Event
Menus
and More ● 2018

Welcome to
Loews Hotel 1000, Seattle

We have a very specific philosophy to provide an
authentically local culinary experience at Loews Hotel
1000 by giving you the opportunity to savor a true
taste of Seattle throughout your event. We pride
ourselves in providing handcrafted food, memorable
spaces and experiences highlighting the beautiful
Washington state. We look to bring in the most
sustainable ingredients from our partners, our local
growers and artisan producers to make it possible for
us to make a positive lasting impact on our planet.
Luckily for us, there are so many great local farms,
sustainable fisheries, organic ranches all located within
a short distance of our premier location. I have created
the menus around these practices and believe that
by partnering with the who’s who of Seattle’s culinary
scene and integrating these local partnerships into
our menus is the best way to experience the diverse
culture of our destination.
I am inspired by the incredible seafood available in
our area, specifically shellfish and oysters from the
Pacific northwest. My focus is embracing the seasons
and what they bring in the moment to inspire our
commitment to delivering the highest quality dishes
in a thoughtful and creative way for our guests.

Benjamin Closson
Executive Chef
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All pricing is per person and subject to 18% service charge,
6% administrative fee and applicable New York sales tax.
Menus subject to change. Minimum of 10 guests for buffets.
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Breakfast Buffet
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All food and beverage pricing is per person and subject to a
24% service charge (16% banquet, 8% admin fee) and 10.10%
sales tax. All prices subject to change without notification.
Menus are subject to change based on seasonality and
product availability.
All buffets are served for 1.5 hours. Buffets servicing groups
under 15 guests are subject to a $10 per guest surcharge.

9

Breakfast Buffet
Freshly squeezed orange juice, regular and decaffeinated coffee
and assorted hot teas are included.

The Waterfront

52

The Pioneer

Assorted cereal with skim, 2% and whole milk

Selection of seasonal fresh fruit and berries

Individual flavored greek yogurts with house-made granola

Assorted breakfast bakeries

Buttermilk scones with Devonshire cream and lemon curd

Scrambled eggs with Boschetto cheese and chives

Miniature blueberry and lemon poppy muffins
Chocolate and butter croissants

Brioche French toast with warm maple syrup
and Tahitian vanilla whipped cream

Creamery butter and assorted jams

Applewood smoked bacon

44

Breakfast potatoes with caramelized onions and fines herbes
Choice of Two
Scrambled eggs with smoked cheddar cheese and green onion

Fresh Start

Buttermilk pancakes with maple syrup
and Tahitian vanilla whipped cream

Selection of seasonal fresh fruit

Tempura cinnamon roll French toast with
pecan and apple compote

Low fat cottage cheese with fresh berries

Eggs benedict on garlic torta bread with mojo hollandaise
Breakfast burrito with egg, squash, sun dried tomatoes,
goat cheese and garden fresh herbs

Choice of Three
Applewood smoked bacon
Maple and anise glazed ham

34

Hard boiled eggs
Mascarpone and apple tarte tatin
Irish steel cut oatmeal with golden raisins,
candied almonds and warm skim milk
Banana bread
Bran zucchini sunflower muffins
Creamery butter

Chicken apple sausage

Sun on the Sound

Breakfast country sausage

Selection of seasonal sliced fruit and berries

Fingerling potato hash with roasted garlic, shallots and basil

Assorted breakfast bakeries

Lyonnaise potatoes

Fresh creamery butter and assorted jams

28

Breakfast potatoes with sweet peppers and cilantro

10

11

Plated Breakfast

Brunch Buffet

Freshly squeezed orange juice, regular and decaffeinated coffee
and assorted hot teas are included.

Freshly squeezed orange juice, regular and decaffeinated coffee
and assorted hot teas are included

The West Edge
Basket of freshly baked breakfast muffins, breads and croissants
Seasonal fresh fruit cup
Whipped butter and assorted jams

Choice of One
Buttermilk, blueberry or chocolate chip pancakes with
warm maple syrup and turkey bacon
Farm fresh scrambled eggs, garlic chives with applewood smoked
bacon, breakfast sausage, herb roasted fingerling potatoes and
blistered tomatoes
Tempura cinnamon roll, Tahitian vanilla and brown butter poached
apples, Calvados whipped cream and chicken apple sausage
Huevos rancheros de Spain, harissa poached sweet shrimp,
black beans, shaved manchego, spicy corn salsa, crème fraîche
and corn tortillas

42

The Belltown Buffet

65

Selection of seasonal fresh fruit and berries
Assorted breakfast bakeries
Farmer’s greens with crispy guanciale, dried apricots, hard boiled egg
and cilantro vinaigrette
Scrambled eggs with queso fresco, pico de gallo, avocado and
warm flour tortillas
Mini croque monsieur with rosemary ham, swiss cheese and
béchamel sauce
Chocolate chip pancakes with whipped cream, warm maple syrup
and creamery butter
Breakfast potatoes with caramelized onions and fine herbes

Spinach and asparagus egg white frittata with
goat cheese and arugula

12

13

Breakfast Enhancements

Individual Greek Yogurt

6.5

Assorted Cereal with Skim, 2% and Whole Milk

6.5

Individual Bottled Juices and Smoothies

14

6

Bircher Muesli

6.5

Beecher’s White Cheddar Biscuits
Blackberry compote

8.5

Individual Yogurt Parfaits
Granola and fresh berries

8.5

Apricot and Ricotta Cheese Blintzes
Almond caramel sauce

8.5

Breakfast Meats
Choice of: applewood smoked bacon, turkey bacon, breakfast
sausage, chicken apple sausage or honey and anise glazed ham

10

Corn Beef Hash with Whole Grain Mustard

10

Roasted Pepper, Artichoke and Arugula Frittata

10

Breakfast Sandwich
Egg white, grilled asparagus and gouda on butter croissant

12

Breakfast Burrito
Egg, pico de gallo, diced avocado, cotija cheese

12

Belgian Style Waffles
Powdered sugar, seasonal fruit compote, warm maple syrup

12

Traditional Eggs Benedict

12

Buttermilk or Chocolate Pancakes
Warm maple syrup, Tahitian vanilla whipped cream

12

Stations
Mimosa Bar (Per Drink)**
Combine unique liqueurs with delicious fruit purees or juices for
the perfect mimosa combination.

