
COMBINATIONS - Served  buffet style  

   Doug  Medbury  Lindsay  Tanzi  Markell  Sanders  Dean Field  
 Culinary Arts  Manager  of  Events  Manager  of  
 Director  Catering Events  Coordinator  Catering  
    Operations  

          
       

 

 

     
       

       
           

  

 

 

          
            

   

          
 

     
 

 

          
  

  

  

          
 

 

  

   

 

 

          
 

       
         

            
 

 

          
    

            
 

 

 
  

 
 

       
 

 

       
   

         
                    

                  
  

           
  

 

 

 

 
 

 

 

 
     
     
     
     
     

 

 

 
 
 

  
     
       
     
       
       
       
     
     
 

  
  

 
 

 
  

 
 

 
  

 
 

 
 

  
 

 
  

 
 

 
 

 
 

 
 

  
 

 
 

 
   

 
 

   
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
  

 
 

 
 

 
 

 
 

 

 
 

 
  

 
 

 
 

 

RTC RENTON 
TECHNICA 
COLLEGE® 

SPECIALTY MENU  
Minimum 20 guests for off-campus delivery  

*Gluten free pasta available upon request for an additional $0.75 per person  
per person, per item  

INFORMATION  

ITALIAN PASTA BUFFET* $18.95 
Classic Caesar Salad 
Garlic Breadsticks 
Vegetable Tray with Creamy Herb Dip 
Fresh Fruit Display 
Chef Prepared Pasta Bar 

The pasta bar includes chicken and bowtie 
pasta tossed with a garlic cream sauce and 
penne pasta tossed with a meaty marinara. 
Vegetarian options available 
Substitute bay shrimp for an additional $1.50 
per person 

WEDDING PACKAGE $21.95 
Potato Bites OR Cocktail Meatballs (select 

sauce) 
Sausage Stuffed Mushrooms OR Chicken 

Skewers 
Caesar, House or Spinach Salad - Choose 

One 
Chicken Or Pork Entrée from Dinner Menu 
Choice of Two Sides 

CATERING  

On premise & off premise catering available  

425-235-5845, ext. 4  
3000 NE Fourth Street | Renton, WA 98056  

ww.RTC.edu/catering-and-eventsw  

VEGETARIAN/VEGAN/GLUTEN FREE  
CAULIFLOWER AND GARBANZO BAKE $13.95 
Garbanzo beans, cauliflower and fresh 
tomatoes tossed in a garlic infused olive oil, 
baked and topped with a cilantro and lime 
zest garnish 

STUFFED RED PEPPERS $13.95 
A blend of seasonal fresh vegetables and 
brown rice blend 

ROASTED VEGETABLES WITH GLUTEN FREE 
PASTA $13.95 
Seasonal vegetables tossed with fresh garlic, 
olive oil and gluten free pasta 

SPICY KALE & COCONUT STIR FRY $13.95 
A healthy choice of fresh kale, coconut and 
brown rice stir fried with thinly sliced peppers 
and onions with Thai chili and eastern herbs 

EGGPLANT PARMESAN $14.95 
Breaded eggplant topped with zesty 
marinara, covered in parmesan cheese and 
baked golden brown 

PESTO POLENTA LASAGNA $14.95 
Polenta layered with pesto and cheese, 
topped with roasted pine nuts and 
mozzarella 

All entrée combinations below are served with your choice of salad, two sides, and rolls and 
butter or garlic bread sticks 

SALAD: Caesar, House Mixed Greens or Spinach. Substitute a specialty salad for $1.95 per 
person: Harvest Salad, Mediterranean Orzo Salad, or Italian Pasta Salad 

SIDES: Roasted Vegetables, Honey Glazed Carrots, Lemon Vegetable Medley, Rice Pilaf, 
Garlic Mashed Potatoes or Roasted Red Potatoes 

per person, per item  

CHICKEN AND COD $16.95 

CHICKEN AND PORK LOIN $17.95 

CHICKEN AND MEDALLAIONS OF BEEF 
$21.95 

PORK LOIN AND SALMON $20.95 

CHICKEN AND SALMON $23.95 

PRIME RIB AND SALMON $29.95 

Disposable dessert plates, forks and napkins included  
per person, per item  

DESSERTS 

FRESHLY BAKED COOKIES $1.50 

CHOCOLATE BROWNIES $1.95 

ASSORTED DESSERT BARS $1.95 
A delicious mix of chocolate and 
non-chocolate items. Varies by season 

LEMON BARS $1.95 

MINI CHEESECAKES $2.50 2 per person 
A variety of flavors 

TRIPLE BERRY CRUMBLE $2.50 
Strawberries, blueberries and raspberries 
blended into an oatmeal crust and topped 
with a golden brown crumble 

KEY LIME PIE $2.95 
Graham crust with granola, almonds, oats & 
coconut. Filling made with authentic key lime 
juice, topped with white cream topping 

TIRAMISU $2.95 

We have been serving the greater Puget Sound area for over 20 years both on and off our 
campus. Our Culinary Arts students and catering staff prepare exquisite delights for your 
special events all throughout the year. 

