
S E A T T L E 1225 4T H  AV E     S E AT T L E ,  WA  98101     P :  206-829-2280

T H E  P U R P L E  E X P E R I E N C E

TIME SLOT:

RESERVATION DETAILS

DATE:            GUEST COUNT:

FAMILY STYLE APPETIZERS SHARED WITH TABLE: 

B A K E D  B R I E  

SPICY PRAWNS & FRITES  

GORGONZOL A DATES 

CHOPPED SAL AD

 

GUESTS SELECT FROM THESE ENTRÉES:

B A S I L  P E S TO  PA S TA  rigatoni, tomato, pine nut, ricotta, lemon zest

T R U F F L E  M A C  & C H E E S E  mafaldine,creamy gruyere sauce, truffle bread crumb 

 PA S TA  A D D E R S :  marinated steak +9  |  grilled chicken +7  |  grilled prawns +9 

S T E A K  & F R I T E S  chimichurri, chili de arbol aioli, house cut fries

 S U R F  A D D E R S :   grilled prawns +9  |  dungeness crab +10 

D U C K  C A S S O U L E T  duck confit, great northern beans, fennel sausage, pancetta, herb bread crumb 

C R A B  C A K E S  crispy potato, celery, fresno peppers, pickled red onion, spicy remoulade, herbs

B R U S S E L S  S P R O U T  H A S H  sweet potato puree, butternut squash, quinoa, onion, apple, balsamic 
 

THE  
PURPLE 
EXPERIENCE 

$50 /  PERSON 
 
FOR PARTIES OF 12-22  
SEATED IN THE  
MAIN DINING ROOM

Parties booked in the main dining room 
could be placed upstairs, depending on 
what is booked - we do not have wheelchair 
access upstairs so please let us know if your 
party is unable to be upstairs. 
 

HOST NAME:            PARTY NAME:            

CANCELLATION POLICY  $25 / person cancellation fee within 48 hours. CHECK AND SERVICE CHARGE POLICY  We require one check. A 2.5% administration fee 
and 20% service charge will be applied to the final bill. These charges will be retained by the company. PARKING  Paid Parking is available in the Financial Center Parking garage. 
The garage is located directly underneath our restaurant on the corner of 4th and University. Half off parking is available with validation from our front desk.

CONFIRMATION OF AGREEMENT
By signing below, I confirm that I have read and agree to the terms and conditions listed within the agreement.

GUEST SIGNATURE                            PRINTED NAME

DATE



S E A T T L E

TIME SLOT:

RESERVATION DETAILS

DATE:            GUEST COUNT:

FAMILY STYLE APPETIZERS SHARED WITH TABLE: 

B A K E D  B R I E  

MEAT & CHEESE BOARD 

GORGONZOL A DATES  

CAL AMARI 

KALE & BUT TERNUT SQUASH SAL AD

 

GUESTS SELECT FROM THESE ENTRÉES:

D U N G E N E S S  C R A B  M A C  A N D  C H E E S E  mafaldine, creamy gruyère sauce, truffle bread crumb

F U S I L L I  A L L A  V O D K A  wilted kale, chili flake, garlic, shallot, parmigiano-reggiano (vegan available)

 PA S TA  A D D E R S :  marinated steak +9  |  grilled chicken +7  |  grilled prawns +9 

N Y  S T E A K * celeriac puree, brussels sprouts, crispy onions, and red wine demi 

 S U R F  A D D E R S :   grilled prawns +9  |  dungeness crab +10 

D U C K  C A S S O U L E T  duck confit, great northern beans, fennel sausage, pancetta, herb bread crumb 

F I S H E R M A N S  S T E W * scallops, clams, shrimp, squid, aromatics, sourdough garlic bread

B R U S S E L S  S P R O U T  H A S H  sweet potato puree, butternut squash, quinoa, onion, apple, balsamic  
 

THE  
ULTIMATE 
PURPLE 
EXPERIENCE 

$75 /  PERSON 
 
FOR PARTIES OF 12-22  
SEATED IN THE  
MAIN DINING ROOM

Parties booked in the main dining room 
could be placed upstairs, depending on 
what is booked - we do not have wheelchair 
access upstairs so please let us know if your 
party is unable to be upstairs. 
 

