HOTEL DELUXE | 729 SW 15th Avenue | Portland, Oregon 97205
T: 503.219.2093 | sales@hoteldeluxe.com

ON SET AT HOTEL DELUXE
AT A GLANCE: GREEN ROOM
Abound with natural light, the Green Room is great for business retreats, board meetings, rehearsal dinners, showers or luncheons.


21’ x 16’ | 336 sq. ft.



Accommodates up to 25 people for a social reception and 20 seated
based on a room configuration.

AT A GLANCE: SCREENING ROOM
A charming blend of classic and modern, the Screening Room is the
largest meeting room available on set at Hotel deLuxe.


31’ x 40’ | 1,163 sq. ft.



Accommodates up to 100 people for a social reception and 64 people for a seated dinner.

AT A GLANCE: THE EDITING ROOM
A relaxed, elegant atmosphere perfect for meeting facilities accommodating smaller groups and get-togethers.


21’ x 13’ | 273 sq. ft.



Accommodates up to 20 people reception style and 16 people seated based on
a room configuration.



On-site dining: Gracie’s, Driftwood Room.

AT A GLANCE: GRACIE’S
Embodying the feel of a classic Hollywood eatery, Gracie’s offers a glamorous setting for banquets, private parties and larger events.


Accommodates up to 150 people for a social reception and 100 people seated
based on a room configuration.



54’ x 30’ | 1,600 sq. ft.
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
BREAKFAST
Plated Breakfast
We are happy to accommodate parties up to 14 off of our private dining menu. If your party is 14
or more, please select from the buffet options below. Custom buffets are also available.

Breakfast Buffets
10 person minimum
“Breakfast at Tiffany’s”
$19 per person
Nossa Familia Coffee and Smith Tea
orange and grapefruit juices
assorted pastries
assorted bagels and cream cheese
fresh seasonal fruit platter

“Love Before Breakfast”
$25 per person
Nossa Familia Coffee and Smith Teas
orange and grapefruit juices
scrambled eggs topped with Tillamook cheddar cheese
Crispy Carlton Farms bacon
Gracie’s home browns
yogurt and granola
fresh seasonal fruit platter

“Breakfast for Two”
$27 per person
Nossa Familia Coffee and Smith Teas
orange and grapefruit juices
vegetable frittata
chicken apple sausage and Carlton Farms bacon
home fried potatoes
crispy bread pudding french toast with butter and maple syrup
fresh seasonal fruit plate
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
BREAKFAST
“Champagne for Breakfast”
$35 per person

Nossa Familia Coffee and Smith Teas
chilled orange and grapefruit juices
fresh seasonal fruit platter

Choose 3 of the sides listed below

Bob’s Redmill Oats with dried cranberries, brown sugar, and hazelnuts
assorted pastries
Gracie’s blend honey almond granola
Carlton Farms bacon and chicken apple sausage
assorted bagels and cream cheese
Gracie’s home browns

Choose 2 of the entrees listed below

smoked salmon lox with traditional accompaniments
scrambled eggs with onions, spinach and Tillamook cheddar cheese
vegetable frittata
crispy bread pudding French toast with butter and maple syrup

Additional Breakfast Embellishments
(25 person Minimum)

Chef Attended Omelet Station*

omelets made to order with a variety of ingredients including:
Carlton Farms pit ham, smoked salmon, chicken apple sausage, onion, bell peppers, tomatoes,
kale, broccolini, squash, Tillamook cheddar cheese, mozzarella and goat cheese

$14 per person

Chef Attended Crepe Station*

Savory crepes made to order with the same ingredients as the omelet station.
Sweet Crepes: banana, assorted berries, chocolate sauce, Nutella, hazelnuts, honey, whip cream

$14 per person

Morning Cocktail Bar

liquors and mixers to provide a variety of “morning cocktails” including but not limited to
bloody mary's, mimosas, greyhounds, Irish and Spanish coffees
*One chef attendant require per 25 guests $50.00
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
BREAKFAST
Additional Breakfast Embellishments
Fresh Seasonal Fruit Platter
$5.00 per person

