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A COAST HOTEL@PORTLAND

All Catering Menus are prepared by the London Grill’s award winning culinary team,
using the finest ingredients with emphasis on organic and seasonal local products.
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A CDAST HOTEL@PORTLAND

BREAKFAST BUFFETS

All Breakfast Buffets are accompanied with
Chilled Orange, Apple, Grapefruit, Cranberry, and Tomato Juice,
Fresh Brewed Caffé Appassionato Coffee and Tazo Tea Selection

THE CONTINENTAL
Freshly Baked Muffins and Assorted Breakfast Pastries
Croissants and Bagels
Sweet Butter, Fruit Preserves, and Cream Cheese
Sliced Fresh Seasonal Fruits and Berries
$18.00 per person

THE CONTINENTAL DELUXE
Freshly Baked Muffins and Assorted Breakfast Pastries
Croissants and Bagels
Sweet Butter, Fruit Preserves, and Cream Cheese
Sliced Fresh Seasonal Fruits and Berries
Fruit Yogurt, Granola, and Berry Breakfast Parfait
$20.75 per person

THE CLASSIC BREAKFAST BUFFET
Freshly Baked Muffins and Assorted Breakfast Pastries
Croissants and Bagels
Sweet Butter, Fruit Preserves, and Cream Cheese
Sliced Fresh Seasonal Fruits and Berries
Farm Fresh Scrambled Eggs
Breakfast Potatoes
Crisp Bacon and Link Sausage

$24.00 per person

NORTHWEST MORNING
Espresso Coffee Cake and Blueberry Muffins
Hood River Chunky Applesauce
Roasted Oregon Hazelnut Granola
Salmon and Tillamook Cheese Breakfast Strata
Home Fried Potatoes
Crisp Bacon and Link Sausage
$25.00 per person

All prices are exclusive of 20% service charge and are subject to change
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A CODAST HOTEL@PORTLAND

BREAKFAST BUFFETS, Continued

THE BENSON BUFFET
Freshly Baked Muffins and Assorted Breakfast Pastries
Croissants and Bagels
Sweet Butter, Fruit Preserves, and Cream Cheese
Sliced Fresh Seasonal Fruits and Berries
Eggs Benedict or Eggs Florentine
Benson Breakfast Potato Soufflé
Crisp Bacon, Link Sausage, and Breakfast Ham
$27.00 per person

MORNING ENHANCEMENTS

Bob’s Red Mill Oatmeal with condiments of Brown Sugar, Cinnamon, Raisins, and Walnuts
$3.50 per person

Assortment of Cold Cereals and Granola
$3.50 per person

Assorted Yogurt and Granola
$4.00 per person

Cheese Blintzes with Sour Cream and Fruit Sauce
$4.25 per person

Baked Apples filled with Oregon Hazelnuts, Sundried Cherries, Golden Raisins
and Almond Paste, topped with Raspberry Sauce

$4.25 per person

Assorted Croissant Breakfast Sandwiches
$5.50 per person

Breakfast Quiche
$7.00 per person

Nova Scotia Lox with Bagels and Cream Cheese
$7.75 per person

Omelet Station:
Omelets Madeto-Order with Assorted Fillings
Ham, Cheeses, Mushrooms, Onions, Red and Green Peppers, and Baby Spinach
$10.00 per person

All prices are exclusive of 20% service charge and are subject to change
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BREAKFAST ENTREES
All Breakfast Entrées are accompanied with
Chilled Orange Juice, Freshly Baked Muffins, Assorted Breakfast Pastries, Croissants,
Fresh Brewed Caffé Appassionato Coffee and Tazo Tea Selection

Farm Fresh Scrambled Eggs
Scrambled Eggs
Served with Bacon, Sausage, and Benson Breakfast Potato Soufflé
$17.00 per person

Breakfast Quiche
Tilamook Cheese, Sweet Onions, Pepper Bacon, and Roma Tomato Quiche
Served with Fresh Seasonal Fruit
$18.00 per person

Vegetarian Quiche
Tillamook Cheese, Sweet Onion, and Spinach Quiche
Served with Fresh Seasonal Fruit