12

Bloody Mary Bar (Per Drink)**
Mix and match your own garnishes at our bloody mary bar

13

Oatmeal Station
12
Irish steel cut oatmeal, brown sugar, golden raisins, candied almonds,
bourbon maple syrup, caramelized granny smith apples, cinnamon
whipped robiola cheese, warm skim milk
Salmon Station
House smoked salmon, citrus gravlax, assorted New York style
bagels, whipped chive and plain cream cheeses, crème fraîche,
sliced tomatoes, capers, shaved red onion

18

Euro Station
22
Dry cured meats, international and domestic cheeses, dried fruits,
toasted and candied nuts, honey comb, cornichons, imported olives,
assorted mustards, artisan breads
Waffle and Pancake Station*
18
Belgium waffles, buttermilk pancakes, seasonal fruit compotes,
candied nuts, cinnamon butter, whipped cream, warm maple syrup
French Toast Station*
20
Sourdough and brioche breads, seasonal fruit compotes, flambéed
bananas, warm maple and raspberry syrups, whipped cream
Omelet and Fresh Eggs “Your Way” Station*
25
Fresh eggs, egg whites, spinach, squash, tomato, onion, roasted
mushrooms, avocado, red and yellow sweet peppers, asparagus, ham,
chorizo, chicken apple sausage, pancetta, Swiss cheese, goat cheese,
pepper jack cheese, cheddar cheese, garden fresh herbs

*One culinary attendant required per 50 guests. $175 per attendant.
**One bartender required per 50 guests. $50 per bartender.

15

Breaks
All food and beverage pricing is per person and subject to a
24% service charge (16% banquet, 8% admin fee) and 10.10%
sales tax. All prices subject to change without notification.
Menus are subject to change based on seasonality and
product availability.

16

17

Breaks

Strawberry Bliss

15

Chocolate covered strawberries, strawberry scones,
strawberry blondies, strawberry lemonade

Delightful Dips

20

Tzatziki, red pepper hummus, roasted pear and ricotta, grilled squash
and tomato, pita chips, warm artisan bread, crackers

Cookie Monster

17

Chocolate chip cookies, peanut butter cookies, sugar cookies,
Greek yogurt with cookie crumble, cookie milkshakes

Pike Place Market

26

Pike Brewing Company Naughty Nellie, golden artisan ale
Warm soft pretzel, Pike stout mustard
Beecher’s fried cheese curds

Popcorn Extravaganza

18

Buttered popcorn, caramel popcorn, parmesan and garlic popcorn,
wasabi popcorn, popcorn turtles, corn panna cotta, popcorn brittle

Mama Lil’s peppers

Ellenos Parfait (Build Your Own)

24

Three seasonal Geek yogurts

Chocolate Decadence

21

Granola

Chocolate tarts, chocolate cake, chocolate espresso beans,
chocolate candy bars, hot chocolate

Farm Fresh

20

Crudité cups with hummus, fruit and berry skewers with yogurt
dipping sauce, house-made granola bars, trail mix, fresh fruit and
vegetable juices

Artisan Appreciation

Fresh fruit and berries

Tim’s Chips

20

Selection of Tim’s Chips
Chocolate covered potato chips
Potato chip marshmallow treats

24

Assorted artisan cheeses and charcuteries, fresh baguette,
crackers, olives, pickled vegetables, local honey, fruit compote,
whole grain mustard

18

19

Breaks

Make Your Break
Choice of Three
Choice of Four
Choice of Five

Sweet
Caramel corn

Break Enhancements
15
20
25

Warm Soft Pretzels
Ellenos Real Greek Yogurt
Assorted Fresh Whole Fruit (Per Dozen)
Individual Granola and Power Bars
Fresh Baked Assorted Cookies (Per Dozen)

7
8
40
5
46

Chocolate tarts
Assorted candy bars
Strawberry blondies
Individual s’mores, chocolate
and graham cracker filled marshmallows
Savory
Wasabi peas
Spiced mixed nuts
Assorted artisan cheese
Truffle and parmesan popcorn
Soft pretzels
Mediterranean dips with pita chips
Heatlhy
Individual crudité cups
House-made granola bars
Caprese skewers
Blueberry ricotta stuffed strawberries
Veggie kabobs, tzatziki

20

21

Lunch
Lunch Buffet

24

Breakfast
Buffet
Plated
Lunch

00
28

Plated Breakfast

00

Brunch

00

All food and beverage pricing is per person and subject to a
24% service charge (16% banquet, 8% admin fee) and 10.10%
sales tax. All prices subject to change without notification.
Menus are subject to change based on seasonality and
All pricing
is per person and subject to 18% service charge,
product
availability.
6% administrative fee and applicable New York sales tax.
All buffets are served for 1.5 hours. Buffets servicing groups
Menus subject to change. Minimum of 10 guests for buffets.
under 15 guests are subject to a $10 per guest surcharge.

22

23

Lunch Buffet
Freshly brewed regular and decaffeinated coffee
and hot tea are included.

Seattle Siesta
Tortilla Soup
Sour cream, cheddar cheese, tortilla strips

75

On the Hill

70

Chef’s Daily Soup Selection
Assorted Artisan Bread Rolls and Butter

Cucumber Salad
Tomato and pepper, lime vinaigrette
Grilled Chicken Salad
Black bean, red onion, avocado
Shrimp and Calamari Cocktail
Lime-tomato water, grated cucumber, cilantro
Make Your Own Fajita Station
Beef, chicken, grilled vegetables, guacamole, sour cream,
lime wedges, grilled corn and flour tortillas, tortilla chips
Salsa Bar
Pineapple and habanero salsa, tomatillo salsa, pico de gallo,
roasted salsa, chipotle corn salsa
Cheese Enchiladas
Crème fraîche, queso fresco
Mexican Rice
Mini Churros
Fruta Pica
Melon with chili powder

24

Lola Rosa and Baby Wild Arugula
Roasted mushrooms, shaved white asparagus, sherry vinaigrette
Baby Spinach
Toasted hazelnuts, goat cheese, shaved watermelon radish,
blueberry vinaigrette
Deli Style Cured and Smoked Meats
Cornichon, assorted mustards, imported olives,
sliced baguettes, lavash
Cheese Ravioli
Brown butter emulsion, local mushrooms, parsnip fritti
Baked Bass
White beans in saffron tomato sauce, crispy parsley
Lemon Grass and White Soy Chicken Breast
Ouzo braised king oyster mushrooms, radish sprouts
Wild Rice with Roasted Artichokes
Toasted pumpkin seeds, green onion
Millionaire Shortbread Bites

25

Lunch Buffet
Freshly brewed regular and decaffeinated coffee
and hot tea are included.