Assorted Marsee Pastries
$30.00 per dozen

Scrambled Eggs

Assorted Bagels with plain cream cheese
$30.00 per dozen

with Tillamook cheddar cheese
7.00 per person

CoCo Donuts Cake Donuts

Additional Meat

chocolate and vanilla with a variety of toppings
$30.00 per dozen

crispy bacon, ham, chicken sausage, or sausage patty
$5.50 per person

Bob’s Redmill Oats

Vegetarian Bagel Bar

with dried cranberries, hazelnuts and brown sugar
$6.00 per person

with assorted bagels, cream cheese, tomato,
cucumber, red onions and capers
$7.00 per person

Add house Smoked Salmon for an additional
$5.00 per person

Crispy Bread Pudding French Toasts
$8.00 per person

Beverages
Nossa Familia Regular and Decaf Coffee and Smith Teas station
$50.00 per round
Carafe of Fresh Orange Juice and Grapefruit Juice
$26.00 per carafe
Smith Teas $3.35 (per tea bag)
Brew Dr. Kombucha $6.00 each
Pellegrino $4.00 each
Assorted Sodas $3.00 each
Bottled Water $4.00 each
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
LUNCH
Plated Lunch
We are happy to accommodate parties of 14 or less off of our limited fare private dining menu,
Custom buffets also available.

Buffet Lunch
10 Person Minimum
“High Noon”
$25.00 per person
mixed green salad with tomato and cucumber tossed in red wine vinaigrette
assorted sandwich sliders:
ham and brie on a croissant
grilled steak, Mama Lil’s peppers, grilled onion, whole grain mustard on a ciabatta
turkey, bacon, tomato, lettuce mayonnaise on a whole grain bun
mozzarella, tomato, basil, balsamic on a baguette
assorted cookies

“Lunch Hour”
$28.00 per person
Build your own salad:
romaine, butter lettuce and mixed greens
grilled chicken, grilled salmon, chopped bacon,
hard boiled egg, blue cheese, shredded cheddar, garlic croutons
cucumber, tomato, shaved carrots, onion, hazelnuts
olives, broccoli and avocado
seasonal flatbread
iced brownies

“Picnic”
$32.00 per person
arugula, fig and prosciutto salad tossed in a balsamic vinaigrette
dijon potato salad
fruit salad
Gracie’s boneless buttermilk fried chicken served “Picnic” style
Mac n cheese
assorted cookies
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
LUNCH
“Some like it Hot”
This can be served Buffet Style or as s Plated lunch.
Choose 1 starter, 1 side and 2 entrees for $30.00 per person
Choose 2 from each category for $35.00 per person
Choose 3 from each category for $40.00 per person

Starters

Entrées

Sides

- seasonal flatbread

- sweet potato & gorgonzola ravioli

- roasted broccolini and cauliflower

- beet salad

- lobster macaroni and cheese

- sautéed seasonal vegetable

- Caesar salad

- goat cheese stuffed chicken breast

- spiced snap peas and tomatoes

- organic mixed greens

- grilled or blackened salmon

-twice baked fingerling potatoes

-vegetable risotto
If you are interested in hosting a plated lunch for more than 14 people we are happy to create a menu for you.

A La Carte Items
Iced Tea or Lemonade $26.00 per carafe

Nossa Familia Coffee and Smith Tea Service

Brew Dr. Kombucha $6.00 per selection

$50.00 per round, serves 30 people

Assorted Soft Drinks and Bottled Water $3.00 per selection

Pellegrino $4.00 per selection

Spiced Nuts $3.00 per person

Assorted Pastries $24.00 per dozen

Whole Fresh Fruit $2.50 per selection

Cookies $24.00 per dozen

Granola Bars $2.50 per selection

Iced Brownies $26.00 per dozen

Packaged Chips in assorted individual bags $2.50 per selec- CoCo Donuts Cake Donuts $30.00 per dozen
tion
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
M
MMDELUXE
INTERMISSIONS
10 person minimum on all intermissions, if you have fewer than 10 people visit our a la carte menu below.

