
SERVED DINNER - COMPLETE MENUS 

  
Chimney Rock Three Course Dinner   Roman Nose Three Course Dinner 
Organ ic Green s w ith Raspberry Vina igrette 
 

Pre-Selected Choice of: 

Baked W ild Salm on wi th a L em on-Dill B eur re B lanc Sauc e 

-or-  

Grilled Ch icken Breast w ith a C ham pagne-Mushroom  Sauce  

Accom panied b y D i LunaÕs Select ion of: 
Potato,  Seasona l Vegetab les an d House Made B reads  

Chees ecak e w ith m ixed B err ies   

Panache Coffee and Fine Teas 

$24 p er pe rson  
You may i nclud e D i LunaÕs select ion of tray pa ssed hors dÕoeu vres 
for $6 per perso n  

  Spinach w ith Cr ispy Garlic Croutons  

Pre-Selected Choice of: 

King Sa lm on w ith Caram elized App les & W alnuts 

-or-  

Grilled B eef Sho ulder T ender loin  w ith M erlot , Mu shroom  and 
Pear l Onion Sauce 

Accom panied b y D i LunaÕs Select ion of: 
Potato,  Seasona l Vegetab les an d House Made B reads and 
Spreads  

French Choco late Custa rd 

Panache Coffee and Fine Teas 

$28 p er pe rson  
You may i nclud e D i LunaÕs select ion of tray pa ssed hors 
dÕoeuvres for $ 6 per pe rson  

      

Scotchman Four Course Dinner   “The Monarchs” Five Course Dinner 
Di LunaÕs Antipast i Plate:  
 
Smoked Trout & Avocado,   
Red Peppers & Eggpl ant Ro lls Stuffed w ith T wo Chees es 

 
Seafood Chowd er 

Pre-Selected Choice of: 

Hali but & B ay S hr im p w ith L em on-Caper Sauc e 
 
-or- 
 
Herb Roasted P ork L oin Filled w ith L itehous e B lue Che ese, W alnuts 
& Date s 

Accom panied b y D i LunaÕs Select ion of: 
Potato,  Seasona l Vegetab les an d House Made B read 
 
Di LunaÕs Dessert Samp ler 
 
Panache Coffee and Fine Teas 
 
$32 p er pe rson  
You may i nclud e D i LunaÕs select ion of tray pa ssed hors dÕoeu vres 
for $6 per perso n 

  

  Tray-Passed Ho rs dÕoeuvres  
 
Honey Sm oked Sa lm on on Cros t ini w ith D ill Ca per Cr eam  
Chees e 
Wild Mu shroom  Strude l 
Swe et On ion an d Goat Chees e Tarts 
 
Fresh Sp inach S alad with L itehouse B lue Ch eese and Cand ied 
Pecans  
 
Butternu t  Squa sh B isqu e en C rožte 
 
Pre-Selected Choice of: 

Oven Roast ed Halibut and Por cini  Dust ed Sea Scallops w ith 
Roasted Tom ato Sauce 
-or- 
Grilled R ibeye B eef w ith Sau tŽed Mushroom s and Caram elized 
Onions 

Accom panied b y D i LunaÕs Select ion of:  
Potato,  Seasona l Vegetab les an d House Baked Bread  
Di LunaÕs Dessert Tr io 

Panache Coffee and Fine Teas 

$39 p er pe rson  
Roasted Pri m e Rib of Beef with  Carameli zed Onions a nd Beef Jus 
is ava ilab le (m ini m um  1 0 order s) 

 

 
 

!



DESIGN YOUR OWN MENU 
 

STARTER 

    
    
APPETIZERS   
Pacif ic Rim  An t ipast i Quar tet: Vegetab le and R ice N oodl e Spr ing Roll s  
with M iso A ioli, Ahi Tuna S ashim i on Cr ispy W onton w ith  
Pick led G inger , Sm oked Sa lm on Mousse on Cu cum bers  9.  
Crab Rav iolis with Lemon Sauce  6.  
Crab Cake with Spicy G inge r Sa uce 5.  
Honey Sm oked Sa lm on on Pr im avera Mash ed Potatoes  6.  
Baked Sp inach Gnocch i w ith G ruyere Cheese 5.  
Spinach Spanok opi ta on Gr eek Veget able Salad 5.  
Onion and Goat  Chees e Tart 5.  
    
