
THE CEDARS LOUNGE 
at The Evergreen Hotel 

Catering & Private Events Menu 

2026 

Thank you for considering The Cedars Lounge for your upcoming event. All menus below can be tailored to your group size, 
budget, and occasion. Catering for fewer than 15 guests, please check our online menu and inquire about pre-orders. 

Please note that we cannot provide off-site catering at this time. 

 

EVENT PACKAGES 

Pricing is per person unless noted. Final guest counts and menu selections are due 10 days prior to the event.  

Casual Gathering Package 
$18 per person  •  Minimum 15 guests •  Maximum 50 guests 
Private rental of the Cedars Lounge, one shared platter per eight attendees, choice of lemonade, iced tea or coffee & 
tea service, and one alcoholic beverage voucher per person. Additional drink vouchers available for purchase. 

 

Signature Reception Package 
$26 per person  •  Minimum 15 guests •  Maximum 120 guests 
Private rental of the Cedars Lounge or conference space, choice of three hors d’oeuvres, choice of lemonade, iced tea or 
coffee & tea service, and house wine service of up to two glasses per person, custom event messaging displayed in the 
space. Additional drinks available for purchase. 

 

Private Wine Tasting Package 
$45 per person  •  Minimum 15 guests •  Maximum 35 guests 
Private rental of the Cedars Lounge, tasting prepared with five curated wines, crafted charcuterie boards designed to 
complement each pour, custom menu card, and a designated server attending to your evening from start to finish. 

 

Private Meals in Conference Center 
Price Varies Based on Menu Selection  •  Minimum 15 guests •  Maximum 120 guests 
Dedicated private conference space, meal(s) served buffet-style, complimentary coffee and water station, 
complimentary audio-visual equipment, and a designated server attending to your event. Bar service and dance floor 
can be provided for an additional charge. 
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THE CEDARS LOUNGE 
at The Evergreen Hotel 

HORS D'OEUVRES 

Priced per person. 

Herb-Roasted Chicken Skewers 
Seasoned chicken bites, roasted and served with a garlicky chimichurri dipping sauce. (gf) $6 

 
Bruschetta 
Crostini topped with a portion of our house-made bruschetta and finished with a drizzle of olive oil. (v) 

 
$5 

 
Caprese Skewers 
A bite-sized celebration of fresh Italian flavors, finished with a drizzle of balsamic glaze. (v, gf) 

 
$4 

 

Goat Cheese & Fig Crostini 
Toasted crostini layered with goat cheese and sweet fig, finished with a drizzle of honey. (v) $6 

 

Savory Cocktail Meatballs 
Perfectly seasoned meatballs, slow-simmered in a rich, tangy glaze. $6 

 

Split Pea Pesto & Tomato Crostini 
Toasted crostini featuring an earthy split pea & herb pesto, topped with a bright medley of tomato. (v) $5 

 

 

SHARED PLATTERS 

Serves approximately 8-10 guests. 

Artisan Cheese & Charcuterie Board 
Decadent cheeses, cured meats, seasonal preserves, vegetables, fruit and crackers. $38 

 

Garden Vegetable Crudité 
Herb ranch & hummus with crisp vegetables for dipping. (v, gf) $31 

 

Bruschetta Dip with Creamy Boursin 
Creamy boursin dip with roasted tomatoes, served with warmed crackers for dipping. (v)  $36 

 

BREAKFAST ENTRÉES 

Includes your choice of fruit salad, yogurt & whole fruit, or breakfast potatoes. Priced per person. 

Build Your Own Breakfast Sandwich 
Eggs, bacon, sausage, cheese, salsa, and your choice of bagels or English muffins. $15 
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Melon-Prosciutto Skewers 
Sweet melon and thinly sliced prosciutto skewered together for a sweet & savory bite. (gf) $6 



THE CEDARS LOUNGE 
at The Evergreen Hotel 

Biscuits & Gravy 
Biscuits, sausage gravy, sausage, and scrambled eggs. $16 

 

Build Your Own Parfait 
Two flavors of yogurt, granola, and assorted berries. (v) $13 

 

Breakfast Burritos 
Flour tortillas filled with egg, cheese, potatoes and proteins, served with salsa. $16 

LUNCH ENTRÉES 

Includes house salad, and your choice of potato chips, potato salad, chips & salsa, or baked beans. Priced per person. 

Chicken BLT 
Grilled chicken with lettuce, tomato, bacon & mayo. $17 

 

Chicken Tacos 
Seasoned chicken, served with flour & corn tortillas, refried beans, sour cream & all the toppings. $16 

 

Pulled Pork 
Slow roasted pork in a tangy barbecue sauce, served with slider buns. $18 

 

Carnitas Tacos 
Slow roasted pork carnitas, served with flour & corn tortillas, refried beans, sour cream & all the toppings. $17 

 

DINNER ENTRÉES 

Includes house salad. Priced per person. 

Lasagna 
Meat or veggie lasagna, served with garlic bread and a seasonal vegetable. $24 

 

Grilled Chicken 
Boneless chicken breast, served in a creamy mushroom sauce, with a seasonal vegetable and roll. $25 

 

Braised Short Rib 
Slow-simmered beef in a red wine and root vegetable reduction, served with potatoes. $36 

 

Herb-Crusted Rack of Lamb 
Roasted lamb with a fragrant crust of herbs and dijon, served with potatoes and a mint chimichurri. $40 

 

Pork Loin 
Juicy pork, served with potatoes, a seasonal vegetable, and apple topping. $28 
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THE CEDARS LOUNGE 
at The Evergreen Hotel 

DESSERTS 

Seasonal Cheesecake 
Inquire for current offerings. Priced per person. $8 

 

Tiramisu 
Coffee-infused sponge cake with chocolate mousse. Priced per person. $7 

 

Brownies 
Served warm with caramel and chocolate drizzle. Priced per person. $5 

 

BEVERAGE SERVICE 

House Wine Service 
Red & white selections, priced per bottle. $21 

 

Lemonade Service 
House-made lemonade or strawberry lemonade, priced per two-gallon dispenser. $20 

 

Iced Tea Service 
House-made iced tea, priced per two-gallon dispenser. $20 

 

Canned Soda 
Assorted Coca-Cola products. Priced per item. $3 

 

Coffee & Tea Station 
Includes assorted teas, sugar and cream. Our team will maintain throughout your event. $20 

 

EVENT NOTES & POLICIES 

•​ A signed contract and deposit of 50% are required to confirm your date unless other arrangements have been approved 
by your sales representative. 

•​ Final guest counts due ten (10) business days prior to the event. 

•​ Vegetarian, vegan, and gluten-free options available upon request — please note dietary needs at booking. 

•​ A 20% gratuity will be charged to all events.  

•​ 7% sales tax will be added to all events unless a valid ST-101 Certificate has been provided. 
•​ Menu items and pricing subject to seasonal availability. 

 

For booking inquiries, contact the Cedars Lounge and Evergreen Hotel events team. 
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