“Tea for Two”
$8.00 per guest
granola bars or assorted cookies and whole fresh fruit

“Tortilla Flats”
$12.00 per guest
tortilla chips with guacamole, roasted tomato salsa and queso dip

“Stage Door”
$12.00 per guest
assorted movie candy and popcorn

“The Thin Man”
$12.00 per guest
hummus, baba ghanoush, olive tapenade
warm pita bread and raw seasonal vegetables

“Wild Strawberries”
$14.00 per guest
Trail mix bar: dried fruit, nuts, “Gracie’s Blend” granola, berries, chocolate chips
Power smoothie: Greek yogurt, assorted berries, banana, spinach and chia seeds
Sweet Smoothie: Greek yogurt, strawberries, banana, and fresh squeezed orange juice

“An American in Paris”
$16.00 per guest
cured meats, assorted cheese, olives and grilled vegetables
served with assorted crackers and rustic breads

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE

ALa Carte Intermission Items
Iced Tea or Lemonade $26.00 per carafe
Assorted Soft Drinks and Bottled Water $3.00 per se-

Nossa Familia Coffee and Smith Tea Service $50.00 per round

lection

Brew Dr. Kombucha $6.00 per selection

Spiced Nuts $3.00 per person

Pellegrino $4.00 per selection

Whole Fresh Fruit $2.50 per selection

Assorted Pastries $24.00 per dozen

Granola Bars $2.50 per selection

Cookies $24.00 per dozen

Bag Chips in assorted individual bags $2.50 per selection Iced Brownies $26.00 per dozen
Salt and Straw Ice Cream 4 oz cups $5.00 per selection

Need a post meeting wind down? Ask a sales manager about a
happy hour to conclude your productive meeting!

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
ALL DAY MEETING PACKAGES
Packages include bottomless Nossa Familia regular and decaffeinated coffee as well as
Smith Teas, soft drinks and iced tea beginning at lunch.

Package 1
$57.00 per person
“Breakfast at Tiffany’s”
Nossa Familia Coffee and Smith Teas
orange and grapefruit juices
assorted pastries
assorted bagels and cream cheese
fresh seasonal fruit platter

“High Noon”
mixed green salad with tomato and cucumber tossed in red wine vinaigrette
Assorted sandwich board:
Ham and brie on a croissant
Grilled steak, Mama Lil’s peppers, grilled onion, whole grain mustard on a ciabatta
Turkey, provolone, tomato, lettuce, pesto mayonnaise on a whole grain bun
Mozzarella, tomato, basil, balsamic on a baguette
Assorted cookies

“Dora’s Dunking Donuts”
Coco Donuts; cake donuts in chocolate and vanilla with assorted toppings

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
ALL DAY MEETING PACKAGES
Packages include bottomless Nossa Familia regular and decaffeinated coffee as well as
Smith Teas, soft drinks and iced tea beginning at Lunch.

Package 2
$65.00 per person
“Love Before Breakfast”
Nossa Familia Coffee and Smith Teas
orange and grapefruit juices
scrambled eggs topped with Tillamook cheddar cheese
crispy Carlton Farms bacon
Gracie’s home browns
yogurt and granola
fresh seasonal fruit platter

“Lunch Hour”
Build your own salad:
romaine, butter lettuce and mixed greens
grilled chicken, grilled salmon, chopped bacon,
hard boiled egg, blue cheese, shredded cheddar, garlic croutons
cucumber, tomato, shaved carrots, onion
olives, broccoli and avocado
seasonal flatbread
Iced brownies

“Stage Door”
assorted movie candy and popcorn

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
ALL DAY MEETING PACKAGES
Packages include bottomless Nossa Familia regular and decaffeinated coffee as well as
Smith Teas, soft drinks and iced tea begging at lunch.

Package 3
$73.00 per person
“Breakfast for Two”
Nossa Familia Coffee and Smith Teas
orange and grapefruit juice
vegetable frittata
chicken apple sausage and Carlton Farms bacon
home fried potatoes
crispy bread pudding French toast with butter and maple syrup
fresh seasonal fruit plate

“Picnic”
arugula, fig and prosciutto salad tossed in a balsamic vinaigrette
dijon potato salad
fruit salad
Gracie’s boneless buttermilk fried chicken served “Picnic” style
mac n cheese
assorted cookies

“An American in Paris”
charcuterie
cured meats, assorted cheese, olives and grilled vegetables
served with assorted crackers and rustic breads

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
APPETIZERS
Opening Act
Bar Snacks
Ideal for a light bite before dinner or as an after-dinner snack
if you plan on dancing into the night!

