FOR IMMEDIATE RELEASE

TULALIP RESORT CASINO’S EAGLES BUFFET ADDS DAILY
BREAKFAST TO MENU

Live Action Stations and International Cuisine Embellish Traditional Buffet
Experience

Tulalip, Wash. (February 6, 2009) — Tulalip Resort Casino, the Northwest’s #1 place for
fun, brings entertainment to Eagles Buffet with live action stations offering made-to-order
selections prepared by chefs, in addition to self-serve options. Already serving lunch
and dinner seven days a week, Tulalip Resort Casino recently added breakfast buffet
service to its daily offerings.

“Eagles Buffet is a step above traditional buffets,” said Lisa Severn, director of food and
beverage. “We focus on bringing action to the forefront, with chefs on hand to
accommodate made-to-order pastas, stir-fries, burritos and more. Now with our
breakfast buffet offered daily, we can serve our guests even more varieties of the foods
they love.”

A variety of breakfast options include:

e Scrambled eggs and omelets made to order with shrimp, salmon, bacon, assorted
vegetables and cheeses

e Prime rib hash, sausage, bacon, biscuits and gravy

e French toast and blintzes

e Fresh fruits, yogurts, bagels, and pastries

Eagles Buffet offers a wide selection of international dining options that celebrate many
different cultures. The new Mongolian Girill station offers an array of fresh vegetables,
tofu, noodles, rice, meat and sauces that are cooked to order for each guest. Chefs
prepare fresh Asian wok dishes every few minutes, and personally carve servings of
prime rib, roast beef, pork loin and more at the American Bounty station. An
International station provides a rotation of dishes from around the world, including
favorites from Mexico, Italy and Germany. As in all of the restaurants at Tulalip Resort
Casino, seafood features prominently at Eagles Buffet, with selections including shrimp,
salmon and fresh homemade clam chowder. In addition, traditional buffet staples such
as pizzas, soups, salads, and a wide range of desserts, are all available.



Eagles Buffet hours and prices are as follows:

Breakfast
e Monday - Friday, 7-10 a.m.

o  $9.95 for adults, $5.45 for children ages 2-10
e Saturday, 9 a.m.-12 p.m.

o $10.95 for adults, $5.45 for children ages 2-10

Brunch
e Sunday, 9 a.m.-3 p.m.
o $14.95 for adults, $8.45 for children ages 2-10

Lunch
e Monday - Saturday, 10 a.m.-3:30 p.m.
o $10.95 for adults, $5.45 for children ages 2-10

Dinner
e Sunday, Monday, Wednesday and Thursday, 4-10 p.m.
o $17.95 for adults, $8.45 for children ages 2-10
e Tuesday, 4:30-10 p.m., “Seafood Spectacular”
o $23.95 for adults, $10.95 for children ages 2-10
e Friday and Saturday, 4 p.m.-12 a.m.
o $17.95 for adults, $8.45 for children ages 2-10

About Tulalip Resort Casino

With the opening of its new luxury hotel, Tulalip Resort Casino has become the largest
and most distinctive meeting, gaming, dining, entertainment and shopping destination in
Washington State. What began with a bingo hall established by the Tulalip Tribes in
19883, has evolved into a world-class resort destination which includes: the region’s “#1
Place for Fun” Tulalip Casino with 192,000 square feet of gaming; six dining venues
headlined by the exceptional Tulalip Bay restaurant; the intimate Canoes Cabaret; the
3,000-seat Tulalip Amphitheatre, a leading entertainment venue; and Seattle Premium
Outlets, featuring more than 110 name brand retail discount outlets. The crown jewel of
Tulalip Resort Casino is its new luxury hotel featuring 370 guestrooms and suites, as
well as premier meeting, convention and wedding space, and an elegant, 14,000 square
foot, full-service spa. Surrounded by the Cascade Mountains and Puget Sound, Tulalip
Resort Casino is situated on 83 acres within the municipality of Quil Ceda Village on the
Tulalip Indian Reservation. Tulalip Resort Casino is conveniently located between
Seattle and Vancouver, B.C. just off Interstate-5 at exit 200 and is an enterprise of the
Tulalip Tribes. For reservations please call (866) 716-7162 or visit
www.tulalipresort.com.
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