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From the finest picnic catering to
exciting entertainment and games, the
picnic planners at Lancer Catering and
the Woodland Park Zoo know that a
picnic is more than just great food. 

206.548.2497
lancercatering.com
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The Classic

1/3 lb. Organic Hamburger
All Beef Hot Dog

BBQ Natural Chicken Breast
Served on Freshly Baked Buns

Old Fashioned Ice Cream Cart with Assorted Treats
(one per guest)

12oz. Canned Soda 
(one per guest)

Pepsi • Diet Pepsi  • Sierra Mist  • Barq’s Root Beer
Condiments

Sliced American Cheese, Diced Onions, Lettuce
Sliced Tomatoes, Mustard, Ketchup

Dill Pickle Slices & Relish

$17.95

Fourth of July

Southern Style Fried Chicken
BBQ Pulled Pork Sandwich

Served on Freshly Baked Buns
Red Skin Mashed Potatoes

Old Fashioned Ice Cream Cart with Assorted Treats
(one per guest)

12oz. Canned Soda 
(one per guest)

Pepsi • Diet Pepsi  • Sierra Mist  • Barq’s Root Beer
Condiments

Sliced American Cheese, Diced Onions, Lettuce
Sliced Tomatoes, Dill Pickle Slices

$17.95

Sunny Days

1/3 lb. Organic Hamburger
All Beef Hot Dog

Served on Freshly Baked Buns
Old Fashioned Ice Cream Cart with Assorted Treats

(one per guest)
12oz. Canned Soda 

(one per guest)
Pepsi • Diet Pepsi  • Sierra Mist  • Barq’s Root Beer

Condiments
Sliced American Cheese, Diced Onions, Lettuce

Sliced Tomatoes, Mustard, Ketchup
Dill Pickle Slices & Relish

$16.95

The menus included in this picnic planner are our most popular selections. However, we
would be happy to customize a picnic menu to meet the specific tastes of your group.

All menus include your choice of two side dishes - Choose from the
following options: BBQ Baked Beans, Macaroni & Cheese, 

Old-Fashioned Potato Salad, Creamy Coleslaw or Tim’s Kettle Chips

The Sound Sampler

1/3 lb. Organic Hamburger
Fire Grilled Wild Salmon Burgers

Uli’s Famous Grilled Apple Chicken Sausage
Served on Freshly Baked Buns

Old Fashioned Ice Cream Cart with Assorted
Treats(one per guest)
12oz. Canned Soda 

(one per guest)
Pepsi • Diet Pepsi  • Sierra Mist  • Barq’s Root Beer

Condiments
Sliced American Cheese, Diced Onions, Lettuce
Sliced Tomatoes, Mustard, Ketchup, Sauerkraut

Dill Pickle Slices & Relish

$18.95

z  Food and beverage prices are subject to applicable
sales tax and 19% surcharge.
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Smoke and Sea

Alder Smoked Pork Ribs
Sweet’n Spicy BBQ Sauce

Fire Grilled Salmon
Citrus and Spice Marinade

Freshly Baked Artisan Dinner Rolls with Sweet Butter
Old Fashioned Ice Cream Cart with Assorted Treats

(one per guest)
12oz. Canned Soda 

(one per guest)
Pepsi • Diet Pepsi  • Sierra Mist  • Barq’s Root Beer

$22.95

Surf and Turf

Cedar Planked Salmon
Honey-Balsamic Glaze

*Marinated Grilled Flank Steak
Roasted Walla Walla Onion Relish, Horseradish Sauce

Freshly Baked Artisan Dinner Rolls with Sweet Butter
Dressed Organic Greens

Old Fashioned Ice Cream Cart with Assorted Treats
(one per guest)

12oz. Canned Soda 
(one per guest)

Pepsi • Diet Pepsi  • Sierra Mist  • Barq’s Root Beer

$21.95

*$100 Chef Carving Fee Applies

z  Food and beverage prices are subject to applicable 
sales tax and 19% surcharge.
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Ala Carte Picnic Menu
BEVERAGES

Domestic Keg Beers - $350
Imported or Micro-brew Keg Beer - $375-$400

Lemonade (5 gallon minimum) - $22.95 per gallon
Fruit Punch (5 gallon minimum) - $24.95 per gallon

Organic Fair Trade Coffee (5 gallon minimum) - $26.95 per gallon
Assorted Canned Sodas - $2.50 each

Bottled Water - $3.00 each

ENTREES (Per Guest)
Pulled BBQ Pork Sandwich - $3.95

Uli’s Chicken Apple Sausage - $3.95
All Beef Hot Dog - $3.50

Chicken Breast Sandwich -$4.95
Wild Salmon Burger - $4.95

Hamburger - $3.95
Veggie Burger - $4.50

ACCOMPANIMENTS (Per Guest)
Old-Fashioned Potato Salad - $2.50

Creamy Coleslaw - $2.50
Macaroni & Cheese - $2.95
Mixed Greens Salad - $2.95
Watermelon Slices - $1.50