House made Spiced Nut Mix
$3.00 per person

Mixed Olives
$3.00 per person

Fresh Parmesan and Chive Popcorn
$3.00 per person

Stationed or Passed Appetizers
*Items work better as a stationed appetizer rather than passed.
Whether you are looking for an introduction to a meal or you would like to host a cocktail party
our packages are designed to take the guess work out of how much to serve!
For an introduction to your meal choose 3 items for $18.00 per person
For a light appetizer meal
choose 5 items for $30.00 per person
For a heavy appetizer meal
choose 8 items for $48.00 per person

Gracie’s Crab and Bay Shrimp Cakes
Grilled Shrimp with raspberry chipotle sauce
Grilled Bacon Wrapped Dates stuffed with chevre and almond

Ahi Tuna Poke served on a sesame wonton crisp
Phyllo Turnovers stuffed with spinach and feta cheese
Goat cheese and Squash Tartlets
Brie and Caramelized Onion Tartlets
Chicken Satay with Thai peanut sauce*
Prosciutto Bruschetta with basil pesto
BBQ Pulled Chicken Sliders topped with buttermilk coleslaw*

Cheeseburger Sliders*
Deviled Eggs with crispy bacon,
English Cucumber with Smoked Salmon Mousse*
Miniature Croque-Monsieur oven baked French ham and
cheese sandwich*

Menu Flatbread*
Olive Tapenade Bruschetta with goat cheese
Stuffed twice baked Polar Farms Fingerling Potatoes
Asparagus Croquet with caramelized onions, green garlic
mushroom and potato*

Mozzarella Crostini with Truffle Oil

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
APPETIZERS
Stationed Platters
In addition to your small bites selections add one of our beautiful platters to round out your selection.
Small platters serves up to 15 people, large platter up to 30 people.

Vegetable Crudités Display
served with assorted dressings
Small: $55.00 Large: $130.00

Fresh Seasonal Sliced Fruit Platter
Small: $60.00 Large: $145.00

Deluxe Cheese Display
with spiced nuts, quince paste and crackers
Small: $85.00 Large: $175.00

Baked Brie En Croute
served with rustic breads, assorted crackers, sliced pears and apples
serves approximately 30 people
$110.00 per wheel

Northwest Style Smoked Salmon
served with traditional accompaniments including capers, red onion and lemon
Small: $90.00 Large: $150.00

Smoked Trout Spread
served with capers, marinated red onions, sliced almonds and assorted crackers
Small: $60.00 Large: $110.00

Butchers Board
chef selected meats with olives, mozzarella and romesco spread
Small: $90.00 Large: $165.00

Pate Display
chicken pate with traditional accompaniments
serves approximately 30 people
$110.00 per display
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
BUFFET DINNERS
All buffet dinners include Nossa Familia regular and decaffeinated coffee and Smith Tea, as well as
rustic breads and butter and an assorted dessert display.
There is a 25 person minimum; a $75.00 fee will be added to smaller parties.
Add an additional salad or side dish for $6.00 per person or an additional entrée for $12.00 per person.

“The Catered Affair”
caesar salad, aged parmesan, and garlic croutons
roasted broccolini
creamy polenta
prosciutto wrapped chicken with yellow raisin and grappa sauce
$42.00 per person

“Dinner at Eight”
bibb lettuce salad with Point Reyes bleu cheese,
marinated red onion and buttermilk dressing
roasted asparagus
amber rice pilaf
grilled pork tenderloin with onion compote
$44.00 per person

“Sing for Your Supper”
organic green salad
tri-colored beet and farro risotto
roasted broccolini and cauliflower
falafel crusted chicken
lamb jam with mashed potatoes
$48.00 per person

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
BUFFET DINNERS
All buffet dinners include Nossa Familia regular and decaffeinated coffee and Smith Tea, as well as
rustic breads and butter and an assorted dessert display
There is a 25 person minimum; a $75.00 fee will be added to smaller parties.
Add an additional salad or side dish for $6.00 per person or an additional entrée for $12.00 per person

“The Man Who Came to Dinner”
cranberry farro salad with graising green, dried cranberries, and cranberry orange vinaigrette
caesar salad with toasted croutons and Gracie’s dressing
sautéed snap peas with cherry tomatoes
Yukon Gold mashed potatoes
gorgonzola ravioli with hazelnuts and a sweet marsala brown butter sauce
roasted New York strip loin with horseradish cream and wild mushroom jus
$52.00 per person

“Guess Who’s Coming to Dinner”
caesar salad with toasted croutons and parmesan cheese
fig and arugula salad with prosciutto, parmesan, and balsamic vinaigrette
grilled seasonal vegetables
stuffed twice baked Polar Farms fingerling potatoes
goat cheese stuffed chicken breast with seasonal chutney
roasted New York strip loin with horseradish cream and wild mushroom jus
$62.00 per person

Carving Stations*
All stationed items are accompanied with ciabatta rolls and assorted condiments.

