VICTORY
HALL



ABOUT

VICTORY
HALL

AT THE BOXYARD

Located in SODO just steps from T-Mobile Park and
Lumen Field, Victory Hall at The Boxyard is Seattle’s
premiere destination for bespoke private events.

Victory Hall features multi-functional, indoor-outdoor
event spaces, state-of-the-art AV capabilities, and
best-in-class hospitality in a historically renovated
railroad warehouse dating back to 1914.

Celebrate your special event with spaces to suit
any need at The Boxyard. Hatback Bar & Grille and
Steelheads Alley taproom are available for intimate
gatherings, breakout sessions and more.

Events catering at Victory Hall is provided by
acclaimed hospitality management company, Apicii.
The group’s highly seasoned culinary and service team
is committed to executing the unique and remarkable
event that you envision.




VICTORY HALL

Victory Hall is multi-functional, indoor-outdoor, event space—a blank slate to create a remarkable event, installation or
experience. Located in a meticulously renovated railroad warehouse dating back to 1914. The 9,500 sq ft interior hall features
18 ft ceilings, original brick walls, exposed wood beams, grand chandeliers, and industrial-chic design elements. State-of-the-
art AV equipment includes a massive 23’ TV screen. The south end of Victory Hall features folding NanaWall doors that lead
fans to a 1,200 square-foot patio and transitions into our outdoor area.

CAPACITY FEATURES
Victory Hall Victory Hall
* Seated Dinner | 500 2 Full Service Bars
* Receptions | 1,200 State of the Art AV
North Side Cus}omlzable Ilghtlng‘and sound systems
. Seated Dinner | 350 100" Large Screen TV's throughout
23" Jumbo TV

+ Receptions | 600

South Side
- Seated Dinner | 300
 Receptions | 600

THE YARD

The exterior Yard further enhances the footprint, and can be tented to maximize flexibility.
CAPACITY FEATURES

* Receptions | 1,600 Food Trailers

Outdoor Patio Connecting to Victory Hall

VENUES




VICTORY HALL




MENUS



BREAKFAST
MENUS

TEAM BUFFET

Sliced Fresh Fruit & Berries vg/gf

Selection of Bagels vg
with Cream Cheese Spreads v

Fresh Baked Pastries and Muffins v
with Whipped Butter and Preserves v/gf

Selection of Fresh Juices, Coffee and Tea Service

EXECUTIVE BUFFET

Sliced Seasonal Fruit with Berries vg/gf
Homemade Granola with Greek Yogurt v/gf/vo
Steel Cut Oatmeal with Local Honey v/vgo

Fresh Baked Pastries and Muffins v
with Whipped Butter and Preserves v/gf

Egg White Frittata v/gf
with Market Vegetables, & Breakfast Potatoes v/gf/vgo

Scrambled Eggs v/gf
Fresh Herbs, Gruyere
Choice of Bacon or Breakfast Sausage vgo

Selection of Fresh Juices, Coffee and Tea Service gf

v - vegetarian | vg - vegan | gf - gluten free | o - option
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Menus are illustrative and subject to change due to seasonality or product availability



SALAD & SANDWICH BOARD

Buffet Style Salad & Sandwich Board
1 Pre-Selected Salad
3 Pre-Selected Sandwiches
Potato Chips
Fresh Fruit
Assorted Cookies & Brownies
Coffee and Tea Service

A taxable 24% administrative fee will be added to food and beverage sales.
A 3.5% surcharge will be added for all event payments made via credit card.
Menus are illustrative and subject to change due to seasonality or product availability

LUNCH
PACKAGES

Selections on Following Pages

BUFFET

3 Course Buffet Lunch
2 Pre-Selected Appetizers
2 Pre-Selected Entrees
2 Pre-Selected Sides
Assorted Cookies & Brownies
Coffee and Tea Service

ENHANCE YOUR DAY

Alcoholic beverages on consumption.

