CateringMenus

BreakfastBuffets
All breakfast buffets include coffee, decaffeinated coffee, hot teas, chilled fruit juices
Breakfast Buffets are Designed for 45 minutes

Sunrise Continental
Assorted pastries, muffins and a fresh fruit display.
13 per person
Healthy Start
®
Bob’s Red Mill steel-cut oatmeal with raisins, dried cranberries, butter, milk, brown sugar, assorted
yogurts, bran muffins and a fresh fruit display
15 per person
The following buffets require a 30 person minimum
Traditional Fare
Scrambled eggs, crisp bacon strips or sausage links, herbed breakfast potatoes, assorted pastries,
muffins and a fresh fruit display
17 per person
Breakfast Burrito
Scrambled eggs, peppers, onions, sausage, potatoes, pepperjack cheese, flour tortilla, pinto beans,
house-made salsa, sour cream, assorted pastries, muffins and a fresh fruit display
18 per person
The NW Scramble
Scrambled eggs with sautéed mushrooms, chives and tomatoes, bacon strips or sausage links, herbed
breakfast potatoes, fresh biscuits, country gravy and a fresh fruit display
20 per person

PlatedBreakfast
Ask our Sales & Catering Coordinator if you are interested in this option for your group.
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AlaCarte
Beverages
Coffee, Decaffeinated Coffee & Assorted Hot Teas

50 per lg urn
30 per air pot

Beverage Package (3 hour period) – Minimum 30 Guests
Coffee, decaffeinated coffee and assorted hot teas

6 per person

Hot Chocolate

30 per air pot

Hot Cider

30 per air pot

Chilled Juices (orange, apple, cranberry)

20 per carafe

Iced Tea

28 per gallon

Bottled Water

2 each

Assorted Soft Drinks

3 each

Sport Drinks

3 each

Baked Goods
Assorted Muffins

28 per dozen

Bakery Scones

33 per dozen

Croissants

34 per dozen

Mini-Bagels with cream cheese

30 per dozen

Chocolate Brownies

25 per dozen

Fresh Baked Cookies

22 per dozen

Assorted Dessert Bars

28 per dozen

Snacks
Granola Bars

24 per dozen

Whole Fresh Fruit

2 each
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LunchBuffets
All lunch buffets include iced tea and water service
Lunch Buffets are Designed for 45 minutes
The following buffets require a 30 person minimum

Butcher Block Deli Buffet
Mixed green salad, assorted dressings, red potato salad, deli platter (turkey, ham, cheddar, guyere
cheeses, lettuce, tomatoes and onions), fresh fruit platter, assortment of fresh breads, condiments,
freshly baked cookies
20 per person

Fiesta Buffet
Beef or chicken fajitas with onions and peppers, warm flour tortillas, shredded lettuce, grated cheese,
tomatoes, sour cream, salsa, Spanish rice, black beans, Chipotle Caesar salad with roasted corn and
crisp tortilla strips, chef’s choice dessert
23 per person

Mediterranean Retreat
Stuffed chicken breast (spinach, roasted peppers, Kalamata olive and topped with a lemon-caper cream
sauce), chefs choice of starch, fresh seasonal vegetables, Caesar salad or tri-colored tortellini pasta
salad (artichokes, olives, peppers, red onions in a basil dressing), artisan rolls, chef’s choice dessert
25 per person

BoxedLunch
Served with whole fresh fruit, potato chips and bottled water
Herb Roasted Turkey Sandwich
Roasted turkey, sun-dried tomato aioli, spinach, Gouda cheese on artisan wheat bread
19 per person
Roasted Vegetable Sandwich
Squash, zucchini, roasted red peppers, sun-dried tomato cream cheese spread, Gruyere cheese on a
ciabatta roll
19 per person
Chop Salad
Romaine, roasted red peppers, pickled red onions, bacon, avocado, feta, chickpeas and balsamic
dressing
19 per person
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Custom Lunch Buffet
Includes iced tea and water service
Lunch Buffets are Designed for 45 minutes
The following buffets require a 30 person minimum
Each Buffet comes with rolls and butter, chef’s choice dessert and the following selections:
Choice of One Salad
 Mixed Green Salad with assorted dressings
 Quinoa Salad
 Red Potato salad
Choice of One Accompaniment
 Seasonal Vegetables
 Roasted Potatoes
 Herbed Rice Pilaf
One Entrée Selection 23 per person │ Two Entrée Selections 29 per person


Lemon Chicken: marinated chicken breast, char-grilled



Vegetarian Lasagna: fresh vegetables, marinara, mozzarella cheese



Spicy Roasted Pork Loin: Cajun rubbed pork loin with mango chutney



Chicken Marsala: grilled marinated chicken breast with mushrooms, onion and marsala wine sauce



Cheese Tortellini and Vegetables: tri-colored, cheese stuffed tortellini in parmesan cream sauce



Beef Stroganoff: tender cuts of beef in a rich burgundy cream sauce

PlatedLunch
Ask our Sales & Catering Coordinator if you are interested in this option for your group.