Roasted Carlton Farms Pit Ham

Balsamic Glazed Pork Tenderloin

with a honey-scotch glaze

served with pear apple chutney

$175.00 per side serves 45 people

$150.00 serves 25 people

Slow Roasted Turkey Breast

New York Strip Loin

served with cranberry relish and premium mustards

served with mushroom jus and horseradish cream

$175.00 serves 25 people

$295.00 per side serves 25 people

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
LATED
DL
INNERS
MPM
MDE
UXE
All plated dinners include Nossa Familia regular and decaffeinated coffee and Smith Tea,
as well as assorted breads and butter.
The highest priced item will be the price charged for each entrée.
Counts of each main course must be provided at least 3 days prior to arrival. To provide the most
efficient service for your guests, entrée indicators or name cards are required.

First Course
Choose 1
Double Wedge Salad

Organic Local Greens

iceberg and butter lettuce, bacon, blue cheese dressing

goat cheese, candied walnuts and red wine vinaigrette

Beet Salad

Full Leaf Caesar Salad

roasted beets, pickled carrots and red onions, mixed greens,
ginger vinaigrette

caesar dressing, parmesan and fresh toasted croutons

Fig Arugula Salad

Cranberry Farro

braising greens, dried cranberries, cranberry orange vinaigrette

arugula, fresh and dried figs, prosciutto, parmesan, honey, balsamic vinaigrette

Second Course: Seasonal Selections
Choose 2
Vegetarian Risotto

with seasonal vegetable
$34.00 per person

Red Pepper Pork Tenderloin

with Cuban black beans and cumin scented rice
$45.00 per person

Grilled Flat Iron Steak

with cream spinach, roasted potatoes
$50.00 per person

Grilled Local Salmon Filet Chef’s Seasonal
Preparation
$52.00 per person

Prosciutto Wrapped Chicken
with seasonal starch and vegetable
$40.00 per person

Gorgonzola Ravioli

with roasted sweet potatoes and hazelnuts in sweet marsala,
fresh sage brown butter sauce
$36.00 per person

Alaskan Halibut

with roasted red potato, sautéed kale and onion
lemon, thyme, and crushed red pepper vinaigrette
$55.00 per person

Filet Mignon

with blue cheese, mashed potatoes and seasonal vegetables
$58.00 per person

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
PLATED DINNERS
All plated dinners include Nossa Familia regular and decaffeinated coffee and Smith Tea, as well as assorted
breads and butter. The highest priced item will be the price charged for each entrée.
Counts of each main course must be provided at least 3 days prior to arrival. To provide the most
efficient service for your guests, entrée indicators or name cards are required.

Third Course
Choose 1
Vanilla or Chocolate Ice Cream

Coffee Cheesecake

with seasonal berries

with graham cracker crust

Crispy Bread Pudding
with caramel sauce

Hood River Fruit and Cinnamon Chocolate Bundt
Cake

Vanilla Bean Crème Brulee

Ginger Cake
Genoese cake brushed with lemon juice and layered
with lemon mousse

Palace Cakes Bucky Cakes

Assorted Cheese and Fruit Platter

Stout Cake
with whipped cream

selection of soft, hard and bleu cheeses with seasonal fruit
served family style

Additional Plated Dinner Embellishments
Soup Course
$5.00-$12.00 per person depending on soup choice

Cheese Course
$8.00 per person

Amuse Bouche
plated appetizer $5.00 per person
Not all menu ingredients are listed, pleaseIntermezzo
inform us of any allergies or special dietary needs
palate
cleanser
perprices
personsubject to change.
Please add 22% service charge on total$4.00
bill. All
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ON SET AT HOTEL DELUXE
DESSERT BAR
A glamorous display of decadent desserts to finish off your event.
choose 4 items for $12.00 per person
choose 6 items for $18.00 per person

