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Congratulations on your engagement! 

 
Thank you for your interest in hosting your wedding  

at the Alexis Hotel and Library Bistro. 
 

For a truly memorable wedding, every detail needs to be attended to;  
and with the hotel’s professional catering staff, outstanding service  

and exceptional food your wedding will be unforgettable. 
 

Chef Tiffany Layco’s menu is contemporary American cuisine with a focus  
on local, seasonally inspired ingredients.  Chef Tiffany would be  

happy to create a custom menu for you to ensure that your wedding  
speaks to who you are as a couple.   

 
Your wedding package includes: 

 
Custom Menu 

Personal tasting with the Chef 
Dedicated On-Site Event Coordinator 
Professional Catering and Bar staff 

Champagne Toast 
Tables, chairs, white linens, votive candles, etc. 

One complimentary night in upgraded suite type of choice with $2,500 minimum met 
Wedding night amenity of champagne and chocolate strawberries 

Discounted sleeping room rate for your guests 
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Winter Sample Menu 

December, January, February 

 
Hors d’oeuvres 

choice of 4 
 

Vegetable Samosa curried green beans, peas, cauliflower (vegan) 
Winter Tartlet parsnip, turnip, rutabaga, apple, sage (vegetarian) 

Mini Polenta Muffin* grilled shrimp, dill crème fraiche 
Oyster on the Half Shell* Seracha cocktail sauce, cucumber-cilantro mignonette 

Chicken & Mushroom “Cigars”* ginger aioli 
Muffaletta Sandwiches ham, cured meats, olive tapenade 

 
Dinner Buffet 

Freshly Baked Bread & Butter 
Spinach Salad applewood-smoked bacon, blue cheese, Dijon vinaigrette 

Caramelized Root Vegetables 
Parmesan Whipped Potatoes 

Beef Tenderloin* spinach, bordelaise sauce 
Seared Duck Breast* quince, orange, hazelnuts, natural jus 

@ $ 64.00 per person 

 
Plated Dinner 
FIRST COURSE 

Potato Leek Soup truffle oil 
SECOND COURSE 

Simple Greens lemon vinaigrette 
THIRD COURSE 

Pan Roasted Black Cod* kabocha squash, brussel sprout leaves, miso-butter sauce 
@ $ 74.00 per person 
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Spring Sample Menu 
March, April, May 

 
                        Hors d’oeuvres 

choice of 4 
 

Chickpea Cake radish, cucumber (vegan) 
Tartlet asparagus, fontina (vegetarian) 
Cured Salmon Tea Sandwich herbed cream cheese, capers 
Seared Sea Scallop* potato crisp, pea puree, bacon 
Chevre Bandarilla Serrano ham, green apple 
Sesame Beef Skewers* thai chili dipping sauce 

 
Dinner Buffet 

Freshly Baked Bread & Butter 
Classic Caesar Salad parmesan caesar dressing, herbed croutons 

Seasonal Roasted Vegetables 
Orecchiette lemon, olive oil, fresh herbs 

Roasted Chicken* spring vegetables, tarragon-butter sauce 
Pan Seared Halibut* ratatoutille, preserved lemon 

@ $ 59.00 per person 

 
Plated Dinner 
FIRST COURSE 

Truffled Baby Lettuces endive, radish, herbed bread crumbs, truffle vinaigrette 
SECOND COURSE 

Couscous currants, mint, pistachio 
THIRD COURSE 

Rolled Leg of Lamb* mint gremolata, sweet potatoes, pomegranate reduction 

@ $ 79.00 per person 
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Summer Sample Menu 
June, July, August 

 
Hors d’oeuvres 

choice of 4 
 

Chickpea Cake artichoke-pine nut pistou (vegan) 
Caprese Bandarilla tomato, mozzarella, basil (vegetarian) 

Dungeness Crab Salad avocado, radish, phyllo cup 
Grilled Calamari Skewers* coconut milk, cilantro, lime-chili sauce 