HOST NAME:            PARTY NAME:            

CANCELLATION POLICY  $25 / person cancellation fee within 48 hours. CHECK AND SERVICE CHARGE POLICY  We require one check. A 2.5% administration fee 
and 20% service charge will be applied to the final bill. These charges will be retained by the company. PARKING  Paid Parking is available in the Financial Center Parking garage. 
The garage is located directly underneath our restaurant on the corner of 4th and University. Half off parking is available with validation from our front desk.

CONFIRMATION OF AGREEMENT
By signing below, I confirm that I have read and agree to the terms and conditions listed within the agreement.

GUEST SIGNATURE                            PRINTED NAME

DATE

1225 4T H  AV E     S E AT T L E ,  WA  98101     P :  206-829-2280

T H E  U LT I M AT E  P U R P L E  E X P E R I E N C E



CHOOSE THREE FAMILY STYLE APPETIZERS 

shared with the table 
 M E AT  & C H E E S E  B O A R D 

 B A K E D  B R I E  

 C R A B  C A K E S  W I T H  R E M O U L A D E   

 S T U F F E D  M U S H R O O M S   maderia cream sauce  

 B R U S C H E T TA :        avocado (v)        olive & goat cheese       prosciutto        steak

 C R I S P Y  FA L L  V E G E TA B L E S  vegan truffle aioli

 G O R G O N Z O L A  D AT E S  gorgonzola cheese, prosciutto, chives, pine nuts, age balsamic 

CHOOSE ONE SOUP & ONE SALAD 
guest selects soup or salad during service 
SOUP 
 S A N  M A R Z A N O  TO M ATO  S O U P 

 D A I LY  S O U P 

SALAD 

 C L A S S I C  M I X E D  G R E E N 

 L I T T L E  G E M  C A E S A R  S A L A D 

CHOOSE FOUR ENTRÉES 
guests select from these entrées during service 
 S C A L LO P  R I S OT TO  saffron risotto, sundried tomato, mushroom, wilted kale, parmesan, lemon zest 

 B A S I L  P E S TO  PA S TA  tomato, pine nut, ricotta, lemon zest

    PA S TA  A D D E R S :  marinated steak +9  |  grilled chicken +7  |  grilled prawns +9

 C H I C K E N  M A R S A L A  mushroom marsala sauce

 S U R F  & T U R F  potato puree, charred broccolini, hollandaise or bernaise 

 D U C K  C A S S O U L E T  great northern beans, fennel sausage, pancetta, herb bread crumb 

 S T E A K  & F R I T E S  chimichurri, chili de arbol aioli, smoked salt, house-cut fries

 S E A R E D  F I S H  whipped potatoes, wilted kale, mushroom mix, shallot, lemon-butter sauce 

 B R U S S E L S  S P R O U T  H A S H  sweet potato puree, butternut squash, quinoa, onion, apple, balsamic

  
CHOOSE TWO DESSERTS 

guests select from these desserts during service 
 C R È M E  B R Û L É E

 B R E A D  P U D D I N G

 F LO U R L E S S  C H O C O L AT E  C A K E

S E A T T L E

GROUP DINING 
TAILORED 
PLATED MENU

$100 /  PERSON 
 
FOR PARTIES UP TO 40  
SEATED IN THE LOFT

We do not have wheelchair access to the 
loft so please let us know if your party is 
unable to be upstairs.

A 2.5% administration fee and 20%  
service charge will be applied to the  
final bill. These charges will be retained  
by the company. 
 

1225 4T H  AV E     S E AT T L E ,  WA  98101     P :  206-829-2280

TA I LO R E D  P L AT E D  M E N U



S E A T T L E

SEATED 
FAMILY STYLE

$75 /  PERSON 
 
FOR PARTIES UP TO 40  
SEATED IN THE LOFT

We do not have wheelchair access to the 
loft so please let us know if your party is 
unable to be upstairs.

A 2.5% administration fee and 20%  
service charge will be applied to the  
final bill. These charges will be retained  
by the company. 
 