Chocolate Covered Strawberries

Assorted Petifores

Macarons

Tiramisu

chocolate and vanilla
we can special order specific colors if desired

classic Italian dessert of espresso soaked sponge cake
mascarpone and rum

Truffles

Napoleons

white chocolate, mocha, and chocolate delight flavors

golden puff pastry is layered with pasty cream and jam

Cupcakes

Pave

chocolate, vanilla, and a variety of frosting colors

Brazil’s luscious layered desserts in French silk
raspberry poppy seed, and German chocolate

Éclairs

Plated Desserts
Plated desserts priced at $6.00 per person

Vanilla or Chocolate Ice Cream
with seasonal berries

Espresso Cheesecake
with graham cracker crust

Crispy Bread Pudding
with caramel sauce

Stout Cake
with whipped cream

Vanilla Bean Crème Brulee
Assorted Bite Sized Desserts

Assorted Cheese and Fruit Platter
selection of soft, hard and bleu cheeses with seasonal fruit
served family style

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
BAR AND BEVERAGES
A bar set up fee of $100.00 will be applied to all full bar set ups.

Hosted House Bar

Hosted Premium Bar

Bottle wine prices based on varietals
selected

Bottle wine prices based on varietals
selected

No Host House Cash Bar

No Host Premium Cash Bar

House Liquors

Premium Liquors

Cocktail $7.00 each
Martinis $8.00 each
Micro Brewed Beers $6.00 each
Domestic Beers $5.00 each
Soft Drinks $3.00 each

Cocktail $8.00 each
Martinis $9.00 each
Micro Brewed Beers $6.00 each
Domestic Beers $5.00 each
Soft Drinks $3.00 each
House Wine $9.00 each
Vodka: Monopolowa
Gin: Bombay
Rum: Bacardi
Scotch: Dewars
Bourbon: Jim Beam
Tequila: El Jimador
Whiskey: Jack Daniels

Soft Drink Selection: Coke, Diet Coke and Sprite
Bottled Beer Selections: Sessions, Bridgeport IPA,
Mirror Pond Pale Ale, Portland Amber Ale and Pyramid
Hefeweizen

Cocktail $8.00 each
Martinis $9.00 each
Micro Brewed Beers $6.00 each
Domestic Beers $5.00 each
Soft Drinks $3.00 each

Cocktail $9.00 each
Martinis $10.00 each
Micro Brewed Beers $6.00 each
Domestic Beers $5.00 each
Soft Drinks $3.00 each
House Wine $9.00 each
Vodka: Ketel One
Gin: Bombay Sapphire
Rum: Bacardi
Scotch: Glenfiddich
Bourbon: Maker’s Mark
Tequila: Sauza Hornitos
Whiskey: Crown Royal
House Wine: Valliant Alta Pinot Gris, Le Terre Chardonnay, Cellar NO8 Pinot Noir, Canyon Road Cabernet, Washington Hills Merlot, Wycliffe Sparkling Wine. House wine
price at $32.00 per bottle, selection subject to change.

Kegs: Available upon request, full keg serves approximately
140 people.

Our award winning bartenders would be happy to consult with you to create a special signature
cocktail for you event!
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
Bar and Beverages
Special orders are always welcome. Gracie’s catering charges based upon consumption.

Punches
These party punches are perfect for baby showers, wedding showers, special events and more. Serves up to 30 people.

Irish Punch

Bourbon Ginger Punch

Tullamore Dew Irish Whiskey, lemon juice,

Jim Beam Bourbon, dry vermouth, lemon juice, simple syrup

baker’s sugar and nutmeg

and Cock n’ Bull ginger beer

Hot Winter Punch

Portland Punch

apple Cider, oranges, cloves, cinnamon, honey,

cranberry juice pomegranate juice, chamomile tea, lemon juice,

lemon and pineapple juice

rosemary simple syrup and ginger ale

(non-alcoholic)

(non-alcoholic)

Additional Bar Embellishments
We are able to offer a limited selection of Driftwood Room specialty cocktails to your guests

Rose City Drop

Ginger Rogers

Monopolowa vodka, tripe sec, fresh lemon juice

vodka, Domaine De Canton, rhubarb bitters, fresh lemon juice

rose syrup

lavender simple syrup

Civil War

Freida Kahlo

Burnside Bourbon, Cocchi sweet vermouth, Cynar and Fee Bros. Od
Fashioned Bitters

