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 Contracts & D

         Function 
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serv
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sele
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Buffets Buf
buff
eith
buff
eith
heal
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Charge    All 
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the 
to y
pers
 
SER
of th
char
even

rantees  The
will 
guar
con
atte

 Linen  Blac
Spe
be h

& Décor  The
Sho
assi
man
that

o Visual  For 
prof

Deposits  All 
At t

Rooms  Fun
up r
room

G E N E R A

addition to our pr
tom menus desig
ter, main entrée a
uded during each

ved at breaks foll
products. The ent
vice should you s
assessed to each p
ct the most appr
same. Prices are 

ffets (breakfast, lu
fets have a minim

her an additional $
fets have a minim

her an additional $
lth regulations an
rning, afternoon 

Food and Bevera
ATUITY: 15.65%
applicable collec

your account as a
sons and/or bart

RVICE CHARG
he food and beve
rge is not a gratu
nt.  

e final attendance
be considered yo

rantee not be giv
nsidered the final 
ndance, whichev

ck, white and ecr
cialty linens and 
happy to assist yo

e Hotel has a list 
ould you make yo
st them in servici
nager. The hotel 
t would leave dam

your convenienc
fessionals provid

events will be co
that time the even

nction rooms are 
requirements. Th
m should the init
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rinted menu sugg
gned to enhance y
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elect more than o
plate when offeri
ropriate starch to
subject to chang

unch and dinner)
mum of 25 guests
$6.00 per person

mum of 50 guests
$8.00 per person
nd quality concer
or evening break

  
age charges are su
% (or the current
ctive bargaining a
 gratuity and fully

tenders assigned 

GE: 6.35% (or the
erage total will be
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e must be specifie
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ven, your expecte
guarantee. You w

ver is the greater.

ru linens and nap
napkins are avail
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your Banquet Ev
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m and state-of-th
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for the lunch/din
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reakfast Enha
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nental Ora
Me
Sum
Cro
Swe
Fre
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Buffet   Ora
ests Sea

 Scra
 Chi
 Roa
 Sav
 Stee

Sum
Cro

 Swe
 Fre
 25.5

 

 
ancements Dri

Spin
Sha
Veg
Fra
Ho
Cro
Har
Pep
 

ations * Cre
 But
 Fre
 Cha
 Do
  

* A

Breakfast enha

 

B R E A K F
served for on

ange  Juice – Cr
dley of Fruits –

mmer assortme
oissants – Scone
eet Butter – Pre
eshly brewed Co
75 

ange Juice – Ap
asonal Berries –
ambled Eggs w
icken Apple Sau
asted Baby Red
vory Italian Saus
el Cut Red Mill
mmer assortme
oissants – Scone
eet Butter – Fru
eshly brewed Co
50 

ied Cereals – Ch
nach Wrap – Su
arp White Ched
gan Wrap – To
angelico Infused
ney Greek Yog

oissant Sandwic
rd Boiled Eggs 
ppered Bacon  

eate Your Own 
ttermilk – Blueb
esh Fruit Smoot
allah Bread Fre
nut Tree

Above items pr

ancements are t

H I L T O N  PO R

A S T  B U F
ne & a half hour

ranberry Juice 
– Whole Banana
nt of fresh bak
es 
eserves 
offee – Hot Tea

pple Juice – Cra
– Sliced Melon
with Fresh Herb
usage – Bacon

d Potatoes 
sage Bread Pud
l Oats – Mixed 
nt of fresh bak
es 
uit Preserves 
offee – Hot Tea

hilled Milk  
undried Tomat

ddar    
fu – Asparagus
d Hazelnut Fren
gurt & Granola 
ch with Bacon –
– Tillamook C
 

Omelet  
berry– Chocola
thies   

ench Toast – Ru
 

repared to orde
 
 
 
 
 
 
 

to accompany C
 

R T L A N D  &   E X

F E T S  
rs 

as – Sliced Mel
ed Breakfast Pa

as 

anberry Juice  

bs – Tillamook 

dding  
Nuts – Fresh B
ed Breakfast Pa

as  

 
to – Mushroom

 
s – Peppers – Sw
nch Toast – Wa
  

– Eggs – Tillam
Cheeses – Hard 

 

 
ate Chip Pancak

 
um Sauce 

 

er - $125 attend

Continental Bre

X E C U T I V E   T O

lon 
astries – Muffin

cheese 

Berries 
astries – Muffin

 
m – 

 
weet Onions   
arm Maple Syru

 
mook Cheese  

Salami   
 

 
kes   

 
 
 

dant fee 

eakfasts and Bu

WE R    

ns – 

ns – 

 4 

 5 
 5 

up  5 
 6 
 5 
 5 
 2 

 7 
 7 
 7 
 7 
 4.5

uffets 
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50 
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Continen

ontinental Bre

     Morning R
 

rnoon Refresh

Upg

Pioneer S

    Breakfast Q
 
 

Vegetable F

 

s & Mushroom

 

A L
ntal Breakfast s

eakfast Ora
Me
Sum
Cro
Swe
Fre
 

Refresh Fre
 Ass

 

hments   Cho

Ass
Cho
Lem
Apr
Min
Min
Wh
Ass
Ind
Stra
Nat
Ind
Ho
 
Fre
Ass

34 

Add Local 
grade your after

Accompan
Swe

Square Cou
Wil
19.7

Quiche Sun
 Serv
 21 

Frittata Loc
Yuk

 21 

m Wrap Cou
Roa

 20.5

L L  D A Y  B
erved for one &

ange Juice – Cr
dley of Fruits –

mmer Assortme
oissants - Scone
eet Butter - Pre
eshly brewed Co

eshly Brewed Co
sorted Soft Drin

oose two of the

sortment of Fre
ocolate Fudge B
mon Squares 
ricot Tart with 
niature French 
niature Corn D
hole Fruits 
sortment of Can
dividual Bags of
awberry Fruit T
ture Valley Gra

