
 

*The King County Department of Health would like to inform you that consuming raw or undercooked foods 

may contribute to your risk of food borne illness.  Parties of 6 or more are subject to a single check with an 

18% automatic gratuity of which 100% will be paid to the service staff. 
We are not a nut-free facility. 

FSC Certified | 100% Post-Consumer Fiber | 100% Green-e Certified | Green Seal Certified 

 

 

 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 

Nick Jr. LIVE! Prelude Buffet Service  
$25 | $12.50 children 12 and under 

 

Butterbean’s Crudité  
cauliflower, cucumber, carrots, tomato, celery, house-made hummus, house-made ranch 

 

Dora’s Assorted Chips and Dips 
potato and corn chips, salsa and ranch dip 

 

Bubble Guppies’ Fresh Fruits 
grapes, melon, berries 

Blaze’s Axle City My Slider Bar 
brioche rolls, horseradish aioli, mayonnaise, pickled red onion, caramelized onion,  
ketchup, mustard, lettuce, cheddar cheese 

 

Shimmer & Shine PB&J served on white bread  

 

Blue’s Roast Turkey on Ciabatta 
bacon, provolone, spring greens, red onion, roasted red pepper aioli 

 

PAW Patrol Paprika Roasted Chicken 
honey glaze, fin herbs 
 
Team Top Wings’ Mac and cheese 
 

 

 

 

Assorted Cookies 

 

Red Velvet Cake 
white chocolate cream cheese frosting 
 

 

 

 


