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Lunch Express Menu

Paris Express Sandwiches 
(with beverage, dessert du jour, napkin, flatware, and condiments)

Vegetarian Baguette
A tasty blend of fresh tomatoes with feta cheese, avocado, and fresh basil on a fresh baguette.

$12

Grilled Chicken Sandwich
Grilled chicken with tomato & cheese on a fresh French roll

$15

Smoked Turkey Croissant
Served with tomato and cheese on a flaky, fresh croissant

$13

Ham and Cheese Mini-sandwich
Virginia Ham, gruyere cheese, and fresh pesto on grilled Ciabatta bread

$13

Roast Beef Tenderloin Sandwich
Sliced beef with cabernet sauvignon aioli on a mini-croissant

$16

Chicken Apple Salad Sandwich
Chicken with apples in a honey Dijon mustard vinaigrette on flatbread

$14



Smoked Salmon Sandwich
With lemon caper cream cheese on a mini bagel

$14

Grilled Eggplant Sandwich
With fresh mozzarella cheese on French bread

$12

Lunchbox Salads
(with a French roll and beverage)

Chicken Salad with Apples and Almonds
Blended together in a creamy dressing atop fresh greens

$15

Tomato and Artichoke Salad 
Sprinkled with goat cheese and walnuts, served on fresh greens with a basil vinaigrette

$14

Thai Pepper Steak Salad 
Served with bell peppers, Chinese long bean, and tossed with a chili lime vinaigrette

$17

Filet of Salmon Salad
Served with fresh tomato and artichoke hearts, drizzled with a cointreau vinaigrette

$17

Grilled Prawn Caesar Salad
With prawns, home made croutons, and parmesan

$12

House Salad
With julienne carrots, Jicama, honey walnuts, and an Asian pesto vinaigrette

$7

Caesar Salad
With home made croutons, parmesan, and tomatoes

$7

Grilled Pear and Spinach
With Belgian endive and spinach, tossed with a raspberry vinaigrette

$7

Hors d’oeuvres Menu

Heavy Appetizer
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Vegetarian Baguette
A tasty blend of fresh tomatoes with feta cheese, avocado, and fresh basil on a fresh baguette

$4.75

Grilled Chicken Sandwich
Grilled chicken with tomato & cheese on a fresh French roll

$3.25

Smoked Turkey Croissant
Served with tomato and cheese on a flaky, fresh croissant

$3.75

Ham and Cheese Mini-sandwich
Virginia Ham, gruyere cheese, and fresh pesto on grilled Ciabatta bread

$3.50

Roast Beef Tenderloin Sandwich
Sliced beef with cabernet sauvignon aioli on a mini-croissant

$5.50

Chicken Apple Salad Sandwich
Chicken with apples in a honey Dijon mustard vinaigrette on flatbread

$4.00

Smoked Salmon Sandwich
With lemon caper cream cheese on a mini bagel

$4.50

Grilled Eggplant Sandwich
With fresh mozzarella cheese on French bread

$3

Chicken Salad with Apples and Almonds
Blended together in a creamy dressing atop fresh greens

$4.50

Tomato and Artichoke Salad  
Sprinkled with goat cheese and walnuts, served on fresh greens with a basil vinaigrette

$4

Thai Pepper Steak Salad 
Served with bell peppers, Chinese long bean, and tossed with a chili lime vinaigrette

$7

Filet of Salmon Salad 
Served with fresh tomato and artichoke hearts, drizzled with a cointreau vinaigrette

$6

Grilled Prawn Caesar Salad 
With prawns, home made croutons, and parmesan

$5

House Salad 
With julienne carrots, Jicama, honey walnuts, and an Asian pesto vinaigrette

$2.50
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Caesar Salad  
With home made croutons, parmesan, and tomatoes

$2.50

Grilled Pear and Spinach
With Belgian endive and spinach, tossed with a raspberry vinaigrette

$3

Fresh Fruit and Cheese Assortment
A variety of seasonal fresh fruits and select cheeses