On our campus, we have several facilities to suit your needs. Our spacious Main Dining Room 
is perfect for wedding receptions, anniversary dinners, birthday parties and corporate 
events. The beautiful windows overlooking the landscaped courtyard creates a memorable 
backdrop for all events. We provide round tables, chairs, china service, set up and clean up 
for your event. Packages can include audio visual and linen rentals This space can 
accommodate up to 350 guests. 

The Campus Conference Center is truly designed for corporate events, seminars, business 
breakfast, lunches or dinners. A bonus feature to this room is the capability to divide the 
room into two rooms with the room dividers. Audio visual is available in the conference 
center includes two LCD projectors, screens and an in-house sound system. This is also a 
great place to host social functions such as: smaller weddings or birthday parties. We 

provide round tables, chairs, china service, set up and clean up for your event. This space can 
accommodate up to 120 guests. 

For a more intimate setting the Culinaire Dining Room is the right choice. This elegant room, 
decorated with prints from local artists, seats 60 guests comfortably. This intimate 
atmosphere is the right choice for special occasions, rehearsal dinners or company 
breakfasts or dinners. During the lunch hour, please join us for a fine dining experience 
prepared by our Culinary Arts students. Our dining room is open from 11:15 a.m. to 1:00 
p.m. when school is in session. 

For further information on these rooms or others available for rental on campus, audio 

visual rates and photos, please visit our website at www.RTC.edu/catering or call the 
catering office at (425) 235-5845, ext. 4. 

Catering off campus is also an option with Renton Technical College catering. We cater to 
your location, whether it is a private residence, banquet hall or anywhere around the greater 
Puget Sound region. We are a preferred vendor at several locations, including the Seattle 
Center. We cater all types of events for groups ranging from 20 to 900 guests. Our Culinary 
Arts students, staff and events manager will take the worry away and let you be a guest at 
your own event. 

We look forward to working with you to create your special event. Our team of experts will 
help you create a wonderful and seamless event. We strive to provide delicious food, 
flawless service and a memorable experience. To learn more about what we can do for you, 
or to tour our facilities, please call the catering office to make an appointment. 

www.RTC.edu/catering 
(425) 235-5845, ext. 4 

catering@RTC.edu 

RENTON TECHINCAL COLLEGE | 3000 NE 4th Street | Renton, WA 98056 
Updated 10/10/19 

Renton Technical College provides equal opportunity in education and employment and does not discriminate on 
the basis of race, color national origin, age, perceived or actual physical or mental disability, pregnancy, genetic 
information, sex, sexual orientation, gender identity, marital status, creed, religion, honorably discharged veterans 
or military status, or use of a trained guide dog or service animal, as required by Title VI of the Civil Rights Act of 
1964, Title VII of the Civil Rights Act of 1964, Title IX of the Educational Amendments of 1972, Sections 504 and 508 
of the Rehabilitation Act of 1973, the Americans with Disabilities Act and ADA Amendment Act, the Age 
Discrimination Act of 1975, the Violence Against Women Reauthorization Act and Washington State Law Against 
Discrimination, Chapter 49.60 RCW and their implementing regulations. 

mailto:catering@RTC.edu
www.RTC.edu/catering
www.RTC.edu/catering


BREAKFAST BUFFET  

BREAKFAST A LA CARTE  

LUNCH and DINNER BUFFETS  

 
  

 
 

  
 

 
   

 
 

 
  

  
 

 

 

 
 

 
 

  
 

 
 

  

 

 
 
  

 
 

 
   

 
 

 
 

  
 
 

    
 

     
     
 

 
 

 
  

 
 

 
 

 
 

 

 
 

 
 

  
 

 
 

 
 

 

 
 

   
 

 
 

 
  

 
 

 

  
 

 
 

 
 

 
 

 
     

 
 

 
 

 
   

 
 

 
 

 
 

 
 

 
 

 
 

  
 

 
  

 
 

 
 

 
 

  
 

 
 