│

DinnerBuffets
All dinner buffets include iced tea and water service
Dinner Buffets are Designed for 60 minutes
The following buffets require a 30 person minimum

South by NW
Country potato Salad (red potatoes, scallions, herbs, Dijon dressing), mixed greens with assorted
dressings, cider-braised pork with Carolina mustard sauce, tilapia with roasted corn, roasted red
potatoes, green beans with crispy onions, buttermilk biscuits with honey butter, chef’s inspired dessert
33 per person

Italia Gusto
Caesar Salad or Radicchio and Fennel Panzanella Salad, herbed chicken, Portobello mushroom ravioli
with marsala cream sauce or Bolognese with cavatappi pasta, roasted red potatoes, fresh seasonal
vegetables, herbed focaccia bread, chef’s inspired dessert
35 per person

Oaxacan Inspiration
Corn salad or mixed greens with assorted dressings, frijoles de la olla, white veggie rice, pozole de
vegetariano, chicken mole or enchiladas campesinas, pan de yema (Oaxacan bread), chef’s inspired
dessert
36 per person

Coastal Bounty
Mixed green salad with assorted dressings or Caesar salad, roasted garlic mashed potatoes or wild rice
pilaf, fresh seasonal vegetables, artisan rolls and butter, chef’s inspired dessert and two or three
selections from the following:


Quinoa and Vegetable Ratatouille: seasoned quinoa with roasted seasonal vegetables



Rosemary Roasted Pork: served with red onion jus



Herb Crusted Salmon: served with butter bean succotash garnish │add 1 per person



Grilled Flank Steak: served with chimichurri



Chicken Marsala: served with a mushroom, onion and marsala wine sauce



Hazelnut Chicken: served with a cherry reduction



Pepper Crusted Prime Rib - carved: served with au jus and horseradish cream │add 2 per person

Two Selections 36 per person │ Three Selections 42 per person
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PlatedDinner
Selections limited to two entrée, with a 30 person minimum, same accompaniment option must apply for
all selections and the higher priced entrée charge will apply to multiple selections.

The following dinner selections are served with a started salad, appropriate starch* and fresh seasonal
vegetables*, artisan rolls and butter, chef’s choice dessert and coffee service
Saffron Risotto Cake
Served on a bed of lentil & split pea cassoulet with herb roasted vegetables
30 per person
Chicken Marsala
Grilled marinated chicken breast with a mushroom, onion and marsala wine sauce*
33 per person
Chimichurri Flank Steak
Marinated and sliced thin, topped with chimichurri sauce*
34 per person
Mushroom Ravioli
Balsamic and sage butter with roasted vegetables
32 per person
Herbed Chicken
Forest mushroom and braised leek sauce*
34 per person
Seared Salmon
Served with an orange miso glaze*
36 per person
Citrus Crusted Halibut
With curried sweet-potato puree, mango relish*
38 per person
Apple Cider Braised Pork Chop
Braised greens, pancetta and goat cheese polenta
33 per person

│

CarvingStations
Add on to any buffet or appetizer selection
All items are carved to order & served with Silver Dollar rolls & appropriate condiments

Roasted Turkey Breast with Cranberry Relish
250  Serves approximately 40 appetizer sized portions
Honey Mustard Glazed Ham
275  Serves approximately 50 appetizer sized portions
Oven Poached Salmon
250  Serves approximately 30 appetizer sized portions
Marinated Roast Sirloin of Beef
385  Serves approximately 50 appetizer sized portions
Prime Rib of Beef with Au Jus and Creamed Horseradish
450  Serves approximately 50 appetizer sized portions
Cajun Crusted Pork Loin
240  Serves approximately 40 appetizer sized portions

DisplayPlatters
Large serves approximately 50 guests │ Small serves approximately 25 guests