Fremont Fare

62

Chef’s Daily Soup Selection
Assorted Artisan Bread Rolls and Butter

Balsamic roasted portobello mushroom, thyme aioli, fire roasted
green bell peppers, Italian provolone, brioche roll

Mixed Greens
Bean sprouts, yellow wax beans, jicama, tomato pedals,
mustard vinaigrette

Shrimp salad, chervil mascarpone, watercress, ciabatta
Brown Butter and Washington Apple Tarts

Peruvian Purple Potato Salad
Candied shallots, mâché, shaved fennel, dill vinaigrette

The Market
Baby Mixed Greens
Tear drop tomatoes, shaved root vegetables, olive croutons,
red wine and tarragon vinaigrette, smoked gouda dressing

Roasted Chicken Supreme
Butter braised savoy cabbage, apricot gastrique,
crushed macadamia nuts

Greek Salad
Bibb lettuce hearts, kalamata olives, sheep’s milk feta, cucumber
batons, shaved red onion, cherry tomato confit, oregano and white
balsamic vinaigrette

Lemon Bars

Top of the Needle
Chef’s Daily Soup Selection
Roasted Cauliflower and Israeli Couscous
Cilantro, curry vinaigrette
PNW Cobb
Salmon roe, bacon lardons, heirloom tomatoes, parsley leaves,
rosemary focaccia croutons, goat cheese and herb dressing

54

Chef’s Daily Soup Selection

Radicchio Penne
Grapefruit supremes, Thai basil, white verjus beurre blanc

26

Selection of Grilled Sandwiches
Smoked chicken breast, red onion relish, wild arugula,
fontina, sourdough bread

58

Selection of Gourmet Sandwiches
Roasted turkey, smoked cheddar, baby greens, tomato, chipotle aioli
Pastrami and salami, Swiss cheese, baby spinach, shaved red onion,
whole grain mustard aioli
Grilled vegetables, black pepper and lemon goat cheese,
roasted pepper hummus
Berry Crisp with Whipped Cream Mint

27

Plated Lunch

Bento Box

52

Select one salad, one soup, one entrée and one dessert.

Plated Lunch
Select one salad, one soup, one entrée and one dessert.
With Entrée from Group A
With Entrée from Group B

Salad
Gem lettuce, fresh seasonal fruit, honey mustard vinaigrette

55
65

Salad
Local baby greens, dried strawberries, baby heirloom tomatoes,
balsamic and tarragon vinaigrette

Baby greens, shaved cucumber, radish, red onion, parsley,
oregano vinaigrette
Arugula, grilled corn, roasted portobello, goat cheese,
balsamic vinaigrette

Baby wild arugula, roasted asparagus, fig and orange marmalade,
50-year sherry vinegar reduction and mustard oil

Soup
Curried crab bisque

Caesar salad, shaved parmesan, herbed croutons

Tuscan minestrone
Chicken and black bean

Vine ripe tomato and burrata salad, garden fresh basil,
25-year balsamic vinegar, extra virgin olive oil

Entrée
Grilled chicken wrap with red pepper and almond pesto, arugula,
fontina, whole wheat tortilla

Entrée Group A
Eggplant parmesan with herbed white bean and tomato ragù,
burrata, lemon-thyme brown butter

Mini beef sliders with remoulade, spinach, smoked cheddar, brioche

Mimolette cheese gratin skirt steak roulade with melted leeks,
wild arugula, whole grain mustard potato puree, red wine jus

Seafood roll with crab, shrimp, butter lettuce, brown butter aioli,
preserved lemon
Grilled hanger steak and frites

+10

Grilled salmon and polenta

+14

Cuban spiced pork loin and braised white beans

+12

Slow roasted pork loin with wilted bloomsdale spinach,
roasted coriander marble potatoes, blueberry mole
Grilled chicken with poblano polenta, smoked hen of wood
mushrooms, grilled asparagus

Dessert
Layered chocolate cake
Goat cheese panna cotta
Seasonal fruit tart

28

29

Plated Lunch

Entrée Group B
Sturgeon with potato and pineapple confit, wilted mustard greens,
five spice emulsion
Cherry wood roasted wild salmon with white asparagus, corn,
chickpea, baby heirloom tomato ragù, pea tendrils
Grilled swordfish with roasted tomato and olive tapenade,
eggplant, mixed baby greens, saffron oil

Plated Lunch Enhancement

5

Soup (Choice of One)
Porcini and wild mushrooms, red pepper pesto, focaccia croutons
Cauliflower, pickled shallot, wilted escarole hearts, pistachio oil
Heirloom tomato, arbequina olives, crème fraîche, fried fennel fronds
Cucumber and ginger gazpacho, opal basil, colossal crab

Slow roasted beef tenderloin with broccoli latkes, madeira
and onion jus, tobacco leeks

Dessert
Blueberry lime pavlova
White chocolate and strawberry mousse
Key lime tart
Coffee panna cotta
Traditional crème brûlée
Banana fosters bread pudding
Seasonal fruit cobbler
Pineapple upside-down cake
Dark chocolate torte cake
Berry and mint mousse trifle

30

31

Receptions
Passed Hors d’Oeuvres

34

Buffet Stations

36

Attended Stations

38

All food and beverage pricing is per person and subject to a
24% service charge (16% banquet, 8% admin fee) and 10.10%
sales tax. All prices subject to change without notification.
Menus are subject to change based on seasonality and
product availability.
All buffets are served for 1.5 hours. Buffets servicing groups
under 25 guests are subject to a $15 per guest surcharge.

32

33

Passed Hor D’Oeuvres
25 piece minimum per selection.

Cold Hors d’Oeuvres (Per Piece)

6

Harrisa-baked cod, sweet corn cake, green pepper relish

Seasonal oyster on a half shell, champagne and tarragon gelee

Beef slider, caramelized red onion relish, horseradish mayonnaise

Heirloom tomato gazpacho shooter, colossal crab

Lamb slider, hummus, spinach, cilantro and pumpkin seed pesto

Chilled sweet pea and basil shooter, salmon caviar

Crab slider, pea shoots, chili aioli

Vanilla poached lobster, chipolte corn, crostini

Chicken slider, watercress, tzatziki

Port glazed fig stuffed with St. Agur blue cheese, crispy prosciutto

Black bean slider, kale slaw, red pepper pesto

Fluke sashimi, chuka salad, grilled green onion, white soy

Veal and sage brioche French toast, white truffle fontina fondue

Smoked duck breast open faced club, sliced baby heirlooms,
pesto aioli, petit arugula, ciabatta crostini

Radicchio and potato ricotta tartlette

Beef carpacio cigars, enoki mushrooms, baby peppercress truffle
emulsion, sourdough crostini