dividual Bags of
use Made Truf

eshly brewed Co
sorted Soft Drin

Flavored Water
rnoon break to 

B R E A K F
nied with Chille
eet Butter – Pre

Freshly brew

untry Scramble
ld Cherry Chutn
75 

ndried Tomatoe
ved with Grille

cal Mushrooms
kon Gold Break

untry Scramble
asted Red Pepp
50  

H I L T O N  PO R

B R E A K  P A
& a half hours–

ranberry Juice
– Whole Banana
ent of Fresh Ba
es 
eserves 
offee – Hot Tea

offee – Hot Bre
nks 

e following: 

eshly Baked Co
Brownies 

Powdered Suga
Pastries 
og Bites 

ndy Bars 
f Trail Mix 
Tart 
anola Bars 
f Local Kettle C
ffles 

offee – Hot Bre
nks 

 
rs for and addit
a themed break

A S T  E N T
ed Orange Juice
eserves – Fresh 
wed Coffee – H

d Eggs – Smok
ney 

es – Broccoli –
ed Italian Sausag

s – Sautéed Loc
kfast Potatoes –

d Eggs – Wild 
pers – Jack Che

R T L A N D  &   E X

A C K A G E  
– Breaks are ser

as – Sliced Mel
aked Breakfast P

as 

eakfast Teas – H

ookies  

ar 

Chips 

eakfast Teas – H

tional 2.00 per p
k – additional 5

R E E S  
e – Assorted Pa
Fruit Garnish

Hot Teas 

ked Breakfast H

Tillamook Che
ge 

cal Vegetables –
– Grilled Peach

Mushrooms –
ese – Breakfast

X E C U T I V E   T O

rved for a half h

lon 
Pastries – Muff

Hot Chocolate 

Hot Chocolate 

person 
5.00 per person 

astries 

Ham – Herb Ro

eddar  

– Fresh Herbs –
h 

Grilled Asparag
t Potatoes  

WE R    
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– Asiago Chees

gus  
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Flav
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Fre
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Che
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Stic
Ass
Fre
Cho
Min
Lem
 

nacks         Ind
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Fro
Nat
Ind
Ind
Ind
Box
Ind
Ho
Ass
Ass
Pow
Wh
Ind
 
 
 

A  L

eshly brewed Ho
sorted Hot Tea
cal Gourmet Ic
ange Juice – Gr
anberry Juice –
d Tea – Sliced L
vored Waters
sorted Soft Drin
l Mineral Water

dividual Bottled
d Bull Energy D
cal Root Beers
cal Cream Soda

ple Walnut Sco
eshly Baked Do
sortment of Bag
erry Tarts
ced Banana Nut
ced Blueberry C
cky Buns
sorted Donuts
eshly Baked Coo
ocolate Fudge B
niature French 
mon Squares

dividual bags of 
sorted Ice Cream
ozen Juice Bars
ture Valley Gra

dividual Rice Kr
dividual Fig New
dividual Oreo co
xes of Cracker J

dividual bags of 
use-made Swee
sorted Candy B
sorted Cliff Bar
wer Bars
hole Fresh Fruit
dividual Yogurts

H I L T O N  PO R

L A  C A R T E

ouse Royal Cup
s                      
ed Teas
rapefruit Juice –
V8 Juice          
Lemon 

nks                  
rs            

d Fruit Juices     
Drink                

 
as 

  

ones 
ouble Lemon M
gels with Cream
 

t Bread 
Crumb Coffee C

 
 

okies 
Brownies      
Pastries 
               

f Kettle Chips
m Bars 
 

anola Bars 
rispy Treats
wton Bars 
ookies 
Jacks 

f Trail Mix
et and Spicy Mi

Bars 
rs 
 

t  
s
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59/gallon    
59/gallon 
 59/gallon 

39/gallon 
39/gallon 
 43/gallon 
4.25 
4.25 
4.25 
4.75 
4.75 
4.75 

39/dozen 
    39/dozen 

39/dozen 
35/dozen 
35/dozen 
39/dozen 
35/dozen 
35/dozen 
38/dozen 
38/dozen 
39/dozen 
35/dozen 

  4/each 
  4/each 
  4/each 
  3/each 
  3/each 
  3/each 
  3/each 
  3/each 
  3/each 
  20/pound
  3/each 
  4/each 
  4/each 
  3/each 
  4/each 
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Grilled Salmon

               Steak

 

nean Chicken

Tuna Nicoise

Mozzarella & 
 

Chicken & M
      Salad San

 

Ham & S

 

ortobello Mush

     Grilled Chi

              

Asian Shrimp 

 

 
 
 

