
All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

plated breakfasts

All Served with Portland 
Roasters Regular and 
Decaffeinated Coffee and Tea

plated breakfasts 

Old Faithful
Centerpiece of Fresh Cut Fruit, Sour Cream and Chive Scrambled 

Eggs, Bacon, Sausage, Home-Fried Potatoes and Whole Wheat Toast

$13.75 per person

The Sweeter Side
Buttermilk Pancakes Topped with Stewed Berries. Served with Syrup, 

a Side of Fruit and Bacon	  
$12.75 per person 

Morning Glory
Centerpiece of Chocolate Croissants, Pastries and Fresh Fruit. Seared 

Ham Steak, Stuffed French Toast and Yam Cake

$15.75 per person

Up and At ’em
Vanilla Yogurt, Fresh Fruit and House-made Granola	
$10.75 per person

What the Bandito Eats
House-made Burrito Filled with Chorizo, Egg, Sauteed Onion, Garlic, 

and Cilantro Wrapped in a Flour Tortilla, with Salsa, Sour Cream and 

a Lime. Served with a Jicama, Orange and Strawberry Salad Tossed in 

a Coriander Lime Yogurt

$14.25 per person

Pacific Rim Benedict
House-made Chive Biscuit Topped with Smoked Pacific Salmon and 

Poached Eggs. Served with Razor Clam Hash and a Centerpiece of 

Seasonal Fruit and Berries

$19.25 per person  



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

breakfast buffets

All Served with Portland 
Roasters Regular and 
Decaffeinated Coffee and Tea

breakfast Buffets

The Basics
Assortment of Pastries and Fresh Fruit

$9.25 per person

The Continental
Assortment of Pastries, Muffins, Bagels and Cream Cheese, Yogurt, 

Fruit and Hard Boiled Eggs

$12.75 per person

The Bandito Breakfast
House-made Burrito Filled with Chorizo, Egg, Sauteed Onion, Garlic, 

and Cilantro Wrapped in a Flour Tortilla, with Salsa, Sour Cream and 

a Lime. Served with a Jicama, Orange and Strawberry Salad Tossed in 

a Coriander Lime Yogurt

$12.75 per person

The Traditional
Sour Cream and Chive Scrambled Eggs, Applewood Smoked Bacon, 

Sausage, Home-Fried Potatoes and a Selection of Fresh Fruit

$14.50 per person   

The Northwestern
Cranberry Scones, Apple Pear and Hazelnut Yogurt Salad, Smoked 

Pacific Salmon Lox with Onion, Tomato, Capers, Bagels and Cream 

Cheese

$15.75 per person                                                   

The Ocean Sunrise
Sour Cream Chive Scramble Eggs, Salmon Sausage Patty, Fried Razor 

Clams with Béarnaise, Seasonal Fruit, Chocolate Hazelnut Muffins 

and Bob’s Red Mill Steel Cut Oats with Brown Sugar and Dried Fruit

$21.75 per person   



All prices are subject to a 20% 

service charge. Prices are subject 
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Breakfast A la Carte
Served Buffet Style

Home Fried Potatoes – Bell Peppers  
and Onions with Blackening Spice	 $4.25 per person

Apple Wood Smoked Bacon	 $4.75 per person

Breakfast Sausage Patty	 $4.75 per person

Bob’s Red Mill Steel Cut Oats  
with Brown Sugar and Dried Fruit	 $4.50 per person

B&G – Two House-made Biscuits  
and Chorizo Gravy	 $7.50 per person

Sour Cream and Chive Scrambled Eggs	 $6.25 per person

Chocolate Walnut Banana  
Stuffed French Toast with Sryup and Butter	 $9.25 per person

Spiced Griddle Cakes with Sryup and Butter	 $5.25 per person

Assortment of Cereals and milk	 $3.25 per person

Fresh Cut Fruit Platter	 $3.25 per person

Bandito Breakfast Burrito	 $7.50 per person

Honey Ham, Bacon or Sausage, Egg  
and Cheddar on a Croissant	 $7.25 per person

Omelets Prepared to Order –  
Onion, Peppers, Mushroom, Ham,  
Bay Shrimp, Smoked Salmon, Spinach  
and Cheeses (Chef Attended)	 $13.50 per person

Steak and Eggs – Flat Iron Steak  
and Scrambled Eggs	 $13.75 per person

Parfait Bar – Granola, Yogurt,  
Berries and Fruit	 $8.50 per person

Bagel Bar – Assorted Bagels with  
Assorted Cream Cheeses, Salmon Lox,  
Onion, Tomato and Caper Berries	 $10.75 per person

Oatmeal Crème Brulee	 $6.25 per person

Momma Nelsons Southwest  
Egg Casserole	 $10.25 per person

Crepes and Stewed Berries  
with Whipped Cream	 $8.25 per person

Chef-attended stations for $75 per hour.