Open faced oxtail sandwich, pickled watermelon radish,
caramelized blue cheese

Lettuce parcels, potato, leeks, pine nuts, dried blueberries, basil

Wild mushroom strudel, parsnip, roasted garlic, spanish tarragon

Tuna niciose, house-made potato chip, tarragon aioli, sliced egg

Mini croque monsieur, rosemary ham, gruyere, whole grain béchamel

Smoked chicken salad, tamarind, golden raisins, basil,
curried puff pastry, cilantro

Sun dried tomato and olive risotto bites, caramelized
shallot dipping sauce

Dungeness crab summer roll, citrus coulis

Sweet onion and goat cheese tart, chive baton

Chilled golden beet soup, domestic caviar, chive crème

Cranberry and wild rice profiterole, almond and black pepper carme

Merlot poached pear and crumbled blue cheese,
salted hazelnut, artisan cracker

Beecher’s white cheddar stuffed peppadew fritters,
pineapple gastrique

Scallop ceviche, green tomato, fresno chili, cilantro

Fried crab ravioli, apricot and smoked bacon glaze,
cracked black pepper

Hot Hors d’Oeuvres (Per Piece)

Crispy ancho chicken polenta, cilantro lime crema

8

Brie and mango melt
Chicken satay with artichoke and basil tapenade

Lamb meat balls, pita crisp, red pepper and cucumber

Beef satay with corn and cumin jus

Gourmet steak and eggs, slow roasted tenderloin, egg,
saffron hollandaise

Lamb satay with sesame and cucumber yogurt

Hazelnut crusted scallop, vanilla and lavender aioli
Madeira-glazed shitake mushrooms, braised short ribs, potato crema
Citrus braised stuffed calamari, minted apricot and cashew couscous
Pistachio crusted lamb lollipop, chimichurri
Pork and sauerkraut roulade, green apple latke

34

35

Buffet Stations

Buffet Stations
Fresh Seafood Selection
42
Oysters, ceviche shots, marinated poach prawns and cajun grilled
prawns, cocktail crab claws, cocktail sauces, champagne mignonette,
marie rose sauce, tabasco minis, lemon and lime wedges

On the Sweet Side (Choice of Three Mini Desserts)
Lemon and olive oil cake

17

Brown butter apple tarts
Meringue roses
Cream puffs
Millionaire shortbread bites

Antipasto Bar
30
Selection of cured meats, imported cheeses, lemon marinated white
anchovies, grilled vegetables, assorted marinated olives, artichoke
tapenade, smoked paprika hummus, pickled peppers, assorted
mustards, dried fruits, roasted nuts, honeycomb, fried pita chips,
crackers, sliced baguettes

Cheesecake bites
Madeleines
Berry crisps
Fruit tarts
Fudge brownies
Blondies

Composed Salad Station
Mixed greens, oven dried tomatoes, dried cranberries,
Beecher’s white cheddar, white balsamic, thyme vinaigrette

24

Apricot and white chocolate cake pops
Pistachio and marshmallow corn flake treats
Peanut butter mousse bars

Watermelon and feta salad, yellow beet reduction, watercress,
strawberry balsamic

Lemon bars

Heirloom tomato and mâché salad, shaved red onion, dill goat
cheese dressing

Mini churros

Crudités and Dips
24
Seasonal vegetables, pita crisps, taro chips, hummus, baba ganoush,
roasted squash, pine nut yogurt, roasted red pepper pesto, buttermilk
ranch, balsamic vinaigrette

Stuffed toasted marshmallow, chocolate, graham crackers

Reception Package

115

Includes
Four passed hors d’oeuvres
Two buffet or action stations
One carving station

36

37

Attended Stations
Carved items accompanied by assorted artisan breads.

Action Stations
Chef Attendant Fee (One Per 50 Guests Required)

175

Risotto Station (Prepared Your Way)
36
Assorted garnishes: grilled shrimp, smoked chicken, chorizo, braised
short ribs, caramelized cipollini onions, wild mushrooms, asparagus,
wild arugula, roasted artichokes, roasted garlic, goat cheese,
parmesan, robiola, chives, parsley, basil

Savory Waffle Station
Prune and chervil waffle, duck confit, red beet and
port reduction, chive foam

26

Roasted corn and truffle waffle, tarragon poached shrimp,
lime cream sauce
Porcini and sage waffle, brown butter and lemon emulsion

Carving Stations
Salad Station (Prepared Your Way)
20
Baby spinach, romaine hearts, mixed baby greens, roasted chicken,
pancetta, boschetto cheese, maytag blue cheese, parmesan cheese,
baby heirloom tomatoes, cucumber, yellow wax beans, chickpeas,
roasted pears, grilled pineapple, blueberry, crushed pecans, roasted
cashews, garlic roasted pine nuts
Fig balsamic vinaigrette, herbed house made ranch, caesar,
champagne vinaigrette

Pasta Station
Truffle fontina gnocchi with brown butter, preserved lemon,
spanish tarragon sprouts
Orecchiette with black trumpet mushrooms, black walnuts,
champagne and basil beurre blanc
Lasagna rustica with burrata, tomato sauce
Garnishes with fried capers, olive tapenade, sun dried tomatoes,
shaved parmesan

30

Chef Attendant Fee (One Per 50 Guests Required)
Pomegranate Glazed Beef Tenderloin
White truffle parsnip sauce (serves approximately 30)

500

Steak au Poivre
Green peppercorn brandy sauce (serves approximately 40)

470

Whole Roasted Salmon
Dill chimichuri (serves approximately 25 guests)

425

Black Cod Wrapped in Phyllo
Mushroom béarnaise (serves approximately 25 guests)

400

Herb Roasted Turkey Breast
Caraway cranberry sauce, turkey gravy
(serves approximately 40)

385

Anise Honey Glazed Ham
Melon, sauerkraut and whole grain mustard slaw

350

(Serves approximately 25)
Mint and Rosemary Rubbed Leg of Lamb
Lemon parsley lamb demi (serves approximately 25)

38

175

280

39

Dinner
Themed Buffet

42

Dinner Buffet

45

Plated Dinner

48

All food and beverage pricing is per person and subject to a
24% service charge (16% banquet, 8% admin fee) and 10.10%
sales tax. All prices subject to change without notification.
Menus are subject to change based on seasonality and
product availability.
All buffets are served for 1.5 hours. Buffets servicing groups
under 25 guests are subject to a $15 per guest surcharge.