$18.00 per person

Breakfast Parfait
Lemon Yogurt Berry Swirl with Housemade Granola
Served with Fresh Tropical Fruits
$18.00 per person

Three Cheese Breakfast Strata
Mushroom and Three Cheese Strata
Served with Bacon, Sausage, and Fresh Seasonal Fruit
$19.00 per person

Classic Benson Twosome
Eggs Benedict or Eggs Florentine
Cheese Blintzes with Sour Cream and Fruit Sauce
Served with Benson Breakfast Potato Soufflé
$19.00 per person

Traditional Steak and Eggs
Sirloin Steak and Scrambled Eggs
Served with Hashed Browned Potatoes

$25.00 per person

All prices are exclusive of 20% service charge and are subject to change
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A CDAST HOTEL@PORTLAND

BRUNCH BUFFETS

All Brunch Buffets are accompanied with
Chilled Orange, Apple, Grapefruit, Cranberry, and Tomato Juice
Fresh Brewed Caffé Appassionato Coffee and Tazo Tea Selection

Columbia Brunch Buffet
Freshly Baked Blueberry Muffins, Butter Scones, Buttermilk Bar Doughnuts,
Pecan Carmel Rolls, Lemon Poppyseed Coffeecake, and Croissants
Sweet Butter and Fruit Preserves

Sliced Fresh Seasonal Fruits and Berries

Imported and Domestic Cheese Platter
Brie, Saint André, Port Salut, Oregon Bleu, Boursin Herb, Havarti, Tillamook Cheddar, Swiss and
Pepper Jack with Oregon Dried Figs and Roasted Oregon Hazelnuts served with
Sliced Baguette and Assorted Crackers

Cured Salmon with Red Onions, Capers, and Cream Cheese with Mini Bagels

Omelet Station
Omelets Made-to-Order with Assorted Fillings
Ham, Cheeses, Mushrooms, Onions, Red and Green Peppers, and Baby Spinach

Eggs Benedict or Eggs Florentine
Baked Brioche French Toast with Cardamom and Marmalade
Benson Breakfast Potato Soufflé
Crisp Bacon, Link Sausage, and Breakfast Ham

Marinated Cucumber Salad
Marinated Artichoke Heart Salad with Feta Cheese and Roasted Red Peppers
Orzo Salad with Oregon Bay Shrimp with Lemon Tarragon Dressing

Dessert Buffet
An Assortment of Fruit Tarts, Mousse, Cheesecake, Classic Petit Fours, Traditional Tiramisu,
Créme Brilée, Chocolate Pastries, and Chocolate Dipped Strawberries
$36.00 per person

All prices are exclusive of 20% service charge and are subject to change

309 Southwest Broadway, Portland, Oregon 97205 (503) 228.2000

Fall 2008

5




%Wﬁ

A CODAST HOTEL@PORTLAND

BRUNCH BUFFETS, Continued

Willamette Brunch Buffet
Freshly Baked Blueberry Muffins, Butter Scones, Buttermilk Bar Doughnuts,
Pecan Carmel Rolls, Lemon Poppyseed Coffeecake, and Croissants
Sweet Butter and Fruit Preserves

Sliced Fresh Seasonal Fruits and Berries

Imported and Domestic Cheese Platter
Brie, Saint André, Port Salut, Oregon Bleu, Boursin Herb, Havarti, Tilamook Cheddar, Swiss and
Pepper Jack with Oregon Dried Figs and Roasted Oregon Hazelnuts served with
Sliced Baguette and Assorted Crackers

Baked Barbecue Salmon served with Cucumber and Dill Sauce

Omelet Station
Omelets Made-to-Order with Assorted Fillings
Ham, Cheeses, Mushrooms, Onions, Red and Green Peppers, and Baby Spinach

Farm Fresh Scrambled Eggs with Scallions
Cheese Blintzes with Sour Cream and Fruit Sauce
Roasted Baby Red Potatoes with Garlic and Rosemary
Crisp Bacon, Link Sausage, and Breakfast Ham