Served

n Salad       Salm
Fre
26 

k Salad     Fre
Bla

 28 

n Salad      Mar
Gri
25 

e Salad      Gri
Oliv
27 

Served with a

Pesto Tom
 24 

Mango Chi
dwich  Foc

 24 

Salami Bla
Wh

 24 

Served with 

hroom Car
Gar
24 

icken Chi
Spin
24 

Wrap  Spi
24 

B

 Cho
Cho
Cho

 Wh
 Sof
 26 

L U N C
d with a dessert o

mon Filet – Mix
esh Mozzarella –

esh Butter Lettu
ck Bean Salad –

rinated Breast o
illed Asparagus 

illed Breast of C
ves – Lemon T

 S A N
a Side Salad – De

matoes – Basil –

icken and Mang
ccacia 

ck Forest Ham
hole Grain Mus

W
Side Salad – Des

ramelized Onio
rlic Wrap 

icken Breast – J
nach Wrap 

cy Japanese Ma

B U I L D  A  

oose any Sandw
oice of Chocola
ocolate Fudge C

hole Fresh Fruit
ft Drink or Bott

H I L T O N  PO R

C H  S A L A D
of your choice - C

 
xed Greens – B
– Lemon Vinai

uce – Fire Roas
– Corn – Jicam

of Chicken – R
– White Balsam

Chicken – Hard
Tarragon Vinaig

N D W I C H E
essert of your cho

– Mozzarella –

go Salad – Slice

m – Salami – He
tard – Horserad

W R A P S  
ssert of your cho

ons – Roasted P

Jamaican Peppe

ayo – Pickled D

P I C N I C  T

wich or Wrap &
ate Chip, Oatm
Cookie 
t – Local Kettle
tled Water 

R T L A N D  &   E X

D S  
Coffee - Iced Tea

Black Plum Sals
igrette 

ted Flat Iron St
ma – Tomatoes –

Romaine Lettuce
mic Vinaigrette

d Boiled Eggs –
grette 

E S  
oice – Coffee – I

Drizzled Balsa

ed Almonds – G

eirloom Tomato
dish Spread – S

oice – Coffee – Ic

Peppers – Radis

er Jack – Lettuc

Daikon – Mizun

T O  G O  

& Three Sides 
meal Raisin, Pean

e Chips 

X E C U T I V E   T O

a 

sa – Heirloom T

teak marinated 
– Cilantro – Qu

e – Feta Cheese
e 

– Baby Red Pot

Iced Tea 

amic on Ciabatt

Gouda – Honey

oes – Swiss Che
Sourdough Bagu

ced Tea 

sh Sprouts Herb

ce – Tomato – 

na Greens 

nut Butter or  

WE R    

Tomatoes   

in Tequila 
ueso Fresco      

e – Kalamata O

tatoes – Green 

ta  

y Mustard May

eese  
uette 

bed Goat Chee

Ancho Chili M
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Beans 

o on 

ese 

Mayo 



 

  

  

  

 
 

 

           Gril

 
 
 
 

Is

  

 

 
                 

 
 

 

                 

                 
 
 
       Pan-S

 

 

       Stuffe

 
 
 
       Roaste

              

 
 

 

 
     Gaz

 

lled Ginger Sa

sland Style Ch

 

  Apricot Chic

       London B

           

eared Cod Pic

d Red Bell Pe

ed BBQ Pork 
 

Salads Mix
 Cris

Fre
Vin
But
Her

  
zpacho Tom

 Avo
 Asp
  

Choice 

      
almon         Tam

Isra
29 

hicken    Gri
Coc

 28 

cken     Gri
Veg
28 

Broil   Mar
Bas
32 

catta           Oy

29 

pper Stu
Sm
26 

Loin Slow
 28 

L U N C H E
Choose o

xed Garden Gr
sp Romaine – P

esh Baby Spinac
naigrette 
tter Lettuce We
rb Ranch Dress

mato 
ocado 
paragus 

L U N C H E
of Soup or Sala

       
mari Ginger Gl
aeli Couscous –

illed Breast of C
conut Rice – Su

illed Breast of C
getable Medley

rinated Flank S
sil – Spinach & 

yster Mushroom

uffed with Vege
oked Tomato S

w Roasted Pork

H I L T O N  PO R

 
E O N  S T A R
one of the follow

eens – Dried C
Pine Nuts – He
ch – Strawberri

edge – Blue Che
sing 

  

E O N  E N T
ad – Dessert – 

laze – Roasted R
– Grilled Aspara

Chicken – Pinea
ummer Vegetab

Chicken – Pearl

Steak – Importe
Polenta Cake 

ms – Capers – W

tarian Quinoa –
Sauce 

k Loin – Black 

R T L A N D  &   E X

R T E R S  
wing 

Cherries – Cand
erbed Croutons
es – Slivered A

eese, Bacon Bit

R E E S  
Coffee – Iced T

Red and Yellow
agus – Cilantro

apple Mango Sa
bles 

l Onions – Apr

ed Olives – Arti

White Bean Rag

– Black, White 

Beans – Corn 

X E C U T I V E   T O

died Walnuts – P
s – Creamy Gar

Almonds – Goat

ts, Tomato and

Tea 

w Peppers 
o Mint Pesto 

alsa – Grilled P

ricot Glaze – H

ichokes – Sun D

gout – Grilled B

and Fava Bean

Cake – Grilled 

WE R    

Plum Vinaigret
rlic Asiago 
t Cheese – Bals

d  

Pineapple Wedg

Herbed Risotto 

Dried Tomatoe

Broccolini 

n Ragout  

Roma Tomato
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tte 
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ge 

es 

o 



 
 

                   

 
 
 

  B

 
   
 
          Lem

             
 
 
       M
 
 
 
 
             Ch

 
 
 
           Gra

 
 
 
                 
 
 
 
 
            Stra
 
 
 
 
 
   Chocola
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                 

Banana Cream

mon Meringue 

Mixed Berry St

hocolate Trio T

and Marnier B

  Mixed Fruit 

awberry Short

te Hazelnut C

L U N CH

m Cake     Mo
& B

Torte Swe
 

trudel        Bee

Torte Lay
Cho

ombe Gra
Van

Tart Sho

tcake Pou

Crunch Haz

H E O N  &  D
Choose o

oist Banana Cak
Banana Slices to

eet Lemon Filli

er glazed with C

yers of rich Dar
ocolate Cake w

and Marnier Mo
nilla Cream Sau

ortbread Dough

und Cake layere

zelnut Mousse 

H I L T O N  PO R

D I N N E R
one of the follow

ke with White C
opped with mor

ing topped with

Crème Anglaise

rk, Minted Whi
with Chocolate G

ousse on a Cho
uce 

h filled with Bav

ed with fresh lo

on a rich Choc

 
 

R T L A N D  &   E X

R D E S S E R
wing 

Chocolate crum
re Whipped Cr

h Meringue 

 

te & Milk Choc
Ganache 

ocolate Cake co

varian Cream –

ocal Strawberrie

colate Crisp and

X E C U T I V E   T O

RT S  

mbles, layered wi
ream 

colate Butter C

oated with a Ch

– local Fruits an

es 

d Sauce Anglais

WE R    

ith Whipped Cr

ream on a  

ocolate Glaze a

nd Berries 

e 
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ream 

and 



        
                 

Sa

 
                 
 
 
 
 
 
 
 

 
                 
  

  
  
  

                 
   

 

 
 

Includ

          Taste of

andwiches &

        Summer

    Soup & Sal
 

 
 
 

     
South of the B

Mini
des freshly brew

 
f Italy  Pas

Cris
Mar
Slic
Her
Can
Pom
Gri
Tus
Ov
Tira

33 

 