40

41

Themed Buffet

The Marcona
Anaheim Chili Soup
Corn and mango salsa

135

Star Grazing BBQ

120

Shrimp and Chili Bisque
Smoked Chicken and Mole Lettuce Cups

Albacore
Potato omelet, sunflower sprouts, jamon serrano escabeche
Grilled Artichoke and Piquillo Pepper Salad
Mâché, olives, saffron-lime and marcona almond puree

Coleslaw with Cilantro and Jalapeno
Lime juice, palm sugar aioli
Pancetta Pasta Salad
Black pepper and basil-lemon vinaigrette

Crab and Cilantro Rice Salad
Shaved cabbage, cherry gastrique, sliced green onion

Honey and Chipotle Grilled Yellow Sweet Corn

Seared Mahi
Chipotle squid ink sauce, grilled nopales

Baked Potato
Sour cream, green onion, mimolette cheese, pancetta bits

Mole Spiced Roasted New York Strip
White rice and white bean casserole, roasted garlic aioli

Molasses and Spice Glazed Brisket
Caramelized red pearl onions, sweet potato puree

Smoked Chicken Breast
Slow cooked green peppers, black bean sauce

Apple Braised Pork Ribs
Hickory BBQ sauce

Wilted Escarole
Dried currants, grilled tomatillos, yellow pepper coulis

From the Grill
Herb marinated petit filet with horseradish cream, red wine demi

Dessert
Mexican chocolate whoopie pie
Flan

Mustard marinated barramundi with caper relish
Dessert
Pistachio marshmallow corn flake treats
Fudge brownies

42

43

Themed Buffet

Dinner Buffet
Freshly baked breads and butter, regular and decaffeinated coffee
and assorted hot teas are included.

Mediterranean Citrus

105

Sweet Shrimp and Couscous Salad
Grilled green onion, minted yogurt, roasted red peppers
Greek Salad
Panzanella Salad
Roma tomatoes, pan fried croutons, basil, shaved parmesan, capers
Spanakopita
Piquillo pepper dip, tzatziki

Dinner Buffet
Select one soup, two salads, three entrées and two desserts.
With Entrées from Group A
With Entrées from Group B
With Entrées from Group C

105
125
140

Soup
Grilled artichoke
Le Puy lentil and garnet yam, roasted chicken broth

Grilled Focaccia Pizza
Spinach, pepperoncini, roasted garlic, white anchovies, mustard oil

Black bean

Fennel and Pepperoncini Braised Calamari
White beans, fresh parsley

Sweet corn and shrimp bisque, chili tortilla strips

Lemon Dill Chicken Breast
Herbed basmati rice

Cauliflower and leek

Braised Lamb
Red lentils, plum tomatoes, cipollini onions
Dessert
Apricot and white chocolate cake pops
Chocolate panna cotta

Slow cooked yellow pepper, black trumpet mushrooms
Caramelized shallot and parsnip
Lobster bisque, vanilla roasted pancetta

Salad
Legume and farro, pea tendrils, hard boiled egg, champagne
and thyme vinaigrette
Baby arugula and spinach, toasted hazelnuts, sun dried cranberries,
goat cheese, balsamic vinaigrette
Baby mixed greens, shaved root vegetables, tear drop tomatoes,
boschetto cheese, assorted dressings
Greek salad, cucumber, tomato, kalamata olive, red onion, feta,
red wine and oregano vinaigrette
Caesar salad, roasted garlic sough dough croutons, shaved parmesan,
grilled lemon wedges
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Beet salad, citrus marinade, blue cheese, candied walnuts, mâché
Vine ripe tomato and burrata, fresh basil, aged balsamic reduction
Lola rosa and frisee, shaved fontina, crispy prosciutto,
blackberry vinaigrette

Entrée Group A
Seared mahi-mahi with ginger braised baby bok choy,
mango beurre blanc

Entrée Group C
Sugar spiced leg of lamb with roasted parsnips, hazelnut and
madeira jus
Lamb chops with roasted artichokes, pistachio and mint, mustard jus
Slow roasted beef tenderloin with caramelized rutabaga and
beach mushrooms, red wine demi
Slow roasted tenderloin with horseradish home fries,
charred cherry tomatoes

Lime marinated pork loin with leek bread pudding, natural jus

Lobster rigatoni with caramelized chanterelles, mascarpone brûlée

Goat cheese and lemon gnocchi with sage and grape beurre noisette

Brown butter and tarragon poached shark with spinach
and melted leeks

Lamb stew with baby fennel, baby turnip, european leeks,
baby tomatoes
Roasted chicken with butternut squash puree, roasted red peppers
and black garlic

Pan-fried crab and shrimp ravioli with spinach beurre blanc,
pickled ginger
Sweet corn and clam risotto with parsley leaves
Jumbo prawns with saffron and carrot puree, wilted wild arugula

Entrée Group B
Thyme and peppercorn crusted chicken with brussels sprout leaves,
parsnip puree, bacon-mushroom cider vinaigrette

Dessert
Meringue roses

Roasted chicken supreme with warm potato and asparagus salad,
dill dressing, natural jus

Cream puffs

Seared herbed chicken breast with chickpeas and artichokes,
lemon verbena beurre blanc, chives

Peanut butter bars

Grilled salmon with olive, green beans, beet couscous,
orange hollandaise

Chocolate layered cake espresso mousse

Cheesecake bites
Fruits tarts

Roasted swordfish with sun dried tomatoes and spinach,
caramelized garlic and sherry vinaigrette
Baked black cod with curried plantain mash, green papaya salsa
Grilled New York steak with roasted garlic and honey thumbelina
carrots and broccoli rabe
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Plated Dinner
Freshly baked breads and butter, regular and decaffeinated coffee
and assorted hot teas are included.