Chicken Samosa* chili, green onion 
Pulled Pork Sliders* house-made barbeque sauce 

 
Dinner Buffet 

Freshly Baked Bread & Butter 
Arugula Salad dried cherries, toasted pine nuts, agave nectar vinaigrette 

Seasonal Roasted Vegetables 
Roasted Gremolata Potatoes 

Miso Glazed Salmon* shredded red and green cabbage, carrots 
Marinated Flank Steak* caramelized onions, roasted mushrooms 

@ $ 56.00 per person 

 
Plated Dinner 
FIRST COURSE 

Chilled Gazpacho Soup 
SECOND COURSE 

Bistro Salad mixed greens, herbs, cherry tomatoes, champagne vinaigrette 
THIRD COURSE 

Pan Seared Salmon* leeks, bacon, cucumber, grapefruit, horseradish crème sauce 
@ $ 61.00 per person 
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Autumn Sample Menu 
September, October, November 

 
Hors d’oeuvres 

choice of 4 
 

Caponata Crostini eggplant-tomato relish (vegan) 
Date Banderilla goat cheese, date, green apple (vegetarian) 

Crispy Prawn Satay* spicy sweet-n-sour 
Oyster Shooter*  kim chee jelly 

Tartlet bacon, leeks 
Grilled Chicken Satay* peanut sauce 

 
Dinner Buffet 

Freshly Baked Bread & Butter 
Arugula Salad spiced pumpkin seeds, goat cheese, agave 

nectar vinaigrette 
Caramelized Root Vegetables 
Truffled Whipped Potatoes 

Roasted Chicken* braised wintergreens, wild mushroom- 
stone ground mustard sauce 

Herbed Pork Loin* savoy cabbage, lardoons, apple-butter 
sauce 

@ $ 48.00 per person 

 
Plated Dinner 
FIRST COURSE 

Roasted Pumpkin Soup coconut milk, pistachios 
SECOND COURSE 

Roasted Beets goat cheese, dates, walnut, balsamic vinaigrette 
THIRD COURSE 

Braised Shortribs* burgundian style, roasted herb sweet potatoes, natural butter sauce 
@ $ 65.00 per person 
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Reception Enhancements 

 

Pre-Dinner Hors d’oeuvres Displays 
 

Seasonal Fruit or Vegetable Platters  
@$2.50 per person 

 
Mediterranean Spreads 

hummus, baba ganoush, olive tapenade, warmed pita 
@ $4.00 per person 

 
 

Artisan Cheese Display 
garnished with fresh and dried fruits, spiced nuts, assorted crackers 

@ $5.00 per person 
 

Italian Antipasto 
Cured meats, grilled vegetables, olives, assorted cheese, rustic breads, grissini 

@ $7.00 per person 
 

Market Seafood Display* 
chilled cocktail prawns, oysters on the half shell, fresh Dungeness crab meat, steamed clams and mussels, 
champagne mignonette, traditional cocktail sauce, cured salmon and smoked trout with herbed cream 

cheese, capers, shaved red onions, lemon wedges 
@ 13.00 per person 

 
Carving Stations 

Add-on enhancement for dinner buffets.   
30 person minimum. 

Oven Roasted Turkey* @ $6.00 per person 
Honey Glazed Ham* @ $6.00 per person 

Pork Loin* @ $7.00 per person 
Herb Roasted Prime Rib* @ $11.00 per person 
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Desserts 
 

 
 

 Mini Dessert Buffet 
Assortment of tarts, cakes, pastries,  

cheesecake bites 

Options:  apple pecan tartlet, banana dome, berry tartlet, 
caramel nut tartlet, carrot cake, chocolate decadence, 
chocolate éclair, chocolate passion, chocolate pyramid, 
espresso cup, lemon boat, raspberry brownie, seasonal 

cheesecake, tiramisu 
 

@ $8.00 per person 
 
 

 
 
 
 

 
 

 
 

Cake Service Fee 
Cake service fee includes 
coordination of delivery and setup 
with your selected bakery, cutting 
and service of your cake.  Also 
included is organic Caffe Vita 
coffee and Might Leaf tea service. 