1225 4T H  AV E     S E AT T L E ,  WA  98101     P :  206-829-2280

S E AT E D  FA M I LY  S T Y L E

CHOOSE THREE APPETIZERS 
 M E AT  & C H E E S E  B O A R D 

 M I N I  C R A B  C A K E S  W I T H  R E M O U L A D E  

 MEATBALLS italian, vegan, or lamb  

 H U M M U S   

 HARISSA SPICED C A U L I F LO W E R 

 CEVICHE SHOOTER 

 SPICY PRAWNS & FRITES 

 B R U S C H E T TA :        avocado (v)        olive & goat cheese       prosciutto        steak 

 SLIDERS:       lamb       roast beef       italian       avocado 

CHOOSE ONE SALAD 
 C H O P P E D

 K A L E

 C A E S A R 

 M I X E D  G R E E N S

CHOOSE THREE ENTREES 
 V O D K A  PA S TA

 B A S I L  P E S TO  PA S TA

 C H I C K E N  M A R S A L A 

 G R I L L E D  N Y  S T E A K 

 R O OT  V E G E TA B L E  S K E W E R S  (V ) 

 S E A R E D  F I S H

CHOOSE TWO SIDES 
 W H I P P E D  P OTATO E S 

 C R I S P Y  F I N G E R L I N G  P OTATO E S

 R O A S T E D  S E A S O N A L  V E G

 S A U T E E D  K A L E

DESSERT TRIO: CHOOSE THREE 
 MINI  C R È M E  B R Û L É E 

 S P I C E D  C A K E

 V E G A N  T R U F F L E S  (V ) 

 S E A  S A LT  C A R A M E L S 

 C H O C O L AT E  C H I P  C O O K I E S 

 M I N I  TA R T S

 B R E A D  P U D D I N G 

 



S E A T T L E

SEATED 
BUFFET

$75 /  PERSON 
 
FOR PARTIES UP TO 60  
SEATED IN THE LOFT

We do not have wheelchair access to the 
loft so please let us know if your party is 
unable to be upstairs.

A 2.5% administration fee and 20%  
service charge will be applied to the  
final bill. These charges will be retained  
by the company. 
 

1225 4T H  AV E     S E AT T L E ,  WA  98101     P :  206-829-2280

S E AT E D  B U F F E T

CHOOSE THREE APPETIZERS 
 M E AT  & C H E E S E  B O A R D 

 M I N I  C R A B  C A K E S  W I T H  R E M O U L A D E  

 MEATBALLS italian, vegan, or lamb  

 H U M M U S   

 HARISSA SPICED C A U L I F LO W E R 

 CEVICHE SHOOTER 

 SPICY PRAWNS & FRITES 

 B R U S C H E T TA :        avocado (v)        olive & goat cheese       prosciutto        steak 

 SLIDERS:       lamb       roast beef       italian       avocado 

CHOOSE ONE SALAD 
 C H O P P E D

 K A L E

 C A E S A R 

 M I X E D  G R E E N S

CHOOSE THREE ENTREES 
 V O D K A  PA S TA

 B A S I L  P E S TO  PA S TA

 C H I C K E N  M A R S A L A 

 G R I L L E D  N Y  S T E A K 

 R O OT  V E G E TA B L E  S K E W E R S  (V ) 

 S E A R E D  F I S H

CHOOSE TWO SIDES 
 W H I P P E D  P OTATO E S 

 C R I S P Y  F I N G E R L I N G  P OTATO E S

 R O A S T E D  S E A S O N A L  V E G

 S A U T E E D  K A L E

DESSERT TRIO: CHOOSE THREE 
 MINI  C R È M E  B R Û L É E 

 S P I C E D  C A K E

 V E G A N  T R U F F L E S  (V ) 

 S E A  S A LT  C A R A M E L S 

 C H O C O L AT E  C H I P  C O O K I E S 

 M I N I  TA R T S

 B R E A D  P U D D I N G 

 



CHOOSE SIX APPETIZERS 
 M E AT  & C H E E S E  B O A R D 

 B A K E D  B R I E  

 M I N I  C R A B  C A K E S  W I T H  R E M O U L A D E   

 S T U F F E D  M U S H R O O M S   maderia cream sauce 

 C R I S P Y  FA L L  V E G E TA B L E S  vegan truffle aioli 

 MUSSELS & SAUSAGE 

 2 SPREADS & CRACKERS & VEGETABLES 

 SALMON CUCMBER CUPS crème fraiche, chives 

 CEVICHE SHOOTER

 M E AT B A L L S  lamb or italian or vegan 

 SPICY PRAWNS & CROSTINI

 B R U S C H E T TA :        avocado (v)        olive & goat cheese       prosciutto        steak 

 SLIDERS:       lamb       roast beef       italian       avocado 

CHOOSE TWO DESSERTS 
 MINI  C R È M E  B R Û L É E 

 S P I C E D  C A K E

 V E G A N  T R U F F L E S  (V ) 

 S E A  S A LT  C A R A M E L S 

 C H O C O L AT E  C H I P  C O O K I E S 

 M I N I  TA R T S

 B R E A D  P U D D I N G

S E A T T L E

COCKTAIL 
STYLE MENU

$65 /  PERSON 
 
FOR PARTIES UP TO 100  
IN THE LOFT

We do not have wheelchair access to the 
loft so please let us know if your party is 
unable to be upstairs.