Carving Station
Roasted Breast of Turkey or Roast Beef
Miniature Rolls and Condiments of Cranberry Mayonnaise and Tarragon Mustard

Grilled Vegetable Yaki Soda Noodles
Green Bean Salad with Red Onion and Apricot Vinaigrette
Sliced Roma Tomatoes and Mozzarella with Chiffonnade of Fresh Basil, Olive Oil and Aged
Balsamic Vinegar

Dessert Buffet
An Assortment of Fruit Tarts, Mousse, Cheesecake, Classic Petit Fours, Traditional Tiramisu,
Créme Brilée, Chocolate Pastries, and Chocolate Dipped Strawberries

$48.00 per person

All prices are exclusive of 20% service charge and are subject to change
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A COAST HOTEL@PORTLAND

REFRESHMENTS

FIT AND FOCUSED
Odwalla Smoothie Bar:
Strawberry Banana, Mango Tango, C Monster, Blueberry B Monster
(Odwalla is a natural health beverage company featuring,
in-season and primarily organic produce)
Dried Fruit Mix: A blend of Dried Figs and Apricots, Craisins, Golden and Regular Raisins
Assorted Energy Bars
$12.00 per person

POWER UP
Bowls of Assorted Nuts: Candied Walnuts, Roasted Almonds, and Spicy Peanuts
Date Nut Bread with Orange Cream Cheese
Lemon Bars
Selection of Tazo Tea and Coffee Service
$13.00 per person

AN APPLE A DAY
Apple Crisp with Cinnamon Whipped Cream
Fresh Hood River Apple Slices with Warm Carmel Sauce
Tilamook Cheddar Cheese with Assorted Crackers and Sliced Baguette
Sparkling Apple Cider and Coffee Service

$12.00 per person

CHOCOLATEBLISS
Assorted Chocolate Truffles
Benson Fudge Brownies
Chocolate Chunk Cookies
Strawberries dipped in White Chocolate
Cold Milk and Coffee Service
$13.00 per person

MEDITERRANEAN AFTERNOON
Roasted Red Pepper and Garlic Herb Hummus
Feta Cheese, Sliced Cucumbers, and Tomatoes

Kalamata Olives
Toasted Pita Points
Chai Iced Tea and Coffee Service
$13.00 per person

All prices are exclusive of 20% service charge and are subject to change

309 Southwest Broadway, Portland, Oregon 97205 (503) 228.2000

Fall 2008 7




%Wﬁ

A COAST HOTEL@PORTLAND

REFRESHMENTS, Continued

SUMMERTIME
Shortcake with Assorted Fresh Berries and Lavender Whipped Cream
Sliced Watermelon
Assorted Freshly Baked Cookies
Freshly Squeezed Minted Lemonade and Coffee Service
$13.00 per person

WINTER WARM UP
Warm Spice Cake with Whipped Cream
Three-Cheese Fondue with Assorted Vegetables and Cubed Baguette
Hot Spiced Apple Cider, Hot Cocoa, and Coffee Service
$13.00 per person

SEVENTH INNING STRETCH
Individual Boxes of Cracker Jacks
Buttered and White Cheddar Cheese Popcorn
Assorted Candy
Salted Peanuts
Root Beer and Coffee Service
$11.00 per person

COFFEE SERVICE
Caffé Appassionato Coffee, Decaffeinated Coffee, Tazo Hot Tea
On Consumption - $40.00 per gallon
Single Break Service - $4.00 per person
All Day Service - $9.00 per person

AFTERNOON BEVERAGE BREAK
Caffé Appassionato Coffee, Decaffeinated Coffee, Tazo Hot Tea, Iced Tea
Assorted Coke Products, Specialty Soft Drinks, and Bottled Water
$6.50 per person

All prices are exclusive of 20% service charge and are subject to change
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A COAST HOTEL@PORTLAND

REFRESHMENTS, Continued

CREATE YOUR BREAK

Assorted Coke Products, Specialty Soft Drinks, Bottled Water - $3.75 per bottle
Assorted Granola Bars - $2.75 per bar