Breakfast  
A la Carte



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

Plated Lunch

Sesame Soy Ginger Chicken Breast 
with a Buckwheat Soba Noodle Salad	 $14.50 per person 

Cajun Chicken 
with Black Bean Mango Salsa and  
Spanish Rice	 $14.50 per person

Pesto Grilled Chicken Breast 
over Hand Rolled Gnocchi	 $14.00 per person 

Niçoise-Style Chicken  
with Citrus Green Beans, Artichokes,  
Olives, Capers and Sundried  
Tomatoes with Roasted New Potatoes	 $15.25 per person

Grilled Mahi Mahi  
with Mango Relish and Mashed Yams	 $18.25 per person

Pacific Salmon Burger  
with Chips and a Pickle	 $12.25 per person

Graham Cracker Seared Trout 
with Pine Nut Quinoa and Brown Butter	 $17.75 per person

Chile Rojo Grilled Flat Iron Steak 
with Black Bean Whipped Potatoes and an  
Ancho Chile Mole	 $16.75 per person

Pacific Rim Pork Loin 
with Chile Chorizo Hash and Scallion Cream	 $15.25 per person

Tournedos of Beef Tenderloin 
with Forest Mushroom Sauce and  
Horseradish Whipped Potatoes	 $17.25 per person

Sesame Seared Tuna Loin 
with Asian Soba Noodles and a  
Lemongrass Ginger Broth	 $18.25 per person

Red Wine Braised Lamb 
with Rosemary Whipped Yukon  
Gold Potatoes 	 $18.25 per person

Duet of Beef and Crab 
Grilled Beef and Citrus Poached Crab Legs  
with Duchesse Potatoes	 Market price

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

Plated Lunch

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% 
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to change. Revised 2/10.

Lunch Buffets

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

Lunch buffets 

New Deli
Red Skin Roasted Garlic Potato Salad
Garden Greens with Candied Nuts, Cheese and Dried Fruit

Vitality Pasta Salad
Sliced Ham, Turkey, Roast Beef and Capicola
Sliced Swiss, Cheddar, Pepper Jack and Provolone
Lettuce, Tomato, Onion, Pepperoncini and Pickle
Mustard, Mayonnaise, Sweet Chile and Rémoulade
Basket of Sliced Bread, Pita, Focaccia or Wrap
Chef Selection of Dessert

$13.25 per person

Little Italy
Thyme Focaccia with Garlic Sweet Herb Butter

Italian Buffalo Wedding Soup
Marinated Tomato and Mozzarella Salad with Fresh 

Basil, Cracked Pepper, Sea Salt, Oil and Balsamic

Vitality Greens with Italian Dressing
Oregano Basil and Ricotta Manicotti with Oven 

Roasted Tomato Sauce

Pistachio and Chocolate Cannoli
$15.75 per person

Oregon Trail
Herb Corn Bread with Honey Butter

Traditional Pork, Beef and Lamb Chili
Red Cabbage Cole Slaw
Bacon and Maple Baked Beans
House-Smoked Pork Ribs
Strawberry Shortcake

$17.75 per person

South Pacific
Hawaiian Sweet Rolls and Red Sea Salt Butter

White Hominy Seafood Stew
Citrus Jícama Slaw with a Coriander Lime Yogurt

Napa Cabbage Salad with a Cilantro Soy Dressing

Kalua Pork and Forbidden Black Rice
Pina Colada Upside Down Cake

$17.25 per person
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boxed Lunch

All selections are served with your 
choice of three of the following:

Pasta saladnn

Potato saladnn

Fruit saladnn

Whole fruitnn

Whole dill picklenn

Potato chipsnn

Cookienn

Fudge brownienn

Granola barnn

Candy barnn

Rice krispie squarenn

Bottled waternn

Sodann

Boxed Lunch

Veggie Star
Grilled Vegetables and Hummus on Focaccia with Sweet Herbs and 

Pepper Jack Cheese

$11.25 per person

The Smoked Double Decker
Layer upon Layer of Lettuce, Tomato, Onion, Avocado, Apple 

