
DINNER BUFFET 
Served after 4 :00 p.m. 
Prices are per person, per item   
Minimum 20 guests for off-campus delivery 

CHICKEN 
 

CLASSIC CHICKEN DIJON - $12.45 per person 
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 
 
CHICKEN PICATTA - $12.45 per person 
Boneless breast of chicken served with a lemon caper sauce 
 
MANGO SALSA CHICKEN - $12.45 per person 
Boneless breast of chicken topped with mango and peach salsa 
 
ROSEMARY CHICKEN* - $12.45 per person 
Roasted boneless breast of chicken with fresh Northwest herb and 
cream sauce 
 
RTC CHICKEN MARSALA - $12.45 per person 
Boneless breast of chicken topped with a sweet marsala and   mush-
room sauce 
 
SWEET AND SPICY CHICKEN - $12.45 per person 
Skinless boneless breast of chicken cooked in a mildly spicy sweet 
sauce. Topped with sesame seeds and green onions 
 
 

BEEF and PORK 
 

ESPRESSO ROASTED PORK LOIN - $13.95 per person 
Tender pork rubbed with espresso and slow roasted. Served with a 
bourbon cream sauce 
 
APPLE GLAZED PORK LOIN - $13.95 per person 
Tender pork baked with a savory apple cider sauce 
 
HONEY HOISIN PORK LOIN - $14.95 per person 
Roast pork marinated with garlic, ginger, honey, hoisin and soy 
sauce. Grilled and thinly sliced 
 
MEDALLIONS OF BEEF - $16.95 per person 
Thick cut slices of beef served in a mushroom Bordelaise sauce 
 
FLAT IRON STEAK* - $18.95 per person 
Tender sliced steak seasoned with our special Northwest rub 
 
SLOW ROASTED PRIME RIB - $19.95 per person 
Slow roasted prime rib of beef served with au jus and creamy  
horseradish 
 
 

SEAFOOD 
 

BAKED LEMON COD* - $12.45 per person 
Tender filet baked to perfection in a lemon-dill sauce 
 
NORTHWEST SALMON* - $18.95 per person 
Atlantic salmon filet served with your choice of a lemon-dill sauce or 
a brown sugar glaze 
 

PASTA 
 

GOURMET MAC & CHEESE - $12.95 per person 
RTC’s own recipe. Tender elbow macaroni pasta blended with an 
assortment of imported cheeses. Topped with toasted Parmesan 
bread crumbs 
 
HOUSEMADE MEAT LASAGNA - $12.95 per person 
Sheets of pasta layered with Italian sausage, ground beef, ricotta, 
mozzarella and a zesty marinara sauce 
 
HOUSEMADE VEGETARIAN LASAGNA - $12.95 per person 
Sheets of pasta layered with grilled seasoned vegetables, ricotta, 
mozzarella, and a garlic cream sauce 
 
SMOKED SALMON PASTA - $13.95 per person 
Fresh smoked salmon tossed with penne pasta in a garlic cream 
sauce.  
 
 

VEGETARIAN 
 

NAPOLEON POLENTA *- $12.45 per person 
Fresh tomatoes, zucchini and polenta served with a red pepper    
coulis 
 
STUFFED PEPPERS* (VEGAN) - $12.45 per person 
Fresh roasted peppers filled with vegetables and brown rice blend 
 
 
TOFU ALFREDO* - $13.95 per person 
A great and versatile dish. Tofu tossed with penne pasta, tangy 
dressing and a touch of lemon. 
 
*Gluten free selection 
*Gluten free pasta available upon request 

RENTON TECHNICAL COLLEGE CATERING - 425.235.5845 EXT 4  8 

 

DINNER BUFFET INCLUDES: 
Choice of one salad, two sides, and rolls and butter or garlic bread sticks. Additional sides $1.95 per person 
 

SALAD:  Caesar, House Mixed Greens, or Spinach. Summer Salad (add $0.95 per person) 
 

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

3/17 