Plated Dinner

Entrée Group A
Roasted chicken breast with corn and foie gras fritter, apple braised
leeks, bacon and sherry vinaigrette

Select one soup, one salad, one entrée or duet and one dessert.
With Entrée from Group A
With Entrée from Group B or Duet

Soup
Forrest mushroom soup, shaved jamón ibérico, sherry gastrique

100
120

Grilled chicken with red wine risotto, baby white asparagus,
natural jus, wild thyme
Almond crusted chicken with black rice risotto, gobo and
sunflower sprout salad, daikon emulsion

Butternut squash, foie gras butter, tart cherry reduction

Harrissa baked bass with potato curry, haricot verts

Roasted parsnip, duck confit ravioli, wild watercress

Cedar roasted salmon with baby bok choy, grape tomato confit,
spicy persimmon sauce

Carrot and ginger, curry vinaigrette, petit cilantro
Asparagus and lemon, domestic caviar, whipped crème fraîche

Salad
Arugula and roasted portabella, romanesco, goat cheese, meyer
lemon oil
Spinach and arugula, herb and candied pecan goat cheese, baby
heirloom tomatoes, champagne vinaigrette
Mixed baby greens, cucumber ribbon, tomato caviar, shaved baby
fennel, basil and white verjus vinaigrette
Butter lettuce, candied almonds, cucumber, teardrop tomatoes,
sheep’s milk feta, citrus dressing

Braised short rib with white corn grits, prosciutto chip, pickled okra
Pork loin with israeli couscous stuffed sweet peppers, mâché and
red onion salad, smoked pork jus
New York steak with wild mushroom and spinach roulade, fingerling
potato confit, butternut squash sauce, red wine demi

Entrée Group B
Slow roasted New Zealand rack of lamb with celery root mash,
mustard greens, blueberry-olive oil confit
Pomegranate glazed lamb loin with wilted dandelion greens, braised
baby turnips, toasted pine nuts, minted lamb jus
Black sesame crusted halibut with soy bean and roasted sweet corn,
red thai chili, coconut emulsion, micro cilantro
Slow roasted veal loin with sweet potato puree, haricot verts, sage jus
Grilled beef tenderloin with celery root confit, red cabbage and
asparagus roulade, peppercorn sauce
Slow roasted beef tenderloin with braised king oyster mushrooms,
farro and robiola risotto, petit arugula, red wine demi
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Duet
Baked black cod and pork sugo with creamy polenta,
onion sofrito, broccolini
Roast beef tenderloin and wild salmon with cauliflower puree,
succotash, caper demi

Plated Dessert
Blueberry lime pavlova
White chocolate and strawberry mousse
Key lime tart
Coffee panna cotta
Traditional crème brûlée
Banana fosters bread pudding
Seasonal fruit cobbler
Pineapple upside-down cake
Dark chocolate torte cake
Berry and mint mousse trifle
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Beverages
Beverages

54

Wines

56

Bar Packages

58

All food and beverage pricing is per person and subject to a
24% service charge (16% banquet, 8% admin fee) and 10.10%
sales tax. All prices subject to change without notification.
Menus are subject to change based on seasonality and
product availability.
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Beverages

Beverages
Freshly Ground Regular Coffee (Per Gallon)
Freshly Ground Decaffeinated Coffee (Per Gallon)
Upgraded Espresso Station (Per Person)*
Tea Forté Assortment (Per Gallon)
Coke, Diet Coke or Sprite
Fiji 500mL
Fiji 1L
San Pellegrino 330mL
San Pellegrino 1L
Infused Water Station (Per Person)
Bottled Iced Tea
Energy Drinks
Fruit Smoothies
Hot Cider (Per Gallon)
Hot Chocolate (Per Gallon)

All Day Beverage Station
85
85
20
85
6
6
8
6
8
3
6
7
7
85
85
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Includes freshly ground regular and decaffeinated coffees, Tea Forté
assortment, Fiji water, Coke, Diet Coke and Sprite.

*Minimum of 25 People
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Wines

Champagne/Sparkling Wine
Brut, Michelle, Columbia Valley, WA
Prosecco, Lunetta, Trentino-Alto Adige, Italy
Brut Rose, Michelle, Columbia Valley, WA
Perrier Jouet Grand Brut, Champagne, France
Moet & Chandon Imperial, Champagne, France
Veuve Cliquot Yellow Label, Champagne, France

Red Wine
50
52
70
175
185
225

White Wine
Chardonnay, Invitation, CA
Chardonnay, A to Z Unoaked, Dundee Hills, OR
Chardonnay, March Cellars, Columbia Valley, WA
Sauvignon Blanc, Invitation, CA
Sauvignon Blanc, Brancott, Marlborough, New Zealand
Sauvignon Blanc, Chateau Ste Michelle,
Horse Heaven Hills, WA
Pinot Grigio, Banfi La Rime, Toscana, Italy
Pinot Gris, Sustain, Columbia Valley, WA
Pinot Blanc, Erath, Willamette Valley, OR
Riesling, Saint M, Pflaz, Germany
Riesling Two Mountain Rattlesnake Hills, WA
Blend, Raconteur Wine Company, Woodinville, WA

50
45
90
50
52
55
48
52
65
50
72
60

Cabernet Sauvignon, Invitation, CA
Cabernet Sauvignon, Spellbound, CA
Cabernet Sauvignon, Intrinsic, Columbia Valley, WA
Pinot Noir, Invitation, CA
Pinot Noir, Lyric by Etude, Santa Barbara, CA
Pinot Noir, Coeur de Terre Vineyard Willamette Valley, OR
Pinot Noir, Meiomi, Central Coast, CA
Merlot, 14 Hands, Columbia Valley, WA
Malbec Trivento Reserve, Mendoza, Argentina
Syrah, Novelty Hill, Columbia Valley, WA
Blend, Antinori Villa, Toscana, Italy
Blend, Moulin Delille St. Estephe Bordeaux, France

50
45
75
50
60
65
90
52
40
65
75
92

Organic/Biodynamic Wines
Chardonnay, Natura Bio Bio Valley, Chile
Chardonnay, ECO Snoqualmie, Columbia Valley, WA
Sauvignon Blanc, Benziger, Sonoma, CA
Cabernet Sauvignon, ECO Snoqualmie,
Columbia Valley, WA
Merlot, Benziger, Sonoma, CA
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Rose
Rose, Seven Hills, Columbia Valley, WA
Rose, Jean-Luc Colombo La Dame Du Rouet,
Provence FR
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Bar Packages

Bar Packages

Beer (Per Bottle)

Includes cocktails, assorted beers and non-alcoholic beverages.
One bartender required per 50 guests. $50 per bartender for up
to four hours.