Seasonal Fruit Salad - $3.50
Potato Chips - $1.75

Fresh Sweet Corn with Butter (Seasonal) - $2.50
Tortilla Chips with Salsa - $2.50

Baked Beans - $1.95
Pasta Salad - $2.95

PLATTERS (Per Guest)
Seasonal Garden Vegetable Array - $3.95

Seasonal Fresh Fruit Tray - $3.95

SNACKS & TREATS (Per Guest)
Ice Cream Treats 

Ice Cream Sandwich - $1.50
Bomb Pop  $1.95

Chocolate Cookie Sandwich - $3.50
Jumbo Cookies - $21.95 per dozen
Fudge Brownies - $23.95 per dozen

Assorted Dessert Bars - $23.95 per dozen
Warm Apple Cobbler - $4.50 per guest

Strawberry Shortcake - $4.50 per guest
Sliced Caramel Apples - $3.95 per guest

Soft Pretzel Display - $2.25 per guest plus $150
Popcorn Tubs (minimum of 25 per selection)

Caramel Corn, Cheese Corn, Chicago Mix - $5.00
Plain Popcorn - $3.50

Cotton Candy Tubs - $4.00

z  Food and beverage prices are subject to 
applicable sales tax and 19% surcharge.
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• All food, beer and non-alcoholic beverages must be 
prepared, supplied and served by Lancer Catering with
the exception of specialty cakes which must be obtained
from a licensed and insured bakery, at a $2.00 per guest
fee. Neither the client nor his/her guests may bring to or
remove from premise any food or beverages. Due to
health department regulations, food and beverage not
consumed become the property of Lancer Catering.

• All alcoholic beverages must be provided and served by
employees of Lancer Catering. The legal drinking age in
the state of Washington is 21 for all alcoholic beverages.
No alcoholic beverages are permitted to leave the picnic
site. In accordance with the laws of our state, we reserve
the right of our trained staff to assess the level of alco-
holic consumption and act accordingly, even if this 
differs from the original contract.

• Any event where alcoholic beverages are served Lancer
Catering must provide a trained bartender. There is a
$150 fee per bartender.

• Lancer Catering shall not assume any responsibility for
the damage or the loss of items stored or displayed on
Woodland Park Zoo’s property prior to, during or 
following the customer’s event. The client agrees to be
responsible for any damages and thefts to the premise or
property by their guests, invitees or other agents under
the client’s control.

• Clients are responsible for the distribution, set-up and
collection of all materials and decorations provided by
the client. All decorations need to be pre-approved by the
Woodland Park Zoo. Balloons are not allowed anywhere
in the Woodland Park Zoo Picnic sites or Zoo grounds
for the safety of the animals.

• Catered picnics are held rain or shine.

Tax-Exempt Organizations
• If you represent a tax-exempt organization, please submit

a copy of your tax-exempt letter or certificate along with
your signed contract.

• If proof of exemption is not provided with your signed
contract, Lancer Catering will charge applicable taxes.

• All menu prices include selected entree items served at
your picnic site by uniformed staff, informal buffet line
service with high quality single service dinnerware and
clean up of food service area.

• All pricing is based on a minimum of 65 meals. Children
(ages 3-12) are billed at $2.00 less than the adult price.

• Food, beer, non-alcoholic beverages and catering related
services are subject to a surcharge of 19%. The entire
surcharge is the property of Lancer Catering. The
surcharge is not the property of any one employee and
will be dispersed at the discretion of Lancer Catering.
As required by law, all food, alcoholic and non-alcoholic
beverages prices and surcharge are subject to local 
sales tax.

• Length of menu service is determined by group size.

• To reserve your space, a non-refundable deposit of 25%
of your estimated bill is required. The remaining balance
of the estimated bill is due ten (10) weekday business
days prior to your event.

• Client agrees that if the client cancels their contract for
any reason, all deposits and or pre-payments made by the
client pursuant to their contract shall be treated as a
penalty for termination, becomes the property of Lancer
Catering, and shall be in lieu of liquidated damages.
Cancellation of signed contract must be presented in
writing.

• Menu selections must be received at least fifteen (15)
weekday business days prior to the date of your event.
The menu prices quoted and listed in the catering menus
are subject to change without notice. Food, beverage,
rental items and surcharge prices are not guaranteed
more than 120 days prior to the date of the event.

• We require a final guest count at least twelve (12)
weekday business days prior to the date of your event.
Your final guest count is considered a guarantee not
subject to reductions. Your final billing will be based on
this guarantee or the actual number of guests served,
whichever is greater.

General Information


