
All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

Plated Dinner

Chicken Saltimbocca 
with Prosciutto, Sage and Mushroom Sauce  
over Asparagus Risotto	 $26.25 per person

Ancho Chicken 
with Black Bean Mango Salsa and Spanish Rice	 $23.75 per person

Texas-Style BBQ Chicken Breast 
with Butter Baked Red Potatoes	 $23.75 per person

Niçoise-Style Chicken Breast 
Citrus Green Beans, Artichokes, Olives,  
Capers and Sundried Tomatoes with Roasted  
New Potatoes	 $25.25 per person

Chinese Five Spice Rubbed Salmon 
with Mango Relish and Mashed Yams	 $28.75 per person

Blackened Pacific Salmon 
with Wild Rice Pilaf and Tomato  
Saffron Vinaigrette	 $28.75 per person

Lemon-Pepper Seared Trout 
with Pine Nut Quinoa and Brown Butter	 $28.25 per person

Chile Grilled Ribeye Steak 
with Black Bean Whipped Potatoes and an  
Ancho Chile Mole	 $28.25 per person

Pacific Rim Pork Loin 
with Chile Chorizo Hash and Scallion Cream	 $25.75 per person

Grilled Tenderloin of Beef  
with Forest Mushroom Sauce and Horseradish  
Whipped Potatoes	 $29.25 per person

Sesame Seared Tuna Loin 
with Asian Soba Noodles  
and a Lemongrass Ginger Broth	 $28.25 per person

Roasted Rack of Lamb 
with Rosemary Whipped Yukon Gold Potatoes  
and Pomegranate Glacé	 $30.25 per person

Beef Short Ribs & King Salmon 
with Duchesse Potatoes	 $35.75 per person

Beef Tenderloin & Rock Lobster Tail 
with Drawn Butter and Scalloped Yams	 Market price

Plated dinner

Includes:
Choice of house salad or soupnn

House vegetablenn

Rolls and butter  nn

Regular or decaffeinated coffee, nn
ice tea and water

$5 per person for an additional 
soup or salad

$6 per person for a dessert

$3 per person for intermezzo



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

Dinner Buffet

All Served with Portland 
Roasters Regular and 
Decaffeinated Coffee,  
Tea, Iced Tea and Water

Dinner Buffet 

Bavarian feast
Rye and Pumpernickel Breads with Lemon Caper Butter

Mixed Greens with Apples, Walnuts, Goat Cheese 
Mustard Balsamic Vinaigrette
German Potato Salad
Honey Glazed Root Vegetables
Caraway Dill and Beer Sauerkraut 
Braised with German Sausage

Wiener Schnitzel with a Paprika Cream Sauce

Apple Strudel with Vanilla Cream

$24.75 per person

when in rome
Gorgonzola Stuffed Baguettes
Garden Vegetable Ratatouille Stew 
Marinated Tomato and Mozzarella Salad with 

Fresh Basil, Cracked Pepper, Sea Salt, Oil and Balsamic

Radicchio and Spinach Greens with Roasted  

Garlic Balsamic

Caramelized Shallot Orzo with Scallion

Porcini Sachets with White Truffle Cream

Chicken Marsala with Garlic Green Beans

Tiramisu 
Lady Fingers in Coffee Liqueur with Mascarpone

$26.75 per person

southern comfort
Herb Corn Bread with Honey Butter

Award Winning Smoking Gun Elk Chili
Baked Potato Bar with all the Fixings 
Bacon and Maple Baked Beans
Corn on the Cob with Garlic Herb Butter

Sliced Watermelon
BBQ Veggie Kebabs
Dutch Oven Chicken Quarters with House BBQ

House-Smoked Pork Ribs
Assorted Pies

$28.75 per person