El Jimador Blanco Tequila, fresh orange and grapefruit juice,
barrel aged bitters, float of cassis

Local Honey
Aria Gin, Farigoule wild thyme liqueur, Bee local honey, fresh lemon
juice

Driftwood Champagne Cocktail Bar
Elizabeth Taylor

Crème De Violette and champagne

Springtime in Paris
St. Germaine elderflower liqueur, rhubarb bitters and champagne

Portland ‘85

Rose Colored Glasses
Gin rose syrup, fresh lemon juice and champagne

Pit and the Pendulum
Stonebarn Brandyworks apricot liqueur, grapefruit bitters and champagne

Clear Creek Brandy, Clear Creek pear liqueur and champagne

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
Winter 2015

HOTEL DELUXE | 729 SW 15th Avenue | Portland, Oregon 97205
T: 503.219.2093| sales@hoteldeluxe.com

ON SET AT HOTEL DELUXE
WINE BY THE BOTTLE:
Prices per bottle opened
Banquet Wines

Pinot Noir

32
32
32
32
32
32

50
50
55
65
65
65
70
70
75
85
100
130

Wycliffe Sparkling Wine, CA
Valliant Alta Pinot Gris, ARG
Le Terre Chardonnay, CA
Cellar NO8 Pinot Noir, CA
Canyon Road Cabernet, CA
Washington Hills Merlot, WA

Champagne and Sparkling Wine
15
35
40
40
55
60
85

Ruffino Prosecco, half bottle spilt, Italy
Kenwood Yulupa Cuvée Brut, NV, CA
Gruet Rose, NV, NM
Gruet Brut, NV, NM
Arglye Brut, Willamette, OR ‘10
Louis Roederer, Anderson, NV, CA
Gosset Brut Excellence, NV, FR

Pinot Gris and Sauvignon Blanc
34
35
40
45
45
45
50

Erath Pinot Gris, Dundee, OR ‘13
Eyrie Pinot Gris, Dundee, OR ‘12
Willakenzie Estate Pinot Gris, Willamette, OR ‘12
Sweet Cheeks Pinot Gris, Willamette, OR ‘12
Durant Pinot Gris, Willamette, OR ‘13
Franciscan Sauvignon Blanc, Napa, CA ‘12
Groth Sauvignon Blanc, Napa, CA ‘13

Chehalem Inox (unoaked), Willamette, OR ‘12
Durant Chardonnay, Willamette, OR ‘12
Liberty School, Paso Robles, CA ‘11
Robert Mondavi, Napa, CA ‘11
Sonoma-Cutrer, Russian River, CA ‘11
Stag’s Leap Wine Cellars Karia, Napa, CA ‘12
Domain Drouhin Arthur, Dundee, OR ‘12
Jordan, Russian River, CA ‘11
Cakebrad Cellars, Napa, CA ‘11

Miscellaneous Whites
45
50

Cabernet Sauvignon
45
55
60
65
75
90
110
130
200
240

B.R. Cohn Silver Label Cabernet, North Coast, CA ‘11
Hayman & Hill Cabernet, Paso Robles, CA ‘10
Woodward Canyon Nelms Rd. Cabernet, WA ‘12
J. Scott Cabernet, Rogue, OR ‘11
Mt. Veeder Cabernet, Napa, CA ‘10
Freemark Abbey Cabernet, Napa, CA ‘10
Jordan Cabernet, Alexander, CA ‘09
Stag’s Leap Wine Cellars Artemis Cabernet, Napa ‘10
Doubleback Cabernet, Walla Walla, WA ‘ 09
Leonetti Cabernet, Walla Walla, WA ‘10

Miscellaneous Red

Chardonnay
40
40
45
55
60
60
65
65
95

R. Stuart & Co. “Big Fire”, OR ‘10
Seven of Hearts, Willamette, OR ‘11
Durant Ava Lucia, Willamette, OR ‘11
Willakenzie Estate Cuvée, Willamette, OR ‘11
Adelsheim, Willamette, OR ‘12
King Estate Signature Collection, OR ‘12
Cristom Mt. Jefferson Cuvée, Willamette, OR ‘11
Silvan Ridge Reserve, Willamette, OR ‘10
Patton Valley, Willamette, OR ‘10
Argyle Reserve, Willamette, OR ‘11
Dobbes Skipper’s Cuvée, Rogue, OR ‘10
Domaine Serene Evenstad, Willamette, OR ‘10