$3

Hors d’oeuvre Buffet Menu- 30 Guest 
Minimum

Roast Prime Rib
with condiments and fresh rolls

Grilled Shrimp and Scallops
Skewered with fresh pineapple and mango

Fettuccine Alfredo
Fresh pasta with a rich Alfredo sauce

Crab Meat & Shrimp Wontons
Fresh Dungeness crab & tender bay shrimp in wonton wrappers with special dipping sauces

Deep Fried Artichoke Hearts
Served with parmesan cheese and parsley

Grilled Seasonal Vegetable Skewers
Fresh, seasonal vegetables grilled until tender, skewered and served with a garlic sauce

Lynn’s Bistro Shrimp Roulade
Fresh bay shrimp in a creamy herb blend rolled inside a roulade of tender egg soufflé

Grilled Beef Strips
Served with Shitake mushrooms, water chestnuts & a plum sauce

Smoked Salmon Mousse
Served on French bread

Skewered Lamb, Veal, or Chicken
With chunks of eggplant, mango, and pearl onions

Bay Scallops
With couscous salad and tomatoes in a chervil sauce
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Grilled Seasonal Vegetable Skewers
Fresh, seasonal vegetables grilled until tender, skewered and served with a garlic sauce

�Fresh Fruit and Cheese Assortment
A variety of seasonal fresh fruits and select cheeses

�����Hors d’oeuvre Buffet Menu- 25 Guest 
Minimum�

Pecan Chicken Salad
Served with endive or cherry tomatoes

Marinated Shrimp
Marinated in fresh herbs and olive oil, served with French bread or cucumber

Grilled Shitake Mushrooms
In garlic butter

Elegant Eggplant Caviar
Served with French bread

Chestnut Artichoke Hearts
Pureed and served on baked pastry crusts

An Assortment of Baked Hors d’oeuvres
A variety of miniature quiches, pizzas, or tartlets

Grilled Seasonal Vegetable Skewers
Fresh, seasonal vegetables grilled until tender, skewered and served with a garlic sauce

Fresh Fruit and Cheese Assortment
A variety of seasonal fresh fruits and select cheeses

Fresh French Rolls
With creamery butter

Hors d’oevre Buffet Menu- under 25 people
Pecan Chicken Salad
Served with endive or cherry tomatoes
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Marinated Shrimp
Marinated in fresh herbs and olive oil & served with French bread or cucumber

Grilled Shitake Mushrooms
In garlic butter

Elegant Eggplant Caviar
Served with French bread

Chestnut Artichoke Hearts
Pureed and served on baked pastry crusts

An Assortment of Baked Hors d’oeuvres
A variety of miniature quiches, pizzas, or tartlets

Grilled Seasonal Vegetable Skewers
Fresh, seasonal vegetables grilled until tender, skewered and served with a garlic sauce

Fresh Fruit and Cheese Assortment
A variety of seasonal fresh fruits and select cheeses

Take Out Hors d’oeuvre Menu- 15 Person 
Minimum

Chicken Bouchee
Deep fried chicken mousse balls rolled in pecans

An Assortment of Baked Hors d’oeuvres
A variety of miniature quiches, pizzas, or tartlets

Fresh Seasonal Vegetables
A variety of seasonal vegetables with a fresh herb dip

Fresh Fruit and Cheese Assortment
A variety of seasonal fresh fruits and select cheeses

Take Out Hors d’oeuvre Menu- 20 Person 
Minimum

Grilled Beef Strips
Marinated in beer, rosemary, olive oil, and garlic
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Smoked Salmon Mousse
Accompanied by slices of French bread

Deep Fried Artichoke Hearts
Served with parmesan cheese and parsley

Curried Walnut Chicken Salad
Served in a Paté aux Choux

Fresh Seasonal Vegetables
A variety of seasonal vegetables with a fresh herb dip

Fresh Fruit and Cheese Assortment
A variety of seasonal fresh fruits and select cheeses

