
A LA CARTE PLATTERS 
great for parties, picnics and other get-togethers! 

 

 
meze plate assortment of our homemade spreads with 
toasted almonds, crackers and flatbread. pick up to 4 
spreads from the following: artichoke parmesan, kalamata 
tapenade, feta walnut and/or red pepper hummus.  
(spreads are slightly different in our Seattle location) 
medium platter (serves up to 15 people)   $34 
large platter (serves up to 25 people)   $62 
 
artisan cheese platter selection of artisan and imported 
cheeses served with grapes and crackers 
medium platter (serves up to 15 people)   $45 
large platter (serves up to 25 people)   $69 
 
grilled flank steak skewers* garlic marinade and  
roasted pepper  
platter of 20 skewers (serves up to 10)   $50 
platter of 30 skewers (serves up to 15)   $75 
platter of 40 skewers (serves up to 20)                        $100 
 
caprese skewers marinated tomatoes and mozzarella  
platter of 20 skewers (serves up to 10)   $29 
platter of 30 skewers (serves up to 15)   $44 
platter of 40 skewers (serves up to 20)   $59 
 
chicken satay grilled chicken in a spicy peanut sauce 
platter of 20 chicken skewers (serves up to 10)   $39  
platter of 30 chicken skewers (serves up to 15)   $59 
platter of 40 chicken skewers (serves up to 20)   $79 
 
assorted sandwich platter (all sandwiches are cut into 
3rds, you may choose up to 4 types) 
 

choices: grilled chicken, roasted turkey and havarti, blta 
and/or vegetarian  
platter of 7 sandwiches (serves 10)    $54     
platter of 10 sandwiches (serves 15)   $79 
platter of 14 sandwiches (serves 20)  $109 
 

choices: blackened salmon, flank steak philly* and/or  
meatloaf 
platter of 7 sandwiches (serves 10)    $63     
platter of 10 sandwiches (serves 15)   $89 
platter of 14 sandwiches (serves 20)    $124 
 

 
 
 
 
 
 

*according to our good friends at the health department, 
raw or undercooked animal product may increase your risk of food 

borne illness, especially if you have certain medical conditions 

To place an order: 
call purple catering and events @ 

206.838.3853 
 

• 
 

Purple Café and Wine Bar 
 

Kirkland 
323 Park Place 

 

Seattle 
1225 4th Ave 

 

Woodinville 
14459 Woodinville-Redmond Road 

 
• 
 

www.thepurplecafe.com 

A LA CARTE PLATTERS 
 
 

 
salad bowl  
choices: goat cheese and roasted red pepper,  
apple, walnut and stilton or caesar* 
medium bowl (serves up to 10) $49 
large bowl (serves up to 20) $69 
 

choices: purple chopped or blue 
medium bowl (serves up to 15) $69 
large bowl (serves up to 25) $89 
 

choice: cranberry chicken  
medium bowl (serves up to 20) $79 
 

mini baked brie apricot preserves, caramelized  
onions, candied walnuts, grapes and crackers 
(recommend unbaked, you bake yourself) 
platter of 20 pieces (serves up to 10) $47 
platter of 30 pieces (serves up to 15) $64 
platter of 40 pieces (serves up to 20) $85 
 

mini crab cakes dungeness crab, red pepper coulis,  
curry oil and fennel slaw  
(recommend unbaked, you bake yourself) 
platter of 20 crab cakes (serves up to 10)                    $60 
platter of 30 crab cakes (serves up to 15) $90 
platter of 40 crab cakes (serves up to 20)                  $120 
 

coconut prawns sweet ginger scallion sauce 
platter of 20 prawns (serves up to 10) $50 
platter of 30 prawns (serves up to 15) $75 
platter of 40 prawns (serves up to 20) $100 
 

crisp and grilled veggie tray assorted vegetables served 
with blue cheese dip 
medium platter (serves up to 15) $35 
large platter (serves up to 25) $45 
 

assorted fresh fruit bowl  
medium bowl (serves up to 20) $45 
large bowl (serves up to 40) $70 
 

assorted homemade cookies (different options / pricing for 
Seattle location) 
platter of 20 cookies                                                    $20 
platter of 40 cookies                                                    $40 
platter of 60 cookies                                                    $60 
 

beverages and accompaniments  
 

bottled water $1.50 
 

sparkling water (varies by location)_______$3.50 - $6.00 
 

serving accompaniments: paper plates, plastic utensils 
and paper napkins (serves 10) $6.00 

