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Truong Dang | E: truong@act3catering.com | P: 425.251.9102



BREAKFAST
P R I C E D  P E R  H E A D  -  M I N I M U M S  R E Q U I R E D

V  =  V E G A N   | |  V E G E T A R I A N  | |   G F  =  G L U T E N  F R E E   | |   D F  =  D A I R Y  F R E E   | |   N  =  C O N T A I N S  N U T S

CONTINENTAL BREAKFAST | 11/PP
Assorted Muffins*, Croissants, Danishes,

Seasonal Fruit Platter

____________________________________________ CLASSIC BREAKFAST | 14/pp
Includes:

Scrambled Eggs, Roasted Breakfast Potatoes,

Seasonal Fruit Platter

Select One Protein: 

Smoked Bacon, Sausage Links, Honey Ham

____________________________________

BREAKFAST BURRITOS |  16/PP
Requires 48 Hours Notice

Select One Burrito: 
Sausage Burrito

tomato tortilla, egg, cheddar & jack cheese, grape tomato, cilantro
 

Vegetarian Burrito
cilantro basil tortilla, egg, onion, mushroom, black bean, cheddar & jack

cheese

__________________________________________

GREEK YOGURT PARFAIT | 8/PP 
Berry Compote, Granola, Honey, Flax, 
Chia + Sunflower Seeds

______________________________

Scrambled Eggs | 4
Sausage, Bacon or Ham | 5

French Toast with Maple Syrup | 6
Pancakes with Maple Syrup | 6
Roasted Breakfast Potatoes | 3

 

A LA CARTE 
Priced Per Person | 10 Order Minimum 

_____________________________

PLATTERS
Priced Per Dozen

Assorted Muffins*, Croissants and Pastries | 28
Assorted Bagels with Cream Cheese | 36

Cinnamon Rolls | 36
Seasonal Fruit Platter | 50

____________________________________

*gluten free muffins available upon request

Choose from: 
Blueberry Hazlenut 
Maple Brown Sugar

Apple Cinnamon

Includes:
Jojos & packaged condiments  

Oatmeal Containers | 4 



 DELI ITEMS
sandwiches, salads & wraps

LUNCH SPECIAS
1 1  AM TO 2  PM DAILY

V  =  V E G A N   | |   V E G E T A R I A N  | |  G F  =  G L U T E N  F R E E   | |   S F  =  S O Y  F R E E   | |   D F  =  D A I R Y  F R E E   | |   N  =  C O N T A I N S  N U T S

Selection (minimum 4 per type):
-Sandwich with Chips

-Salad with Roll
-Wrap with Chips

 
Add Fresh Garden Salad | 3

BOXED LUNCHES |  16/PP
 

All meals include 
Water Bottle, Whole Fruit, 
Cookie, Condiments, Utensil

 
 

________________________________________

Select Four Proteins: 
Sliced Chicken, Roasted Turkey, Black

Forest Ham, Roast Beef, Salami, Grilled
Vegetables

 
Select Three Cheeses: 

Cheddar, Provolone, Havarti, Pepperjack,
Swiss

 
Select Three Spreads:

Chipotle Aioli, Garlic & Herb, Stone Ground
Mustard, Hummus, Deli Mustard,

Mayonnaise

ACT 3 DELI PLATTER | 17/PP
Includes Fresh Garden Salad, 

Lettuce, Tomato, Pepperoncini, 
Pickle, Assorted breads

_______________________________________

SANDWICH PLATTER |  150
Feeds 10 people

includes Fresh Garden Salad and Gourmet Chips
Choose up to 3: Sandwiches or Wraps

 

____________________________________________

Cabo Jerk Chicken Salad | gf, df

Kale & Brussel Sprout Salad | v, gf, df, n

Southwest Caesar Salad | gf

Cobb Salad | gf

Roasted Beet & Goat Cheese Salad | veg, gf, n

Apple Kale Salad | gf, n

ENTREE SALADS___________________________________________

WRAPS

BLTA

Fajita Wrap | Steak or Grilled Chicken

Chicken Caesar 

Thai Chicken | n

Greek Pita Wrap

______________________________________________

Turkey, Bacon & Havarti

Cranberry Chicken Salad 

Italian

Chicken & Provolone

Italian Supreme

Caprese

Grilled Portobello

Sandwiches________________________________________
Gluten Free Bread Available Upon Request

Minimum 15 people



LUNCH BUFFET ENTREES

Lemon Chicken
fire-grilled boneless chicken breast, lemon sauce

Garlic Rosemary Chicken | gf, df
chicken breast, garlic, rosemary, tuscan dressing