Wood Smoked Bacon, Swiss Cheese and Hickory Smoked Turkey on 

Sourdough

$14.25 per person

The Northwestern
Smoked Salmon Salad on Focaccia. Accompanied with Shaved Red 

Onion, Fresh Chive Cream Cheese, Sliced Tomato and Lettuce

$14.75 per person

B.L.A.T	 	
Thick Cut Apple Wood Smoked Bacon with Crispy Hearts of 

Romaine, Ripened Haas Avocado and Fresh Sliced Tomato on 

Marbled Rye

$13.75 per person	 				  

Chicken of the Sea
Albacore Tuna Tossed with Cornichons, Red Onion, Celery, Sweet 

Relish Mustard and Mayonnaise with Cheddar on a Soft Buttery 

Croissant

$14.25 per person

The Crazy Portobello
Grilled Portobello served with Roasted Bell Pepper, Avocado, Swiss 

Cheese, Basil Pesto and Sprouts on Focaccia

$12.50 per person
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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
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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
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Banquet 
experiences

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

Banquet Experiences

The 19th Hole
The Front 9

Baked Potato Skins

Iceberg Wedges with Blue Cheese, Bacon and Tomatoes

Seven Iron Red Cabbage Grilled Fennel Poppy Seed Coleslaw

The Back 9

Hole-in-One Beer Cheese Soup and Potato Bread

Sub Sandwiches on House-made Hoagies with Whole Dill Pickles

The Master’s Peach Cobbler with Whipped Cream

$19.25 per person

Camp Woodlands Trailhead
Smokin’ Gun Elk Chili with Cornbread and Honey Butter

Four Seasoned Potato Salad

Oregon Trail Mix

Switch Back Jack Daniels Baked Beans

Dutch Oven Pulled Pork Sliders

Classic Coleslaw

Daypack S’mores – Graham Crackers, Chocolate Bars, Marshmallow 

and Peanut Butter

$19.25 per person

South of the Border
Jícama Pineapple Salad

Corn & Smoked Chicken Chowder with Jalapeño Butter

Chipotle Corn Muffins with Cilantro Butter

Taco Salad

Rojo Enchiladas

Sopapillas and Cream with Cinnamon Sugar

$19.25 per person

Continued 



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

Banquet Experiences 

Hawaiian Luau
Hawaiian Sweet Rolls and Red Sea Salt Butter

Papaya Soba Noodle Salad with Shoyu

Black Forbidden Rice with Pineapple and Mango

White Hominy Pacific Seafood Stew

Sugarcane Sweet Potatoes

Banana Leaf Wrapped Kalua Pork

Dark Rum & Brown Sugar Flambéed Pineapple

$19.25 per person

Zen
Carrot Cabbage and Dried Fruit Salad

Adzuki Ginger Dip and Fresh Vegetables

Fresh Fruit with Agave Syrup

Blueberry Braised Kale

Barbequed Tempeh Shish Kebabs

Build Your Own Lettuce Wraps

Chilled Fruit Soup with Sorbet

$19.25 per person

The Big Easy
Cornbread with Honey Jalapeño Butter

Cajun Shrimp Salad with a Creole Vinaigrette

Muffuletta Salad

Okra and Stewed Tomatoes

Louisiana Gumbo

Dirty Rice

Blackened Catfish

Chocolate Praline Bread Pudding

$19.25 per person

Banquet 
experiences

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

Hot Items
Sour Cream and Chive Scrambled Eggs
Roasted Potatoes with Bell Pepper, Garlic and Onion

Seared Sage Sausage Patties
Thick Cut Applewood Smoked Bacon
Spiced French Toast with Maple Syrup

Smoked Salmon Pasta Alfredo
House-Made Vegetarian Lasagna
White Truffle Grilled Asparagus
Bob’s Red Mill Steel Cut Oats 
with Brown Sugar and Raisins

Cold Items
House-Made Pasta Salad
House-Made Potato Salad
Assortment of Pastries and Desserts
Assortment of Cereal and Milk

$25 per person

Newlywed Brunch

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

Includes:
Vegetable crudités and hummus nn

Cheese displaynn

Fresh fruit display nn

Warm rolls and butternn

Coffee and tea servicenn

For plated dinners please select one 
soup, one salad, two entrees and 
two accompaniments.

Minimum of 50 people

Open bar available at $6 per 
person per hour.

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

Wedding buffet packages

Choice of Three
(One hour of service time.)