A 2.5% administration fee and 20%  
service charge will be applied to the  
final bill. These charges will be retained  
by the company. 
 

1225 4T H  AV E     S E AT T L E ,  WA  98101     P :  206-829-2280

C O C K TA I L  S T Y L E  M E N U



CHOOSE THREE 
 M E AT  & C H E E S E  B O A R D 

 B A K E D  B R I E  

 C R I S P Y  FA L L  V E G E TA B L E S  vegan truffle aioli 

 MUSSELS & SAUSAGE 

 CEVICHE SHOOTER 

 FRIED CALAMARI 

 G O R G O N Z O L A  D AT E S  gorgonzola cheese, prosciutto, chives, pine nuts, age balsamic  

 S P I C Y  P R AW N S  & F R I T E S

 B R U S C H E T TA :        avocado (v)        olive & goat cheese       prosciutto        steak 

 SLIDERS:       lamb       roast beef       italian       avocado 

S E A T T L E

HAPPY HOUR 
MENU

$35 /  PERSON 
 
FOR PARTIES UP TO 20  

A 2.5% administration fee and 20%  
service charge will be applied to the  
final bill. These charges will be retained  
by the company. 
 

1225 4T H  AV E     S E AT T L E ,  WA  98101     P :  206-829-2280

H A P P Y  H O U R  M E N U



WINE SELECTIONS 
Please select at least two wine categories and corresponding price points: 

 
C R I S P  L I G H T  W I N E S

 $40-55 

 $56-75 

 $76-100

LUSH & JUICY WHITES 

 $40-55 

 $56-75 

 $76-100

M E D I U M  B O D I E D  R E D S

 $40-55 

 $56-75 

 $76-100

FULL BODIED REDS 

 $40-55 

 $56-75 

 $76-100

LOCAL REDS 

 $56-75 

 $76-100 

 $100+

S E A T T L E 1225 4T H  AV E     S E AT T L E ,  WA  98101     P :  206-829-2280

W I N E  S E L E C T I O N S

WINE 
SELECTIONS 

A 2.5% administration fee and 20%  
service charge will be applied to the  
final bill. These charges will be retained  
by the company. 
 


	meat and cheese: Off
	baked brie: Off
	crab cakes: Off
	mushrooms: Off
	creme brulee: Off
	oudding: Off
	cake: Off
	fall veggies: Off
	tom soup: Off
	daily soup: Off
	grrn: Off
	gem: Off
	scallop: Off
	pesto: Off
	chix: Off
	surf: Off
	duck: Off
	frites: Off
	dates: Off
	fish: Off
	brussels: Off
	avo: Off
	olive: Off
	pro: Off
	steak: Off
	charcut: Off
	meatballs: Off
	hummus: Off
	lamb: Off
	cauliflower: Off
	eggrolls: Off
	prawns: Off
	chopped: Off
	kale: Off
	casesar: Off
	greens: Off
	vodka: Off
	marsala: Off
	veg: Off
	shipped: Off
	fingers: Off
	seasonal veg: Off
	brulee: Off
	spiced: Off
	truffles: Off
	caramels: Off
	cookies: Off
	tarts: Off
	pudding: Off
	rb: Off
	italian: Off
	avosmash: Off
	1: Off
	2: Off
	3: Off
	4: Off
	5: Off
	6: Off
	7: Off
	8: Off
	9: Off
	10: Off
	11: Off
	charc: Off
	brie: Off
	fall: Off
	mussels: Off
	ceviche: Off
	calamari: Off
	prawn frites: Off
	crisp1: Off
	crisp2: Off
	crisp3: Off
	lush1: Off
	lush2: Off
	lush3: Off
	medium1: Off
	medium2: Off
	medium3: Off
	full1: Off
	full2: Off
	full3: Off
	local1: Off
	local2: Off
	local3: Off
	Text Field 54: 
	Text Field 55: 
	Text Field 56: 
	Text Field 58: 
	Text Field 59: 
	Text Field 60: 
	Text Field 61: 
	Text Field 62: 
	Text Field 63: 
	Text Field 64: 
	Text Field 65: 
	Text Field 66: 