PLATED

3 Course Plated Lunch
2 Pre-Selected Appetizers
3 Pre-Selected Entrees
1 Pre-Selected Dessert
Petits Fours for the Table
Coffee and Tea Service



SALAD & SANDWICH

SALAD
Choice of 1

Baby Kale Salad vg/gf
Pistachio, Pickled Cherries,
Sherry Vinaigrette

Lateral Roots Chopped Salad gf
Cherry Tomatoes, Cucumber, Bacon,
Egg, Feta, Green Goddess Dressing

Little Gem Caesar Salad* gfo
Kitchen Garden Farm Lettuces,
White Anchovy Caesar Dressing,
Aged Parmigiano Reggiano,
Sourdough Croutons

BOARD

Served with potato chips and fresh fruit.

SANDWICHES
Choice of 3 | Gluten-Free Options Upon Request

Victory Sub
Soppressata, Prosciutto, Mozzarella, Pickled
Peppers and Shredded Romain with Vinegar
and EVOO

Turkey & Swiss Baguette
Shredded Romain Lettuce, Sliced Tomato
and Whipped Avocado

Shaved Corned Beef on Rye
Creamy Coleslaw and Swiss cheese

Roast Beef Baguette
Horseradish Aioli, Gruyere and Arugula

v - vegetarian | vg - vegan | gf - gluten free | o - option

Ham & Beechers Cheese Baguette
Dijon Mustard, Shredded Lettuce,
Sliced Tomato

Hummus & Veggie Flour Tortilla Wrap v/vgo
White Bean Hummus, Red Pepper Jam, Seasonal
Vegetables, Kale Tossed with Sherry Vinaigrette

Smoked Rockfish Tortilla Wrap
Red Pepper Jam, Shredded Lettuce
Tossed with Lemon Vinaigrette

Smoked Salmon* Lavash
Capers, Fromage Blanc, Pickled Onions
and Watercress

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Menus are illustrative and subject to change due to seasonality or product availability



LUNCH BUFFET

APPETIZERS
Choice of 2

Selection of Dips gf

White Bean Hummus vg, Crushed Avocado vg,

Smoked Rockfish served with Chips
and Fresh Bread

Baby Kale Salad vg/gf
Pistachio, Pickled Cherries,
Sherry Vinaigrette

Lateral Roots Chopped Salad gf
Cherry Tomatoes, Cucumber, Bacon,
Egg, Feta, Green Goddess Dressing

Little Gem Caesar Salad* gfo
Kitchen Garden Farm Lettuces,
White Anchovy Caesar Dressing,
Aged Parmigiano Reggiano,
Sourdough Croutons

Olive Oil Roasted Beets v/gf
Fennel, Whipped Goat Cheese, Hazelnuts

MENU

ENTREES
Choice of 2

Grilled Skirt Steak* gf

Chimichurri

Eggplant Parmesan v
San Marzano Tomato, Fresh Mozzarella

Herb Roasted Mary's Airline Chicken gf
Lemon Jus

Rigatoni v
Wild Mushroom Ragu

Sockeye Salmon* gfo
Miso Bourbon Glazed

Tagliatelle v
Wild Mushrooms

v - vegetarian | vg - vegan | gf - gluten free | o - option

SIDES
Choice of 2

Crispy Fingerling Potatoes v/gf
Garlic Butter

Herbed French Fries vg/gf
Sea Salt

Charred Broccolini vg
Grilled Lemon

Roasted Carrots v/vgo
Harissa Yogurt

Whipped Potatoes v/vgo
Olive Qil

Sautéed Escarole v
Garlic Butter

DESSERTS
Assorted Petits Fours v

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Menus are illustrative and subject to change due to seasonality or product availability



PLATED LUNCH

APPETIZERS
2 Pre-Selected Appetizers

Selection of Dips gf

White Bean Hummus vg, Crushed Avocado vg,

Smoked Rockfish served with Chips
and Fresh Bread

Baby Kale Salad vg/gf
Pistachio, Pickled Cherries,
Sherry Vinaigrette

Lateral Roots Chopped Salad gf
Cherry Tomatoes, Cucumber, Bacon,
Egg, Feta, Green Goddess Dressing