& Such     Sou
Mix
Pas
Ger
Ore
Kai
Wh
Sou
Foc
Spin
Stra

33 

r BBQ  Wil
Blu
Hei
Wa
Gri
Gri
Pot
Stra
32 
 

ad Bar Sou
 Cru

Her
Dic
Her
Cre

 Rus
 Slic
 Ass

34 

Border  Tor
Ens
Cila
Roa
Bla
Wa
33 

L U N C
imum of 25 gue

wed coffee, iced 

sta Fagioli Soup
sp Romaine - G
rgherita Basil P

ced Fresh Seaso
rb Parmesan Br
nnelloni Shells f
modoro Sauce &
illed Breast of C
scan Meatballs i
en Roasted Veg
amisu 

up of the Day 
xed Garden Sal
sta Salad with Sw
rman Red Pota
egonzola Colesl
iser Roll – Slice

hole Wheat Roll
urdough Rolls –
ccacia – Chicke
nach Wrap – G
awberry Shortc

ld Field Greens
ue Cheese Potat
irloom Tomato

atermelon Wedg
illed Sausage – B
illed Zucchini –
tato Rolls – App
awberry Shortc

up of the Day –
umbled Blue Ch
rbed Croutons 
ced Cheddar – M
rb Roasted Slic
eamy Ranch – C
stic Rolls to inc
ced Melons – W
sortment of Min

rtilla Soup - Bla
salada Lechuga 
antro Lime Vin
ast Pork al Past
ck Bean Enchil

arm Flour Torti

H I L T O N  PO R

H  B U F F E
ests or $5.00 ad
tea - buffets ar

 
p                    
Garlic Croutons
Pesto Salad with
onal Fruits and 
readsticks - Ga
filled with Rico
& Freshly Grat
Chicken Saltimb
in Spicy Marina
getables 

lad - Choice of 
weet Peppers &

ato Salad with F
law – Sliced Me

ed Roasted Sirlo
ls – Smoked H
– Smoked Turk
en Salad – Whit
Grilled Spring V

ake 

s – Cilantro Vin
to Salad 
o and Basil Salad
ges – Rainier Ch
BBQ Chicken –

– Homestyle M
propriate condi
ake – Whipped

– Fresh Mixed G
heese – Cucum
– Dried Cranb
Marinated Perli
ed Breast of Ch

Champagne Mu
clude Whole Wh

Whole Fresh Fru
niature Pastries

ack Bean and R
– Queso Fresc

naigrette 
tor – Tomatillo
lada Casserole –
illas – Tres Lech

R T L A N D  &   E X

E T S  
dditional charge
re served for on

 

s – Grated Parm
h Toasted Pine 
Berries 
rlic Bread 

otta & Fresh He
ted Parmesan C
bocca with Pino
ara Sauce with A

Dressings 
& Fresh Herbs
Fresh Dill and D
elons – Whole 
oin – Carameliz
am – Swiss – D

key – Cranberry
te Cheddar – Su

Vegetables – Ga

naigrette 

d 
herries 
– Garden Burg
ac & Cheese 
iments 

d Cream  

Greens – Julien
ber – Diced To
erries – Bell Pe
ini Mozzarella –
hicken – Roaste
ustard Vinaigret
heat – Ciabatta
uit 
s 

Roasted Corn Sa
co – Poblano P

 Salsa – Chicke
– Mexican Rice
hes Cake 

X E C U T I V E   T O

e 
ne & a half hou

mesan 
Nuts 

erbs topped wit
Cheese 
ot Gris Cream 
Asiago Cheese 

Dijon Mustard 
Fresh Fruits 

zed Onions - Pr
Dijonaise 
y Mayo – Cream
un Dried Toma
arlic Hummus 

gers – Sliders 

nne Carrots – C
omatoes –Haze
epper – Red On
– Garlic Herb W
ed Sliced Flank
tte 
a - Sourdough 

alad 
epper & Sweet 

en Tinga 
e – Roasted Cal

WE R    

urs 

th a Roasted 

Sauce 

rovolone 

m Cheese - Spro
ato Spread 

Chopped Eggs
elnuts–  
nion –  
White Beans  
k Steak 

Onion Rajas –

labasitas (squash
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outs 

– 

h) 



 
 

   

   
 
 
   

 
 
 
 
         Willa

 

                 
     
 

P
 
 
 

   
 
 
 

   
 
 
 

 

Afternoon 

      Timbers B

       

     Cookie Mo

amette Berry B

                       

otato Chips &
 
 
 

     Trail Mix B
 
 
 

       Farmers B
 
 
 

Tea Iced
Man
Cho
Sho
Ass
Stra
16 
 
 
 

Break Pop
Min
Ass
13 

onster  Fea
Cho
Sof
Fre
11 

Break  Dar
Sau
Wh
Flav
13 
 

                    

& Dips Swe
 On
 Loc
 12  

 
 
 
 

Break Ho
 Dri
 Vita
 12 

 
 
 
 

Break Ass
 Go
 Loc
 11 

 
 
 

A F T E R N
Served

d Coffee, house
ngo Iced Teas
ocolate Orange
ort Bread cooki
sorted Afternoo
awberries and S

pcorn – Licoric
ni Corn Dog Bi
sorted Sodas – M

aturing freshly b
ocolate Macada
ft Drinks - Mine
eshly Brewed Co

rk Chocolate D
uce, Blueberry B
hipped Cream 
vored Waters  

eet Potato – Ya
nion – Herb – C
cal Root Beers –
(Maximum 100

use Made Gran
ied Fruits – Pre
amin Water & S

sorted of Flavor
urmet open-fac
cal Sodas – Iced

H I L T O N  PO R

N O O N  B R
d for one half hou

e-infused Raspb

e, Cranberry and
ing  
on Tea Sandwic
Sour Cream  

ce – Peanuts – C
ites – Nachos –
Mineral Water

baked Otis Spu
amia – Oatmeal
eral Water - Ch
offee – Hot Te

Dipped Strawbe
Bread and Marin

am – Yukon – R
Cajun Chipotle D
– Cream Sodas
0 guests) 