Budweiser

8

Bud Light
Sam Adams Boston Lager
Corona Extra

Hours
One
Two
Three
Four

Premium
38
67
86
95

Liquor
Premium
Vodka
Absolut
Gin
Bombay
Whiskey
Jack Daniel’s
Blends
Canadian Club
Bourbon		
Rum
Bacardi
Tequila
Sauza Blue
Scotch
Dewar’s White Label
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Top Shelf
42
74
95
105

Heineken
Miller Lite
Stella Cider
Reuben’s Seasonal IPA
Pike’s Naughty Nellie

Top Shelf
Ketel One
Hendrick’s
Crown Royal
Maker’s Mark
Bacardi 8
Patrón Silver
Glenfiddich 12-Year
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Venues
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Level Two
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Level Four
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Capacities
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Level Two

Level Four
Madison Street

Whidbey

Gathering Area

Women’s
Restroom

Open to
First Floor

Bainbridge II

Greenhouse

Men’s
Restroom

Gathering Area

First Avenue

To Hotel Lobby and
Business Center

Bainbridge I

Exit

Marrowstone

Exit

Waldron

Vashon I

Blakely

First Avenue

Vashon II

Women’s
Restroom
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Men’s
Restroom

63

64

Bell Lounge

65

66

Marrowstone Library

67

68

Wine Cellar

69

70

Virtual Golf Club
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Capacities

Venue

Rounds

Reception

Classroom

Conference

Theater

U-Shape

Crescent

30

50		

20		

15

Whidbey

80

90

60

32

100

32

48		

Vashon

80

90

60

32

100

32

42			

Vashon I

30

40

25

16

40

18

24		

Vashon II

30

40

25

16

40

18

24		

Level One
Bell Lounge
Level Two

Gathering Area		60					
Level Four
Bainbridge

120

200

80

40

180

46

72		

Bainbridge I

50

80

40

18

80

30

30		

Bainbridge II

50

80

40

18

80

30

30		

Greenhouse

80

110

80

32

120

38

48		

Marrowstone

20

20		

16			

6		

Blakely

40

40

20

24		

25

Waldron				
Gathering Area		
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40

22

12

90
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Meeting
Sets
74

75

76

Rounds

77

78

Reception

79

80

Classroom

81

82

Conference

83

84

Theater

85

86

U-Shape

87

88

Crescent
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Meeting Planner Guide

Welcome to Loews Hotels. With any special gathering, we understand that it’s
that unique combination of remarkable service and a one-of-a-kind location
that makes your event truly unforgettable. Whether you are planning a small
corporate meeting, large convention, or association conference, rest assured
that events of all sizes receive the same level of attention from our seasoned
conference and catering associates. In order to anticipate your meeting
planning needs, we have created the following guide for your review.

Destination Management

Audio-Visual Services

To guarantee a flawless Hotel arrival experience for all guests, we kindly
request that all exhibitors please load-in through the designated service
entrances of the Hotel and check-in with Security. For load-in, exhibitors
must be completely self-contained and be prepared to transport their own
materials, packages and equipment.

The Hotel’s technology partner, PSAV, is available to assist you with any
audio, video, electrical and internet needs. Please contact your Conference or
Catering Manager for additional information and requests.

Beverage Service
The Hotel’s mixology and sommelier teams are available to suggest a wide
range of beverage selections to compliment your event. The Hotel kindly
requires that all beverages are served by the Hotel’s personnel only. In
addition, the Hotel’s alcoholic beverage license requires the Hotel to request
proper identification of any person of questionable age. The Hotel may opt to
refuse alcoholic beverage service if the person is either under age or proper
identification cannot be produced as well as to any person, who, in the
Hotel’s judgment, appears intoxicated.

Corkage and Bottle Handling
In the event outside beverage products are serviced by Hotel personnel,
corkage or bottle handling fees (taxable) may be assessed. Fees will be
reviewed with you by the Hotel in advance of the event/function.

The Hotel’s Destination Services preferred partner is available to assist you
with any entertainment and decor needs in order to create just the right
atmosphere for all event types. Please contact your Conference or Catering
Manager directly for information.

Exhibitors

The Hotel requests that all shipping needs be provided by the exhibitor's
show decorator or primary point of contact. However, should shipping by
processed by the Hotel, the Hotel will charge shipping and handling fees in
advance prior to the Hotel’s shipping and receiving agent releasing items.
Please note that the Hotel’s operating departments are not staffed nor
prepared to handle exhibitor demands.

Food Preparation
Our Culinary team is able to satisfy all your dietary restrictions, allergies
and personal preferences. Please kindly communicate any details to your
Conference or Catering Manager in advance of your function(s). Please
be advised that consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness, especially if you
have certain medical conditions.
To ensure the quality and safe handling of products serviced by the Hotel,
we request that no food and beverage may be transferred or re-plated. In
addition, food and beverage may not be removed from any function by the
client or any of the invitees.
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Food Service

Meeting Room Keys

Based on your selections, all menu items are priced per person and are
served for the following durations (additional cost may be incurred for any
service time extensions):

The Hotel can accommodate personal meeting room keys, should you require
keys for offices and/or storage areas where you want to restrict access.
Please note that function or storage rooms being held on a 24-hour basis
are available at a fee per lock change and for each additional key requested.
Requests for lock changes must be provided to the Hotel a minimum of two
[2] weeks prior to set-up. On-site requests will be charged per lock change.

Breakfast: [1] Hour
Brunch: [1.5] Hours
Morning and afternoon breaks: [0.5] Hour
Lunch and dinner: [1.5] Hours
Stationary receptions: [1] Hour
Package receptions (tray pass and stationary): [2] Hours
Due to costs associated with preparation, additional charges per person
will apply for buffet or plated service of [25] guests or less. For any menu
supplements or à la carte additions, selections must be for [100%] of the
event guarantee. The Hotel will assist in sourcing any of your special food
and beverage needs, however please note that [100%] of the cost of the
product will be charged. Labor fees will apply for all services where additional
personnel are required or requested.

Menu Printing
Professional and custom menu printing for your function(s) is available with
advance notice to your Conference or Catering Manager. Based on the
quantity and specifications requested, charges may apply.

Restaurant Meal Vouchers
For the convenience of your group, meal vouchers are available for the Hotel’s
primary restaurant. Vouchers may be purchased for a pre-determined value
(inclusive of service charge and city/state sales tax) and charges will be
assessed for the number of vouchers issued.