    
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

  
  

 

 
  

  
 

 
 

 
 

 
  

 
 

 
 

  
   

 
 

 
 

 
 

 
 

 
 

  
 

 
 

 
  

 
 

     
 

 
 

 
 

 
  

 
 

 
 

  
 

 
  
 

 
 

 
 

 
 

 
 

  
 

 
 

 
 

  
 

 

 

  
 

 
 

 
 

   
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
  

  
  

 

BEVERAGES  
Disposable cups included  

per person, per item  

Entrees include choice of up to two entrees (priced per item), one salad, one (lunch) or two  
(dinner) sides, and rolls and butter or garlic bread sticks. Additional sides $1.95 per person  
 
SALAD:  Caesar,  House Mixed Greens or Spinach. Substitute a specialty salad for $1.95 per  
person: Harvest Salad, Mediterranean Orzo Salad, or Italian Pasta Salad  
 
SIDES:  Roasted Vegetables, Honey Glazed Carrots, Lemon  Vegetable Medley, Rice Pilaf,  
Garlic Mashed Potatoes or Roasted Red Potatoes  

per person, per item  

LUNCH BAR  
Includes items listed below only - no sides included  

*Gluten free bread available upon request for $1.95 per person  
per person, per item  

SALADS  
Minimum 20 guests for off-campus deliver  

per person, per item  

SLIDER BAR*  $9.95  
Your choice of shredded pork,  chicken  or  
ground beef patty. Served with salad and  
chips  
     
POTATO BAR $10.95  
Choice of whole russet potatoes or garlic  
mashed potatoes with all the  toppings. Chili,  
onions, cheddar cheese, sour  cream, bacon,  
salsa and whipped butter. Served with a  
house salad and choice  of dressing  
 
FAJITA BAR $12.95  
Choice of seasoned chicken or beef strips 
tossed with roasted peppers and onions. Add  
guacamole for $1.25 per person  

EXECUTIVE SANDWICH BAR $11.95  
Platters of premium cuts of smoked and cured  
meats, variety of sliced cheeses, lettuce,   
tomato, and condiments go into this make  
yourself  sandwich bar. Served with a house  
salad and choice of pasta or potato salad  
 
TACO BAR $11.95  
Flour tortillas and corn shells, salsa, sour  
cream, shredded lettuce, tomatoes, and   
cheddar cheese. Served with Spanish rice and  
refried beans. Choice of chicken or beef. Add  
guacamole for $1.25 per person  
 
 
 

Minimum 20 guests for off-campus delivery  
per person, per item  

APPETIZERS  

YOGURT BAR $4.95 
Choice of plain or vanilla Greek yogurt, 
includes fresh berries and granola 

FRENCH TOAST BAR $7.95 
Traditional French Toast, served with fresh 
berries, whip cream, butter and syrup, with a 
choice of bacon or sausage. 

BREAKFAST BURRITO $9.95 
A fresh flour tortilla filled with scrambled 
eggs, cheddar cheese and your choice of 
bacon, sausage or ham. Served with potatoes 
O’Brien and salsa on the side. Includes juice 
and coffee services 

FLAVORED YOGURT CUP $1.75  

SAVORY BISCUITS $2.25 2 per person 
Large house made biscuits with bacon and 
cheddar cheese 

ASSORTED CINNAMON ROLLS, DANISHES, 
MUFFINS, and SCONE PLATTER $2.25 

CONTINENTAL BREAKFAST $9.25 
A classic of fresh pastries, muffins, Danishes, 
fresh fruit tray, juice and coffee service 

RTC BREAKFAST $10.95 
Fluffy scrambled eggs, crisp bacon, sausage 
links, potatoes O’Brien, juice and coffee 
service 

FULL BREAKFAST BUFFET $12.50 
This is great for meetings with individual 
tastes. Includes scrambled eggs, bacon, 
sausage, potatoes O’Brien, fresh fruit tray, 
assorted pastries, juice and coffee services 

BAGELS & CREAM CHEESE $2.75 

FRESH FRUIT TRAY $3.50 

FRENCH TOAST BAR $4.95 

BOX LUNCHES  
Minimum order of 20 required 

$12.25 each  
 
Our gourmet sandwich box lunches includes a sandwich  or wrap, fresh fruit, bag of chips,  
    freshly baked cookie  and choice of bottled water or soda  
 
Our gourmet salad box lunches include a salad, roll and  butter, fresh fruit, freshly baked  
cookie and choice of bottled water or soda  

 