nola 
etzels – Raisins 
Sobe Drinks or

red Hummus a
ced grilled Flatb
d Teas 

R T L A N D  &   E X

E A K S  
ur  

berry, Waterme

d Pecan spice B

ches 

Cracker Jacks -
– Ice Cream San

unkmeyer Choco
l Raisin - Choco

hilled Milk 
eas 

rries, Marionbe
nated Blackber

Root Vegetable
Dip 
s – Mineral Wat

– Candied Nut
r Local Sodas &

and Dips 
bread – Mediter

X E C U T I V E   T O

elon and  

Biscotti 

M&M’s 
ndwiches  

olate Chip - Pe
olate Turtle Co

erry Tarts, Whit
rries in local Ber

e House Made C

ter 

ts – Spiced Nut
& Iced Teas 

rranean Toppin

WE R    

anut Butter - W
ookies   

te Chocolate D
rry Liqueur and

Chips 

ts 

ngs 
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White 

Dipping 
d 



 
 

 C
 
 
 
 
 
 

                 
 

        
               H
 

  

 

 

 
 
 
 

Cold Hors d’ O
 
 

 

 

               

Hot Hors d’ O

Oeuvres   Bel

 Pro

 Ahi

 Jap
 
Ore
 
Sm
  
Cro
 
Pop
 
Slic
      
Art
Bal
 
Pum
 
Cur
 
Jum

Cra
 
 

euvres      Phy

But

Min
 
Tem
 
Bee
 
San
 
Spa
 
Tan
 
Chi

Wil

Brie

 H O R S  
100 pieces minim

gian Endive – K

osciutto Wrappe

i Tuna on a Wo

anese Vegetabl
 

egon Lox Cana

oked Scallop C

ostini – Arugula

ppy Seed Crack

ced Baguette – T
      

tichoke Heart –
samic and Toas

mpernickel – Sm

rried Turkey Sa

mbo Prawns

ab Claws

yllo Purse – Sw

tterflied Shrimp

niature Crab Ca

mpura Artichok

ef Tenderloin &

nta Fe Chicken 

anakopita

ndori Chicken S

icken Cordon B

ld Mushroom –

e – Cherry – Pu

H I L T O N  PO R

D ’  O E U V
mum required pe

Kiln Dried Che

ed Melon 

onton Square w

le Rice Paper R

apé – Garlic Cre

Canapé – Wasab
 

a – Peppered R

ker – Soft Brie –

Thinly Sliced Sa
  

– Black Olive C
sted Hazelnuts

moked Duck –

alad – Corn Cris

 

 

weet Golden Fig

p rolled in Coco

akes – Mango a
 

ke Hearts – Go

& Mushroom D

Egg Roll 
  
 

Satay 

Bleu Bites 

– Caramelized O

uff Pastry 

R T L A N D  &   E X

V R E S   
er each item 

erries – Local C

 

with Pickled Gin

Rolls – Pickled G

eam Cheese – O

bi Cream Chees
 

Roast Sirloin – R

– Black Plum S

alami & Cheese

ream Cheese M
 

Peach Chutney

sp – Dried Che

 

 

g – Mascarpone

onut Crumbs –

and Pineapple S

oat Cheese – Pa

Duxelle in Puff P

 

 

 

 

Onion – Puff P

 

X E C U T I V E   T O

Creamery Orego

 

nger  

Ginger – Cilant

Organic Spinach

se – Fresh Herb

Romano  

pread  

e – Whole Grai

Mousse drizzled
 

y  

erries         

 

 

e Cheese  

Orange Plum S

Salsa  

rmesan  

Pastry  

 

 

 

 

Pastry  

 

WE R    

onzola 4 

 4 

 4.5

ro Soy 3.5

h    4.2

bs           4.2

 4.2

 4.2

in Mustard 3.7

d with  
 4 

 4.2

 4 

 5 

 5 

 4 

Sauce 4.2

         4.5

 4   

 4.7

 3.7

 3.5

 4 

 4.2

 3.7

 3.7
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50 

50 

25 

25 

25 

25 

75 

25 

25 

50                     

                       

75  

75 

50 

25 

75                     

75 

              

   



   
          Loca
 
  
 Marinated
                 
               
          Fres

  
 
                W

 
Warm Spin

     House 
  

House Sm

           

 
           Blac
    Crusted
     
 
             Sm
                 

               
Garlic Her

   
   
   

                 
 

   
                 

 

           Shr

                 

 

al & Artisan C

d & Grilled Ve
                 
 

sh Market Veg

 

Warm Brie en 

nach & Artich

Smoked Fish 
 

moked Side of S

Antipasti 

Car

ck Pepper & S
d Top Round o

moked Honey 
          Bone–in

 
rb-roasted Pri
      
     
         Risotto 

         

       Crostini S
         

rimp Shooter S

         

 

Cheeses  Loc
$41

egetables  with
 $31

getables     Spr
 $26

Croute     Mar
$26

hoke Dip Fre
$26
 

Display Loc
 Rye

$33
 

Salmon Bag

$33
 

Display Sala
Pro
$37

rving stations ar

Sea Salt Ore
of Beef  Wa

$22

Glazed  Boy
n Ham $25

me Rib      Wi
$31

Station      Sau
Go
$31

Station       Sha
$31

Station      Tra
Spic
$30

      

D I S P L A Y

cal Artisan Che
10 serves 50  

h Fava Bean an
10 serves 50  

ring Onion Dip
60 serves 50  

rionberry Jam –
60 serves 40  

eshly Baked Fre
60 serves 50  

cal Smoked Tro
e Bread – Caper

35 serves 50  

gel Crisps – Sha

35 serves 50  

ami & Mortade
ovolone - Cilieg
75 serves 50  

S T
re accompanied

egon Country N
asabi Cream 
20 serves 30  

ysenberry and M
50 serves 30  

llamette Valley 
10 serves 25  

utéed Spinach –
at Cheese – Th

10 serves 25 

allots – Fennel –
10 serves 25  

aditional Shrimp
cy Thai Coconu

00 serves 30  

  
$125 atten

H I L T O N  PO R

Y  S P E C I A

eses – Mixed N

nd Garlic Humm

p 

– Local Fruit –

ench Bread 

out – Scallops –
rs – Onions – C

aved Red Onion

ella – Prosciutto
gine Mozzarella 

A T I O N S
d with Silver Do

Natural Beef – P

Maple Glaze 

Pinot Noir Au

– Artichoke Hea
hyme  

– Local Mushro

p Cocktail Loui
ut Milk & Curr

ndant fee per s
 
 