Kosher Meals
Should you require kosher meals, the Hotel can accommodate upon advance
notice of five [5] business days from your event. Meal types and components
are subject to change based on the vendor’s availability. The Hotel will source
all kosher meals from a preferred vendor with pricing relative to the current
Banquet menu.
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Security
Please kindly advise your attendees that they are responsible for the
safekeeping of their personal property as the Hotel does not provide security
in the meeting and function spaces. You may elect to retain security at your
own expense to safeguard personal property in the meeting and function
space or request lock changes to secure your meeting rooms. In addition,
depending upon the nature of your event, the Hotel reserves the right based
on its reasonable judgment to require the group to retain security personnel
in order to safeguard guests or property in the Hotel. The Hotel’s prior
approval is required for all outside licensed security companies and must
meet the minimum standards established by the Hotel, including insurance
and indemnification requirements. Security personnel are not authorized to
carry firearms without advance Hotel approval.
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Signage, Displays and Damages

Outside Audio-Visual and Production

The Hotel kindly requests that all signage be professionally printed (nothing
hand-written), conform to city/state fire code regulations and placed only
in registration areas or immediately outside function/meeting rooms. The
Hotel requests that any additional locations requesting signage or displays
—including the Hotel’s lobby—be approved in advance by your Conference
or Catering Manager. To protect the Hotel from damage and repair costs to
the group, the Hotel cannot allow the affixing of anything to the walls, floors
or ceilings of rooms with nails, staples, push pins, tape or any adhesive
substance. Should you require assistance, banners that need to be hung
on the wall may be done by the Hotel Engineering Department (fees may
apply). Please be advised that the Hotel is not responsible for the retention or
removal of any signs, banners, decorations, audio-visual or other equipment
used on site.

PSAV is the Hotel’s primary technology partner and provider of audio-visual
services. Should you elect to partner with an alternate vendor we kindly
request the following:

Shipping and Receiving
For your convenience, parcel shipping and handling services are available at
the Hotel. For additional information regarding package shipping instructions,
please contact your Conference or Catering Manager.

Smoking Policy
We kindly ask that smoking not occur in any areas of the Hotel to include
guest rooms, suites, public areas, restaurants and meeting/function rooms.
Otherwise, a cleaning fee may be assessed.

Business License
By selecting to utilize another audio-visual company, please be advised that
there are guidelines to be followed to conduct business within the Hotel. As
such, the outside production company is expected to adhere to all mandatory
guidelines required of our in-house provider, PSAV. All audio-visual companies
doing business in the Hotel must provide a license to do business in the city
that the Hotel is located in [30] days prior to the event.

Damage Deposits
All exhibit, production and audio-visual companies will have a pre/post
set-up/tear-down walk-through of all locations occupied by the show/
event. The walk-through will be conducted with a PSAV liaison and/or
Hotel representative. A damage deposit may be required. The return of this
deposit will be based on the exhibit, production, drayage and audio-visual
company’s adherence to the policies as outlined as well as a satisfactory
walk-through inspection at the end of the function. The client is responsible
for any damage charges caused by the exhibit, production, drayage and
audio-visual company.

Fire Watch
The Hotel may require a fire watch for certain productions that can activate
the Hotel fire alarm system. A fire watch must be ordered for all rehearsals
and actual productions of these events.
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House Sound

Load In and Out

To protect the quality and integrity of our in-house systems, outside audiovisual companies are not permitted to patch into our house sound systems.
The client must contract separate microphones, amplifiers, speakers and
mixers from the outside audio-visual company for all meeting rooms requiring
audio support.

PSAV will provide an audio-visual liaison to supervise the load in, set up,
tear down and load out phases for your event. Labor for this service will be
charged at prevailing rates and posted to the master account. PSAV will be
provided complete production requirements to include labor calls, equipment
requirements, and any related audio-visual services. These requirements
must be provided [21] days prior to the scheduled load-in.

Internet and Wireless Networking
PSAV is responsible for coordinating all HSIA requirements and billing for all
arrangements. All outside wireless networking equipment (routers, hot spots
etc.) must be reported to Loews IT/PSAV prior to being setup onsite. Due to
the limited number of wireless channels available, arrangements must be
made to reserve wireless channels to limit interference with existing Hotel
wireless networking. All wireless networking equipment must be configured
in a secure fashion (WPA/2 or similar). All wireless broadcast SSID’s must be
cleared with IT/PSAV prior to being turned on. Wireless networking equipment
that does not meet these standards will be subject to port termination.

Insurance
A certificate of insurance evidencing general liability coverage is required from
the outside audio-visual company. The client agrees to protect, indemnify,
and hold harmless the Hotel, it’s owners, management and employees from
any and all claims arising out of the client’s use of an outside audiovisual
company. The certificate of insurance, in form and substance satisfactory to
Hotel and evidencing the required coverages, shall be provided to the Hotel
prior to the commencement of services. Each vendor shall, at its own cost
and expense, obtain and maintain and cause any sub-contracted party to
obtain and maintain insurance.

Under no circumstances will the Hotel or PSAV be held liable for lost,
damaged, stolen or misused equipment obtained from outside audio-visual
and/or production companies.
Access to the loading dock must all be prearranged through PSAV and your
Conference or Catering Manager. Off-hour load ins/outs will require additional
Hotel security and will be billed to the client at the prevailing rate (minimum
of three [3] hours).
The exhibit/production company must provide the Hotel (five [5] days in
advance) of who will be the key contact during the load in/out. They will
be required to sign in with the Hotel’s Security desk and will be given the
appropriate identification which must be worn at all times. They will also
supply Security with a cell phone number while on-site.
Visquine or similar material must be in place over all carpeted areas where
equipment or crates will be rolled.
Forklifts are not permitted in the ballroom areas. Due to insurance
regulations, the Hotel cannot provide scissor lifts, flatbed carts or forklifts
—exhibit and production companies must provide their own. None of this
equipment can be stored in the back of house areas or loading dock.
No items should be placed against any of the walls or columns in the Hotel.
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Truck and trailer parking is not permitted on the loading docks and all
vehicles must be removed immediately after load in/out. Your PSAV
liaison and/or Conference or Catering Manager can supply you with
off-site parking alternatives.
Exhibit and production personnel must conduct themselves in an appropriate
manner and be properly attired at all times.
No exhibit or production company personnel can smoke or take breaks in
any of the Hotel’s service hallways or public areas—including the Hotel
employee cafeteria.
The Hotel reserves the right to curtail or cease entirely operations at any
time if, in the Hotels reasonable estimation, actions are placing the Hotel’s
property, employees or guests at risk.

Other
Storage space for outside audio-visual and production equipment is the sole
responsibility of the outside audio-visual or production company. Due to fire
codes, storage of any equipment in back hallways is strictly prohibited. The
Hotel may have limited storage space available, but is under no obligation to
provide such space. If space is available, a fee will apply. Due to the fact that
this space may be available for rental and food and beverage sales for other
functions if PSAV was utilized, the rental price for any storage space may be
increased beyond the list price of the room.
PSAV services break-out rooms and has opportunity to quote the entire
event. All audio-visual equipment and labor required for break-outs,
supplemental meetings and indoor/outdoor food and beverage functions are
to be handled by PSAV. A customized order will be provided for approval.
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Loews Hotel 1000
1000 First Avenue
Seattle, WA 98104
loewshotels.com/seattle

