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Dinner Buffets
All buffet dinners include Starbucks Freshly Brewed Coffee, Decaffeinated Coffee, Tazo Teas and Iced Tea.

Mount Hood Feast    
Smoked Seafood Platter

Mixed Field Green Salad with Vegetables, Herb Ranch and Huckleberry Vinaigrette
Chilled Prawns with Resort Cocktail Sauce and Wedges of Lemon

Roasted New York Strip Loin Dusted with Wild Mushrooms served with Pendleton Bourbon Demi Glace
Roasted Salmon served with Fennel Tapenade and Beurre Blanc

Rubbed Sage Grilled Chicken Breast with Roasted Peaches, Jus and Shaved Mimolette 
Boursin Mashed Yukon Potatoes

Roasted Seasonal Vegetables
Assorted Rolls and Butter

Chef’s Selection Assorted Desserts
$68 per person

Wy’East Barbeque Buffet
Garden Salad with Buttermilk Ranch and Herb Vinaigrette

Potato Salad
Baked Beans 

Sweet Corn on the Cob
Barbeque Chicken Quarters 

Hot Dogs
Hamburgers

Garden Burgers
Traditional Condiments including Sliced Cheeses

Corn Bread
Fruit Cobblers
$35 per person

For an additional $15 per person:
Grilled Beef Tenderloin with a Tellicherry Peppercorn Demi Glace

Pan-Roasted Salmon with Mediterranean Salsa

For an additional $10 per person:
Baby Back Ribs with Chipotle Blood Orange Barbecue Sauce

Grilled Bratwurst with Porter-Stewed Grilled Onions
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Dinner Buffets (page two)

Taste of the Northwest 
Smoked Seafood Platter

Mixed Field Green Salad with Assorted Dressings
Roasted Beet Salad with Roasted Hazelnuts and Oregon Bleu Cheese

Herb-Crusted Slow-Roasted Prime Rib with Fresh Horseradish Cream and Jus
Oven-Roasted Salmon with Mediterranean Salsa

Butter and Herb-Roasted Red Potatoes
Oven-Roasted Seasonal Vegetables with Herbs D’ Provence

Fruit Display
Assorted Rolls and Butter
Chef’s Selection Desserts

$55 per person 

Organic Farmer’s Market Buffet
Local and seasonal selections from the Farmer’s Market, Chef Ben Decides!

Chef will let you know the menu 24 hours prior

The buffet will include:
Two Entrees
Two Salads

One Vegetable
One Starch

Selection of Desserts
Organic Coffees and Teas

Market Price

Vegetarian options available upon request.


