
Brunch Menu

with spicy chimichurri sauce, house-made steak

sauce, Dijon mustard, & horseradish cream

House-Made Belgian Waffles

with Washington pears, poached

cranberries, pumpkin & sunflower

seeds, and assorted dressings

Mixed Green Salad

Fresh Assorted Mixed Berries

Fresh Fruits and YogurtParker House Rolls

with assorted toppings

Applewood Smoked Bacon

Baked Hash Brown Casserole

Dungeness Crab Benedict

Traditional Benedict

Chef  Carved Herb Roasted

New York Strip Loin

Omelets

ham and cheddar

red pepper, gouda, and spinach

with Tillamook cheddar cheese, onion, and

Meadowsweet Farms sour cream 

with assorted toppings

English muffins topped with ham

and lemon hollandaise

English muffins topped with tomato,

crab salad, and lemon hollandaise

Assorted Desserts

pies, pastries and donuts (including vegan,

gluten-free, and dairy-free options)

The Diner | Sunday, May 10, 2026 | 7 a.m.-1:30 p.m.

Three seating times available: 8:30 a.m., 10:00 a.m., & 11:30 a.m. 

Ticket Prices: 

$14.95 for Class of  2026 Members, $35.00 for Adults, $12.95 for Children Aged 

12 & Under, and $40.00 on Commencement Day (if  available). 

Tickets available ONLINE & in the Logger Store.

https://ups.universitytickets.com/w/event.aspx?SeriesID=36