Little Gem Caesar Salad* gfo
Kitchen Garden Farm Lettuces,
White Anchovy Caesar Dressing,
Aged Parmigiano Reggiano,
Sourdough Croutons

Olive Oil Roasted Beets v/gf
Fennel, Whipped Goat Cheese, Hazelnuts

MENU

ENTREES
3 Pre-Selected Entrees

Grilled Skirt Steak* gf
Chimichurri

Eggplant Parmesan v
San Marzano Tomato, Fresh Mozzarella

Herb Roasted Mary’s Airline Chicken gf
Olive Oil Whipped Potato, Lemon Jus

Sockeye Salmon* gfo
Miso Bourbon Glazed
Corn Succotash

Rigatoni v
Wild Mushroom Ragu

v - vegetarian | vg - vegan | gf - gluten free | o - option

DESSERTS
1 Pre-selected Dessert

Triple Chocolate Cake v
Vanilla Cheesecake v

For the Table
Assorted Petits Fours v

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Menus are illustrative and subject to change due to seasonality or product availability



SNACK
BREAKS

SWEET

Assorted Cookies and Brownies v

HEALTHY

Fresh Fruit, Granola and Yogurt, Energy Bars v/vgo

ENERGY

Assorted Nuts and Dried Fruit, Trail Mix, House Made Granola v/gf/vgo

7TH INNING STRETCH

Housemade Ballpark Pretzels with Mustard Remoulade, Cracker Jacks and Selection of Nuts vg

DIPS ‘N CHIPS

White Bean Hummus vg/gf, Crushed Avocado vg/gf, Smoked Rockfish gf served with Tortilla Chips vg/gf
and Fresh Bread



ALL DAY MEETING
PACKAGE

TEAM GATHERING

8 Hour Meeting
Team Breakfast Buffet
Salad & Sandwich Lunch Board
Sweets Break
Full Day Beverage Service inclusive of Coffee
Tea Service, Water

Additional Rental Fees May Apply

Alcoholic beverages on consumption.
A taxable 24% administrative fee will be added to food and beverage sales.
A 3.5% surcharge will be added for all event payments made via credit card.
Menus are illustrative and subject to change due to seasonality or product availability



RECEPTION & DINNER
PACKAGES

Selections on Following Pages

COCKTAIL RECEPTION DINNER BUFFET PLATED DINNER
Market Table Market Table Market Table
6 Pre-Selected Passed Canapes 6 Pre-Selected Passed Canapes 6 Pre-Selected Passed Canapes
Coffee and Tea Service 1 Pre-Selected Salad 4 Course Dinner
2 Pre-Selected Appetizers 1 Pre-Selected Salad
2 Pre-Sel A '
ENHANCE YOUR RECEPTION PACKAGE 3 Pre-Selected Entrees re-Selected Appetizers
2 Pre-Selected Sides 3 Pre-Selected Entrees Served With Side
Petits Fours 1 Pre-Selected Dessert
Coffee and Tea Service Petits Fours for the Table

Coffee and Tea Service

Alcoholic beverages on consumption.
A taxable 24% administrative fee will be added to food and beverage sales.
A 3.5% surcharge will be added for all event payments made via credit card.
Menus are illustrative and subject to change due to seasonality or product availability



TACO CART

Citrus-Marinated Pollo Asado gf
Roasted Vegetables vg
Slow Cooked Pork Carnitas gf
Corn Tortillas, Pickled Onions vg/gf
Queso Fresco, Cilantro, Lime Wedges v/gf