Farm Fresh Vegetable Display
Crisp seasonal vegetables with green chile cilantro dip
Large 150 Small 75
Cheese Board
Selection of assorted cheeses and cracker
Large 250 Small 150
Sliced Seasonal Fruit
With honey yogurt sauce
Large 180 Small 90
Antipasto
Salami, prosciutto, olives, pepperoncini, artichoke hearts, roasted peppers, provolone and mozzarella
cheeses, olive tapenade and crostini
Large 225 Small 125
Pita & Hummus Display
Trio of hummus with sea salted pita chips
Large 125 Small 75
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Horsd‘Oeuvres
Prices are per dozen │ 4 dozen minimum order per item

Cold Hors d’ Oeuvres
Endive Boats
Rogue River bleu cheese, poached pear, spiced walnuts
26 per dozen
Cumin Seared Ahi Tuna
On cucumber with dilled crème fraiche
32 per dozen
Jumbo Shrimp
Cilantro lime cocktail sauce, lemons
34 per dozen
Caprese Skewers
Fresh mozzarella, grape tomato, basil, balsamic glaze
28 per dozen

Hot Hors d’ Oeuvres
Vegetable Egg Rolls
Served with plum sauce
28 per dozen
Gourmet Meatballs
Tossed with choice of apricot bourbon or teriyaki sauce
24 per dozen
Bacon Wrapped Scallops
Wrapped in peppered bacon
43 per dozen
Mini Crab Cakes
Served with chipotle aioli
MP per dozen
Spinach Spanakopita
Served with tzatziki
26 per dozen
Coconut Shrimp
Served with chili-mango dipping sauce
32 per dozen
Pot Stickers
Choice of vegetable or pork with Ponzu dipping sauce
30 per dozen
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TENDEDBARS&BEVERAGES
Bar Minimum (2 hours) 250 │ additional bartender fee 75 per hour per bar
Hosted Bar** │ per drink
 House Call Drinks
 House Beers
 House Wine (glass)
 Soft Drinks
 Juice
 Bottled Water

7
5
7
3
2
2

No Host Bar │ per drink │ cash only
 House Call Drinks
7
 House Beers
5
 House Wine (glass)
7
 Soft Drinks
3
 Juice
2
 Bottled Water
2

House Liquor Brands**
 Svedka Vodka, Beefeater Gin, Bacardi Rum, Jim Beam Whiskey,
Sauza Tequila, E&J Brandy, Clan MacGregor Scotch

House Beer Brands**
 Budweiser, Coors Light, Blue Moon, Black Butte Porter, Terminal Gravity IPA

House Wines**
 Chardonnay, Pinot Gris, Cabernet Sauvignon, Pinot Noir │ per bottle
House Sparkling Wine** │ per bottle

28

28

Wine Service Corkage Fee │ per bottle

12

 Additional Wine Selections by the Bottle available. Please speak with your Event Coordinator for
available options.

*19% Service Charge applied to Hosted Bar Total
**House Liquor, Beer & Wine Subject to Change based on Pricing & Availability
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Technology
Audiovisual prices are subject to change based on the cost the hotel incurs to rent from our vendors.
Fees listed are per item per day.
Changes made within 3 days of the event are subject to an additional fee.

Easel w/ Flipchart Pad

$35.00

Additional Flipchart Pad

$15.00

Easel

$20.00

Small Pad of Paper (4.25” x 5.5”) & Pen

$0.50

White Board on Wheels

$35.00

Portable Screen (10’ x 10’) or (6’ x 8’)