Penner-Ash Riesling, Willamette, OR ‘10
Abacela Albariño, Umpqua, OR ‘12

45
45
45
50
50
55
55
75
130
200

Folie à Deux Merlot, Napa, CA ‘10
Coppola Director’s Merlot, Sonoma, CA ‘08
Ravenswood Old Vine Zinfandel, Lodi, CA ‘12
Sweet Cheeks Pinot Fusion, Willamette, OR ‘12
Clos Du Bois Mertlot, Alexander, CA ‘08
Frog’s Leap Zinfandel, Napa, CA ‘12
Abacela Umpqua Cuvée Tempranillo, OR ‘11
Cliff Creek Cabernet Franc, Rogue, OR ‘08
Spring Valley Frederick Red, Wlla Walla, WA ‘10
Leonetti Merlot, Walla Walla, WA ‘11
Vintages and prices are subject to change

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
LIMITED FARE BREAKFAST
Select one from the list below:
breakfast selections $16.00 per person

Gracie’s Breakfast

two eggs your way home fried potatoes, toast
and choice of chicken apple sausage, sausage patty,
add bacon, or ham

Huevos Rancheros

black beans, bell peppers, onions, avocado, chorizo,
jalapeños, corn tortillas, two eggs over easy, salsa,
crème fraiche

Eggs Benedict

classic ham
or
spinach, mushroom and onion

Smoked Salmon Hash

capers, red onions,
hash browns, crème fraîche, two poached eggs

Corn Beef Hash

slow cooked corned beef, onions, spinach, home
fried potatoes, crème fraîche, two poached eggs

Crispy Bread Pudding French Toast
pecans and bananas

Beverages

Half day (4 hours) beverage service is available for $7.00 per person
Includes soft drinks, both regular and decaf coffee and tea
Of course beverages can be ordered a la cart as well.

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
LIMITED FARE LUNCH
Select one from the list below:
Lunch Selections $18 per person

Caesar

romaine, parmesan, croutons
add chicken

Chicken Cobb

diced bacon, tomatoes, hard-boiled egg, avocado,
bleu cheese, green goddess dressing

Risotto

daily selection
add chicken

Trout Almondine

broccolini, lemon, almond and browned butter sauce

Grilled Beef Burger

with lettuce, tomato, onion, pickle,
Add bacon, blue cheese, cheddar
fried egg or caramelized onions

Turkey BLTA

turkey, bacon, lettuce, tomato, avocado
on sourdough bread

Reuben Sandwich

slow cooked corned beef, sauerkraut, swiss
cheese, thousand island dressing on marble rye

Beverages

Half day (4 hours) beverage service is available for $7.00 per person
Includes soft drinks, both regular and decaf coffee and tea
Of course beverages can be ordered a la cart as well.

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
LIMITED FARE DINNER
Choose one for each course
Dinner selections $45.00 per person includes dessert.

Starter
Caesar Salad
romaine lettuce, parmesan, croutons,
caesar dressing

Double Wedge Salad
iceberg and bibb lettuce, bacon, bleu cheese dressing

Beet Salad
pickled carrots and red onions, mixed greens, ginger vinaigrette

Entrée
Risotto
daily selection
add chicken

Stuffed Chicken Breast
stuffed with sundried tomatoes and spinach,
amber rice pilaf, pink peppercorn sauce

Chimichuri Steak
flat iron steak, sweet potato puree, spiced green beans

Three Pepper Salmon
roasted corn, mushroom and white bean succotash

Lamb Jam
fruited Israeli couscous, crispy winter greens, mint pesto
Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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ON SET AT HOTEL DELUXE
Dessert
Espresso Cheesecake
made with Nossa Familia espresso,
caramel sauce

Chocolate Stout Cake
with whipped cream

Hood River Fruit Bundt Cake
seasonal fruit and cinnamon baked into an individual cake
served à la mode with caramel sauce

Please ask your server about beverages

Not all menu ingredients are listed, please inform us of any allergies or special dietary needs
Please add 22% service charge on total bill. All prices subject to change.
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