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Ballroom Specifications:
* 4,000 Square Feet

Buffet Set-up:  We can accommodate up to 210 guests (21 rounds of 10 per table) 

                 This leaves you an open space on our dance floor for dancing.

Plated Meals:  We can accommodate up to 240 guests (24 rounds of 10 per table)  

                This leaves an open space on our dance floor for dancing.

Ballroom Price Structure:
 

Ceremony & Receptions at Maplewood Greens Banquets:
Ceremony Fee: $1,000.00 / Our Ceremony & Reception Package includes: One hour wedding rehearsal, On-Site Coordination of your wedding day, complete set-up and clean up, white wedding archway, white aisle runner, bridal dressing rooms and 

one extra hour provided for preparation and photographs before the ceremony.  

We can accommodate up to 180 guests with a ceremony and reception at our facility.

*Please note that the “Maximum Time,” listed below, includes your

one-hour wedding ceremony.  

Evening Ceremonies need to begin no earlier than 5:00 pm.

Additional room time may be contracted at $200.00 per hour, if space is available.

Friday Night (maximum time of 6 hours):
$4,000.00 food and beverage minimum
Saturday / Sunday Day & Sunday Night (maximum time of 5 hours):  

$2,500.00 food and beverage minimum

Saturday Mid-Day / Evening (maximum time of 8 hours):

$7,000.00 food and beverage minimum

Saturday Night (maximum time of 6 hours):  

$5,000.00 food and beverage minimum

Wedding Reception Only (Not Holding a Wedding Ceremony at Maplewood Greens):

All events have (1) one hour of set-up time prior to scheduled event.

Additional room time may be contracted at $200.00 per hour, if space is available
Friday Night (maximum time of 5 hours):
$4,000.00 food and beverage minimum
Saturday / Sunday Day & Sunday Night (maximum time of 4 hours):   

$2,500.00 food and beverage minimum

Saturday Mid-Day / Evening (maximum time of 7 hours):

$7,000.00 food and beverage minimum

Saturday Night (maximum time of 5 hours):
$5,000.00 food and beverage minimum
Ballroom Set-up Fee: $300.00

Above prices does not reflect the 20% service charge and 10% state sales tax.
MAPLEWOOD GREENS

BANQUETS – MEETINGS - EVENTS

FACILITY SPECIFICATIONS

	
	Alder
	Cedar or Magnolia
	Alder/Cedar
	Magnolia/Maple
	Cedar/Magnolia/Maple
	Ballroom

	Size


	41’x23’
	49’x24’
	
	49’x24’ / 41’x15’
	
	86’x47’

	SQ. Feet


	950
	1175
	2125
	1875
	3050
	4000

	Ceiling


	14’
	14-20’
	14-20’
	14-20’
	14-20’
	14-20’

	Theater


	65
	77
	142
	130
	208
	260

	Reception (Standing)


	65
	77
	142
	130
	208
	262

	Banquet (Seated)

(60” Rounds)
	40-50
	40-50
	100
	90
	130
	240 w/ dancing

260 no dancing

	Banquet (w/ buffet)
(60” Rounds)
	30-40
	40
	90
	80
	110
	210 w/ dancing

230 no dancing

	“U” Shape

(4 people at each 8’ Table)
	22-32
	22-32
	40-45
	40
	62
	70

	½ Moon Rounds of 6

(60” Rounds)
	30-40
	35-45
	50-60
	45-55
	70-100
	120-140

	Classroom Tables

(Rental Fee of $15.00/table

$50.00 Delivery Fee – 

3 people per classroom table)
	45

(15 Tables)
	60

(20 Tables)
	84

(28 Tables)
	72

(24 Tables)
	132

(44 Tables)
	156

(51 Tables)


BANQUETS & MEETING SERVICES

We specialize in taking care of all of your needs so you can focus on your guests and the event you are planning.  

Here are just some of the details we cover.

· Seating; tables and chairs provided

· (1) One registration table and up to (4) four Display tables included

· Servers; professional service staff is included in catering costs

· Bar; bartender, and beverages provided; host/no host

· Dance floor; accommodates up to 100; plenty of electrical hook ups available

· Standard linens, china, and glassware; all provided

· Decorations; mirror tiles and votive candles available for table decorations

· AV equipment available; rental & delivery fees may apply; High Speed Internet access

Maplewood Greens Breakfast Buffets

All buffets include fresh roasted Java-Java coffee, decaf, assorted hot teas, and orange juice. Buffet prices are per person.  Eggbeaters are available upon request. Available after 7:00 a.m. Earlier breakfast times available with a $50.00 Kitchen Labor Fee.
Classic Continental

Fresh seasonal fruit salad

Assorted pastries, breakfast breads, and muffins with butter and jams
$ 8.99
Power Continental

Fresh seasonal fruit salad

Mini croissants, breakfast breads, and muffins with butter and jams

Assorted Yoplait yogurt served with granola and raisins
$ 10.99
The Traditional

Fresh seasonal fruit salad

Assorted pastries, breakfast breads, and muffins with butter and jams

Premium quality hickory-smoked bacon and apple sausage

Biscuits with homemade sausage gravy

Light and fluffy scrambled eggs

Home-style potatoes
$ 16.50
Country Morning

Seasonal fruit salad

Home-style potatoes
Assorted pastries, breakfast breads, and muffins with butter and jams
Baked Eggs – Choose One

Italian sausage and mozzarella or Ham, caramelized onion and Swiss cheese

Skillet Scrambles – Choose One

Ham and cheddar; Ranchero with chorizo, peppers, onions, salsa and cheddar cheese

$ 16.40
Maplewood Brunch on the Greens

Available after 9:00 a.m. - Minimum of 25 guests.

Fresh seasonal fruit salad

Assorted pastries, breakfast breads, and muffins with butter and jams

Chef’s selection pastas

Apple crepes

Hickory-smoked bacon and apple sausage

Biscuits with homemade sausage gravy

Home-style potatoes

Smoked salmon display served with mini bagels and cream cheese

Scrambled Eggs ~ Select Two

Home-style; Ranchero with peppers; Ham and cheese

Assorted Mini Desserts

$ 24.50
Breakfast Sides

Assorted Juice


$2.20 each 

Starbucks Frappuccino 
$3.50 each

Premium Black Forest Ham
$2.85 per person 
Assorted Yoplait Yogurt
$1.95 each

Waffles or French Toast  

$2.85 per person 
Mini Bagels


$2.50 each

with assorted flavored syrups & butter 

     with assorted cream cheeses

Above menu prices do not reflect service charge and state sales tax. Prices are subject to change
www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044

Maplewood Greens Buffet Luncheon Selections
All buffets include assorted home baked cookies; fresh roasted Java-Java coffee, decaf, and assorted hot teas.

