
All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

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. 



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

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



All prices are subject to a 20% 

service charge. Prices are subject 

to change. Revised 2/10.

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 