Lunch Menu

Salads & Lighter Fare
 
(Each luncheon salad is accompanied by your choice of soup du jour ora petite 
salade, a fresh French roll with creamery butter, dessert du jour, and coffee, 
tea, milk, or soft-drink)

Chicken Salad with Apples & Almonds
Tastefully blended together

Spinach Salad with Bay Scallops
With onion and avocado

Sautéed Prawn Salad
Served on a bed of mixed greens with basil vinaigrette

Tomatoes & Artichokes with Goat Cheese and Walnuts
Served with fresh greens and a basil vinaigrette

Angel Hair Pasta Salad with Sautéed Prawns
Combined with sundried tomatoes and a fresh dressing

Grilled Chicken Sandwich
Served with tomato & cheese on white bread
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Smoked Turkey Croissant Sandwich
Served with tomato and cheese

Fresh Fruit and Cheese Plate
A selection of seasonal fresh fruits & an assortment of cheeses

Lunch Entrées
(Each luncheon Selection is accompanied by your choice of soup du jour or a 
petite salade, fresh French roll with creamery butter, dessert du jour, and 
coffee, tea, milk, or soft-drink)

Bow Tie Pasta & Sundried Tomatoes
Flavored with fresh garlic and a fine olive oil

Pasta with Shrimp and Scallops
In a fine cream sauce

Fettucini with Chicken and Mushrooms
In a garlic cream sauce

Red Snapper
With tomato, mushroom, and cilantro

Crab Cake
Served with a tasty garlic lobster sauce

Poached Salmon
With a white wine caper butter

Linguini with a Smoked Salmon Cream Sauce
Northwest alder-smoked salmon in a fine cream sauce

Filet Mignon with Artichokes in a Brandy Sauce
Tender filet mignon with fresh artichokes & a brandy sauce

Pasta Primavera
A tasty combination of vegetables and pasta in a cream sauce

Sautéed Chicken with Mushrooms
With a fresh basil cream sauce

Grilled Chicken with a Smoked BBQ Sauce
Fresh chicken breast served with a tasty smoked BBQ sauce
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Dinner Menu

Haute Cuisine Four Course Dinner
(Soup or Appetizer of Your Choice, Petite Salade, Dinner Entrée of Your 
Choice, Dessert du Jour)

First Course Selections 

(choose one)

Lobster Bisque

Duck Terrine

Marinated Prawns

Ravioli with Crab Meat and Wild Mushrooms

Entrée Selections

(choose one)

Crab Cake with Sautéed Prawns
With an elegant garlic lobster sauce

Sautéed Prawns
With a delicate saffron sauce

Salmon Filet with Wild Mushrooms
Served with a white wine sauce

Filet Mignon
Served with a Roquefort cheese sauce
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Veal Chops
Served with a Beaujolais rosemary sauce

Rack of Lamb
With shitake mushrooms and a brandied thyme sauce

Sautéed Duck Breast with Braised Duck Let Confit
Served with a pink cherry and Riesling wine sauce

Breast of Pheasant
Available seasonally

Bon Vivant Four Course Dinner 
(Soup or Appetizer of Your Choice, Petite Salade, Dinner Entrée of Your 
Choice, Dessert du Jour)

First Course Selections

(choose one)

Clam Chowder

Ravioli with Wild Mushrooms

Paté of Chicken Livers

Entrée Selections 

(choose one)

Fresh, Seasonal Market Fish Selection
Selected fresh from local markets

Salmon Filet
Baked and served with a white wine caper lemon sauce

Filet Mignon
Served with a brandy peppercorn sauce
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Paillarde of Veal
Sautéed with a caper veal glaze

Rack of Lamb
With shitake mushrooms and a brandied thyme sauce

Roasted Duck Breast
With a pear lemon grass sauce

Grilled Quail
With fresh herbs

Elégant Three Course Dinner
(Petite Salade, Dinner Entrée of Your Choice, Dessert du Jour)