Italian Buffet

Traditional Caesar Salad with Garlic Croutons and Fresh Grated Parmesan Cheese

Antipasto Salad

Fresh Baked Garlic Breadsticks

Choose two of the following pasta selections:

Tri-Colored Cheese Tortellini Tossed in Pesto-Garlic Cream Sauce; Beef Ravioli Tossed in our House Marinara Sauce;
Penne Pasta Tossed with Sun-dried Tomato Puttanesca;
Bowtie Pasta with Balsamic Roasted Vegetables and Sauce Rose’
$ 20.99 per person

Classic Deli

Choice of Mixed Salad Greens Tossed with Choice of Dressing or Traditional Caesar Salad

Choice of Homemade Potato Salad or Chef’s Pasta Salad

Assorted Premium Deli Meats, Cheeses and Sliced Deli Breads

Lettuce, Tomato, Red Onion and Condiments

Potato Chips

$ 20.99 per person
South of the Border

Mixed Salad Greens Tossed with Choice of Dressing

Red Bean and Roasted Corn Salsa

Spicy Seasoned Beef and Chicken

Flour Tortillas
Spanish Rice

Spicy Pinto Beans

Fresh Tomatoes, Shredded Cheese, Olives and Sour Cream

Corn Tortilla Chips with Homemade Tomato Salsa

$ 21.99 per person
Northwest Luncheon

Steamed Fresh Vegetable Medley

Fresh Baked Rolls and Butter

Choose two of the following salad selections:

Mixed Salad Greens Tossed with Choice of Dressing; Traditional Caesar Salad; Spinach Salad; Chef’s Pasta Salad

Choose two of the following entree selections:

Marinated Flank Steak with Green Peppercorn Demi; Hickory Smoked Chicken with North Carolina Barbeque Sauce;
Lime-Cilantro Marinated Chicken with Pineapple-Mango Coulis; Lemon-Oregano Chicken with Sweet Onion-Tomato Ragout; Bronzed Tilapia with Chipotle Cream; Grilled Fillet of Salmon with Chef’s Selection Sauce
Choose one of the following accompaniments:
Chef’s Selection Rice; Oven-Roasted Herbed Red Potatoes; Lemon-Thyme Orzo

$ 23.25 per person

Substitute one of the following premium salads for $1.75 per person:
Alder Smoked Chicken Salad with sour cherry vinaigrette, crumbled bleu cheese, red onions and candied walnuts
Maplewood Panzanella with field greens, tomatoes, calamata olives, feta cheese, cucumbers and sherry vinaigrette
Tropical Fruit Salad on a bed of spring greens drizzled with citrus vinaigrette

Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044
Maplewood Greens Plated Luncheon Selections
All dinners include steamed seasonal vegetables, choice of one salad, one accompaniment, rolls and butter, and choice of classic dessert from the dessert menu. Prices are per person.  You may select two entrées, charged at the highest price of the two. Fresh roasted Java-Java coffee, decaf, and assorted hot teas are included.

Salads ~ Select One

Mixed Salad Greens with a choice of dressings
Traditional Caesar Salad with garlic croutons and parmesan cheese
Spinach Salad with smoked almonds, gorgonzola cheese and mandarin oranges
Substitute one of the following premium salads for $1.75 per person:
Alder Smoked Chicken Salad with sour cherry vinaigrette, crumbled bleu cheese, red onions and candied walnuts
Maplewood Panzanella with field greens, tomatoes, calamata olives, feta cheese, cucumbers and sherry vinaigrette
Tropical Fruit Salad on a bed of spring greens drizzled with citrus vinaigrette
Accompaniments ~ Select One

Chef’s Selection Rice Pilaf
Lemon-Thyme Orzo

    Herb-Roasted Red Potatoes
Seasoned Mashed Potatoes

Entrées ~ Select One or Two

Pasta Primavera
   
  $ 17.95
Chef’s selection of fresh vegetables tossed with herbs, garlic, olive oil and pasta
Hickory Smoked Chicken
   
  $ 19.05
Chicken breast served with North Carolina Barbecue Sauce
Chipotle Grilled Chicken
  
  $ 19.05
Grilled chicken breast topped with fresh tomato salsa and sour cream
Lemon Oregano Chicken
  
  $ 19.05
Chicken breast with sweet-onion tomato ragout
Lime-Cilantro Marinated Chicken
 
   $ 19.05
Marinated chicken breast with pineapple-mango compote
Pork Loin









     
  
   $ 19.05
Pork loin roasted in brown sugar-brandy glaze and served with caramelized apple relish
Tilapia          

   $ 19.05
Bronzed fillet of tilapia topped with a chipotle cream sauce
Pepper Marinated Flank Steak








   $ 20.15
Peppercorn marinated flank steak topped with green peppercorn demi
Grilled Fillet of Salmon
 
   $ 20.15
Grilled fresh fillet of salmon topped with Chef’s selection of sauce
Surf and Turf
 
   $ 23.50
5 oz. center cut top sirloin with gorgonzola butter and grilled salmon fillet with Chef’s choice of sauce
Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change
www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044
Maplewood Greens Hors d’oeuvre Receptions

These reception buffets are perfect for a light meal, or as cocktail hour hors d’oeuvres to enhance your

plated lunch or dinner.  Fresh roasted coffee, decaf, and assorted hot teas are included.
All prices are per person.

Alder Reception

Barbecue or Buffalo Style Chicken Drummettes

Italian Meatballs with Sauce Bordelaise or Pepperonata

Domestic Cheese Display with Crackers

Crudités of Fresh Vegetables with Dips

Seasonal Fresh Fruit Display
$19.50 per person

Cedar Reception

Chinese Barbecued Pork Display

Chicken en Brochette

Balsamic Grilled Vegetable Display

Seasonal Fresh Fruit Display

Meatballs Bordelaise
Traditional Caesar Salad with Garlic Croutons and Parmesan Cheese
Domestic Cheese Display with Crackers
$22.50 per person

Maple Reception

Brie en Croute

Seasonal Fresh Fruit Display

Chinese Barbecued Pork Display

Chicken en Brochette

Mediterranean Sampler Display

Traditional Caesar Salad with Garlic Croutons and Parmesan Cheese
Antipasto Salad

Stuffed Mushroom Caps
$28.50 per person

Magnolia Reception

Brie en Croute

Whole Poached Salmon Display

Chinese Barbecued Pork Display

Stuffed Mushroom Caps

Caramelized Onion and Gruyere Tart

Seasonal Fresh Fruit Display

Antipasto Salad

Smoked Nova Lox and Dill Cream Cheese Pinwheel
Traditional Caesar Salad with Garlic Croutons and Parmesan Cheese
Assorted Miniature Desserts

$33.00 per person

Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change.
www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044

A la Carte Hors d’oeuvre Selections

Hors d’oeuvres are priced by the dozen, with a minimum order of three dozen per item required.

We recommend 2-4 pieces of each selection per person.

Warm Hors d’oeuvres ~ Per Dozen

Barbecue, Teriyaki, or Buffalo Style Chicken Drummettes
  


 $ 16.50



Add bleu cheese dressing for $0.50 per dozen
Italian Meatballs with Sauce Bordelaise or Pepperonata


 $ 16.50



Tossed with classic red wine demi-glace sauce or with tomato, peppers, onions and garlic
Caramelized Sweet Onion and Gruyere Tartlet*


 $ 18.70
Braised sweet onions and rich Gruyere cheese in savory custard
Hazelnut-Sage Tart*

      
 $ 18.70



Toasted Hazelnuts, fresh Sage, and Parmesan in classic rich custard
Crisp Vegetable or Pork Spring Rolls*
    
       
 $ 18.70



Served with sesame-soy dipping sauce and spicy-sweet chili sauce
Chicken en Brochette*


 $ 19.70



Chinese 5-spice seasoned chicken skewers with spicy pineapple sambal
Bruschetta*
                    
 $ 21.99



Warm crostinis topped with garlic-chive Boursin cheese and Roma tomato
Stuffed Mushroom Caps*


 $ 25.00



Filled with Italian sausage, ricotta cheese and fresh herbs.  Vegetarian preparation available
Grilled Prawn Skewers*


 $ 27.50



Tiger prawns grilled and served with homemade cocktail sauce and fresh lemon
Crab and Shrimp Cakes 


 $ 28.50



Northwest crab and Bay shrimp blended with ricotta cheese and herbs.  Drizzled with basil aioli
Seafood Sauté Station

           
   Market Price



Manila clams, Penn Cove mussels, Bay scallops and Tiger prawns sautéed to order by an exhibition chef
Chilled Hors d’oeuvres ~ Per Dozen
Olive Tapenade


 $ 16.50



Served on tomato with Asiago cheese
Grilled Andouille Sausage*

       
 $ 19.99



Served with Cajun cream cheese and roasted red pepper
Smoked Nova Lox and Dill Cream Cheese Pinwheel*

              $ 21.99



Presented on English cucumber rounds.

