
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% 

service charge. Prices are subject 

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



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

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