Entrée Selections 

(choose one)

Crab Cake
Served with a tasty garlic lobster sauce

Sautéed Prawns
Served with a fresh mango coulis

Sole Nantua
With a lobster cream sauce

Pork Tenderloin
Served with delicately seasoned lentils

New York Steak
New York steak with a brandied peppercorn sauce

Cornish Game Hen
With a tangy kumquat sauce
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Sélecte Three Course Dinner 

(Petite Salade, Dinner Entrée of Your Choice, Dessert du Jour)

Entrée Selections 

(choose one)

Fresh Chicken Breast
Grilled with horseradish and served with crisp onion rings

Bow Tie Pasta & Sundried Tomatoes
Flavored with fresh garlic and a fine olive oil

Pasta with Smoked Salmon and Cream Sauce
Pasta with Northwest alder smoked salmon in a basil garlic sauce

Pasta with Bay Scallops
In a fine cream sauce

Red Snapper
With tomato, mushroom, and cilantro

Crêpe with Sautéed Chicken and Mushrooms
Tender chicken and mushrooms in a tasty Dijon must

Crêpe with Spinach and Ham
Extra fine ham, fresh spinach, and cheese

Buffet Dinner Menus- 50 Guest Minimum

Menu I 
(Salad of Mixed Greens with Herb Vinaigrette, Gratin of Potatoes, Fresh 
French Rolls with Creamery Butter, Beverages, and Your Choice of any Four 
of the Following Entrées)
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Fettucini du Jardin with Sundried Tomatoes
A mouthwatering combination of fresh, seasonal vegetables, sundried tomatoes, and garlic

Bay Scallops
With couscous salad and tomatoes in a chervil sauce

Golden Paella
Prepared with either chicken, rabbit, or shellfish, and a golden saffron rice

Halibut En Croute
With mushrooms duxelle and julienned vegetables

Herb Roasted Pork with Wild Mushrooms
Seasoned with fresh herbs, roasted to perfection, and served with wild mushrooms

Rosemary Roast Leg of Lamb
Seasoned with fresh rosemary and roasted to perfection

Menu II 

(Salad of Mixed Greens with Herb Vinaigrette, Gratin of Potatoes, Fresh 
French Rolls with Creamery Butter, Beverages, and Your Choice of any Four 
of the Following Entrées)

Salmon and Cucumber Salad
Served with curried broccoli

Fettuccini with Smoked Salmon Cream Sauce
Fettuccini or your choice of pasta with Northwest smoked salmon in a fine cream sauce

Pasta with Bay Scallops
Fresh bay scallops and pasta in a fine cream sauce

Golden Paella
Prepared with either chicken, rabbit, or shellfish, and a golden saffron rice

Grilled Cornish Game Hen
Accented with a black bean salsa and raspberry vinaigrette

Lemon Shrimp
Dotted with red bell pepper and fresh dill

Grilled Baby Lamb Chops
Seasoned with rosemary, a fine olive oil, and garlic
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Deep Fried Seafood Platter
With a tasty tomato and onion salsa

Lynn’s Bistro Crab Cakes
Tasty sautéed crab cakes served with sweet potatoes

Herbed Steamed Green Beans with Almonds
Fresh green beans, lightly steamed, seasoned with fresh herbs, and mixed with almonds

Menu III 

(Salad of Mixed Greens with Herb Vinaigrette, Gratin of Potatoes, Fresh 
French Rolls with Creamery Butter, Beverages, and Your Choice of any Four 
of the Following Entrées)

Salmon and Cucumber Salad
Served with curried broccoli

Fettuccini with Smoked Salmon Cream Sauce
Fettuccini or your choice of pasta with Northwest smoked salmon in a fine cream sauce

Pasta with Bay Scallops
Fresh bay scallops and pasta in a fine cream sauce

Golden Paella
Prepared with either chicken, rabbit, or shellfish, and a golden saffron rice