Chilled Prawns on Ice*
                    
 $ 27.50



Tiger prawns poached in court bouillon and served with homemade cocktail sauce
Chinese Barbecued Pork* ~ Per Person






              $ 4.00



Accompanied by Chinese hot mustard and toasted sesame seeds
*Items available for tray pass service at a charge of $50.00
Above menu prices do not reflect service charge and state sales tax. Prices are subject to change

www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044

Grand Hors d’oeuvre Displays

Each display serves 50 guests.

Whole Poached Atlantic Salmon








$ 325.00
Our signature display artfully decorated and served with classic French remoulade.
Northwest Hot Alder-Smoked Salmon and Chilled Nova Lox

$ 300.00
Served with capers, red onions, cocktail bagels and dill cream cheese
Baked Brie en Croute

$ 195.00
Creamy Brie cheese stuffed with port poached figs and baked in puff pastry
Imported and Domestic Cheese 

$ 195.00
Assorted imported and domestic cheeses served with crackers and seedless grapes
Seasonal Fresh Fruit 









      $ 165.00
A colorful variety of sweet, in-season fruit
Seasonal Fruit and Cheese 

$ 195.00
A timeless combination of assorted cheeses and fresh fruit
Crudité of Fresh Vegetables 

 $ 105.00
An assortment of crisp vegetables accompanied by our ranch and bleu cheese dressings for dipping
Balsamic Grilled Vegetables

$ 140.00
A variety of aged balsamic marinated grilled vegetables
Deli Meat and Cheese 

$ 275.00
Premium deli meats and an assortment of cheese served with bakery fresh breads and condiments
Antipasto 

$ 325.00
An assortment of Italian cured meats, cheeses, and marinated vegetables served with Italian bread
Chinese Barbecued Pork

$ 175.00
Served with toasted sesame seeds and Chinese hot mustard
Mediterranean Sampler Platter

$165.00
Classic hummus, baba gannoujh, roasted red pepper caponata and marinated feta cheese served

with soft Greek style pita bread
Grand Seafood Display

    Market Price

A seasonal medley to include but not limited to: cocktail shrimp, clams, mussels, and oysters on the half shell
Sushi Options Available

Above menu prices do not reflect service charge and state sales tax. Prices are subject to change

www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044

Elegant Wedding Buffet Service

Your package includes bottomless fresh coffee and decaf, tea and fruit juice punch.

Maplewood Greens’ staff will cut and serve your wedding cake.

Guests receive one glass of Champagne or Sparkling Cider for a celebratory toast.

Passed Hors d'oeuvres
Vegetable Spring Rolls with Wasabi-Soy Dipping Sauce

Bruschetta with Boursin Cheese and Roma Tomato
Warm Hazelnut and Sage Tartlets

Salads

Spinach Salad with smoked almonds, pancetta, oranges and creamy gorgonzola dressing
Field Greens with tomato, cucumber, onion, mozzarella and 12-Year balsamic vinaigrette
Entrées ~ Choose Two
Chili Crusted Tenderloin of Pork with jicama-mango slaw
Lemon-Oregano Chicken with sweet-onion tomato ragout
Lime-Cilantro Marinated Chicken with pineapple-mango compote
Roasted Salmon with silky lobster sauce
Chef’s Carving Station ~ Choose One

Pepper Crusted New York Strip slow roasted with green peppercorn demi-glace
Salt Roasted Prime Rib of Beef with au jus and creamy horseradish
Accompaniments

Seasonal Risotto
Beef Ravioli with Zesty Marinara Sauce

Assorted Marinated Vegetables and Crudités
Seasonal Fruits with Mascarpone Dipping Sauce
Tri-colored Cheese Tortellini with Roasted Garlic Cream

Selection of Imported and Domestic Cheese with Assorted Crackers

Fresh Baked Rolls and Garlic Breadsticks

$66.00 per person

Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com ( 4050 Maple Valley Highway, Renton, WA 98058 ( 425-235-5044

Signature Buffet Service

Passed Hors d'oeuvres
Vegetable Spring Rolls with Wasabi-Soy Dipping Sauce

Bruschetta with Boursin Cheese and Roma Tomato

Warm Hazelnut and Sage Tartlets

Salads ~ Choose Two
Spinach Salad with smoked almonds, pancetta, oranges and creamy gorgonzola dressing
Field Greens with tomato, cucumber, onion, mozzarella and 12-Year balsamic vinaigrette
Heart of Romaine and mixed herbs with Calamata olives, red onion, garlic croutons and lemon-feta vinaigrette
Entrées ~ Choose Two

Chili Crusted Tenderloin of Pork with jicama-mango slaw
Lemon-Oregano Chicken with sweet-onion tomato ragout
Roasted Salmon with silky lobster sauce
Pepper Crusted New York Strip slow roasted with green peppercorn demi-glace
Chef’s Carving Station ~ Choose One

Barron of Beef slow roasted with au jus, Dijon mustard and creamy horseradish
Smoked Kurobuta Ham with caramelized pineapple sauce
Herb Crusted Roast Turkey with cranberry-orange relish
Accompaniments

Herb Seasoned Red Potatoes
Beef Ravioli with Zesty Marinara Sauce

Assorted Marinated Vegetables and Crudités
Seasonal Fruit Display
Tri-colored Cheese Tortellini with Roasted Garlic Cream

Selection of Imported and Domestic Cheese with Assorted Crackers

Fresh Baked Rolls and Garlic Breadsticks

Buffet includes Chef’s selection of assorted miniature desserts, 

Fresh roasted coffee, decaf, assorted hot teas and fruit punch or ice tea

$55.00 per person

Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com ( 4050 Maple Valley Highway, Renton, WA 98058 ( 425-235-5044

Maplewood Greens Buffet Dinner Selections

All buffets include a seasonal fresh fruit display, fresh baked rolls and garlic-parmesan breadsticks,

Chef’s selection of assorted miniature desserts, and fresh roasted coffee, decaf and assorted hot teas.

You may select two entrées for an additional $3.00 per person, or three entrées for an additional $5.00 per person.

