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Seventeen51 Restaurant & Bistro 
Banquet Room Policies & Amenities 

Reservations to use the Seventeen51 Banquet Rooms include menu & event planning, full-service 

setup, clean up, tables, chairs, in-house linen, china, glassware, silverware and in-house audio/visual 

equipment. Banquet room rates are for use of up to 3 hours. 

 

BISTRO 

Minimum 14 guests / Maximum 25 guests  

Event Minimum: $170  

Room amenities:  

 Flexible table & chair setup 

 View of 3 different flat screen TV’s 

 Barrier wall from Main Dining Room services 

BOARD ROOM 

Minimum 10 guests / Maximum 14 guests   

Event Minimum: $120  

Room amenities:  

 Conference/Dining table with built in PC  

 Conference chairs 

 Phone 

 Private dining experience 

GALLERY ROOM 

Minimum 25 guests / Maximum 50 guests  

Event Minimum: $300 

Room amenities:  

 Flexible table & chair setup 

 LCD projector & screen 

 2- handheld microphones 

 Podium 

 Keyboard 

 Private dining experience 
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MAIN DINING ROOM + BISTRO 

Minimum 100 guests / Maximum 130 guests  

Event Minimum: $1,200 

Room amenities:  

 Flexible table & chair setup 

 LCD projector & screen 

 2- handheld microphones 

 Podium 

 Grand piano 

CONTACT US 

Joshua Trunnell, Executive Chef 

360.413.6014 

joshua.trunnell@panorama.org 

Aaron Henderson, Sous Chef 

360.413.6084 

aaron.henderson@panorama.org 

Alfred Lacanlale, Dining Room Supervisor 

360.413.6016 

alfred.lacanlale@panorama.org 

Seventeen51 Main Dining Room & General Inquiries 

360.438.6623 

Seventeen51@panorama.org 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAIN DINING ROOM 

Minimum 65 guests / Maximum 100 guests  

Event Minimum: $780 

Room amenities:  

 Flexible table & chair setup 

 LCD projector & screen 

 2- handheld microphones 

 Podium 

 Grand piano 
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CATERING MENU 

LUNCH COMBO BANQUETS (self-serve)  

 
Lunch combo banquets must serve a minimum of 20 guests.  

Combos include your choice of a non-alcoholic beverage. 

 

Lunch Combo A | $15 per person           

1. Your choice of one Salad or Deli Sandwich 

2. Soup du jour 

3. Your choice of Assorted Cookies or Brownies 

Lunch Combo B | $18 per person 

1. Your choice of one Salad 

2. Your choice of Deli Sandwiches 

3. Soup du jour 

4. Your choice of Assorted Cookies or Brownies  

SALADS               

Mixed Green Salad  

mixed greens, tomatoes, cucumbers and garlic herb croutons. Served with your choice of two house dressings. 

Caesar Salad  

romaine lettuce, shredded parmesan and garlic herb croutons. Served with classic Caesar dressing.  

Pasta Salad 

tomato, cucumber, onion, olive, and shredded carrot tossed in your choice of Italian or ranch dressing 

Fruit Salad 

fresh melon, pineapple, grapes, and seasonal berries 

SANDWICHES served on your choice of bread with lettuce, tomato & mayonnaise     

Turkey & Cheddar  Ham & Swiss  Tuna Salad  BLT  Veggie 

Assorted Deli Sandwiches 

your choice of two types of deli sandwiches 

NON-ALCOHOLIC BEVERAGES    

Batdorf & Bronson Coffee  Batdorf & Bronson Assorted Teas  Assorted Soft Drinks & Juices 

 

 

All prices for food, beverages and associated room rental fees are subject to Washington State Sales Tax 

 and an 18% service charge. 



CATERING MENU 

A LA CARTE BANQUETS (self-serve)  

 

Prices shown serve a catering minimum of 25 guests.  
 

SALADS 

Fresh Fruit Salad with melons, grapes and pineapple      $30 small / $60 large 

Mixed Green Salad with your choice of house dressing     $30 small / $60 large 

Caesar Salad with garlic herb croutons & classic Caesar dressing    $30 small / $60 large 

Asian Sesame Salad with sesame-ginger dressing      $45 small / $90 large 

Honeycrisp Apple Salad with poppyseed dressing      $45 small / $90 large 

HOT APPETIZERS 

Swedish Meatballs          $60 small / $120 large 

Chicken Wings with Buffalo Sauce        $60 small / $120 large 

Mini Chicken Quesadillas with Salsa Fresca       $50 small / $100 large 

Mini Mushroom & Spinach Quiche        $40 small / $80 large 

Bruschetta with Marinated Tomatoes        $30 small / $60 large 

PLATTERS        

Vegetable crudité with Green Goddess Dressing      $30 small / $60 large 

Seasonal Fruit Display with Honey Mousse       $30 small / $60 large 

Chickpea Hummus with crudité and Grilled Pita Bread     $30 small / $60 large 

Domestic Cheeses & Fruit with crackers       $30 small / $60 large 

Antipasti Platter with cured meats, imported cheeses & pickled vegetables   $30 small / $60 large 

DESSERTS & SWEETS     

Assorted Dessert Bars          $30 small / $60 large 

Assorted Cookies          $25 small / $50 large 

Assorted Cupcakes          $35 small / $70 large 

Sticky Buns           $60 small / $120 large 

Assorted Breakfast Pastries         $40 small / $80 large 

BEVERAGES     

Batdorf & Bronson Coffee & Assorted Teas       $3 per person 

Assorted Soft Drinks          $2 per person 

Iced Tea & Lemonade          $2 per person 

 

 

All prices for food, beverages and associated room rental fees are subject to Washington State Sales Tax 

 and an 18% service charge. 