Blue Cheese Toasts with Chive

Prosciutto Parmesan Wrapped Asparagus Spears

Beef Carpaccio Crostini with Horseradish Cream

Assorted Mini Quiche

Smoked Salmon Mousse Grougere

Bacon and Blue Cheese Stuffed Cherry Tomato

Choice of Two 
Traditional Wedding Soup

Pacific Seafood and White Hominy

White Truffle Mushroom Bisque

Beet and Blue Cheese

Insalata Caprese Salad

Oregon Waldorf Salad

Salad Niçoise

Mixed Organic Greens with an Assortment of House-made Dressings

Choice of Two
Pacific Rim Pork Loin

Barbequed Chicken

Butternut Ravioli Brown Butter

Veal Marsala

Rojo Grilled Flat Iron Steak

Chicken Saltimbocca 

House-made Vegetable Lasagna

Chinese Five Spice Rubbed Salmon

Continued 
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Wedding Buffet packages 

Choice of Carving Station
Garlic Herb Roasted Ribeye

Cranberry Mint Roasted Turkey Breast

Pineapple Clove Pit Ham

Jack Daniels Smoked Pork Loin

Steamship Round

Add $5 per person for additional carving stations.

Choice of Three
Asparagus Risotto

Niçoise Style Green Beans

Mashed Yams

Wild Rice Pilaf

Red Bliss Potatoes

Chile Chorizo Hash

Rosemary Whipped Yukon Potatoes

Sun-dried Tomato Polenta

Roasted Corn Succotash

Fresh Steamed Vegetables

$50 per person

Wedding buffet 
packages

Includes:
Vegetable crudités and hummus nn

Cheese displaynn

Fresh fruit display nn

Warm rolls and butternn

Coffee and tea servicenn

For plated dinners please select one 
soup, one salad, two entrees and 
two accompaniments.

Minimum of 50 people

Open bar available at $6 per 
person per hour.

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



All prices are subject to a 20% 
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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



All prices are subject to a 20% 
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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 
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Wellness Experiences

The Breather 

Stress relief is always as close as your next slow, deep breath. This 
guided session can calm, refresh and improve focus through breath 
awareness.

 
Meditation De-mystified! 
Learn easy techniques to develop concentration and increase self-
awareness. Connect to inner peace and quiet through a guided 
meditative practice. 

 

Walking Meditation 

Explore the refreshing effect of slow, rhythmic movement in the 
soothing, natural environment of Wellspring’s loop or garden 
courtyard. 

 

Laughter Playshop 

Light-hearted laughter exercises combine with deep breathing for an 
energizing, uplifting break. Funny-bone required. 

Flowing Yoga* 

Enjoy a flowing sequence of invigorating stretches. Flowing Yoga 
is an overall tonic for the body, increases circulation and can help 
banish an afternoon slump.

 

Chair Yoga 

Release tension and re-energize through a gentle sequence of 
stretches. Ideal for a mid-day break.

 
Healing Imagery 

A mind-body dialogue is ever present - sometimes in healing ways, 
sometimes in harmful ways. Imagery is a useful tool that helps to 
shift the mental focus towards an uplifting, inspiring focus.

 

Deep Relaxation* 

Release stress from the body and mind and enjoy a refreshing rest. 
Let go of the day’s busyness…slow down…and experience some 
peace and quiet.

*Comfortable attire recommended

Wellness 
Experiences

15-minute Sessions, $40

Continued 
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Wellness Experiences 

Mindful Eating 

The appreciative moment-by-moment awareness of life when 
applied to eating frees us from our habitual patterns and evokes 
healthier choices.  Learn to savor aroma, taste and visual pleasures 
of eating.

Stress Management 101  
(30 minute session, $80) 
Stress significantly increases our risk of developing chronic 
disease. Better understand the stress response, your unique stress 
triggers, and the risks associated with unhealthy coping choices. 
Experience the relaxing effect of a short, guided practice.  A regular 
stress management practice results in a better sense of well-being, 
improved sleep, and increased energy.

 

Fitness Experiences

Quick Energy/Stretch Breaks 
Banish the mid morning or afternoon slump with one of our energy 
breaks! Even 15 minutes of stretching or moving can contribute to 
fitness, boost metabolisms, make us feel better and stimulate our 
brains! These exercises can be easily modified for all levels.

Fitness, Yoga or Pilates Breakouts 
Provide a group fitness, Pilates, yoga or movement class to help 
your team get or stay fit in 45-60 minute increments. We will work 
at the pace that your group needs. We can also often work in 
general leadership themes like teamwork or concentration in to the 
exercise experience -- just let us know what you would like your 
team’s experience to be! 
5-10 people, $75 / 11 + people, $140

Wellness 
Experiences

15-minute Sessions, $40