Salads ~ Select Two

Mixed Salad Greens with choice of homemade dressings

Traditional Caesar Salad with garlic croutons and parmesan cheese
Spinach Salad with smoked almonds, gorgonzola and mandarin oranges in tangy citrus vinaigrette
Alder Smoked Chicken Salad with sour cherry vinaigrette, crumbled bleu cheese, red onions and candied walnuts
Greek Salad with spinach, mixed salad greens, calamata olives, feta, tomato and onion in lemon vinaigrette
Pastas ~ Select Two

Beef Ravioli with our house marinara sauce
Tri-Colored Cheese Tortellini with pesto-garlic cream sauce
Penne Pasta tossed with sun-dried tomato puttanesca sauce
Bowtie Pasta with balsamic roasted vegetables and sauce rose’
Entrées ~ Select One

Lemon-Oregano Chicken with sweet-onion tomato ragout
Lime-Cilantro Marinated Chicken with pineapple-mango compote
Hickory Smoked Chicken basted with North Carolina barbecue sauce
Flaky Tilapia seared and topped with a smoky chipotle cream sauce
Cinnamon Rubbed Pork Loin with Port infused sour cherry glaze
Chipotle Grilled Chicken with fresh tomato salsa and sour cream
Pepper Marinated Flank Steak with green peppercorn demi
Roasted Fillet of Salmon with Chef’s selection of sauce
Accompaniment ~ Select One

Oven-Roasted Red Potatoes                  Roasted Sweet Potatoes
Chef’s Selection Rice Pilaf                               Mashed Potatoes  
Vegetable ~ Select One

Steamed Vegetable Medley
Balsamic Grilled Vegetable Display

$33.55 per person

Consider a carving station to enhance your buffet.

See our carving station menu for selections.
Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044

Elegant Wedding Plated Service
Your package includes bottomless fresh coffee and decaf, tea and fruit juice punch.

Maplewood Greens’ staff will cut and serve your wedding cake. Guests receive one glass of Champagne or Sparkling Cider for a celebratory toast. All dinners include fresh baked rolls and butter.

Passed Hors d'oeuvres

Vegetable Spring Rolls with Wasabi-Soy Dipping Sauce

Szechuan Pepper Prawns with Fresh Lime Aioli

Warm Hazelnut and Sage Tartlets
Salads ~ Choose One
Spinach Salad with smoked almonds, pancetta, oranges and creamy gorgonzola dressing
Field Greens with tomato, cucumber, onion, mozzarella and 12-Year balsamic vinaigrette
Butter Leaf Lettuce with apples, candied walnuts, bleu cheese and sour cherry vinaigrette
Entrées ~ Choose Three

BEEF/PORK/POULTRY

Pepper Crusted New York Strip slow roasted with green peppercorn demi-glace

Center Cut Top Sirloin with a grilled jumbo mushroom and gorgonzola butter
Iron Skillet Seared Pork Chop frenched bone-in with Dijon demi
Lemon-garlic Chicken Breast with caramelized tomato coulis
Tamarind Glazed Game Hen with poblano-plantain crema
Salt Roasted Prime Rib of Beef with au jus and creamy horseradish
SEAFOOD

Grilled Sea Scallops and Black Tiger Prawns with beurre noisette
Cedar Planked Salmon with roasted tomato butter
Pesto Crusted Halibut with lemon beurre blanc
Grilled Salmon with silky lobster sauce
SURF AND TURF
Chili Rubbed Sea Scallops or Black Tiger Prawns with lime beurre compose
Coffee Crusted Tenderloin Medallions with blackberry demi-glace
Accompaniments ~ Choose One
Seasonal Risotto

Lemon-Thyme Orzo Pilaf

Herb Roasted Yukon Gold Potatoes

Italian Mashed Potatoes with Ricotta and Herbs

Vegetable Accompaniment

Chef’s Selection Steamed Seasonal Vegetable Medley

$60.00 per person

Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com ( 4050 Maple Valley Highway, Renton, WA 98058 ( 425-235-5044

Signature Plated Service

All dinners include steamed seasonal vegetables, rolls and butter, a classic dessert from the dessert menu 
fresh roasted coffee, decaf, assorted hot teas and fruit punch or ice tea

Passed Hors d'oeuvres
Vegetable Spring Rolls with Wasabi-Soy Dipping Sauce

Bruschetta with Boursin Cheese and Roma Tomato

Warm Hazelnut and Sage Tartlets

Salads ~ Choose One
Spinach Salad with smoked almonds, pancetta, oranges and creamy gorgonzola dressing
Field Greens with tomato, cucumber, onion, mozzarella and 12-Year balsamic vinaigrette
Butter Leaf Lettuce with apples, candied walnuts, bleu cheese and sour cherry vinaigrette
Entrées ~ Choose Three

BEEF/PORK/POULTRY

Roasted Prime Rib of Beef drizzled with au jus and served with creamy horseradish sauce
Center Cut Top Sirloin with a grilled jumbo mushroom and gorgonzola butter
Iron Skillet Seared Pork Chop frenched bone-in with Dijon demi
Lemon-Oregano Chicken with sweet-onion tomato ragout
Tamarind Glazed Game Hen with poblano-plantain crema
SEAFOOD
Grilled Sea Scallops and Black Tiger Prawns with beurre noisette
Cedar Planked Salmon with roasted tomato butter
Pesto Crusted Halibut with lemon beurre blanc *Seasonal

Grilled Salmon with silky lobster sauce
SURF AND TURF
Chili Rubbd Sea Scallops or Black Tiger Prawns with lime beurre compose
Pepper crusted New York Strip with green peppercorn demi
Accompaniments

Chef’s selection Rice Pilaf
Lemon-Thyme Orzo
Herb Roasted Yukon Gold Potatoes
Italian Mashed Potatoes with Ricotta and Herbs
$55.00 per person

Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com ( 4050 Maple Valley Highway, Renton, WA 98058 ( 425-235-5044

Maplewood Greens Plated Dinner Selection

All dinners include steamed seasonal vegetables, choice of one salad, one accompaniment, rolls and butter,

and choice of classic dessert from the dessert menu. You may select two entrées, charged at the highest price of the two.

Fresh roasted coffee, decaf, and assorted hot teas are included.
Salads ~ Select One

Mixed Salad Greens with a choice of homemade dressings
Traditional Caesar Salad with garlic croutons and parmesan cheese
Spinach Salad with smoked almonds, gorgonzola cheese and mandarin oranges
Butter Leaf Lettuce with candied walnuts, bleu cheese and sour cherry vinaigrette
Substitute one of the following premium salads for $1.75 per person:
Alder Smoked Chicken Salad with sour cherry vinaigrette, crumbled bleu cheese, red onions and candied walnuts
Maplewood Panzanella with field greens, tomatoes, calamata olives, feta cheese, cucumbers and sherry vinaigrette
Tropical Fruit Salad on a bed of spring greens drizzled with citrus vinaigrette
Accompaniments ~ Select One

Chef’s Selection Rice Pilaf
Seasoned Mashed Potatoes 
Roasted Sweet Potatoes
Oven-Roasted Red Potatoes

Lemon-Thyme Orzo
Entrées ~ Select One or Two

Pasta Primavera Chef’s selection of fresh vegetables tossed with herbs, garlic, olive oil and pasta


 $ 21.99 

Lemon-Oregano Chicken with sweet-onion tomato ragout
                  
             $ 28.59
Lime-Cilantro Marinated Chicken with pineapple-mango compote



                              $ 28.59
Hickory Smoked Chicken with North Carolina barbecue sauce 
        



          

 $ 28.59
Chipotle Grilled Chicken topped with fresh salsa and sour cream

         
              $ 28.59
Bronzed Tilapia with a smoky chipotle cream sauce

                           $ 28.59
Cinnamon Rubbed Pork Loin with Port infused sour cherry glaze


               $ 28.59
Maple Glazed Pork Chops with molasses butter sauce 
                                     $ 28.59
Chicken Saltimbocca with fresh sage, prosciutto and Marsala pan sauce

                           $ 29.25
Pepper Marinated Flank Steak with green peppercorn demi

                           $ 29.25
Grilled Fillet of Salmon topped with Chef’s selection of sauce

                           $ 29.25
Fillet of Halibut with soy -brown sugar lacquer and pickled ginger-cucumber relish *Seasonal

         

 $ 32.99
Salmon with Lobster Sauce topped with Bay shrimp and a rich lobster cream sauce

                           $ 32.99
Roasted Prime Rib of Beef drizzled with au jus and served with horseradish sauce            

          

 $ 34.09
Add 3 Prawns @ $4.99pp
Surf and Turf served with grilled salmon and top sirloin steak

        
              $ 34.09
Grilled Filet Mignon served with wild mushroom ragout 
            
   Market Price

Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044
Chef-Attended Carving Stations

Baron of Beef     serves approximately 100-150 guests                            



           $435.00
Served with creamy horseradish, Dijon mustard sauce and silver dollar rolls.

