
ALEXA'S COMMITMENT
We strive to make our food stand out with flavor and be healthy at the same time! We respect individual dietary needs and will work hard to tailor your menu to the 

requirements of your guests — Vegan, Vegetarian, Gluten-free and Dairy Free. What also sets us apart is our commitment to the earth! 
We pride ourselves on our commitment to recycling as much as possible at events and in our Café.

	 10115 Main Street, Bothell, WA 98011	 www.alexascafe.com	 sales@alexascafe.com	 425.483.6275

Entrees

Pricing Options

Meat 
Grilled Flank Steak

marinated in Garlic, Olive Oil, Lime and Herbs. 
Topped with a Sour Cream, Lime and Cilantro sauce

Teriyaki Flank Steak

marinated in a Teriyaki sauce and topped 

with a Teriyaki glaze

Chimichurri Flank Steak

topped with a Chimichurri sauce of finely chopped 
Cilantro, minced Garlic, Olive Oil, Oregano and 
Red Wine Vinegar

Beef Tenderloin (+$4 pp)

served in a Burgundy and Mushroom sauce  

Beef Brisket 

slow cooked with Root Vegetables

Kalbi Beef Short Ribs

boneless ribs marinated in brown Sugar, Garlic, 
and Sesame Oil

Sliced Pork Tenderloin

with homemade Apple compote

Baked Ham

with Honey Mustard sauce

Chicken 
Coconut Chicken Breast

Coconut-marinated Chicken breast served with 
a fresh Mango salsa 

Lemon Chicken

Chicken breast served in a Lemon Cream sauce

Rosemary Chicken

Chicken Breast served in a creamy Rosemary sauce 

Apricot Balsamic Chicken

Chicken Breast topped with an Apricot and 
Balsamic glaze

Apple Stuffed Chicken Breast

with Cream Cheese, caramelized Apples and 

sweet Onions, topped with an Apple glaze

Spinach, Feta and Parmesan Stuffed 
Chicken Breast

in a Lemon reduction sauce 

Coconut Curry Chicken

tender Chicken breasts smothered in a creamy 
Coconut Curry sauce

Baked Chicken

coated in fresh Herbs, Panko, and Parmesan Cheese, 
topped with a Marinara sauce

2 Entrees / 2 Sides / 1 Salad / Bread  24pp
2 Entrees / 2 Sides / 2 Salads / Bread  26pp
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Weddings
3 Entrees / 2 Sides / 1 Salad / Bread  30pp

3 Entrees / 2 Sides / 2 Salads / Bread  32pp

Vegan (v)
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Entrees  (continued)

Fish 
Teriyaki Salmon

Atlantic Salmon fillet marinated in a sweet Teriyaki sauce 
with fresh Garlic

Lemon, Garlic & Butter Alaskan Salmon

Herb Seasoned Salmon 

Atlantic Salmon with Butter and Dill

Pesto Salmon

Atlantic Salmon in a Pesto Butter

Honey Ginger Salmon

Atlantic Salmon in Honey, Soy Sauce, Ginger, and 
Chili Paste, topped with Green Onions

Orange-Glazed Salmon

Atlantic Salmon grilled and topped with a Mandarin glaze

Halibut (+$4 pp)

served with a light Béchamel sauce

Grilled Prawn Kabobs

stewed with Peppers and Onions

Cilantro Spiced Prawns

served over a bed of seasoned Rice

Vegetarian 
Linguine

tossed with roasted Vegetables, Pine Nuts, 
Gorgonzola Cheese and Olive Oil

Ravioli

served in a Pesto Alfredo sauce

Cheese Tortellini

served in a Pesto Cream or Tomato Basil sauce

Vegetable Lasagna

in a Béchamel sauce with Spinach, grilled Mushrooms, 
Onions and Peppers

Macaroni & Cheese

baked with a Bread Crumb topping

Roasted Portobello Mushroom

stuffed with Ricotta, Parmesan and Herbs and 
topped with Gruyere Cheese

Cheesy Cauliflower Bake

steamed Cauliflower topped with a creamy 
Cheddar Cheese sauce

Roasted Red Peppers  (v)

stuffed with Brown Rice and roasted Vegetables

Baked Sweet Potato  (v)

with a Garlic Herb sauce

Curried Coconut Quinoa 
and Roasted Cauliflower  (v)

page 2 of 4



ALEXA'S COMMITMENT
We strive to make our food stand out with flavor and be healthy at the same time! We respect individual dietary needs and will work hard to tailor your menu to the 

requirements of your guests — Vegan, Vegetarian, Gluten-free and Dairy Free. What also sets us apart is our commitment to the earth! 
We pride ourselves on our commitment to recycling as much as possible at events and in our Café.