OYSTER CART*

Puget Sound Oysters gf
Served with Mezcal Cocktail Sauce
and Classic Mignonette

DISPLAY
MENUS

SLIDER BAR

Choice of 2

Steelheads Sliders
Pickles, American Cheese
Steelheads Sauce
Hatback Sliders

White Cheddar
Bacon Tomato Jam

Impossible Slider vg
Red Cabbage Escabeche, Jalapeno,
Vegan Cashew Spread

LOADED FRENCH FRY BAR

Piping Hot French Fries, v/gf/vgo
Assorted Toppings

A La Carte Enhancements - 1 hour | Price per guest
v - vegetarian | vg - vegan | gf - gluten free | o - option

PRETZEL WALL

Signature Freshly Made Pretzels Displayed
on Our Famous Pretzel Wall with an
Assortment of Dipping Sauces v/vgo

SWEETS & TREATS

Choice of 3
Vanilla-Berry Cheesecake Bites, Chocolate
Fudge Brownies, Seasonal Fruit Tarts,
Lemon Bars, Milk Chocolate Chunk Cookies,
Chocolate Mousse Cake, Macarons v

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Menus are illustrative and subject to change due to seasonality or product availability



SIGNATURE CHEF ATTENDED

PASTA STATION

Choice Of Two Pastas

Rigatoni, Orecchiette, Penne,
Cavatelli, Farfalle v

One Sauce Per Pasta Selection
Traditional Bolognese
Uli's Chicken Sausage & Broccoli Rabe
San Marzano Marinara v
Classic Pesto v

Butternut Squash, Sage and
Brown Butter v/gfo

STATIONS

CARVING STATION

Herb Roasted Ribeye gf
Jus, Horseradish Cream

And

Roasted Chicken gf
Lemon Herb Butter

ENHANCE YOUR CARVING STATION

Crispy Fingerling Potatoes v/gf/vgo
Herbed French Fries vg/gf
Charred Broccolini vg/gf
Roasted Carrots v/gf/vgo
Whipped Potatoes v/gf/vgo

Sautéed Escarole v/gf/vgo

v - vegetarian | vg - vegan | gf - gluten free | o - option

SHUCKING STATION*

Puget Sound Oysters gf
Mezcal Cocktail Sauce
Classic Mignonette

RAW BAR*

Puget Sound Oysters gf
Shrimp Cocktail gf
Ahi Tuna Tartare gf

Assorted Accoutrements

Custom Ice Towers Available

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.

Menus are illustrative and subject to change due to seasonality or product availability



MARKET TABLE

Za'atar & White Bean Hummus vg/gfo

Artisanal Charcuterie gfo

Pickled Vegetables & Olives vg/gf
Hatback Mustard & Jams vg/gf
Assorted Crackers & Breads v/gfo
Selection of Local & Imported Cheeses v/gf

Locally Sourced Honeycomb v/gf

Sliced & Fresh Fruit vg/gf

Mixed Nuts vg/gf
Organic Crudités vg/gf

v - vegetarian | vg - vegan | gf - gluten free | o - option
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Menus are illustrative and subject to change due to seasonality or product availability



FROM THE FIELD

Honey Ricotta & Pistachio Crostiniv
Za'atar & White Bean Hummus vg/gfo
Ballpark Pretzel Nuggets v
Seasonal Fruit & Feta Skewer v/gf
Caprese Skewer, Aged Balsamic v/gf
Crushed Avocado, Seeded Cracker vg/gf
Wild Mushroom Arancini, Pecorino Cheese v
Falafel Slider, Lemon Tahini vg
Impossible Sliders, Vegan Cashew Aioli vg
Fontina & Truffle Stuffed Mushroom v
Tomato Soup Shooter, Mini Grilled Cheese v