Top Round of Beef     serves up to 75 guests                                              



           $248.00
Accompanied by Dijon mustard sauce, creamy horseradish and silver dollar rolls.

Prime Rib of Beef     serves approximately 20 to 35 guests                  

  


 Market Price
Served with creamy horseradish and au jus.

Roasted New York Strip Loin     serves approximately 25 to 40 guests    
   


 Market Price
Pepper crusted with Dijon mustard-laced demi-glace.

Slow Roasted Leg of Lamb     serves approximately 25 to 35 guests




           $160.00
Accompanied by rosemary scented jus.

Smoked Kurobuta Ham     serves approximately 50 to 60 guests                   


           $248.00
Served with caramelized pineapple sauce and silver dollar rolls.

Herb Crusted Roast Turkey     serves approximately 35 to 45 guests       



           $182.00
With homemade cranberry-orange relish and silver dollar rolls.

Brandy Glazed Pork Loin     serves approximately 25 to35 guests            



           $182.00
Served with caramelized apple relish.

Tenderloin of Beef     serves approximately 20 to 25 guests



           $385.00
Rubbed with garlic and herbs. Accompanied by roasted garlic demi-glace.

Top Sirloin     serves approximately 50 guests



       

             Market Price
Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044
Maplewood Greens Children’s Menus

Available for children 10 years old and under.
Buffet Selections

Children ages 5-10 will be charged ½ of the adult menu price.

Children under 5 years old are free.
Plated Selections

All selections come with a choice of one salad, Chef’s choice of dessert and milk.

Prices are per person.
Salads ~ Select One

Mixed Salad Greens with ranch dressing

Traditional Caesar Salad with garlic croutons and parmesan cheese

Entrées ~ Select One
Pasta

Classic Spaghetti with marinara sauce  
$ 9.99
Beef Ravioli with marinara sauce
$ 10.99
Penne Pasta with alfredo sauce (Add chicken for additional $1.00)
$ 9.99
Beef and Poultry

All selections served with seasonal vegetables, fresh baked roll, and mashed potatoes

Prime Rib six ounces
$14.99
Grilled Chicken Strips
$ 9.99
Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044
Maplewood Greens Dessert and Snack Selections

Classic Desserts ~ Select One

A classic dessert selection is included with the plated lunch and dinner menus.  You may add your choice of one classic dessert to a buffet lunch or dinner for $2.90 per person.
Chocolate Cake with chocolate icing
Orange Cake with orange butter cream frosting
Carrot Cake with cream cheese frosting
Distinctive Desserts ~ Per Person

These select desserts may be added to your buffet, or substituted for a classic dessert for your plated lunch or dinner at the additional cost listed.

                                                                                                                                  Full price  
Substitute price
New York Style Cheesecake with strawberry, chocolate or caramel sauce
$ 6.99
$ 3.29
Baileys Irish Cream Cake
$ 6.99
$ 3.29
Caramel Apple Pie







$ 6.99
            $ 3.29
Snicker Pie 
$ 6.99
$ 3.29
Buffet Desserts ~ Per Dozen

Assorted Fresh Baked Cookies

$ 14.95
Assorted Petit Fours

$ 21.99
French Chocolate Éclairs

$ 21.99
Chef’s Selection of Dessert Bars

$ 21.99
Home Baked Brownies            

$ 21.99
Chocolate Dipped Strawberries                                               
Market price
Maplewood Greens Additional Snack Selections
Pretzels

$ 2.20 per guest

Fresh Tortilla Chips and Salsa

$ 2.55 per guest

Tim’s Cascade Potato Chips selected varieties

$ 2.20 each

Assorted Candy Bars

$ 1.75 each

Granola Bars 

$ 1.95 each

Selection of Whole Fresh Fruits

$ 1.75 each
Salty Break Combo popcorn, mixed nuts and pretzels     

$ 3.00 per guest

Sweet Break Combo M&M’s, licorice and Skittles

$ 3.00 per guest



   (Sweet and Salty Break Combo Elements may vary)
Above prices do not reflect service charge and state sales tax.  Prices are subject to change

www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044
Maplewood Greens Beverage Selection
We will be glad to assist you in the selection best suited for your event.
Non-Alcoholic Beverages
Hosted
Thomas Kemper Rootbeer and Orange Cream Soda
(Per bottle)

$  4.00

Seltzer Water
(Per bottle)

$  3.00

Starbucks Frappucino
(Per bottle)

$  3.50
Assorted Coca-Cola Products
(Per can)

$  2.00

Bottled Water
(Per bottle)
  $  2.00

Bottomless Coffee, Tea and Decaf
(Per guest)

$  2.75
A la Carte Coffee or Decaf minimum of 2 gallons
(Per gallon)

$32.00

Iced Tea or Lemonade
(Per carafe)

$  8.00

Fresh Squeezed Orange Juice
(Per carafe)

$12.00

Cranberry, Apple, Tomato Juice
(Per carafe)

$  8.00

Fruit Juice Punch minimum 2 gallons
(Per gallon)

$28.00

Reception Package ~ Per Person

$  7.00
Your package includes bottomless fresh Java-Java coffee and decaf, tea and fruit juice punch.

Guests receive one glass of Champagne or Sparkling Cider for a celebratory toast.
Liquor Selection
Hosted
Well Brands
$  5.00
Potters brand vodka, gin, bourbon, scotch and rum, Puerto Vallarta brand tequila
Call Brands
$  6.00

Skyy, Absolut, Cuervo Gold, Beefeaters, Jim Beam, Seagram 7, Captain Morgan’s
Cordials and Premiums
$ 7.00+
Crown Royal, Tanqueray, Jack Daniels, Johnie Walker Red & Black, Ketel One, 

Bailey’s Irish Cream, Kahlua, Dewars, Patron
Maplewood Greens Signature Cocktail Selection
Hosted
Platinum Martini 
$ 7.00
Tanqueray gin or Skyy vodka with a splash of dry vermouth.  Served straight up or on the rocks.

Lemon Drop
$ 7.00
Skyy vodka, Triple Sec and sweet and sour muddled with fresh lemons and strained into a sugared-rim glass.
Cosmopolitan 
$ 7.00
Skyy vodka, Triple Sec and cranberry juice muddled with fresh limes and served straight up.