CHICKEN CLUB SANDWICH 
Grilled chicken breast topped  with bacon,  
tomato, and Swiss cheese on  a ciabatta roll  
     
HAM  and  SWISS  SANDWICH  
Honey ham and Swiss cheese on choice of  
bread  
 
ROAST BEEF and  CHEDDAR SANDWICH  
Roast beef and cheddar cheese on choice of  
bread  
 
TURKEY and  PROVOLONE SANDWICH  
Oven-roasted turkey breast and provolone  
cheese, on choice of bread  
 
CHICKEN CAESAR WRAP  
Fresh cut romaine lettuce with garlic chicken  
accompanied by Caesar dressing and   
parmesan cheese wrapped in  a chipotle   
tortilla  

 

TROPICAL PUNCH $1.50 

STRAWBERRY LEMONADE $1.75 

COFFEE SERVICE $2.25 
Includes coffee, decaf, and assorted teas 
All condiments and disposable cups included 

SPARKLING PUNCH $2.50 
Peach or strawberry 

VEGETARIAN WRAP 
Grilled assorted vegetables layered on a 
cream cheese spread wrapped in a chipotle 
tortilla 

CHICKEN CAESAR SALAD 
Crisp romaine, grilled chicken, parmesan 
cheese, croutons with Caesar dressing on the 
side 

RTC COBB SALAD 
Mixed greens, turkey slices, crisp bacon, hard 
boiled egg, tomato with bleu cheese dressing 
on the side 

SOUTHWEST CHICKEN SALAD 
Crisp romaine, grilled chicken, black beans, 
corn, tomatoes, jack cheese, crispy  tortilla 
strips with honey-lime vinaigrette dressing on 
the side 

HOUSE GARDEN SALAD $1.95 
Seasonal greens topped with tomatoes, 
cucumbers, shredded carrots, and croutons. 
Served with ranch and Tuscan vinaigrette 
dressing on the side 

CLASSIC CAESAR SALAD $2.25 
Crisp romaine tossed with parmesan cheese, 
croutons and Caesar dressing 

SPINACH SALAD $2.25 
Fresh spinach leaves, mushrooms, chopped 
egg, red onions, bacon and croutons. Service 
with choice of honey-lime or raspberry 
vinaigrette dressing 

HARVEST SALAD $2.50 
Fresh mixed greens lightly tossed with feta 
cheese, walnuts, red grapes and craisins. 
Served with a rich raspberry vinaigrette 
dressing 

ITALIAN GARDEN PASTA SALAD $1.95 
A blend of seasonal fresh vegetables and 
penne pasta tossed with a creamy Italian 
dressing 

MEDITERRANEAN ORZO SALAD $2.25 
Orzo pasta, tomatoes, cucumbers, red onions, 
feta cheese and Kalamata olives tossed with 
a zesty Tuscan dressing 

GREEK SALAD $2.50 
Roma tomatoes, cucumbers, red onions, feta 
cheese, and Kalamata olives tossed with a 
zesty Tuscan dressing 

SOUTHWEST SALAD $2.50 
Crisp romaine, black beans, corn, tomatoes, 
jack cheese, crispy tortilla strips with a choice 
of honey-lime vinaigrette or BBQ ranch 
dressing 

CHICKEN PARMESAN $11.95  L/$14.95 D  
Breaded boneless breast of chicken  
Topped with zesty marinara and covered   
with parmesan cheese  
 
CHICKEN PICCATTA $11.95 L/$14.95 D  
Boneless breast of chicken topped with a  
Lemon caper sauce  
 
CHIMICHURRI CHICKEN $11.95 L/$14.95 D  
Chicken breast blackened with a Cajun   
seasoning, topped with a lemon chimichurri 
sauce  
 
CLASSIC CHICKEN DIJON $11.95 L/$14.95 D  
Breaded boneless breast of chicken with a  
touch of garlic and Dijon, topped with   
parmesan cheese and  baked to a golden  
brown. Served with a side of Dijon sauce  
 
MANGO SALSA CHICKEN $11.95 L/$14.95 D  
Boneless breast of chicken topped with   
mango salsa  
 
ROSEMARY CHICKEN $11.95  L/$14.95 D  
Roasted boneless breast of chicken with fresh  
Northwest herb and cream sauce  
 
 
 
 
 

PASTA BUFFET  
All pasta entrees listed below are served with Caesar salad  and garlic bread  

*Gluten free pasta available upon request for $0.75 per person  
per person, per item  