R T L A N D  &   E X

A L T I E S  

Nuts – Dried Fr

mus 

Whole Wheat 

– Keta Salmon –
Cream Cheese

n – Chopped E

o Wrapped Asp
– Green Olive

ollar Rolls & M

Pinot Noir Au J

u Jus – Creamy 

arts – Sundried

ooms – Cherry

is – Mexican Li
ry Shrimp 

tation 

X E C U T I V E   T O

ruits – Baguette

Baguettes – Wa

– Sturgeon  

Eggs – Capers –

paragus – Pecor
es – Marinated A

Mini Croissants 

Jus – Dijon Mu

Horseradish – 

 Tomatoes – M

y Tomato – Gar

ime & Tequila C

WE R    

es – Crackers 

ater Crackers  

– Cream Cheese

rino Romano C
Artichokes 

ustard 

Corn muffins

Mushrooms 

rlic – Sherry Cr

Cocktail 
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e 

Cheese 

ream  



 
 

 
  

 
    

Ar
B
M

 
 

Drie
D

Red W

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

C

 

Lettuces 
 

Romaine 
rugula & Frisée 
Baby Iceberg 
Mixed Greens 

Spinach 
 

Fruits 
 

ed Tart Cherrie
Dried Apricots 
Wine Poached P

Strawberries 
Raspberries 

 
 

D I N N
Choice of soup – 

Choose one 

  

es 

ears 

N E R  –  BE
Salad – Entrée –

D I N N
soup or salad sel

Tom

Avoc

Aspar

D I N N
Pick one

O
G

She

B

V

Ch
Salt

Be
Sh

H I L T O N  PO R

E  Y O U R  O
– Dessert – Fresh

... 
 

N E R  S O U P
lection to accom

mato Gazpacho

cado Gazpacho

ragus Gazpacho

N E R  S A L A
e from each categ

Cheeses 
 

Oregonzola 
Goat Cheese 
ep’s Milk Feta

Asiago 
Blue Cheese 

 

Vegetables 
 

Cucumber 
herry Tomato 
Roasted Beets

elgian Endive 
haved Carrot 

 
 

R T L A N D  &   E X

OW N  C H
hly Brewed Coffe

P S   
pany your dinner

o 

o 

D S  
gory 

X E C U T I V E   T O

E F   
ee – Hot Tea  

r entrée 

Nu

Cand
Spicy or T

P
Toast

Sliced H

D

Balsam
Raspberry T

Champa
 
 

WE R    

uts – Eggs 
 

died Walnuts 
Toasted Almon
Pine Nuts 
ted Hazelnuts
Hardboiled Egg

Dressings 
 

mic Vinaigrette
Tarragon Vinaig
agne Vinaigrett
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nds 

g 

grette 
te 



 
 

 

 
   B
   

  B
 

 

 

 

   
Boneless C
  

 

 
 

 
Salmon    4
 
                   
 
 

 
 

 
 

 
 
 

  F R O
 

Beef Tenderloin

Beef Strip Loin

    F R
         

Chicken Breast  

F R O

46            

            

F R O M  M

Potato Cakes

                    

SAUC

Bordel

Rome

Piri P

Chimich

Wild Mus

 

 

Choice of s

O M  T H E  R A N

n     58  

n    48     

O M  T H E  F A

  44      

O M  T H E  C O

     Hal

M O T H E R  E A

s    38 

 

S H A

             Combi
 

 
CE 

laise  

sco 

Piri 

hurri 

shroom 

 M A I N
soup – salad – de

N C H    

A R M  

      Duck Bre

O A S T  

libut     52

A R T H  

      R

A R E   

ination plate - c

W

Y

H I L T O N  PO R

N  E N T R E
essert – freshly br

Flat Iron Steak

Pork Loin     4

east     52 

 True 

Risotto Cakes   

 

 

combine two o

STARCHES

Fingerling Pota

Whipped New Po

Polenta Cak

Warm Potato S

Risotto Cak

Wild Rice

Yukon Gold Po

 
 

R T L A N D  &   E X

E S   
rewed coffee – ic

k    45 

42  

  H

Cod    45 

38 

f your choice:  

S 

atoes 

otatoes 

ke 

Salad 

ke 

 

otatoes 

X E C U T I V E   T O

ced tea 

Spring 

New Y

Half Roasted Ch

Jumbo

     Crispy To

64 

C

Red

Appl

Spr

WE R    

Lamb Chops  

York Steak    51

hicken    45 

o Prawns   46 

ofu    38 

TOPPINGS 

Crispy Onions 

 Pepper & Oliv

Tapenade 

le Raisin Chutn

ring Mushroom
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 52 

 

ve 

ney 

ms 



 
 
                   

 
 
              M

  
  
  
  
 
                 
  
  
  
  
  
  
 
                 
  
  
  
  
  
  
 
                 
  
  
  
  
  
  
  
  

 
 
  
 

    Soups and 

Main Entrée Se

 
 
 
 

      Fresh Veg
 
 
 
 
 
 

                 Star
 
 
 
 
 
 

                  De
 
 
 
 
 
 
 
 

 