Bottled Beer Selection (Selection determined upon availability of product)


Hosted
Domestic:  Coors Light, MGD, Budweiser, But Light, Miller Lite 
(Per bottle) 

 $ 4.00
Micro Brews:  Alaskan Amber, Seasonal Beer
(Per bottle) 

 $ 4.50

Imports:  Corona, Heineken, Amstel Light
(Per bottle) 

 $ 4.50
Non-Alcoholic:  Sharps, Kalibur
(Per bottle) 

 $ 4.00

Kegs are available upon request…please inquire about pricing
Cash Bar Prices (No-Host Bar) will include state sales tax.

$50.00 / hour Bartender fee waived if bar sales average $100.00 / hour.

Minimum of 2 hours required for bartender service.

Hosted Prices do not reflect service charge and state sales tax.  All prices are subject to change.
www.maplewoodgreens.com(4050 Maple Valley Highway, Renton, WA 98058(425-235-5044

Maplewood Greens Wine List

Prices are per bottle. 

House Wine ~ 

(750 mL; $5.50/glass)

Barefoot Chardonnay, Pinot Grigio, Merlot, Cabernet Sauvignon, White Zinfandel
$ 24.00

            
(1.5 L Bottle)
$ 38.00

White Wine ~ 

(750 mL Bottles; $6.50-$7.00/glass)

Montevina Chardonnay, California
$ 24.00

Montevina Sauvignon Blanc, California
$ 24.00

Waterbrook Melange Blanc, Washington
$ 24.00
Hogue Dry Riesling, Washington
$ 26.00

Hogue Pinot Grigio, Washington 
$ 26.00

Robert Mondavi Private Selection Chardonnay, California
$ 26.00
Chateau Ste. Michelle Riesling, Washington
$ 26.00

Chateau St. Michelle Sauvignon Blanc, Washington
$ 32.00

Kendal Jackson Chardonnay, California
$ 32.00

Red Wine~ 

(750 mL Bottles; $6.50-$7.00/glass)

Waterbrook Melange Noir, Washington
$ 24.00
14 Hands Merlot, Washington
$ 26.00

14 Hands Cabernet Sauvignon, Washington
$ 26.00

Robert Mondavi Private Selection Merlot, California
$ 28.00

Robert Mondavi Private Selection Cabernet Sauvignon, California
$ 28.00

Ravenswood Merlot, California
$ 32.00

Ravenswood Cabernet Sauvignon, California
$ 32.00

Ravenswood Zinfandel, California
$ 32.00

Francis Ford Coppola Syrah-Shiraz, California
$ 32.00
Sparkling Wine ~

(About 8 glasses poured per bottle)

Sugara Viudas Brut Reserva, Spain
$ 21.00

Mumm Napa Brut Prestige, California
$ 36.00

Moët & Chandon White Star Extra Dry Champagne, France
$ 60.00

Martinelli’s Non-Alcoholic Cider
$   8.00
Maplewood Greens and the RiverRock Grill are the proud recipients of

Wine Spectator Magazine’s Award of Excellence.

Additional selections are available upon request.
Cash Bar Prices (No-Host Bar) will include state sales tax. 

$50.00 / hour Bartender fee waived if bar sales average $100.00 / hour.

Minimum of 2 hours required for bartender service.

Hosted Prices do not reflect service charge and state sales tax.  All prices are subject to change. www.maplewoodgreens.com(4050 Maple Valley Highway; Renton, WA 98058(425-235-5044
Maplewood Greens Vendor List

PHOTOGRAPHY

Grant Horiuchi Photography


206-261-7681



Horiuchi.com

Peter John Photography


206-930-0057



peterjohn-photography.com

Images with Imagination


206-396-7960



imageswithimagination.com

D&J Studio




866-350-1315



dandjstudio.com

Lumina Weddings



425-355-1415



luminaweddings.com

Elegant Images



425-361-2488



e-iphoto.com

Beautiful Endings



253-335-2955



beautifulendings.com

Shepard’s Photography


425-868-6137



shepardphotography.com

Hudson’s Designer Portraits


425-271-9709



hudsonportraits.com

Michael Rosenberg



206-224-9828



michaelrosenberg.com

Janet Klinger



206-622-7478



janetklinger.com

Lady Bug Photography


1-877-905-3940



ladybugphotography.com

VIDEOGRAPHY

Bogle Productions



206-242-1858



bogleproductions.com

Edit 1 Media



800-719-0185/253-943-3474


edit1media.com

Capstone Media Productions


253-872-8700



mycmpvideo.com

Smilson Productions



253-839-1307



smilson.com
FLORISTS

Passion Flower Florist


425-255-0601



passionflowerflorist.net

Victoria Graceson



425-443-7905



vgraceflowers.com

Cugini Florists - Renton


425-255-3900



cugini.com

Carol’s Maple Valley Floral 


425-432-1229

Julia’s Floral & Gifts



253-922-7900



juliasfloral.com

Floressence




206-286-7850



floressencedesign.com

Countryside Floral & Garden – Issaquah

425-392-0999



countrysidefloral.com

Sunflowers – Seattle 



206-622-5466



brucemarymax@comcast.net


Bella Rugosa



206-789-1134



bellarugosa.com
Romanza – florals, events, decor

425-749-8775



romanzafloral.com

Lilies & Lemondrops








liliesandlemondrops.com

DJ SERVICE

The Wedding DJ’s



425-255-7010



theweddingdjs.com

Cat Daddy Entertainment


425-949-8888



tiger@catdaddyentertainment.com

Absolute Music



253-931-8557



absolutemusicnw.com


Sound Beam Productions


206-371-9577



djdonnyb@comcast.net

West Coast Entertainment


206-938-0569



wcent.com

Adam’s DJ Service



253-952-2156



adamsdjservice.com

Entertainment NW



1-888-738-4281



entertainmentnorthwest.com

Wave Link Music Inc. 


425-771-1167



wavelinkmusic.com

Emcee Entertainment – Gary McCord

425-255-4200



emceedj.com

Drum Café




1-888-874-3786



drumcafewest.com

Amore Events & Entertainment – Mari Odette
1-888-942-6673



amore-events.com / seattledj.com

Let’s Dance Entertainment – John Reitzel

1-800-874-4533



letsdanceentertainment.com

Affair to Remember – Greg


1-800-871-3529



djseattle.com

Sounds Unlimited 



206-364-4000



soundsunlimited.net

INSTRUMENTAL MUSIC

Jeff & Rhiannon Dueling Piano Show

206-724-2782



noteworthyproductions.com

Seattle String Ensemble


206-527-0522



seattlestringensemble.com 

Northwest String Quartet


425-485-4416





Solomon Arts & Entertainment


206-547-0990



solomonarts.com

Sylvan String Quartet



206-524-2911



sylvanquartet.com

Cara Hill (Pianist)



206-783-8489

Susi Hussong (Harpist)


206-783-9493



harp4u@worldnet.att.net



Michael Benson Band 


425-778-3031



bluejaylivemusic.com

Dan Purser Band



206-850-0357



myspace.com/danpurser

Jake Bergevin Music (Band)


425-258-6093



jakebergevinmusic.com

Smooth Groove Productions (Bands)

253-437-2099



emman@smoothgrove.net
Accents (Band)



206-789-2500

Michael Benson (Band)

  
206-634-1142 



iwantaband.com

Bobby Medina (Big Band, Swing & Latin)
253-931-8388



bobbymedina.com

Brian Nova (Jazz Band )


