
All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

SaladsSALADs

All Oregon – Pear, Blue Cheese, Endive and Candied Filbert

Italian Pasta – Kalamata Olives, Roma Tomatoes, Toasted 
Pine Nuts, Fresh Basil and a Sundried Tomato Vinaigrette

Insalata Caprese – Fresh Mozzarella, Tomatoes, Basil, 
Cracked Pepper, Sea Salt and a Balsamic Drizzle

Asian Inspired – Napa Cabbage, Scallions, Toasted Almonds, 
Cilantro, Carrots, Mandarin Oranges and a Sesame Soy 
Vinaigrette

Tex-Mex – Jícama, Lime, Mandarin Orange, Tortillas and a 
Black Bean Cilantro Dressing

Salad Niçoise – Red Potatoes and Green Beans with Pear 
Tomatoes, Capers, Niçoise Olives, Anchovies, Tuna, Boiled Eggs 
and a Dijon Dressing

Southwest Chicken – Black Bean, Roasted Corn and Cumin 
Scented Chicken and a Chile Balsamic Vinaigrette

Carrot Raisin – Julienne Carrots, Currants, Sultana Raisins 
and a Chive Vinaigrette

Marinated Cucumber – Cucumbers in a Sweet Fennel 
Dressing with Roasted Tomatoes and Red Onion

Roasted Red Potato – Caramelized Onions, Rosemary and 
Roasted Garlic in a Whole Grain Mustard Dressing

The Greek – Roma Tomatoes, Cucumber, Kalamata Olive, 
Celery, Red Onion, Radish, Oregano, Garlic and Feta

Oregon Waldorf – Local Apples, Celery, Raisins and Candied 
Walnuts in a Creamy Dressing

Sicilian Salad – Greens, Navel Oranges, Julienne Red Onion, 
Fennel, Black Olives, Mint and Fresh Cracked Pepper

Roasted Beet and Blue Cheese – In a White Truffle 
Vinaigrette

Vitality Greens – Mixed Greens with Red Onion, Mushroom, 
Tomato, Sprouts, Cucumber and Choice of Dressing: Cilantro 
Soy, Pear-Maple Balsamic, Tofu Ranch, Russian, Blue Cheese, 
Sweet and Creamy Peppercorn and Caesar

$6 per person
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SoupsSOUPs

Hot Pepper Asparagus with Lemon Cream

Oven Roasted Tomato Basil with Blue Cheese Croutons

Brandied Mushroom with Chives

Asian Cauliflower with Crisp Wontons

Potato Leek with Poppy Seed Crouton

Caramelized Five-Onion with Gruyere Croutons

Apple-Blend Ginger and Grapefruit Gazpacho 

Alsatian Gazpacho with Olive Puree

Yam Coconut Curry with Cumin Crème Fraiche

Potato, New Castle and Tillamook Smoked Cheddar

Forest Mushroom with Tart Cherries and Quinoa

Creamy Spinach and Boursin with Yam Croutons

Southwest Turkey and Roasted Pablano

Spring Thyme Chicken

Corn and Smoked Chicken Chowder  
with Jalapeño Cilantro Butter

Pacific Seafood and White Hominy Stew

Loaded Baked Potato 

Smoked Ham Hock and White Bean Stew

Smokin’ Gun Elk Chili

$6 per person 
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DessertsDesserts

Zinfandel Macerated Raspberries with Vanilla Tuile and 
Almond Whipped Cream

Chocolate Peanut Butter Terrine with Sugared Peanuts 
and Condensed Caramel

Saffron Poached Pear with Cinnamon Walnut Cream in 
Phyllo

Brie Cheese Cake with Concord Grape Coulis

Strawberry Lemon Shortcake with Vanilla Whipped Cream

Chocolate Pecan Pie

Chocolate Chip Pastry Bread Pudding with Caramel 
Sauce

Honey Maple Carrot Cake with Sweetened Cream Cheese

Grandma Nelson’s Rhubarb Cobbler with Lavender 
Chantilly

Sour Cream Raisin Pie

Fruit Tart with Sweetened Mascarpone

Lemon Poppy Seed Cake with Orange Marmalade

Banana Almond Cake with Vanilla Pastry Cream

Chocolate Pecan Fudge Brownie Cake

Oregon Apple Berry Cobbler

Banana Flan with Brown Sugar Rum Sauce

Honey Baklava with Citrus and Filberts

Chocolate Dipped Cannoli with Ricotta and 
Pistachio

Chocolate Truffle Trifle with Chantilly and Strawberries

Ricotta Canndi Double-Dipped in Dark Chocolate 
and Pistachio

$6 per person
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IntermezzoIntermezzo

Apricot Bourbon

Oregon Pear

Lemon Thyme

Mango Basil

Pineapple Coconut

Strawberry Grand Marnier

Marion Berry

Washington Apple

Champagne Wild Flower

Kiwi Strawberry-Mint

Blueberry Pernod

Blackberry Orange

$3 per person
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Banquet AdditionsBanquet Additions

Fresh Fruit Juices – 
Apple, Orange or Cranberry	 $15 per pitcher

Lemonade	 $12 per pitcher 

Tropical Ice Tea	 $12 per pitcher

Sherbet Fruit Punch	 $30 per gallon

Portland Roasters Regular  
and Decaffeinated Coffee, Tea, 
Flavored Syrups, Chantilly  
and Shaved Chocolate	 $35 per gallon

Soft Drinks	 $2.25 each

Individual Milks – Skim, 2% or Whole	 $2.25 each

Bottled Water	 $2.50 each

Sparkling Water	 $3.25 each

Assorted Energy Drinks	 $5.00 each

Assorted Naked Juices	 $4.50 each

Whole Fruit	 $1.00 each

Granola Bars	 $1.00 each

Candy Bars	 $2.00 each

Energy Bars	 $2.50 each

Ice Cream Bars	 $2.00 each

Assorted Chips	 $1.50 per bag

House-Made Fruit and Oat Trail Mix	 $2.75 per bag

Pretzel Party Mix	 $12 per pound

Candied Mix Nuts	 $18 per pound

Doughnuts	 $20 per dozen

Breakfast Breads – Chocolate Walnut  
Banana, Coffee Cake and Zucchini	 $20 per dozen

House-Made Muffins	 $30 per dozen

Continued 
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Chocolate Fudge Brownies	 $20 per dozen

Cookies	 $20 per dozen

Hot Pretzels with Dijon Mustard	 $20 per dozen

Cinnamon Rolls	 $20 per dozen

Bagels with Cream Cheese	 $25 per dozen

Croissants	 $25 per dozen

Scones	 $25 per dozen

Ice Sculpture with your company logo	 Call for pricing

Banquet Additions
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Carving StationsCarving Stations

Peppered Beef Tenderloin  
with Pink Peppercorn Cognac Cream Sauce	 $16.25 per person

Traditional Beef Wellington  
with Pate and Duxelle Encrusted Tenderloin  
Wrapped in a Pastry	 $18.50 per person 

Salmon Kulebiaka 
Salmon Stuffed with Egg Rice and  
Duxelles Baked in a Pastry	 $12.25 per person

Porcini Roasted Strip Loin  
with Wild Mushroom Demi-Glace	 $8.25 per person

Roast of Turkey Breast  
with Cranberry Mint Jus	 $6.50 per person

Garlic Herb Prime Rib  
with Veal Demi and Horseradish Cream	 $9.25 per person

Slow Roasted Pit Ham  
with Honey Pineapple Clove Glaze	 $6.50 per person

Whiskey-Smoked Pork Loin  
with Worcestershire Whiskey Sauce Natural	 $6.50 per person

Currant Rosemary Leg of Lamb  
with Savory Pistachio Cream	 $11.75 per person

Pecan Encrusted Rack of Lamb  
with Raspberry Burgundy Jus	 $18.75 per person

Steamship Round  
with Mushroom Ragout	 $8.25 per person

Buffalo Steamship Round  
with Mushroom Ragout	 $9.75 per person

Chef-attended stations for $75 per hour.
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CHILLED HORS 
D’OEUVRES

Prices based on 100 pieces per 
order. 

Add $36 per hour, per server, for 
butler passed.