HOUSE-MADE  LASAGNA $11.95 L/$14.95 D  PASTA  EL FRESCO* $11.95 L/$16.95 D  
Choice of meat or vegetable lasagna  Your choice of fresh smoked salmon tossed  
    with penne pasta in a  garlic cream sauce,  
 bowtie pasta tossed with a meaty marinara  
 or classic creamy chicken fettuccini  

MAPLE GLAZED PORK LOIN $12.95 L/$15.95 
D  
Tender pork slow roasted with a choice of 
Apple Glaze, Espresso Roasted or Maple 
Garlic 

MEDALLIONS OF BEEF $15.95 L/$18.95 D 
Thick cut slices of beef served in a mushroom 
Bordelaise sauce or a Tuscan herb blend 
sauce 

LONDON BROIL $15.95 L/$18.95 D 
Herb marinated tender London broil, roasted 
and brushed with a teriyaki glaze or 
chimichurri sauce 

SLOW ROASTED PRIME RIB $24.95 Dinner 
only 
Served with au jus and creamy horseradish 

BAKED LEMON COD $12.95 L/$14.95 D 
Tender fillet baked to perfection in a lemon-
dill sauce 

GARLIC LIME ROCKFISH $12.95 L/$15.95 D 
Fillet of rockfish oven roasted in a tangy 
garlic-lime butter 

SALMON $14.95 L/$17.95 D 
Fresh salmon fillet served with your choice of 
lemon-dill sauce, brown sugar glaze, or 
blackened and topped with mango peach 
salsa 

CHIPS AND SALSA $2.75 

VEGETABLE TRAY $2.95 

FRESH SEASONAL FRUIT DISPLAY $3.50 

MAC & CHEESE BITES $3.50 
Homemade creamy mac & cheese breaded in 
panko crumbs and served golden brown with 
a red sauce 

VEGETABLE OR PORK EGG ROLLS $3.50 
Served with a Thai chili sauce 

BBQ PORK $3.75 
Thinly sliced marinated pork accompanied 
with hot mustard, spicy ketchup and sesame 
seeds 

COCKTAIL MEATBALLS $3.75 
Choice of BBQ, Swedish or Sweet and Sour 
sauce 

DOMESTIC CHEESE DISPLAY $4.25 
Served with an assortment of crackers 

MINI SANDWICH TRAY $4.50 
An assortment of turkey, ham, egg salad and 
tuna salad 

SPECIALTY CHEESE & FRUIT DISPLAY $4.75 
Imported cheese, fresh seasonal fruit and an 
assortment of crackers 

HOT DUNGENESS CRAB and ARTICHOKE DIP 
$6.95 
Served with crackers 

TRAY PASSED APPETIZERS 
2 pieces per person 

BUFFALO CAULIFLOWER $2.75 
Roasted cauliflower tossed in a spicy Buffalo 
sauce, served with ranch dressing 

ROASTED SWEET POTATO WEDGES $2.75 

BRUSCHETTA $3.50 
Fresh diced tomatoes, garlic, onions, basil 
and olive oil. Served with crostini. Add goat 
cheese for an additional $0.50 per person 

CAPRESE SKEWERS $3.50 
Cherry tomatoes, fresh mozzarella cheese 
and basil leaves, drizzled with balsamic 
dressing 

POTATO BITES $3.50 
Roasted red potatoes topped with cream 
cheese and bacon bits 

SPANAKOPITA $3.50 
Phyllo dough stuffed with spinach and feta 
cheese 

STUFFED MUSHROOMS $3.50 
Choice of seasoned Italian sausage or 
vegetarian. Add crab and parmesan for an 
additional $0.75 per person 

SALMON POPS $3.75 
Smoked salmon, herbs and a dash of lemon 
rolled with cream cheese and rolled in 
toasted bread crumbs 

STEAK CROSTINI $3.95 
Juicy tender beef sliced thin and topped with 
a mild horseradish cream sauce 

ANTIPASTO SKEWERS $4.25 
Salami, fresh mozzarella, cherry tomatoes 
and marinated vegetables 

BEEF or CHICKEN SKEWERS $4.25 
Choice of sesame ginger, sweet and sour, 
teriyaki, creamy chipotle sauce, or Thai 
peanut sauce 

INFUSED WATER Apple, Berry, Mint, 
Cucumber, Lemon, Melon or Orange 

One flavor $0.95 
Two flavors $1.25 

BOTTLED WATER $1.50 

ICED TEA $1.50 
Sugar, lemon, and stir sticks included 

SPARKLING WATER $1.50 

LEMONADE $1.50 

SODA $1.50 
Pepsi products 
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