Basil Lime Chicken | gf, df
frenched chicken breast, green onion, basil, lime juice, lime

zest, tamari, worcestershire sauce, dijon mustard, garlic, olive
oil

Moroccan Chicken | gf
chicken breast, tandoori spices, tzatziki sauce, basmati rice

pilaf, currant

Butter Chicken | gf
diced chicken thigh, tomato puree, butter, heavy cream,

garam masala, garlic, ginger, sugar, cilantro, 

Shredded Chicken Enchiladas
pulled chicken, black bean, cheddar, black olive, green onion

CHICKEN ENTREES | 15/PP

RED MEAT ENTREES |  16/PP
Fire Grilled Flank Steak | gf | +1

gorgonzola maitre d butter

Grilled Filet Medallions | df | +3
 roasted shallot demi glace

Sweet Soy Pork Chop | gf, df
lemon grass, fish sauce, soy sauce, sugar, garlic

 

F ISH ENTREES |  19/PP
Grilled Fillet of Salmon | gf

lemon butter sauce 

Seasonal Fish
inquire with coordinator for current offering

Select :  1  Ent rée |  1  S ide Dish  |  1  S ide Salad |  Ro l l s  Inc luded

____________________________________________

________________________________________________

___________________________________________

Three Cheese Ravioli | veg
Ricotta, Parmesan, Asiago

Thai Yellow Curry | v
coconut milk, thai chili paste, bell pepper, onion, mushroom, baby
corn, bamboo shoots, thai basil

Creamy Coconut Polenta | v, df, n (add butter + cheese
for veg)
coconut milk, polenta, wild mushroom, spinach, crispy shallots,
almond

Tofu Tikka Masala | gf, v (add butter + cheese for veg)
firm tofu, tomato puree, coconut cream, cumin, garam masala,
garlic, ginger, chili powder

Shakshuka Portobello | v, gf, df (Add Egg +$1 for veg)
crushed tomatoes, chili powder, cumin, garlic, onion, zucchini,
eggplant, portobello mushroom

VEGETARIAN + VEGAN | 14/PP_____________________________________________

SIDE SALADS
Fresh Garden Salad | v, gf, df
mixed greens, cucumber, tomato, radish, carrots, assorted dressings  

Wild Greens Salad | veg, gf, n
gorgonzola cheese, candied walnuts, sun dried cranberry, strawberry, 

raspberry-walnut vinaigrette 

Classic Caesar Salad | veg
romaine, parmesan, house made croutons, caesar dressing 

Baby Spinach Salad | veg, gf, n
roasted beets, baby spinach, bleu cheese, candied walnuts, radish,

cherry tomatoes, kiwi dressing

Apple Kale Salad | gf, n
kale, apple, dried cranberries, almond, feta cheese, red wine

vinaigrette

Arugula Red Grape Salad | v, gf
sunflower seed, thyme, maple-stone ground mustard vinaigrette

Southwest Salad | gf, sf 
romaine hearts, yellow corn, cucumbers, tomatoes, red onion, black

beans, tortilla strips 

S I D E  D I S H E S
additional sides 4 per person

Garlic Mashed Potatoes | gf
Garlic Naan 
Pickled Seasonal Vegetable | v, gf, df
German Potato Salad | gf, sf 

Swiss Mac & Cheese
 Cardamom Jasmine Rice | v, gf

Fingerling Potatoes with Herbs & Garlic Butter | gf
Roasted Seasonal Vegetables | gf

V  =  V E G A N   | |  V E G E T A R I A N  | |   G F  =  G L U T E N  F R E E   | |   D F  =  D A I R Y  F R E E   | |   N  =  C O N T A I N S  N U T S

_____________________________________________

________________________________________



CUSTOM STATIONS
FAJ ITA BAR |  16/PP

 
 

__________________________________________

V  =  V E G A N   | |  V E G E T A R I A N  | |   G F  =  G L U T E N  F R E E   | |   D F  =  D A I R Y  F R E E   | |   N  =  C O N T A I N S  N U T S

Select One Pasta: 

Penne Pasta, Linguini, 3 Cheese Ravioli,

Portabella Mushroom Ravioli

Select One Sauce: 

Bolognese Sauce 

Classic Marinara with Meatballs

Creamy Alfredo with Sliced Chicken

Pesto Cream with Sliced Chicken

Classic Marinara with Primavera Vegetables

PASTA BAR |  16/PP_______________________________________

Includes:

Caesar Salad, Garlic

Bread

Add Additional Sauce | +4

BAKED POTATO BAR |  17 /PP_________________________________________

Select One Chili: 

Hearty Beef or Vegetarian Chili

Select One Bread: 

Garlic Bread or Honey Glazed Rolls 

Includes:

Fresh Garden Salad, Baked Potato, Bacon Bits,

Sour Cream, Whipped Butter, Cheddar & Jack

Cheeses, Chives

ULTIMATE SALAD BAR | 16/PP
 

________________________________________

Add Additional Protein | +4

Select Two Cheeses:

Cheddar and Jack Blend, Feta,

Parmesan, Gorgonzola

 

Select Three Dressings:

Ranch, Italian, Balsamic, Bleu Cheese,

Raspberry Vinaigrette

Includes:

Sliced Chicken + Steak (Substitute

Salmon +5), Romaine Lettuce, Garden

Greens, Diced Tomato, Black Olives, 

Cucumber, Hard Boiled Eggs, Garbanzo

Beans, Croutons, Bread Rolls, Seasonal

Fruit Platter

Select One Protein:

Shredded Chicken, Barbacoa Beef, Carnitas,

Ground Beef, Seasoned Tofu

 

Includes:

Cilantro Lime Rice, Black Beans, Fajita

Vegetables, Shredded Lettuce, Sour Cream,

Jalapeños, Queso Fresco, Avocado Cream,

Pico De Gallo, Cilantro, Onion, Flour & Corn

Tortillas, Chips & Salsa



a c t 3 c a t e r i n g . c o m  |  4 2 5 . 2 5 1 . 9 1 0 2  |  i n f o @ a c t 3 c a t e r i n g . c o m

CONTACT US!
_______________________

CREATE YOUR OWN BBQ | 25/PP
Minimum 20 people

Select Two Proteins: 

Smoked Dry Rub Brisket with Mop

Sauce | gf, df

Smoked St. Louis Ribs with Brown Sugar

BBQ Sauce | gf, df

Smoked Pulled Pork Shoulder | gf, df

Smoked Brown Sugar Bourbon Chicken

Wings | gf, df

Hot Links | df

Dry Rubbed Turkey Breast | gf, df

 

Select Three Sides:

Swiss Mac N' Cheese

Bacon Baked Beans | gf, df

Smoked Corn Elote | gf

Potato Salad | gf

Tequila Lime Slaw | gf

Ham Hock Collard Greens | gf, df

Fresh Garden Salad | v, gf, df

___________________________________________ MAC N CHEESE BAR |  23/PP
Served with Garlic Bread 

Choose 1 Noodle: 
Mac Noodles, Campanelle Noodles 

Choose 1 Sauce: 

Three Cheese White Sauce, Smoked Cheddar

Sauce 

Choose 1 Protein:  

Pulled BBQ Pork, Grilled Chicken Thigh,

Andouille Sausage, Bacon Bits (Each Addtl +3)

Choose 4 Toppings: 

Gorgonzola Crumbles, Parmesan Cheese,

Capers, Sundried Tomato, Fried Onion Strings,

Sauteed Mushrooms, Green Onion, Roasted

Red Pepper, Pickled Jalapeno, Roasted

Broccoli, Caramelized Onion, Crushed Flamin’

Hot Cheetos (Each addtl +1.50)

Choose 1 Condiment: 

Ketchup, Buffalo Sauce, Teriyaki Sauce, Truffle

Oil, BBQ Sauce, Pesto (Each Addtl +1.50)

__________________________________________

CUSTOM STATIONS

Select One Rice :

Jasmine Rice, Rice Noodles

Select One Protein:

Teriyaki Chicken, Spicy Tofu, Beef Bulgogi, Spicy Pork Bulgogi

RICE BOWL BAR |  17 /PP__________________________________     

Includes:

Green Onion, Sesame Oil, Teriyaki Sauce, Pickled Daikon Radish, Cilantro, Pickled

Ginger, Kimchi, Fish Sauce



DES S ERT
Triple Chocolate Brownies | 22/dozen 

Assorted Dessert Bars | 24/dozen 

     

 

PRICED BY THE DOZEN

Whidbey Island Pie | 35/pie
Marionberry
Apple

Assorted Cookies | 22/dozen

Subject to availability
Raspberry Bar

Strawberry Lemon Bar
Mocha Bar

Peanut Butter Bar
White Chocolate Macadamia

Bar
Lemon Oatmeal Bar

 

Subject to availability
White Chocolate Macadamia Nut
Chocolate White Chunk
Triple Chocolate

COFFEE SERVICE |  CAFFÉ VITA
Brewed Caffé Vita Coffee, Cups, Creamer,

Sweetener, Stir Sticks

192 oz | 24-30 cups | 63 
128 oz | 16-21 cups | 45

________________________________________ TEA SERVICE
Assorted Teas, Cups, Creamer, Sweeteners, 
Stir Sticks

96 oz Air Pot of Hot Water | 12-16 cups |  26

____________________________________________

B E V E R A G E S

INDIVIDUAL BEVERAGES

Pellegrino Sparkling Water | 2.50
Bottled Water | 1.50                                     
Bottled Juices | 2.00                                               
Assorted Soda | 2.00                                               

Sparkling Lemonade | 25
Sparkling Strawberry Lemonade | 30

Mango Punch | 30
Freshly Brewed Iced Tea | 30

BEVERAGES BY THE GALLON________________________________________ ____________________________________________

__________________________________________

_____________________________________________________________________________________

____________________________________________




