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Choose two (2): 
 

 

Turkey 
Brie, tomato, hickory bacon and fig marmalade 

 
 

Grilled Chicken Breast 
Bibb lettuce, prosciutto, vine ripe tomato and pesto aioli 

 
 

Shaved Roast Beef 
Arugula, Rogue Oregonzola, Kumato tomato and cranberry aioli 

 
 

Albacore Tuna 
Grape, hazelnut, caper, hardboiled egg and Dijon aioli 

 
 

Sundried Tomato Hummus 
Feta cheese, Kalamata olive, vine ripe tomato, red onion and romaine 
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Choice of 2 entrées | $51 
Choice of 3 entrées | $59 
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Cold Items: $400 per 100 pieces 
Passed or Displayed 

Prosciutto and Mozzarella roulade on toast point with 
aged balsamic vinegar and basil 
Sesame seared ahi tuna, wasabi aioli, and pickled 
ginger  
Crab salad, crispy filo cup 
Sliced Beef Tenderloin Crostini, horseradish cream, 
Rogue Oregonzola 
Butter poached rock shrimp, Ciogga beet, Oregonzola 
dressing 
Watermelon, candied hazelnut, brie cheese, sea salt 
Sundried Tomato, Basil, Garlic and Feta bruschetta 
Bay shrimp salad, cucumber, fried capers, preserved 
lemon 

 
Hot Items: $400 per 100 pieces 

Passed or Displayed 
Shrimp Tempura, ginger soy honey 
Italian Sausage and pesto stuffed Mushrooms 
Ratatouille stuffed button Mushrooms 
Bacon wrapped scallops 
Miniature crab cakes, lemon aioli 
Pot stickers, Ponzu Dipping Sauce 
Spanakopita – Spinach and Feta in Puffed Pastry 
Mini beef Wellington, horseradish crème fraiche 
Chicken sate, cilantro, lime and peanut sauce 
Teriyaki Glazed Beef Kabobs,  
Mini Chicken Cordon Bleu Bites  
Italian Meatballs, marinara, shaved pecorino Romano 

 Display Items: 
Per Person 

Imported and domestic cheese with fruit garnish | $10 
Charcuterie Platter featuring a variety of Cured Meats 
and Sausages served with a trio of mustards, olive oil, 
hard cheeses with grilled bread | $14  
Sliced Smoked Local Salmon with dill cream cheese, 
capers and red onions| $10 

 

Display Items: 
A la Carte 
Garden Vegetable Crudité with herb ranch 
Medium (serves 50)     | $250 
Large      (serves 100)   | $500 
 
Warm Spinach-Crab-Artichoke Dip with crackers and 
crostini 
Medium (serves 50)     | $400 
Large      (serves 100)   | $750 
 
Imported and domestic cheese with fruit garnish 
Medium (serves 50)     | $350 
Large      (serves 100)   | $700 
 
Charcuterie Platter featuring a variety of Cured Meats 
and Sausages served with a trio of mustards, olive oil, 
hard cheeses with grilled bread  
Medium (serves 50)     | $450 
Large      (serves 100)   | $900 

 
Sliced Smoked Local Salmon with dill cream cheese, 
capers and red onions 
Medium (serves 70)     | $350 
Large      (serves 100)   | $700 

 
Tropical and seasonal fruit display 
Medium (serves 50)     | $300 
Large      (serves 100)   | $600 
 
Crab Claws & Jumbo Shrimp 
24 pieces | $60 
 
Sushi assortment, wasabi, pickled ginger & soy sauce 
24 pieces | $50 
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Chocolate Decadence | $16 pp 
Assorted Chocolate Truffles 

Flourless Chocolate Cake 
Chocolate Mousse 

Marionberry Cheesecake with White & Dark Chocolate Shavings 
 

 
 
 

Berry Shortcake | $14 pp 
Vanilla shortcake layers 

Seasonal Berries 
Whipped Cream and Fresh Mint to garnish 

 

 
 
 

Donutini & Milk | $11 pp 
Freshly baked donut holes with cinnamon-sugar, powdered sugar, and original with caramel sauce 

Mini carafes of 2% milk 

 

*Requires $85 Chef Attendant Fee, per attendant. 
One attendant required per 150 guests. 
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Keg Beer | $450 

We are able to accommodate 
special orders based on 

availability. 

 

Drink Tickets | $8 

Single-shot cocktail with mixer 
House Red or White Wine 

Imported/Craft/Domestic Beer 
Soft Drinks 

Mineral Water 

 

THE HOSTED OPEN BAR 

A fully stocked bar featuring premium or deluxe 
selections of liquor, red and white wine, assorted 
domestic and imported beers, soft drinks, mineral 
waters, juices and mixers.  Priced per person for a 

specified period of time.   

Premium Brands 

1 Hour | $22 

2 Hour | $28 

3 Hour | $35 

4 Hour | $42 

5 Hour | $48 

Call Brands 

1 Hour | $16 

2 Hour | $22 

3 Hour | $28 

4 Hour | $34 

5 Hour | $40 

Call Brands | $8  

 Smirnoff Vodka, Beefeater 
Gin, Bacardi Rum, Captain 
Morgan’s Rum, Dewar’s 
Scotch, Jim Beam Bourbon, 
Jack Daniel’s Whiskey, 
Canadian Club Whiskey, 
Cuervo Gold Tequila 

 

Beer, Wine, Soda 

 Imported/ Craft beer | $7 

Domestic beer | $6  

House wine     | $8 

Soft drinks        | $4 

Mineral waters | $4  

 

THE HOSTED OREGON BAR | $10 

Treat your guests to the flavors of Oregon with our 
curated list of specialty liquors crafted locally. Charges are 
based on a per drink basis reflecting the actual number of 

drinks consumed, and are exclusive of service charge. 

 

Crater Lake Vodka - Tumalo 
New Deal Gin - Portland 

Rogue Hazelnut Spiced Rum - Newport 
Crater Lake Rye - Tumalo 

Pendleton Canadian – Hood River 
Temperance Bourbon - Portland 
Bull Run Malt Whiskey - Portland 

Clear Creek Brandy – Portland 
 

 

Bartender Fee of $150 per 100 guests, per six 

hours of service. 22% service charge additional.  