206-910-0624



briannova.com


WEDDING CAKES

Crème de la Crème



206-241-0249



cakesbycremedelacreme.com

Creative Cake Designs


253-859-2812



creativecakedesigns.com

CJ’s Bakery




360-886-0855

Remo Borracchini’s



206-325-1550

Trophy Cupcakes



206-632-7020



trophycupcakes.com

New Renaissance Cakes


206-920-5322



newrenaissancecakes.com

Sharon’s Cakes



425-747-3018



sharonscateringandcakes.com

Celebration Cakes



206-938-2763

Lucinda’s Cakewalk



206-417-3514





Ginny McGavin



425-483-1912



robert.mcgavin@verizon.net
The Confectional – custom cheesecakes

206-282-4422



theconfectional.com

Cupcake Royale



206-883-7656



cupcakeroyale.com

Totally Chocolate



800-255-5506 ext. 1128


totallychocolate.com

OFFICIANTS

Reverend Patrick Callahan


206-329-1234 






Reverend Earl Dean



425-888-9729

Annemarie Juhlian 



425.922.1325



nwceremonies.com

Steve Hampton



425-870-1334





EVENT PLANNING CONSULTANTS

Simply Celebrations & Events


206-601-6957



simplycelebrations.com

All The Flutter



206-491-3098



alltheflutter.com

Pink Blossom Events



360-863-6251



pinkblossomevents.com

Ethereal Events



206-920-2658



wendi@etherealevents.com

Weddings with Wendy


206-542-2935



weddingswithwendy.com

McKenzieKate Weddings


206-714-0157



mckenziekateweddings.com
Greatest of Days



253-630-1754



greatestofdays.com

ACCOMODATIONS

Hilton Garden Inn / Larkspur Landing

425-430-1414/425-253-1212


larkspurhotels.com

Silver Cloud Inn



425-226-7600



scinns.com

Spring Hill Suites / Marriot Towne Place Suites
425-226-4100



springhillsuites.com

ADDITIONAL SERVICES

Amazing Ice Sculptures


425-255-5255



amazingice.com

Creative Ice Carvings



253-941-7248



creativeice.com

The Prop Gallery West


206-762-6808



propgallery.com

ABC Special Event Rentals


425-493-6969



abcrentals.com

PJ Hummel and Company – event design/décor
253-272-6605



pjhummel.com

Rented Elegance & Design


425-462-2244



rentedelegance.com

Linens By Alice



206-227-5661



linensbyalice.com

BBJ Linen




253-564-7766



bbjlinen.com

Seasons Chair Coverings


206-755-6060



seasonschaircoverings.com

Choice Linens / Choice Chair Covers

206-728-7731



choicelinens.com

Flora Touch – Chair Covers / Party Rentals
206-769-9789



floratouch.com

Trendy Events / Betta Mansions


253-722-2000



bettamansions.com

Paper Moxie



425-609-3932



papermoxie.com

Uncommon Invites



800-676-3030



uncommominvites.com

Sentimental Preservations


253-838-1069



sentimentalpreservation.com

Alexander Party Rentals


206-957-3861



alexanderpartyrentals.com

Robert Stevens (Magician)


206-654-1200 / 206-229-8005

Rare Form Limousine



425-204-1599



rareformlimo.com
Blackstone Limousine



206-632-5800



blackstonelimo.com

British Motor Coach



206-283-6600



bmclimo.com

Starline Transportation – charter buses

206-763-5817



starlinetransporation.com

Party Bus




206.412.2980



partybus.tv

HELPFUL WEBSITES

Banquet & Event Guides 







banqueteventguide.com

Wedding Wire








weddingwire.com

The Knot









theknot.com

Brides Club









bridesclub.com

Seattle Wedding Guide







myseattlewedding.com

Seattle Bride Magazine







seattlebridemag.com

Guests are not limited to the above Vendor List 

Maplewood Greens provides this list as a tool to aid you in the planning of your event
Closest Hotels to Maplewood Greens Banquets
Silver Cloud Inn – Renton

1850 Maple Valley Highway, Renton, WA

(425) 226-7600

www.silvercloud.com

Holiday Inn Select Hotels

1 South Grady Way, Seattle, WA

(425) 226-7700

www.holidayinn.com

* Hilton Garden Inn *
1801 E Valley Highway, Renton, WA  (Free shuttle service to Maplewood Greens)
(425) 430-1414

Cassina Cheers – Sales Manager, Direct Line (425) 917-8503

www.seattlerenton.hgi.com

Larkspur Landing Seattle

1701 E Valley Rd, Renton, WA

(425) 235-1212

www.larkspurhotels.com

Springhill Suites

200 SW 19th St., Renton, WA

(425) 226-4100

www.marriot.com

Towneplace Suites

300 SW 19th St, Renton, WA

(425) 917-2000

www.marriott.com

Clarion Hotel

3700 East Valley Rd, Renton, WA

(425) 251-9591

www.clarionhotels.com

Area served:  -

Category:


Unverified listing

Travelodge

3700 E Valley Rd., Renton, WA

(425) 251-9591

www.travelodgeofrenton.com

Hampton Inn

7200 S 156th St, Tukwila, WA

(425) 228-5800

www.hamptoninn.hilton.com/tukwila

Homestead Studio Suites Hotel
15635 W Valley Highway, Tukwila, WA

(206) 235-7160

www.homesteadhotels.com

Courtyard by Marriott (near Sea-Tac airport)

16038 W Valley Highway, Tukwila, WA

400 Andover Park West, Seattle, WA

(425) 255-0300\

www.courtyardseatac.com

Maplewood Greens & The RiverRock Grill and Ale House
Banquets – Meetings – Events

(Located on the Maplewood Golf Course)

4050 Maple Valley Highway, Renton, WA  98058

Maplewood Greens: (425) 235-5044

RiverRock: (425) 430-0311

**If you will be posting a phone number on your invitations for your guests, 

Please use the RiverRock Grill phone number.

Directions

From Seattle or the North-end:

South on I-5

North on I-405

Exit #4 Maple Valley Highway Exit

Turn Right off the Exit on to Maple Valley Highway (#169)

Continue Approximately 2 Miles

Turn Left at 131 Avenue SE at Maplewood Golf Course Entrance

Turn Right and Enter Main Building East of the Driving Range

From Tacoma or the South-end:

North on I-5

North on I-405

Exit #4 Maple Valley Highway Exit

Turn Right off the Exit on to Maple Valley Highway (#169)

Continue Approximately 2 Miles

Turn Left at 131 Avenue SE at Maplewood Golf Course Entrance

Turn Right and Enter Main Building East of the Driving Range

From Bellevue or the Eastside:

Take I-405 South

Exit #4 Maple Valley Highway Exit

Turn Left at Second Set of Lights on to Maple Valley Highway (#169)

Continue Approximately 2 Miles

Turn Left at 131 Avenue SE at Maplewood Golf Course Entrance

Turn Right and Enter Main Building East of the Driving Range

MAPLEWOOD GREENS

BANQUETS – MEETINGS - EVENTS

FACILITY INFORMATION & AGREEMENT FORM:

RESERVATIONS & BOOKING FEES

No space will be held without an advanced booking fee, credit card on file and a signed confirmation & facility agreement form on file.  A $1,000.00 non-refundable booking fee is required to confirm your date.  This booking fee will be applied to your final bill. For smaller functions requiring 1/4 of the ballroom, a $300.00 non-refundable booking fee will be required.

PAYMENTS

A credit card number on file will be required for any overages that may occur, above and beyond the final estimated charges.  In the case of overpayment, a refund will be credited to your credit card within (1) one week of your event.  Payments may be mailed in by check or made with the credit card on file based on the payment schedule below. 