B U I L D

Salads  Sele
Fre
Tor
Sm
Tom
Mix
Vin
Bas
Slic
Vin
Sea

elections  Sele
Gri
Bou
Gri
Pan

 Lon
 Egg
 Art
 Pan

getables Sele
 Roa
 Gri
 Bab
 Roa
 Sau
 Ov

rches Cho
 Roa
 Wil
 Isra
 Eng
 Wil
 Pes

esserts Cho
 Ban
 Che
 Stra
 Tira
 Sele
 Van
 Cho
 Bos

Mix

Two main en

 Y O U R  O W
Minim

Freshly br
Buffets are serv

ect Three Star
esh Vegetable G
rtilla Soup with
oked Tomato B
matoes – Fresh
xed Greens – D
naigrette – Suga
sil Pesto Pasta –
ced Summer Me
ne Ripened Yell
afood Salad – C

ect two, three 
illed Chicken –
urbon Braised S
illed Salmon – T
n Seared Cod –
ndon Broil – Im
gplant Parmesa
tichoke & Feta 
n Asian Vegetab

ect two Veget
asted Baby Carr
illed Asparagus 
by Bok Choy –
asted Summer S
utéed Mushroom
en Roasted Sum

oose two Starc
asted Fingerling
ld Mushroom R
aeli Cous Cous
glish Pea & Org
ld Rice – Walnu
sto Whipped Po

oose two Dess
nana Cream Cak
eesecake – Ora
awberry Shortc
amisu Cheeseca
ection of Frenc
nilla Cheesecak
ocolate Decade
ston Cream Pie
xed Berry Strud

ntrees $53 / thr

H I L T O N  PO R

W N  D I N N
mum of 50 guests
rewed coffee – ho
ved for one & a h

rters   
Gazpacho 
h Fried Corn Str
Basil 
h Mozzarella – F
Dried Cherries –
ar Snap Peas – Q
– Heirloom Tom
elons – Local S
low Tomatoes –

Calamari – Rock

or four Main 
Pineapple Salsa

Short Ribs 
Tamari Glaze –
Oyster Mushro

mported Olives 
an – Oyster Mu
Ravioli  
ble Brochettes –

ables 
rots 
– Cilantro Min
Tomatoes – G
Squash 
ms and Leeks 
mmer Vegetabl

ches 
g Potatoes 
Risotto 

ganic Carrot Fr
uts – Dried Che
otatoes 

serts 
ke 
nge glaze – Wh
ake 
ake 
ch pastries 
ke – Fresh Berri
ence Cake 
e 
del – Beer glaze

ree main entree

 
 
 

R T L A N D  &   E X

N E R  B U F F
s 
ot tea 
half hours 

rips 

Fresh Tarragon
– Bleu Cheese –
Quinoa – Citru
matoes 

Seasonal Fruits
– English Cucu
k Prawn – Dung

Entrées 
a – Light Asian

– Roasted Red &
ooms – Capers 
– Artichokes –

shrooms – Fre

– Sweet Chili G

nt Salsa 
Garlic 

es 

ried Rice 
erries 

hite Chocolate S

ies 

ed with Crème A

es $55 / four m

X E C U T I V E   T O

F E T  

n – Basil Relish 
– Oregon Haze

us 

umbers – Fresh
geness Crab - S

n Glaze  

& Yellow Pepp
– White Bean 

– Sundried Tom
sh Herbs 

Glaze 

Swirl 

Anglaise 

main entrees $57

WE R    

elnuts – Citrus 

h Chives 
Scallops 

pers 
Ragout 

matoes – Basil 

7 

 

  16



 
Champagn
 

 

 
 

 
 

O R E G O
 

 

 

W A S H I
 
 

 
 

ne & Sparklin

O N  

Whites

Reds 
 

 
N G T O N  

Whites

Reds 
 

             

g  Do
Pro
Pro
Do
Arg
Éto
Mo
Veu
Do

s  Coe
Pon
Bet
Lan
Pon
Coo
mad
 
 

Coe
Mo
Fire
Era
Coo
mad
Arg
 
 

s   Col
Cha
Col
Pac
Col
 

 Tre
 Gen

Col
Châ
14 H
Col
Red
Sev
Can
Châ
Me

     

W IN

maine Ste Mich
osecco, Mionett
osecco, La Marc
maine Chandon

gyle, Sparkling, 
oile, Rose, Napa
oet & Chandon,
uve Cliquot, Ye
m Perignon

L O C A L L

eur de Terre Pin
nzi Pinot Gris, 
thel Heights Ge
nge, Willamette
nzi, Pinot Noir 
oper Mountain,
de with 100% org

eur de Terre Pin
ontinore Estates
esteed Pinot No
ath Pinot Noir, 
oper Mountain
de with 100% org
gyle Pinot Noir

lumbia Crest Sa
ateau Ste Miche
lumbia Crest Ch
cific Rim, Riesli
lumbia Winery

e Nova “Bonate
nesis, Cabernet
lumbia Crest C
âteau Ste Miche
Hands, Cabern
lumbia Crest M
d Diamond Me
ven Falls, Wahlu
noe Ridge Merl
âteau Ste Miche
ritage, Horse H

H I L T O N  PO R

N E  L I S T

helle, Columbia
to Presto, Italy
ca, Italy 
n, Brut, Califor
Dundee, Orego
a 
, White Star, Fr
ellow Label
 

L Y  I N S P I

not Gris, McM
Beaverton
ewürztraminer, 
 Valley 
Rosé, Beaverto
, Pinot Gris, W
ganic and biodynam

not Noir, McM
s Pinot Noir, Fo
oir, Eola Hills 
Dundee Hills
Pinot Noir, W

ganic and biodynam
, Willamette Va

auvignon Blanc
elle Chardonnay
hardonnay, Tw
ing, Washington
Pinot Gris

ello” Sangioves
t Sauvignon, Co
abernet Sauvign
elle Cabernet Sa

net Sauvignon, W
Merlot, Two Vin

rlot 
uke Slope 
lot, Columbia V
elle Syrah, Colu

Heaven Hills, W

R T L A N D  &   E X

 

a Valley  
 
 

rnia  
on   

 
rance 

 
 

IR E D 

Minnville 
 

Rogue Valley 
 

on   
Willamette Valley

mic grapes  

Minnville 
orest Grove 

 
 