CHILLED HORS D’OEUVRES

Asian Roasted Melon and Tofu Skewers	 $150

House-Made Hummus on Cucumber	 $100

Smoked Salmon Grougere	 $200

Jumbo Shrimp Cocktail with Citrus and  
Wasabi Cocktail	 $300

Sushi Rolls – California, Veggie and Salmon  
rolls with Wasabi, Soy and Ginger	 $275

Blackened Tuna  with Mango Salsa and Harissa	 $275

Prosciutto Parmesan Asparagus	 $200

Olive Tapanade Goat Cheese Crostini	 $275

Tea Sandwiches – Chef’s Selection	 $200

Smoked Trout Mousse and Orange Jam in Endive	 $250

Oregon Blue Cheese Toast	 $175

Herb Cornbread with Orange Blossom  
Honey Butter	 $100

Asian Pear and Brie Quesadilla with Mango Salsa	 $250

Asian Tuna Poke on Crisp Romaine	 $300

Cajun Smoked Salmon  
with a Cucumber and Pine Nut Cream Cheese	 $210

Cambozola Prosciutto Pear Bruschetta	 $250

Caprese Popsicle with Balsamic Drizzle	 $250

Beef Carpaccio Crostini with Horseradish Cream	 $300
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HOT HORS D’OEUVRES

Prices based on 100 pieces per 
order. 

Add $36 per hour, per server, for 
butler passed.

HOT HORS D’OEUVRES

Spanakopita – Spinach and Feta Wrapped in Phyllo	 $275

Seared Pot Stickers with Soy Ginger Glaze	 $175

Dungeness Crab Cakes with Harissa	 $300

Wild Mushroom and Chive  
Risotto Croquettes	 $200

Beef Satay with Ginger Soy Glaze	 $200

Chicken Satay with Spicy Coconut Peanut Sauce	 $200

Smoked Cheddar and Chive  
Macaroni Croquettes	 $200

Spinach and Brie Stuffed Mushrooms	 $275

Hot Wings with Blue Cheese and Ranch	 $175

Bacon Wrapped Scallops	 $350

Lemon Garlic Jumbo Shrimp Skewers	 $350

Gourmet Nachos	 $125

Rosemary Lamb Chops	 $475

Crab Rangoon with Sweet Chile Sauce	 $250

Salmon Cakes with Jícama Salsa	 $350

Sweet Potato Cake with Crème Fraîche and Caviar	 $250

Variety of Miniature Grilled Panini’s	 $225

Buffalo Meatballs in Red Sauce	 $150

Soup Shots – Choose from Soup List	 $125

Smoked BBQ Baby Back Ribs	 $275
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HORS D’OEUVRE DISPLAYS 

Crudités – Crisp and Pickled Vegetables  
with Savory Dips	 $120

Fresh Fruit Tray – An Assortment of Seasonal  
Melons and Berries with a Yogurt Dipping Sauce	 $150

Domestic Cheese Platter – American Cheeses  
Paired with Preserves, Mustard, Candied Nuts, Berries  
and Crackers	 $200

Imported Cheese Board – Worldly Cheeses  
Matched with Preserves, Mustard, Candied Nuts,  
Berries and Crackers	 $250

Bar Snacks – Blend of Spiced Nuts, Pretzels  
and Baked Chex	 $75

Poached Pacific Salmon – Caper Berries, Citrus  
and Dill Cream Cheese with Crackers 	 $300

Citrus Brandy House Smoked Pacific Salmon    
with Capers, Onions, Tomatoes, Cucumbers and  
Chive Cream Cheese with Bagel Chips	 $300

Baked Brie – Wrapped in Puff Pastry and Served  
with Jam and Crackers	 $200

Antipasto Board – Cured Meats, Pickled Vegetables  
and an Assortment of Cheeses Accompanied  
with Baguette Bread	 $300

Sushi Platter – An Assortment of California,  
Vegetable and Philadelphia Rolls	 $300 

Sliced Deli Platter – Assortment of Sliced Meats,  
Cheeses, Dinner Rolls and House Remoulade	 $250 

Tenderloin Carpaccio – Soft Baguette with  
Onions, Mustard, Cornichons, Horseradish and  
Herb Cream Cheese	 $350

Smoked Board – Smoked Salmon, Beef and Trout with 
Tomato, Onion, Cheese, Garlic, Egg and Adobo Sauce	 $325

Caviar Bar – Selection of Domestic and Imported  
Caviar with Red Onion, Tomato Diamonds, Egg White,  
Egg Yolk, Cornichons, Capers, Jam, Mustard, Truffle  
Crème Fraîche and Assorted Breads and Blinis (must be  
chef attended, $75 per hour)	 $500

HORS D’OEUVRE  
DISPLAYS 




