown Manny’s Pale Ale 5.4%/38/6.5
Kulshan Premium Lager 5%/12/6.5
Ft. George City of Dreams Pale 5.5%,/40/6.5

Guinness 4.2%/40/6.5 SHSUBFECT TO CHANGE™
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GRILL IN THE WOODS

AT DRUIDS GLEN GOLF CLUB

29925 207th Ave SE, Covington, WA 98042

(253) 638-1200
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Banquet Manager - Willow Olson
Willow.Olson @GolfDruids.com

Chef- Jeremy Nation
Jeremy.Nation @GolfDruids.com

Bar Manager - Adeline Nelsen
Adeline.Nelsen @GolfDruids.com

Food & Beverage Manager - Scott Rooks
Scott.Rooks@GolfDruids.com
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