Crispy Potato Terrine, Spicy Romesco* v/gf

PASSED
CANAPES

FROM THE SEA

Crab & Avocado Crostini
Sesame-Ginger Coconut Shrimp

Ahi Tuna Tartare*, Crushed Avocado,
Crispy Wonton gf

Smoked Salmon Toast, Mustard Ricotta
Mini White Fish Tacos, Fruit Salsa gfo

Smoked Rockfish, Red Pepper Jam,
Crispy Tortilla gfo

Salmon Crispy Rice*, Soy Caramel gfo
Shrimp Tartlet, Tomato Jam
Mini Crab Cakes +S3pp

v - vegetarian | vg - vegan | gf - gluten free | o - option

FROM THE LAND

Pigs In A Blanket
Korean Chicken Wings gf
Painted Hills Meatballs, Pomodoro
Petite Ruben, 1000 Island Dressing
Crispy Ginger Chicken Dumplings, Ponzu
Crispy Chicken Sliders, Apple Slaw
Mini Pork Carnitas Tacos, Pickled Red Onion gfo
Painted Hills Beef Tartare* Crostini
Steak Skewers, Bacon, Blue Cheese gf +S3pp
Hatback Burger Sliders +S3pp

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Menus are illustrative and subject to change due to seasonality or product availability



DINNER BUFFET

SALADS
Choice of 1
Baby Kale Salad vg/gf

Baby Kale Salad, Pistachio,
Pickled Cherries, Sherry Vinaigrette

Lateral Roots Chopped Salad gf
Cherry Tomatoes, Cucumber, Bacon,
Egg, Feta, Green Goddess Dressing

Little Gem Caesar Salad* gfo
White Anchovy Caesar Dressing,
Aged Parmigiano Reggiano,

APPETIZERS
Choice of 2

Burrata v/gf
Heirloom Tomato, Herb Salad

Painted Hill Meatballs
San Marzano Marinara

Olive Oil Roasted Beets v/gf
Fennel, Whipped Goat Cheese, Hazelnuts

Falafel vg
Tahini Dressing

Jumbo Shrimp Cocktail vg
Cocktail Sauce +S5pp

MENU

ENTREES
Choice of 3

Eggplant Parmesan v
San Marzano Tomato, Fresh Mozzarella

Herb Roasted Mary’s Airline Chicken gf
Lemon Jus

Glazed Pork Loin* gfo
Sweet Soy Metier Porter

Braised Beef Short Rib
Wild Mushroom

Grilled Skirt Steak* gf
Chimichurri
Sockeye Salmon*

Miso Bourbon Glazed

Steamed Black Cod gf
Olives, Capers, Heirloom Tomatoes, Lemon +$5pp

Grilled Filet Mignon* gf
Maitre d’ Butter+$S10pp

v - vegetarian | vg - vegan | gf - gluten free | o - option

SIDES
Choice of 2

Crispy Fingerling Potatoes v/gf
Garlic Butter

Herbed French Fries vg/gf
Sea Salt

Charred Broccolini vg/gf
Grilled Lemon

Roasted Carrots v/gf/vgo
Harissa Yogurt

Whipped Potatoes v/gf/vgo
Olive Qi

Sautéed Escarole v/gf/vgo
Garlic Butter

DESSERT
Assorted Petits Fours v

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.

Menus are illustrative and subject to change due to seasonality or product availability



PLATED DINNER

SALAD OR SOUP
Choice of 1

Baby Kale Salad vg/gf
Pistachio, Pickled Cherries, Sherry Vinaigrette

Lateral Roots Chopped Salad gf
Cherry Tomatoes, Cucumber, Bacon,
Egg, Feta, Green Goddess Dressing

Little Gem Caesar Salad* gfo
White Anchovy Caesar Dressing,
Aged Parmigiano Reggiano,