	 10115 Main Street, Bothell, WA 98011	 www.alexascafe.com	 sales@alexascafe.com	 425.483.6275

Sides

Roasted Baby Potatoes

tender buttery red Potatoes seasoned with Olive Oil, 
Garlic and fresh Herbs

Garlic Mashed Potatoes

Roasted Yukon Potatoes

with Rosemary and Garlic 

Caramelized Cauliflower

Roasted Asparagus

with a Balsamic Glaze

Roasted Summer Veggies

seasonal mix including red Onions, Asparagus, 
Peppers, Green Beans, and Broccoli roasted in 
light Garlic Olive Oil

Curried Roasted Veggies

Cauliflower, red Onions, Broccoli, baby Carrots, and 
Asparagus roasted in light Curry Garlic Oil

Basmati Rice

with Pesto and Sundried Tomato, topped with 
Parmesan Cheese

Corn on the Cob

served with whipped Garlic Butter and whipped 
Parmesan Butter

Coconut Rice

steamed Basmati Rice cooked in Coconut Milk

Honey Glazed Carrots

Roasted Brussel Sprouts

with a Balsamic glaze

Garlic Cauliflower Mash

creamy and rich with Butter, Garlic, and Cream

Spanish Rice

Mexican Quinoa Salad

Quinoa, diced Tomatoes, Black Beans, Corn, 
Cilantro, and Lime

Steamed Broccoli  (v)

with Lemon Butter or Oil, Garlic and Lemon

Breads
Macrina Rolls

Fresh Herb, Potato, and Wheat

Rustic Sourdough
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Rustic Whole Wheat

Asiago Cheese Bread
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Salads

Classic Caesar Salad

Romaine, Parmesan and Croutons tossed in our 
homemade Caesar dressing

Classic Spinach Salad 

with Bacon, Mushroom and hard boiled Egg, 
tossed with a Bacon vinaigrette

Spinach and Strawberry Salad 

with Strawberries and Feta Cheese in a 
Balsamic vinaigrette

Baby Green and Blueberry Salad

with toasted Pine Nuts, Blueberries and Goat Cheese 
crumbles in a Champagne vinaigrette

Baby Green and Cranberry Salad

with toasted Pepitas, dried Cranberries and Goat 
Cheese in a Balsamic dressing

Baby Green and Pear Salad

with toasted Almonds, Pears and Gorgonzola Cheese  
in a Raspberry vinaigrette

Baby Green and Apple Salad

with Pecans, Apples and Gorgonzola Cheese 
in a Honey Mustard dressing

Caprese Salad

Roma Tomatoes, Mozzarella and fresh Basil tossed with 
spring Greens and served in a Balsamic vinaigrette

Orzo Pasta Salad

with toasted Pine Nuts, Feta, Green Onions and 
Roma Tomatoes, in an Italian dressing

Greek Salad

with Cucumbers, Kalamata Olives, Feta, and chopped 
Tomatoes and Onions, tossed in an Oregano vinaigrette

Couscous Salad (v)

with dried Cranberries, Green Onions and Mandarin 
Oranges in a Citrus vinaigrette

Asian Noodle Salad

with Peas and Red Bell Peppers, tossed in a homemade 
Peanut dressing

Italian Pasta Salad

Fusilli Pasta with Green Onions, Roma Tomatoes, 
red Bell Peppers and Parmesan

Fresh Fruit Salad

with seasonal Berries, Melons, and Grapes

Pesto Pasta Salad

Tortellini Pasta with fresh Veggies, Pesto and 
Parmesan Cheese
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