90 days prior to your function 50% of the food & beverage minimum will be due.
Payment Amount: $_______________ & Date Due: _____ / ______ / ______

30 days prior to your function 100% of the food & beverage minimum will be due.
Payment Amount: $_______________ & Date Due: _____ / ______ / ______

1 week prior to your function, the final estimated balance of your event is due.
Payment Amount: $_______________ & Date Due: _____ / ______ / ______

Final Payment, if any, will be processed the next business day following your event with the credit card on file.
SERVICE CHARGES & STATE SALES TAX

A taxable 20% Service Charge will be applied to the sub-total of all food & beverage, applicable room charges & rental equipment. State law requires state tax to be calculated on all service charges. 10% State Sales Tax will be applied to the final sub-total of the billing.  Service charges & state tax are subject to change without notice.

SET-UP FEES / CEREMONY FEES / ROOM RENTAL / ROOM ASSIGNMENTS

There will be a set up fee for all events.  The amount of the fee will depend on space used.  Ceremony fees will be an additional $1,000.00.  A room rental fee will be added to the final billing if the minimum food & beverage purchase has not been met. Additional room minimums and/or fees may apply for events using the facility all day.  MWG reserves the right to adjust room assignments based on final guest guarantees.

DURATION OF EVENT

All daytime and Sunday-Thursday evening events are (4) four hours in duration.  Friday and Saturday evening events are (5) five hours in duration.  If there are no scheduling conflicts, you may be able to extend your room time for an additional room minimum or fee.  This must be arranged in advance.  All events must finish by Midnight. You will have (1) one hour prior to your event for set-up time. Please schedule all vendor deliveries accordingly. There will be a $200.00 per hour room fee for each additional un-contracted hour required. Due to limited space, overnight storage may not be available.

BANQUET EVENT ORDER (BEO)

A preliminary Banquet Event Order (Contract) will be drawn up 20-30 days prior to your event for your review.  Menu selections and estimated head count will be necessary at this time.  A confirmed and signed BEO is due 2 weeks prior to your event.

MENU AND ENTRÉE SELECTION

Maplewood Greens is the only licensee authorized to sell, serve or distribute food or beverages on property (wedding cakes excluded).  For events choosing plated entrees, you may select (2) two entrees, both being charged at the highest price of the two.  Your guest’s entrée selection must be noted by special symbols on place cards or by colored tickets.  For events choosing a buffet menu, buffet service is available for (2) continuous hours during your event.  For last minute bookings, a limited menu may apply.  Prices are subject to change at anytime.  Due to Washington State Health Regulations and Insurance Liabilities, we regret that boxing left over food is not permitted.  This policy applies to all perishable food, including entrées for guaranteed guests unable to attend.

GUARANTEES

To insure adequate staffing and product availability, an accurate and timely guest count is essential.  The expected guest count is due by 12:00 Noon, a minimum of (1) one week prior to your event date and not subject to reduction.  You will be charged this minimum guarantee should fewer persons attend.  If no guarantee is received (1) one week prior to your event, Maplewood Greens will consider the last estimate given as your guarantee.  We cannot guarantee your selected menu items after the deadline.  The Chef will choose a suitable replacement and determine the cost of those items if necessary.

BAR SERVICE

A bartender fee of $50.00 per hour per bartender will apply if bar sales fall below an average of $100.00 per hour per bar. (Two- hour minimum for each bar)  Cash bar sales will not be applied to the hosted food and beverage minimum requirements.  

SPECIAL OCCASION CAKES

There is a $1.50 per person (plus service charge and tax) cake cutting fee if you would like to provide your own cake. Maplewood Greens will provide plates, forks, skirted table, cake-cutting utensils and staff to cut and serve your cake. Our license permits us to serve only products prepared in a facility licensed by the Health Department.  This fee will be waived for events substituting their own cake for a dessert that is already included in their menu price (lunch buffets excluded).  

DECORATIONS / BANNERS

Please check with the Catering Department before purchasing and/or affixing any decorations.  City Fire Code & The Renton Fire Marshal have very strict guidelines on candles and open flames.  Maplewood Greens will provide up to 2 votives per table.  If you plan to use your own, please check with the Sales Staff for Fire Department guidelines before purchasing.  The use of confetti, glitter, rice, flower petals, etc. is prohibited.  Additionally, please do not tape, nail, or wire anything to walls, floors, ceilings, etc.  Any damages to the premises or equipment of Maplewood Greens will be charged to the host responsible for the event.

Charges for additional cleanup or damages will be assessed to the final billing if these requirements are not honored.
AUDIO VISUAL EQUIPMET / INTERNET ACCESS

Maplewood greens would be happy to arrange you’re A/V needs.  Rental fees may apply.  All of our rooms have High Speed Internet Access through our DSL line.  Your computer will need a network interface card.  Basic Telephone Lines are also available for guests to dial up to their Internet provider.  Please ask for a phone line filter.

GOLF COURSE LIABILITY & PHOTOGRAPHY

For the safety of your guests and proper flow of golfers playing golf, guests and photographs are not permitted on the golf course. The Catering Staff will advise on appropriate areas for photos.  Please monitor any children attending your event in regards to this safety regulation. 

PERSONAL PROPERTY

Maplewood Greens will not assume or accept responsibility for damages to, or loss of any merchandise or articles left in the facility prior to, during or following your event.

PARKING

Parking at Maplewood Golf Course, RiverRock Grill Restaurant and Maplewood Greens is Complimentary to all guests enjoying the facility.  Parking is on a first come first-serve basis. Overflow parking available along side of the Driving Range and on the south side of the main lot.  Carpooling efforts are appreciated. 

CANCELLATIONS

In the event of a cancellation, all booking fees and additional funds received are non-refundable.  Cancellations with-in 2 weeks of your event will be charged the full contracted amount.  If an act of nature occurs, cancellations will only be honored if Maplewood Greens is not able to open for business. If we are not able to open, every effort will be made to re-schedule your event, or a full refund will be issued.

By signing below, you are acknowledging that you have read and agree to the above stated Banquet Information and Agreement Form.  Please keep a copy of for your records. 

___________________________________________


____________________

Group Representative






Date

MAPLEWOOD GREENS

BANQUETS – MEETINGS - EVENTS

CREDIT CARD AUTHORIZATION FORM:

DATE(S) OF FUNCTION(S):

______________________

COMPANY/FUNCTION NAME:

______________________

I, the undersigned, hereby authorize RiverRock Grill / Maplewood Greens Banquets to utilize my credit card for the charges indicated below:

Meeting / Event Payment Methods:

_____ Advance Booking Fee Only
· Please note that we will need another credit card on file for final payment prior to your event.

_____ Guarantee of Payment Only 

· Payment for the advanced booking fee will still be required to reserve your space.

· In the event that alternate final payment is not received by contracted date, this credit card will be used for the final payment.  We will gladly credit your card when alternate payment is received.

_____ All Event Charges 

_____ Other: ___________________________________________________________

Credit Card Information: 

Type of Credit Card:

_______________

Credit Card Number:

_______________________________________

Expiration Date: 


__________

Name as it reads on the card: 
_______________________________________

Billing Address of Card:

_______________________________________

City & State:


______________________
Zip Code:  _________

Phone number of cardholder:
_______________________________________

Signature of cardholder:

_______________________________________

4050 Maple Valley Highway, Renton WA, 98058
Phone: 425-235-5044
 Fax: 425-235-0937