Butternut Squash Soup vg/gf

APPETIZERS
Choice of 2

Burrata v/gf
Heirloom Tomato, Herb Salad

Painted Hill Meatballs
San Marzano Marinara

Olive Oil Roasted Beets v/gf
Fennel, Whipped Goat Cheese, Hazelnuts

Falafel vg
Tahini Dressing

Jumbo Shrimp Cocktail gf
Cocktail Sauce +S5pp

MENU

ENTREES
3 Pre-Selected Dishes

Eggplant Parmesan v
San Marzano Tomato, Fresh Mozzarella

Tagliatelle v
Wild Mushrooms

Herb Roasted Mary’s Airline Chicken gf
Olive Qil Whipped Potatoes, Lemon Jus

Glazed Pork Loin* gfo
Sweet Soy Métier Porter Chive Hash Brown

Braised Beef Short Rib
Wild Mushroom Tagliatelle

Sockeye Salmon*
Miso Bourbon Glazed, Corn Succotash

Steamed Black Cod gfo
Olives, Capers, Heirloom Tomatoes, Lemon +$5

Grilled Filet Mignon* gf
Potatoes Au Gratin, Wilted Spinach +$10pp

v - vegetarian | vg - vegan | gf - gluten free | o - option

DESSERTS
Choice of 1

Triple Chocolate Cake v
Vanilla Cheesecake

For the Table
Assorted Petits Fours v

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.

Menus are illustrative and subject to change due to seasonality or product availability



BEVERAGE MENU

PREMIUM

WINE BY THE GLASS

Selection of

1 Red, 1 White & 1 Sparkling Wine

BEER
Rotating Seasonal Selections

INCLUDED SPIRITS

Vodka Tequila
Tito's Lunazul
Gin American Whiskey
Tanqueray Jack Daniel's
Beefeater Evan Williams
Rum Scotch
Bacardi Dewar'’s

Tullamore Dew

2 CUSTOM CRAFTED COCKTAILS
Craft Cocktails Subject to Additional Cost

SIGNATURE

WINE BY THE GLASS

Selection of

2 Red, 2 White, 1 Rosé & 1 Sparkling Wine

BEER
Metier Brewing Co. Beers
Rotating Local Craft Brews

INCLUDED SPIRITS

Vodka Tequila
Grey Goose Casamigos
Ketel One Blanco, Reposado, & Anejo
Tito's
Gin American Whiskey
Bombay Sapphire Maker's Mark
Hendrick's Woodford Reserve
Tanqueray Knob Creek
Rum Scotch
Gosling's Dark Glenfiddich 12
Bacardi Johnny Walker Black

2 CUSTOM CRAFTED COCKTAILS
Craft Cocktails Subject to Additional Cost

All Beverages on Consumption.



VICTORY
HALL

1207 First Ave South
Seattle, WA 98134

(206) 731-7991
events@victoryhallsea.com
www.victoryhallsea.com
Inquire Online Today!

CONTACT

V



EVENTS AT HATBACK &
STEELHEADS ALLEY



Located alongside Victory Hall in The Boxyard, Steelheads
Alley is a microbrewery and taproom named after the
1946 Seattle Steelheads Negro League baseball team,
honoring the rich and diverse sports history of baseball
and softball in the Pacific Northwest.

Led by resident brewer Rodney Hines of Seattle’'s own
Métier Brewing Company, Steelheads Alley offers an
exclusive list of specialty craft beers brewed onsite,
local draft beers and the full menu of classic bar fare
from Hatback.

CAPACITY
Reception 150 Seated 80

JOIN US FOR YOUR
 Lunch
* Dinner
+ Breakout Session
* Happy Hour
« Promotion or Retirement Celebration

HHHHF
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HESTBRCK

-— BAR & GRILLE —

Hatback Bar & Grille is the city's premier dining, brewing
and sports entertainment destination located in The
Boxyard in the heart of Seattle’'s SODO district, just steps
from T-Mobile Park and Lumen Field.

The elevated bar and grille menu features game day
favorites and classic American dishes inspired by the
Pacific Northwest. Dishes are prepared with fresh,
local ingredients that pair with our signature craft beers,
regional wines and classic cocktails. Hatback is the
ultimate place to cheer on your favorite team.

CAPACITY
Reception 250 Seated 100

JOIN US FOR YOUR

 Lunch

* Dinner

- Breakout Session

* Happy Hour

- After Party

« Promotion or Retirement Celebration




H-TBACK

-— BAR & GRILLE —

STEELHEADS
e+ ALLEY v»

CONTACT
(206) 731-7991
events@victoryhallsea.com

CONTACT

V



