KALISPEL CASINO
CATERING MENU
,

Sn-xs-tin-tn
.
(The Place of Interest)

Gathering for meals has been a tradition
enjoyed by the Kalispel People for centuries. This
sense of togetherness inspired us to create a
beautiful venue to share with the community.
The Sn-xs-tin-tn banquet hall, located inside Kalispel
Casino, can currently accommodate 10-150 guests
for your private events. The venue includes tables,
chairs, linens, a podium, microphone, and three
75” TV screens, with exclusive catering offered
by Wetlands. A bar set-up is also available for an
additional fee.
View our catering options and submit your
Event Request to begin planning now.
Or contact Chef Andrew McFarland at 509-281-7522
with any questions.

kalispelcasino.com | 833-881-7492
420 Qlispe River Way | Cusick, WA 99119

CATERING MENU

Includes freshly brewed coffee and water.
Priced per guest, for 10 - 150 guests.

BREAKFAST

DESSERTS

Pastries and Fruit - $10

Cheesecake - $5/ea
with huckleberry compote

Assorted pastries and cups of seasonal fruit

Classic* - $12
Scrambled eggs, bacon, sausage links,
biscuit with gravy, and cups of seasonal fruit

LUNCH
Turkey Club Wraps - $10
Turkey, bacon, lettuce, tomato, swiss and cheddar,
mayo, in a classic tortilla, served with bagged chips
and seasonal fruit

Deli Sandwiches - $12
An assortment of ham, turkey, and roast beef on
white or wheat bread, swiss or cheddar, lettuce,
tomato, mayo, served with bagged chips and
seasonal fruit

DINNER
Chicken Fettuccine* - $15
Seasoned chicken breast served over a bed of
fettuccine noodles with a creamy garlic alfredo
sauce, served with a side salad and breadsticks

Surf and Turf* - $25
Steak and shrimp skewers, served with a baked
potato, seasonal vegetables, and a side salad

Menu prices are subject to change
20% service charge will be added to all menu items
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Assorted brownies - $3/ea
Chocolate cake - $3/ea
Carrot cake - $3/ea

BEVERAGES
Soft drinks - $3/ea
Pepsi products
Assorted bottled juices - $3.50/ea
Hot or Iced tea - $16/pitcher

Our kitchen prepares food that may contain or come into
contact with the same surfaces of the following allergens: milk,
eggs, fish, shellfish, tree nuts, peanuts, wheat (gluten), and soy.
Please inform your server of any food allergies.
Not all ingredients are listed on the menu.
*Eating raw or undercooked meats, shellfish, eggs or poultry
may increase your risk for foodborne illnesses.