Willamette Valley
mic grapes 
alley   

c, Two Vines, W
y, Columbia Va

wo Vines, WA 
n  

 

e, Columbia Va
olumbia Valley
non, Two Vine
auvignon, Colu
Washington Sta
nes  

 
 

Valley 
umbia Valley 

Washington 

X E C U T I V E   T O

 
 
 
 
 
 
 
 
 

 
 
 
 
 

y Reserve 
 

 
 
           
 

y  
 

                       

WA  
alley  

 
 
 

alley  
 

es  
umbia Valley 
ate  

 
 
 
 
 
 

WE R    

 39
 45
 47
 58
 66
 79
 99
 125
 295

 49
 46
 57
 52
 45
 44
 

 56
 49

                  44
 52
 59
  

     69

 39 
 46
 41
 39
 44

 49 
 47
 39
 48
 46
 39
 42
 45
 59
 44
 46
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5 
5 

                       
            

 

    

   

               
                



                   
                W
 
 
 
 

 
 

C

 
 

P
 

 
 

M

C

               R
 

 
 

H

 

 
 
 
 
 
 

                
White Wines  

Chardonnay  

inot Noir  
 

Merlot   

Cabernet Sauvi

Red Wines  

House Wines  

Ster
Oys
Gir
Alta
Esp
Sev
Ber
Bell

Par
A b
Vot
Hes

 Los
 Fes

Jarg
Bue
Tan

 We
Red
 
 

ignon  Par
com
Gre
Jad
Silv
BR 
Tan
 
 
Seb
Roc
Go
Bod

 Can
Can
Can
Can
Can

rling, Vintners 
ster Bay, Sauvig
rard, Sauvignon
a Luna, Pinot G
perto by Livio F
ven Daughters W
ringer White Zi
la Sera, Moscat

rducci, Mendoc
by Acacia, Cent
tre Sante, Chard
ss, Shirtail Cree

st Angel, Califo
ss Parker, Centr
gon, California
ena Vista, Carn
ngley Oaks, Son

ente, Livermore
d Rock, Californ

rducci, Mendoc
mmitted to sustaina
eystone, Califor
e Mountain, Na

ver Palm, North
Cohn, “Silver L

ngley Oaks, Nap

bastiani, Sonom
ck Rabbit Shira
od Night Merit
dega Norton, M

nyon Road Cha
nyon Road Sauv
nyon Road Cab
nyon Road Mer
nyon Road Whi

H I L T O N  PO R

Collection, Sau
gnon Blanc, Ne

n Blanc, Napa
Grigio, Italy
Felluga, Pinot G
White Blend, C
infandel, Califo
to, Italy 

ino County, Ca
ral Coast, Calif
donnay, Sonom
ek Vineyard, Mo

ornia 
ral Coast 
 

neros, California
noma Coast

e Valley, Califor
nia 

ino County, Ca
able wine growing p
rnia 
apa 
h Coast, Califor
Label”, North 
pa, California

ma Zinfandel, Ca
az, Central Coas
tage, Central Co

Malbec, Reserve

ardonnay, Califo
vignon Blanc, C

bernet Sauvigno
rlot, California
ite Zinfandel, C

R T L A N D  &   E X

uvignon Blanc, 
ew Zealand 

 
 

Grigio, Italy 
California 

rnia  
 

alifornia 
fornia 
ma  
onterey 

 
 
 

a  
 

rnia  
 

alifornia 
practices 

 
 

rnia  
Coast 

 

alifornia 
st, California 
oast Red Blend
e, Mendoza, Arg

ornia 
California 
on, California 

   
California       

X E C U T I V E   T O

California 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 

 
 

 

 
 
 
 
 

 
 

d, California 
gentina  

 
 
 
 
 

WE R    

 39
 41
 45
 43
 45
 45
 38
 39

 40
 46
 49
 55

 39
 43
 46
 49
 63

 40 
 44

 40

 41
 45
 41
 55
 72

 47
 39
 56
 49

 36
 36
 36
 36
 36
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$100 b
Host 

S E L E C

 

House  
Silver brand
Gold brand
Platinum b
Cordials 
 
Domestic B
Budweiser 
 
Premium B
Heineken -
 
Oregon M
Bridgeport 
Portland Fu
Mirror Pon
 
Oregon W
Cooper Mo
Cooper Mo
 
Washingto
Columbia C
Columbia C
 

Canyon Ro
Greystone 
 
Soft Drinks
Fruit Juices
Mineral Wa
 
 
House bra
Black Velve
 
Silver bran
Beam Bour
Lost Angel
 
Gold bran
Canadian C
 
Platinum b
Makers Ma
 
 
 
 
 
 

bartender fee per
prices do not inc

T I O N S  

 
ds  
ds 
rands 

Beer 
– Bud Light – 

Beer 
- Corona – Blue

Microbrew Exp
India Pale Ale 

ull Sail Amber 
nd Pale Ale - Be

Wine Experienc
ountain Pinot G
ountain Pinot N

on Wine Expe
Crest, Two Vin
Crest, Two Vin

oad Wines 
Cellars Wines 

s 
s 
aters 

ands: Gordon’s
et Whiskey – G

nds: Smirnoff V
rbon – Seagram
l Pinot Noir 

ds: Skyy Vodka
Club Whiskey –

brands: Grey G
ark Bourbon – B

2013
r bar - to ensure q
clude 15.65% gra

  

  
  

 
 
 

 
Miller Lite – Co

 
e Moon – Samu

perience  
 
- Hood River D
end  

ce 
Gris, Oregon 
Noir, Oregon 

erience 
nes, Sauvignon B
nes, Cabernet Sa

 
 

 
 
 

s Vodka – Gilb
Grant’s Scotch –

Vodka – New A
m’s 7 Whiskey - 

a – Bombay Gi
– Johnny Walke

Goose Vodka –
Bombay Sapph

3 EVENT
quality of service
atuity, 6.35% serv

P E

oors Lite 

uel Adams – Ste

Deschutes 

Blanc 
auvignon

bey’s Gin – Cast
– Canyon Road

Amsterdam Gin
Cutty Sark Sco

in – Bacardi Ru
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