PLATTERS- SERVED FAMILY STYLE   
Seafood Selec t ion: Smoked No rthwest Seafood,  
Steamed P enn Cove Muss els w ith Sauv ignon B lanc 
and Herbs, Ca lamari  Salad and Alaskan K ing Cr ab  12. p er pe rson  
ChefÕs Assortm ent ÐD i LunaÕs select ion of th re e 
appet izers to sh are w ith your g uests  7.  per person  
    
SALADS   
 
Minted G inger C rab Sa lad 7.  
Tradit ional Caesar Salad w ith Cr ispy Croutons ( Chicken, add $ 1.) 5.  
Spinach w ith Pa rmesan and Cr ispy Croutons  5.  
Fresh Sp inach with L itehouse Blue Cheese an d Candied Wa lnuts  5.  
Bibb L ettuc e w ith Pecans , Dr ied  Cranber r ies an d Chees e w ith Herb 
Vinaigre t te  5.  
Greek Salad of Fresh Tom atoes , K alam ata Olives, S liced Red Onion, 
Cucum bers and Feta Che ese 5.  
Organ ic Gr een s w ith App les and  Sp iced W alnut s 5.  
Seasona l Greens w ith Raspbe rr y V ina igrett e 4.  
Southw estern S alad with Hon ey C ilant ro V ina igrette  4.  
Fresh Basil, Mozzarella and Tom atoes Drizzled with Balsam ic Vinegar 6.  
    
HOT SOUPS   
Crab B isque w ith Fresh D ill  7.  
Our Famous Seafood Chowder  5.  
Butternu t  Squa sh Bi squ e  4.  
Caram elized Ca ulif lower 4.  
New Mex ican Corn, Ch icken an d Tort ill a Chowd er 4.  
Tomato Bi sque  4.  
Selecti on of Sea sonal  Soup  4.  
    
COLD SOUPS   
Shr imp and Du ngeness C rab B loody Mary  7.  
Gazpacho   4.  
Potato V ichysso ise 4.  
   

  
  
 
 



MAIN COURSES  

    
COMBINATION ENTREES    
Beef Shoulder Tenderloin and Alaskan King Salmon or Halibut  28. 
Chicken Wellington and Grilled King Salmon  22. 
Chicken Breast Piccata and Dungeness Crab Cake 27. 
    
MEATS     
Grilled Beef Tenderloin with Port Wine Sauce and Crispy Onions  32. 
Grilled Top Sirloin Steak with Peppercorn Rub and Marsala Sauce 18. 
Broiled Ribeye with Sautéed Mushrooms and Herb Butter 20. 
Roast Sirloin of Beef with a Forest Mushroom Ragout 15. 
Roasted Prime Rib with Horseradish and Beef Jus (minimum of 10 
orders) 22. 
Braised Beef Coconut Short Ribs 20. 
Beef Stroganoff 14. 
Flank Steak Stuffed with Sun-Dried Tomatoes and Spinach  18. 
 
Fennel Crusted Pork Tenderloin with Braised Onions 

 
15. 

Pork Loin with Asian Five Spice Rub and Soy Ginger Sauce 14. 
Pork Loin with Walnut, Blue Cheese and Date Stuffing 18. 
Pork Chop with Dried Apricot, Pine Nut and Ricotta Stuffing 
Louisiana Pork Oso Buco Set on a Bed of Gruyere Studded Creamy 
Grits 

18. 
18. 

  
POULTRY  

Roasted Chicken Breast Stuffed with Spinach and Feta Cheese 15. 
Grilled Chicken Breast with Portobello Mushrooms, Garlic, and Dill 
Pesto  15. 
Pan Seared Chicken Breast with Fresh Tomatoes, Olives, Red Onion, 
Spinach and Feta 15. 
Roasted Chicken Breast with Asparagus, Crabmeat and Hollandaise  18. 
Grilled Chicken Breast with Huckleberry Jalapeno Pepper Sauce 18. 
Barbequed Chicken Breast with Whiskey Barbeque Sauce  15. 
Herb Roasted Chicken Breast  12. 
Roasted Chicken Breast with Artichoke Hearts and Hollandaise Sauce 16. 
Chicken Breast with Mushrooms in Pastry Crust 
Chicken Fricassee with Wild Mushrooms in a Cream-Sherry Sauce  
Pan Seared Chicken Breast with garlic, scallions, and shallots  

18. 
16. 
15. 