 

*according to our good friends at the health department, raw or  
undercooked animal product may increase your risk of food borne  

illness, especially if you have certain medical conditions 

• box lunches 
 
• a la carte platters 
 
• light bites 
 
• sweets 

04.14.08 

corporate carry out 
menu 



INTERESTED IN PLANNING  
A LARGE PARTY? 

our cafes are a perfect place to gather with family, friends 
and colleagues. we have simplified and selected menus 
that reflect our food and wine as well as our approach to 
service. the three menu styles provide an opportunity to 
sip, sample and  savor all that purple café and wine bar 
has to offer. we have designed our menus in the following 
manner… 
 

• family style literally means having bowls and platters 
on the table so guests can serve themselves. this 
experience allow you to share, pass and interact. 

 

• tailored you had pick and design a menu that is  
 perfect for your special occasion 
 

• cocktail style enjoy a multitude of tastes by  
 sampling a selection of our most popular appetizers 
 

make it happen purple café and wine bar can  
execute your special occasion at either our kirkland,    
seattle or woodinville locations. each café offers distinct     
services and accommodations.  
 

all private functions at our locations require advance   
reservations and menu selection. purple café and wine bar 
requires one check for groups of 8 or more (6 or more in 
seattle) plus 18% gratuity and wa tax. 
 

kirkland . semi-private room - available monday thru 
saturday and seats up to 17 . partial café - semi private 
event held on the north side of café and seats up to 45 . 
whole café - available sunday only and seats up to 150 
 

seattle . semi-private room - available every day and 
seats up to 22 . partial café - held in the dining room at 
multiple tables next to each other and seats up to 35 . 
tasting bar - available all day sunday, monday thru  
thursday all day until 5pm, casual dining,  
served cocktail style and accommodates up to 60 
 

woodinville . semi-private room - available tuesday thru 
sunday and seats up to 20 . partial café - semi private 
event held on the south side of café and seats up to 28 . 
whole café - available monday only and seats up to 150 . 
loft - casual dining, served cocktail style and  
accommodates up to 40 

BOX LUNCH SELECTION 
 ~ all box lunches include bottled water, homemade goodie and utensils ~ 

BIT BOX LUNCH 
~ a bit of this…a bit of that ~ 

choose any two items $13 

 
 
 
 

 
 
 
 
 

SANDWICHES 
served with side salad 

 

$11 each 
 

grilled chicken bacon, red onion, avocado, provolone 
and roasted garlic chive aioli 
 

roasted turkey and havarti red pepper mayo and bacon 
 

blta thickly cut crisp bacon, greens, tomato, avocado  
and red pepper mayo 
 

vegetarian chickpea roasted red pepper spread, 
sprouts,  cucumber, tomato, avocado, havarti, olive oil 
and balsamic vinegar (different preparation in seattle) 
 
 

$12 each 
 

meatloaf provolone, mayo, stone ground mustard,  
tomato and red onion (kirkland and woodinville only) 
 

blackened salmon greens, thinly sliced red onion and  
mango chutney (different preparation in seattle) 
 

flank steak philly* fontina, caramelized onions and        
horseradish spread 

 

$13 each 
 

lamb burger red onion, parsley, kalamata olive tapenade 
and sherry roasted garlic aioli, served with sweet potato 
fries  
add...bacon, feta, goat cheese and/or maytag blue 
cheese . $2 each 

SALADS 
add… grilled chicken $3.00 

shrimp or grilled flank steak* $6.00 
grilled salmon, blackened salmon or crab cake $6.50 