Assorted Candy Bars - $2.75 per bar

Whole Fresh Fruit - $2.95 per piece

Pretzels and Peanuts - $3.25 per person

Potato Chips with Assorted Dips - $3.25 per person

Tortilla Chips with Housemade Salsa and Guacamole - $3.25 per person
Mixed Nuts - $35.00 per one-pound bowl

Freshly Baked Muffins, Breakfast Pastries, Croissants, and Bagels - $39.00 per dozen
Assorted Jumbo Freshly Baked Cookies - $39.00 per dozen

Chocolate Dipped Biscotti - $39.00 per dozen

Benson Fudge Brownies - $39.00 per dozen

Fresh Apple Slices with Brie and Tilamook Cheddar Cheese with Assorted Crackers and
Sliced Baguette - $6.00 per person

Fresh Fruit Skewers with Honey Lime Dipping Sauce - $9.25 per person
Ice Cream Sundae Bar - $10.00 per person

Tilamook Vanilla Ice Cream with Toppings of: Chopped Nuts, Chocolate Chips, M&M
Candies, Coconut, Granola, Whipped Cream, Cherries, and Chocolate Sauce

All prices are exclusive of 20% service charge and are subject to change
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A COAST HOTEL@PORTLAND

LUNCHEON BUFFETS
All Luncheon Buffets are accompanied with
Fresh Brewed Caffé Appassionato Coffee, Tazo Tea Selection, and Iced Tea
(There is a minimum of 25 guests for buffets unless noted otherwise)

THE DELI
Chef’s Soup of the Day
Mixed Field Greens Salad with Balsamic Vinaigrette
Benson Classic Cole Slaw
Marinated Cucumber Salad
Pasta Salad
Potato Chips

Create you own Sandwich with a selection of
Assorted Deli Breads
Smoked Turkey, Roast Beef, Ham, and Pastrami
Tilamook Swiss, Cheddar, and Provolone Cheese
Traditional Deli Condiments and Sliced Beefsteak Tomatoes and Mozzarella Cheese

Benson Brownies and Assorted Cookies

$25.00 per person
(A minimum of 15 guests for this buffet)

COUNTRY PICNIC
Roasted Red Potato Salad
Mixed Field Greens Salad with Assorted Dressings
Benson Baked Beans

Four Cheese Baked Penne Pasta
Barbecue Chicken Breast

Chef’s Selection Farmers Market Fresh Vegetable
Warm Cornbread and Honey Butter

Warm Fruit Crisp with Cinnamon Whipped Cream
$28.00 per person

All prices are exclusive of 20% service charge and are subject to change
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A COAST HOTEL@PORTLAND

LUNCHEON BUFFETS, Continued

NORTHWEST TABLE
Benson Signature Cole Slaw
Baby Spinach with Grilled Hood River Pears, Bleu Cheese, and Roasted Oregon Hazelnuts
Baked Barbecue Salmon served with Cucumber and Dill Sauce

Steamed Oregon Mussels
Breast of Chicken with Bay Shrimp and Chardonnay Cream

Chef’s Selection Farmers Market Fresh Vegetable
Saffron Rice

Garlic Bread

Deep Chocolate Mousse with Espresso Brittle
Pear and Blueberry Frangipane

$28.00 per person

THE DRAGONBOAT
Won Ton Soup
Pacific Rim Salad: Snap Peas, Napa Cabbage, Red and Yellow Peppers, Mandarin Oranges,
Sliced Almonds, and Bean Sprouts with a Marmalade Sweet Chile Dressing
Asian Chicken Salad

Steamed Pot Stickers with Ginger Soy Sauce
Teriyaki Beef Satay
Yaki Soba Noodles with Grilled Vegetables

Ginger Mint Fruit Salad and Fortune Cookies
$25.00 per person

All prices are exclusive of 20% service charge and are subject to change
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A COAST HOTEL@PORTLAND

LUNCHEON BUFFETS, Continued

FIESTA
Tomato Chipotle Soup
Citrus Jicama Salad with Tequila Lime Dressing
Roasted Corn and Black Bean Salad
Corn Chips and Fresh Tomato Salsa