Roasted Turkey Breast Sweet Potato Hash and Pomegranate Glaze 18. 
Traditional Turkey Dinner with all the Trimmings 18. 

  
SEA FOOD 

Seared Ahi Tuna with Soy, Wasabi and Pickled Ginger 20. 
Seared Ahi Tuna with Fresh Tomatoes, Olives and Herbs   20. 
Pan Seared Sea Scallops with a Hot Vinaigrette  22. 
Sea Scallops, Halibut and Prawns Sauté  25. 
    
Wild Coho Salmon with Lemon Beurre-Blanc Sauce 20. 
Baked Wild Coho Salmon with Tomato, Caper, Arugula and Olive 
Sauce 20. 
Wild Coho Salmon Baked in Puff Pastry with Spinach 22. 
Grilled Wild King Salmon with Huckleberry Sauce 24. 
Pan Seared Halibut with Lemon Butter 22. 
Baked Halibut with Parmesan Crust 24. 
Northwest Seafood Cioppino (Salmon, Red Snapper, Crab, Mussels, 
Prawns) 
in a Spicy Tomato, Bell Pepper Broth 

28. 

Jumbo Prawn Skewer with Papaya Salsa 22. 
Jumbo Prawns with Roast Garlic, Bell Peppers and Cilantro 22. 



    
    
VEGETARIAN    
Portobello Mushroom Baked in a Pastry Shell with Spinach, Artichoke 
Hearts, Roasted Red Peppers and Boursin Cheese 18. 
Mushroom and Eggplant Moussaka  15. 
Thai Vegetable Curry with Jasmine Rice and Gingered Tofu 16. 
Lasagna Napoleon, Layers of Roasted Vegetables and Two Sauces 14. 
Di Luna’s Seasonal Vegetarian Entrée 14. 

 

PLATED DESSERTS  
Di Luna’s Mini Dessert Trio 7. 
Chocolate Mousse 4. 
German Chocolate Cake 4. 
Black Magic Chocolate Cake 3. 
Crème Brûlée – Chef’s selection 5. 
Sorbet with Fresh Fruit  5. 
Lemon Cake with Raspberry Chantilly 4. 
Chef’s Cheese Plate – Selection of Three Imported and Artisan 
Cheese, Fruit and Cracker Assortment 8. 
Lemon Meringue Tart 4. 
Caramelized Upside Down Apple Tart with Whipped Cream 4. 
Peach Cobbler and Vanilla Ice Cream 5. 
Rustic Market Fruit and Almond Tart with Vanilla Ice Cream 5. 
    
Gourmet Cookie Platters (Minimum 3 dozen) 18./doz 
Chocolate Covered Strawberries (Minimum 3 dozen) Seasonal 28./doz  

 



KIDS MENU 
 

 
EMERYÕS KIDS MENU 

 

Childr en ar e a lways we lcom ed a t  D i LunaÕs and weÕve put toge ther a list of k idÕs favor ites . The se 
m eals are for children 10 and u nder. Please ch oose the k ids m eal at th e sam e t im e you p lan t he 

rest of th e deta ils fo r your ev en t w ith our even t  pl ann er. Or , yo u m ay choose to serve th em  a 
half  p ort ion o f t he adult  m eal f or h alf  p r ice. 

Please se lect on e item  from  eac h course you w ould like to offer.  
 
STARTERS   
Tomato Bi sque Soup  2.0 0 
Caesar Sa lad  3.0 0 
    
ENTREES 
All entr ees a re served w ith a c hoice of fr esh fruit, French fries  or carrot st icks .   
Monter ey Jack Chees e Qu esad illa  4.0 0 
Northwest F ish Tempura  7.0 0 
Chicken F ingers  w ith Ranch D ressing 5.0 0 
Macaron i and C heese  4.0 0 
Plain Pasta w ith  Butter  3.0 0 
    
DESSERT   
Select ion of I ce Cream  w ith Sau ces  2.5 0 

    

   
BUFFETS   
Offeri ng a buff et di nner a t  your event and wou ld li ke to have y our young gues t joi n you in 
the buffet? Ki ds 6 and under a re compli ment ar y, and 7 to 14 y ears o ld ar e ! pr ice. 
 
 

CHILDREN’S PARTIES  
Next t ime you a re p lann ing a party for your ch ild, let D i LunaÕs hel p. O ur ev en t pl anner 
an help des ign  a menu and act iv it ies to m ake your ch ildÕs party the best eve r! c 

 

 