 
@ $2.50 per person 
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Bar Selections 
 

Standard Bar 
Smirnoff Vodka 
Beefeater Gin 

Flor de Cana Rum 
El Jimador Tequila 
Jim Beam Whiskey 
White Horse Scotch 
Bailey’s Irish Cream 

Frangelico 
Grand Mariner 

Kahlua 
Disaronno Amaretto 

 
 
 
 
 

 
 

Deluxe Bar 
Absolut Vodka 
Tanqueray Gin 
Jose Cuervo Gold 

Tequila 
Jack Daniels Whiskey 
Seagram’s 7 Whiskey 
White Horse Scotch 
Bailey’s Irish Cream 

Frangelico 
Grand Mariner 

Kahlua 
Disaronno Amaretto 

 
 
 
 
 

 

Premium Bar 
Kettle One Vodka 

Bombay Sapphire Gin 
Myers’s Dark Rum 
Bacardi Silver Rum 
Sauza Tequila 

Conmemorativo Tequila 
Makers Mark Whiskey 
Crown Royal Whiskey 

JW Red Scotch 
Bailey’s Irish Cream 

Frangelico 
Grand Mariner 

Kahlua 
Disaronno Amaretto 
Courvoisier VSOP 
Warres Otima 10yr.

HOSTED AND NON-HOSTED BAR 
Bartender Fee of $50 per hour/per bar, 2 hour minimum 
If minimum of $200 is met, bartender fee will be waived 
 

 HOST NO HOST 

Standard  Cocktails $7.00 $7.50 

Standard  Martinis $10.00 $11.00 

Deluxe  Cocktails $8.00 $9.00 

Deluxe  Martinis $11.00 $12.00 

Premium  Cocktails $9.00 $10.00 

Premium  Martinis $12.00 $13.00 

Liqueurs & Cordials $9.00 $10.00 

House Wine by the Glass $8.00 $9.00 

Domestic, Imported and Microbrews $6.00 $6.50 

Still and Sparkling Mineral Water $4.50 $5.00 

Soft Drinks $3.75 $4.00 
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Hotel Guest Rooms 

 
Voted Travel & Leisure “500 Best Hotels in the World”, 2009, 2007 

VIP service – we specialize in offering VIP service to all our guests 
Ambiance – intimate 121 room historic hotel with works of art spread throughout  

Hotel proximity – 2 blocks to The Waterfront, historic Pioneer Square & restaurants 
 
A boutique hotel, the Alexis pays attention to detail, including the following luxury amenities: 
 

• Evening hosted wine reception from 5-6pm for all guests. 

• Complimentary coffee service in lobby 
• Complimentary High-speed Wired or Wireless Internet access  

• Complimentary steam room (Private and available by appointment) 
• On-site Aveda Salon & Spa 

• Guestrooms feature 300-thread count Frette Linen sheets and Pacific Coast Feather 
bedding 

• 32-inch LCD HDTV flat screens  
• 24 hour Business Center  

• 24 hour, on-site Fitness Center with treadmill, Stairmaster, lifecycles & free weights 
• Gilchrist & Soames toiletries, Private bar  

• Two-line phones with data ports, private voicemail and speakerphone  

• Cable television with on-demand movies & Nintendo games 
• Plush terrycloth bathrobes 

• Irons, hairdryers, in-room safes and in-room coffee makers with Torrefazione Coffee 
• Mind, Body, Spa- in room spa treatments by appointment 

• 24 hour Yoga Channel with equipment available at front desk 
• Large sound-proof windows & Skylights 
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“I know what love is, 
 it is because of you.” 

- Herman Hesse 