$35.00

LCD Projector

$250.00

TV & DVD Player

$75.00

Cordless Lavaliere Microphone

$50.00

Cordless Hand Held Microphone

$50.00

Stand Up Podium

$35.00

Extension Cord

Complimentary

Power Strip

$5.00

Conference Phone

$50.00

Risers (4’x 8’ section) – 5 sections available

$50 per Section

Dance Floor

$200.00

Beach Chairs

$4.50

Portable Sound System

$150.00

White Chair Covers

$2.00

Additional Audio Visual is available from our local vendors. Please speak with your Event Coordinator for
available options.
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FacilityInformatIon
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CateringInformation
Your event includes certain Food & Beverage Services and Requirements.
Catering Food & Beverage Minimum: The hotel relies upon the Group providing a minimum in Banquet
food and beverage revenue (“Minimum Food and Beverage Revenue”). Should the Group fall below this
amount the Group will be responsible for the difference between the Food and Beverage Minimum and
the actual charges. For purposes of calculating the Food and Beverage Minimum, the service charges,
gratuities, any taxes, or audio-visual charges are NOT considered part of the Food and Beverage
Minimum.
Catered Food and Beverage Policies: All food and beverage and its service within the hotel must be
provided by the Hotel and serviced by Hotel personnel. Food and Beverage may not be brought into the
Hotel from the outside. Food and Beverage purchased through the Hotel may not be removed the Hotel.
Signage and Banners: Signs and banners are only permitted in the hotel lobby with advanced approval.
To maintain appearances, the attachment of these items to function walls, floors, ceilings or curtains is
also prohibited.
Service Charges: All Food, Beverage, Audio-Visual and Set-up Charges will include a 19% service
charge as an add-on. The Service Charge is for the use of a private room with a dedicated staff.
Meeting Space: The Hotel sales team member will work with your group on all set-ups prior to the event.
We ask that you approve, in writing the final set-up for your Group events. If the set-up is changed on
arrival or after the function space has already been set-up additional charges will apply.
The hotel has an adequate, but limited supply of tables, chairs, china, glass, silverware, buffet ware and
other standard catering items. There is no additional charge for the use of the hotel’s chairs, tables, and
buffet equipment inventory however; any requirements in excess of the hotel’s available inventory will be
priced at cost plus 25%.
Please advise Sales Coordinator of your entertainment plans as soon as possible.
Alcohol Service: Organization understands that, if alcoholic beverages are to be served on the Hotel
premises (or elsewhere under the Hotel’s alcoholic beverage license), the Hotel’s alcoholic beverage
license requires such beverages be dispensed only by its employees and bartenders.
The Hotel’s alcoholic beverage license requires the Hotel to (a) request proper identification of any
person of questionable age and refuse alcoholic beverage service if the person is either underage or
proper identification cannot be produced, and (b) refuse alcoholic beverage service to any person who, in
the Hotel’s sole judgment, appears intoxicated. The Hotel encourages the adoption by banquet groups of
a designated driver program, whereby one or more persons accept the responsibility of not consuming
alcoholic beverages and providing transportation of others in the party. The Hotel will be happy to assist
anyone upon request in making alternative transportation arrangements and/or overnight
accommodations during the course of Organization’s function.
Beverage / Bar Stations may not be hosted for more than five hours in length. Each Bar includes one (1)
bartender. Additional Bartenders may be hired for $75/hour. A minimum of $250 for a two hour period in
sales is required. The Hotel will consider other wine and beer options other than those offered. Please
consult your Catering Manager.
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CateringInformation
Catering Menus: Due to market fluctuations, prices cannot be confirmed until 90 days prior to your
function, at which time current menu prices will be provided. Menu items are subject to change based
upon availability. The Group will provide the Hotel with menu selections at least thirty (30) days prior to
the event. We will make every effort to fulfill special dietary requests. We ask that they be submitted with
the menu selections.
Attendance guarantees for individual functions are required five (5) business days prior to each function.
If the number of guaranteed attendees increases after this time, the Group will be charged for the actual
number and an additional $5 per person above the original guarantee.
The request to utilize meal tickets for plated meals must be arranged in advance through the Sales
Coordinator. Must be a minimum of 30 guests, two entrée choices are permitted for plated meals.
However, the higher of the two prices will be charged for both entrees.
Buffets will have a minimum of 45 minutes and maximum 60 minute service period with a 30-person
minimum. Based on the size of the Group some extensions may be granted based on additional charges.
Please consult your Catering Manager.
Event Planners: The Hotel often works with Event Planners and recognizes that the Event Planner is
hired by the Client as its representative. At all times the direction of the Event Planner is considered the
direction of the Client and as such, any costs or charges incurred will be the responsibility of the Client.
Further, the Hotel does not provide Wedding Planner services. The Hotel, as the wedding and or
reception venue is not able to act in the capacity the Wedding Planner.
Shipments and Storage: If it is necessary to ship materials to the Hotel prior to the Group arrival (such
as literature or equipment), arrangements must be made with your Catering Manager prior to the
shipment. Due to limited storage space, we request that shipments arrive no sooner than 72 hours prior
to the scheduled event date. Storage and handling charges of $5 per package, per day will be imposed
for shipments arriving more than 72 hours before the event, as well as shipments that are not removed
within 48 hours following the event. For further details, contact the Sales & Catering Office
Other Charges: The Hotel is capable of providing most or all of your audio-visual needs, linens, skirting,
microphones and other equipment in order to make your event memorable. Please inquire with the Sales
Coordinator as to these charges and availability of equipment.
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