 
$12 each 

 

goat cheese and roasted pepper mixed greens,   
laura chenel chevre, roasted red peppers and pine nuts                 
with a balsamic vinaigrette 
 

apple, walnut and stilton mixed greens, seasonal apples,  
stilton cheese and candied walnuts  
with a champagne vinaigrette 
 

purple chopped romaine hearts, avocado, bacon, garbanzos, 
roasted red bell pepper, blue cheese and red onion  
with a balsamic vinaigrette 
 

cranberry chicken grilled chicken, bacon, celery,  
scallions, almonds, apples, dried cranberries and parmesan  
with a cranberry dijon vinaigrette 
 

caesar* romaine hearts, parmesan and homemade croutons          
with a caesar dressing 
 

blue baby spinach, cherry tomatoes, bacon, shallots and  
candied hazelnuts with a maytag blue cheese dressing 
 

PIZZA 
(individual 10” pizzas) 

 

$12 each 
 

margherita mozzarella, basil and tomato sauce 
 

pepperoni and braised mushroom mozzarella and tomato 
sauce (eastside only) 
 

goat cheese roasted red peppers, kalamata olives, mozzarella, 
roasted garlic, pine nuts and olive oil (eastside only) 
 

chicken white balsamic marinated chicken, avocado, cilantro, 
onion and tomato sauce 
 

prosciutto and arugula garlic, fontina, goat cheese and  
truffle oil 
 

mediterranean roasted garlic spread, spinach, mushrooms, 
tomato, mozzarella, feta and kalamata olives (eastside only) 
 

gorgonzola pear mozzarella, gorgonzola, caramelized onions, 
wine poached pears, rosemary, walnuts and garlic olive oil 
(slightly different preparation in seattle) 
 

italian sausage tomato, kalamata olives, goat cheese,  
mozzarella, caramelized onion and olive oil (eastside only) 
 

mushroom braised mushrooms, arugula, goat cheese and 
garlic olive oil 
 

artisan cured meat soppresatta, coppa, spanish chorizo,  
mozzarella, fresh oregano and tomato sauce (seattle only) 

PASTAS 
add…chicken $3.00 per person 

shrimp or scallops $5.00 per person 
 
 

$17 ea 
 

gorgonzola and pancetta pennini, walnuts, roasted red  
peppers and scallions in a gorgonzola cream sauce 
 

basil pesto pennini, kalamata olives, fresh tomatoes and  
pine nuts 
 
 

$22 each 

 
 

lobster baked mac and cheese campanelle noodles and 
lobster baked in a creamy gruyere sauce 

 
 
 

 
 
 
 

ORDERING GUIDELINES 
 

• all orders must be placed by 4pm the prior  
business day                                                 

• if ordering for mondays; order must be placed    
by the friday before 

 

• large orders may require advance notice 
 

• an 8% service charge will be added to all          
orders  of $500 or more 

 

• orders must be picked up by noon  
or after 130pm 

 

•  to place a catering order:  
contact purple catering and events between  

9am and 5pm monday through friday  
email: catering@thepurpecafe.com 

ph. 206.838.3853  
fax . 206.838.3854 

 

•  you may view our carry out menu online  
thepurplecafe.com 

*according to our good friends at the health department, 
raw or undercooked animal product  

may increase your risk of food borne illness,  
especially if you have certain medical conditions 

half sandwich 
turkey and havarti w/bacon 

vegetarian 
meatloaf (eastside only) 

Italian (seattle only) 
blta 

soup bowl 
daily selection  
tomato basil 

(eastside only) 

half salad 
goat cheese and roasted pepper 

apple, walnut and stilton 
mixed greens 

caesar 

ALL ITEMS ARE INDIVIDUALLY PACKAGED 
 WITH A 5 OR MORE MINIMUM ORDER  

REQUIREMENT AND ORDERS MUST BE PLACED 
BY 4PM THE PRIOR BUSINESS DAY  

 

 - LARGE ORDERS MAY REQUIRE ADVANCE NOTICE - 