Grilled Cornish Game Hen
Accented with a black bean salsa and raspberry vinaigrette

Lemon Shrimp
Dotted with red bell pepper and fresh dill

Grilled Baby Lamb Chops
Seasoned with rosemary, a fine olive oil, and garlic

Deep Fried Seafood Platter
With a tasty tomato and onion salsa

Lynn’s Bistro Crab Cakes
Tasty sautéed crab cakes served with sweet potatoes

Herbed Steamed Green Beans with Almonds
Fresh green beans, lightly steamed, seasoned with fresh herbs, and mixed with almonds

 Lynn’s Bistro | 214 Central Way Kirkland, WA 98033 | (425) 889-2808 |  lynnsbistro@aol.com



Menu III 
(Salad of Mixed Greens with Herb Vinaigrette, Gratin of Potatoes, Fresh 
French Rolls with Creamery Butter, Beverages, and Your Choice of any Four 
of the Following Entrées)

Pasta Primavera Salad
A colorful pasta salad with vegetables flavorfully dressed in a fresh basil vinaigrette

Pasta Straw and Hay
A colorful combination of spinach and egg pastas in a flavorful cream sauce

Salmon and Cucumber Salad
Served with curried broccoli

Stuffed Chicken Breasts
Filled with a pecan and corn stuffing and napped with a flavorful Tarragon white wine sauce

Braised Shoulder of Veal
Seasoned with a fine olive oil and fresh fennel

Grilled Chicken Legs
In a tasty peanut butter mustard sauce served with mustard greens

Paella
Prepared with either chicken or shellfish and a golden saffron rice

Red Snapper
With tomato, mushroom, and cilantro

Menu IV 
(Salad of Mixed Greens with Herb Vinaigrette, Gratin of Potatoes, Fresh 
French Rolls with Creamery Butter, Beverages, and Your Choice of the 
Following Entrées)

Pasta with Sundried Tomatoes & Garlic
Fresh pasta tossed with tasty sundried tomatoes and garlic

Salmon and Cucumber Salad
Served with curried broccoli
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Chicken Paella
Tender chunks of chicken in a golden saffron rice

Plus Your Choice of either: Red Snapper with Tomato, Mushroom, & 
Cilantro or Sole Nantua with a Lobster Cream Sauce
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Catering Food Items

Finger Foods

Viet Spring Rolls
Julienne carrots, shitake mushrooms, jicama, zucchini, fresh mint, and basil

Served with a hot and sour sauce for dipping

Chicken Drummettes
In a coconut curry sauce

Crudités
Fresh cut vegetable platter with a Roquefort dip

Egg Rolls (pork or chicken)
Served with a sweet and sour plum sauce

California Rolls
Vegetarian Sushi

Shrimp Wonton
Served with a sweet and sour plum sauce

Fillo Triangles
Stuffed with spinach and cheese

Miniature Crab cakes
Served with Chili Lime  aioli

Crab and Artichoke dip
Served with Crostini



Prawns
Marinated with a Mango Salsa

Grilled Finger Sandwiches
Ham, turkey, and cheese

Chicken Satay
In a Thai Peanut Sauce

Grilled Asparagus
Wrapped with Prosciutto

Beef Roulade
Served with scallions, cilantro, and asparagus

Mushroom Strudel
With Gruyere cheese

European Smoked Salmon
Served with Capers and pickled onions and Crustini

Mini Fruit Kebobs
On Tied Bamboo Pick

Mini Caprese Skewers
Mozzarella, Tomato and Basil

Sliced Beef Tenderloin
Served with Cabernet Aioli on Croissant

Endive Spears
With Smoked Salmon Mousse or Gorgonzola Mousse with walnuts

Bibb lettuce Wraps
Severed with minced Chicken or Shrimp

Deviled Eggs
Topped with Shrimp Salad

Blue Cheese Popovers

Crustini
with Foie Gras

or
Goat cheese and Beets Vinaigrette

or
Carmelized onion and Gorgonzola
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