Grilled Steak Fajitas
Choice of Chicken or Fish of the Day Enchilada
Sour Cream, Guacamole, Grated Cheese, Onions, Diced Tomatoes, and Pico Degio Sauce
Spanish Rice
Seasonal Fresh Fruit Flan and Churros
$29.00 per person

BRAVO!
Benson Classic Caesar Salad
Antipasto Platter with Grilled Marinated Asparagus, Zucchini, Eggplant, Fennel, Red and Yellow
Peppers, Baby Artichoke Hearts, Mushrooms, Cured Olives, and Pepperoncini
Sliced Roma Tomatoes and Mozzarella with Chiffonnade of Fresh Basil, Olive Oll,
and Aged Balsamic Vinegar

Baked Three Cheese Manicotti
Breast of Chicken Picatta

Zucchini and Tomatoes sautéed with [talian Herbs
Olive Bread and Foccacia

Tiramisu, Panna Cotta, and Cannolis
$30.00 per person

All prices are exclusive of 20% service charge and are subject to change
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A COAST HOTEL@PORTLAND

LUNCHEON ENTREES

All Luncheon Entrées are accompanied with Mixed Baby Greens Salad,
Fresh Seasonal Vegetables, Rolls and Sweet Butter, Chef’s Selection Dessert,
Fresh Brewed Caffé Appassionato Coffee, Tazo Tea Selection, and Iced Tea

Baked Salmon
Served with Diced Roma Tomatoes,
Kalamata Olives and Fresh Dill Salsa
$32.00 per person

Grilled Salmon
Served with a Lemon Beurre Blanc Sauce

$32.00 per person

Bronzed Halibut
Served with Jasmine Rice
$36.00 per person

Roast Loin of Pork
Served with Caramelized Sweet Onion
Mashed Potatoes

$24.00 per person

Roasted Breast of Chicken
Served with a Sauce of Kalamata Olives,
Basil, and Sundried Tomatoes
$27.00 per person

Grilled Cajun Chicken Breast
Served with a Papaya Honey Lime Salsa
and a Mango Sauce
$28.00 per person

Baked Breast of Chicken Florentine
Stuffed with Spinach and Mozzarella
Served with Brandy Paprika Cream Sauce
$29.00 per person

Braised Beef Tri-Tip
Served with Classic Demi-Glace
$26.00 per person

Flame Broiled New York Steak
Served with Garlic Mashed Potatoes
$31.00 per person

Penne Pasta
Served with a Tomato Basil Coulis
$20.00 per person

Add

Sliced Breast of Chicken - $5.00 additional per person

Grilled Oregon Rock Shrimp - $7.00 additional per person

All prices are exclusive of 20% service charge and are subject to change
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BOXED LUNCHES

The Benson Favorite
Smoked Turkey and Tillamook Swiss Cheese on a Croissant
Orzo Pasta Salad
Hood River Apple
Potato Chips
Chocolate Fudge Brownie
$25.00 per person

The All American
Roast Beef Tenderloin and Tillamook Cheddar Cheese on a Kaiser Roll
Benson Classic Cole Slaw
Hood River Apple
Potato Chips
Chocolate Chip Cookie
$25.00 per person

Vegetarian Wrap
Seasonal Grilled Vegetables with Herb Cheese Spread on a Flour Tortilla
Roasted Garlic Tabouli
Hood River Apple
Potato Chips
Oatmeal Raisin Cookie
$25.00 per person

Wine Country Picnic
Tarragon Chicken Salad on a French Baguette
Dilled Potato Salad
Hood River Apple
Potato Chips
Lemon Bar
$25.00 per person

Salute!
Herbed Focaccia with Prosciutto, Roasted Red Pepper, Provolone,
Plum Tomato, and Basil Pesto Spread
Tuscan Bean Salad
Hood River Apple
Potato Chips
Chocolate Dipped Biscotti
$25.00 per person

All prices are exclusive of 20% service charge and are subject to change
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