CATERING
MENU

Cherish Simpson | Catering Manager
(503) 276-1363 | csimpson@uclubpdx.com
1225 Southwest Sixth Avenue | Portland, Oregon 97204

CATERING INFORMATION
MENU SELECTION
Menu items and pricing are subject to change based upon market fluctuations and availability. In order to provide the best quality and service possible, it is recommended that
the same entrée be selected for all guests. For holidays, large events, and weddings, we
require a firm count two weeks before the event.
GUARANTEED QUALITY
To ensure the finest quality of all foods and services, a guaraunteed guest count, along
with dietary restrictions, is required 7 business days prior to the event date. There are
no major alterations within 72 hours of the event. For holidays, large events, and weddings, the UC requires a firm count 14 business days prior to the event date.
MEETINGS & BANQUET ROOMS
Private rooms may not be occupied longer than the stated hours on the Private Event
Order without prior approval from the Catering Manager. An additional charge may
be applied for stays that extend beyond stated times. The University Club reserves the
right to change private rooms according to meeting requirements.
SET-UP CHARGES & DAMAGES
A minimum labor charge of $75.00 will be assessed if a last minute change is requested to
a banquet room that differs from the set-up on the Private Event Order. Costs to repair
any damages to the Club by a private party will be billed directly to the event contact.
BILLING
Unless otherwise specified, a non-refundable deposit in the amount of the room fee is
required for all private events. Final billing will be based on the guarantee or the actual
number of guests, whichever is greater. In the event that a guarantee is not received,
final billing will be based on the initial estimate or the actual number of guests, whichever is greater. The Club will be prepared to serve the guaranteed number of guests. A
20% house charge is added to all food and beverage.
DRESS CODE & CELL PHONES
All guests must adhere to our business casual dress code. Athletic wear, baseball caps,
and torn clothing are not permitted. Audible cell phone use is not permitted in the public areas of the Club. There are two phone booths in the first floor lobby available for
guests to take calls.
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There is a $6,500 minimum food and beverage sales to rent the Main Dining Room.
*All Main Dining Room bookings include exclusive use of the Second Floor.
**Can only be reserved to expand the Fireside Room or Lower Lounge
Capacities may vary if a dance floor or audiovisual equipment is needed.

ADDITIONAL AMENITIES

Additional amenities, including theme décor, specialty linens, and floral decorations, can be arranged by the Catering
Office.

Fees
CAKE CUTTING

Equipment Rental
$1.50 per person

SMALL PODIUM & MICROPHONE

$35

CHEF FOR CARVING

$85

PODIUM & CORDLESS MICROPHONE

$65

CORKAGE FEE

$15

CORDLESS MICROPHONE OR LAPEL

$50

DANCE FLOOR

$250

TABLE TOP PODIUM

$25

PIPE & DRAPE

$75

POWER POINT PROJECTOR

$95

RISERS

$50

POWER POINT PROJECTOR & SCREEN

$115

ROOM FLIP (SAME DAY)

$350

AV SUPPORT PACKAGE (SCREEN & CART)

$30

$225

SATELLITE BAR SET-UP

FLIP CHART WITH PENS

$15

CUSTOM PRINTING / DESIGN FEES

$50 per hour

WHITE BOARD WITH PENS

$10

ADDITIONAL COAT CHECK PERSON

$25 per hour

SPEAKER PHONE

WEEKEND PARKING LOT
PARKING LOT ATTENDANT
UPLIGHTING
(UC does not provide banks for any events)

$350
$25 per hour
$15 per light (8 max)

NO CHARGE

DVD PLAYER

$25

42” FLAT SCREEN TV

$50

LARGE SPEAKERS

$75

(Additional equipment available. Please inquire.)

BREAKFAST
All pricing is per person

PLATED

BUFFET

Includes Coffee, Decaf, Hot Tea and Fruit Juices

Includes Coffee, Decaf, Hot Tea and Fruit Juices

UC BREAKFAST $20

CONTINENTAL BREAKFAST $16

fresh baked danishes, seasonal fruit platter
add assorted yogurt cups $2

scrambled eggs, bacon and sausage, seasoned
home fries, fresh fruit cups, toast
20 people or less

DEEP DISH QUICHE $22

BREAKFAST BUFFET $25

(20 people or more)
scrambled eggs, bacon, sausage, seasoned home
fries, seasonal fruit platter, fresh baked danishes
add quiche or pancakes $5

V

served with seasoned home fries and
fresh fruit cup
ham, cheddar, herbs
spinach, sun-dried tomato, parmesan

EGGS BENEDICT

HEART HEALTHY BUFFET $24

PLATTERS
BAGEL BAR $18

trio of cream cheese:
whipped | smoked salmon |strawberry
olive tapenade, capers, cucumbers, tomatoes, prosciutto

FRESH FRUIT PLATTER $10

VG GF

seasonal fruits with fresh berries, grapes, pineapple

YOGURT & GRANOLA $12

V

assorted yogurt cups, house-made granola, seasonal fresh fruit

PASTRY PLATTER $8

V

assortment of freshly baked danishes and pastries

CHEESE BLINTZES $14

V

crepes filled with sweet cheese and seasonal fruit preserves
Vegetarian

V

steel cut oats, seasonal fruit platter, house-made
granola, hard-boiled eggs, assorted yogurt cups

V

english muffin, poached egg, hollandaise sauce,
seasoned home fries, fresh fruit
florentine $22 | ham $24 | crab $32
20 people or less

V

V

VG

Vegan

GF

Gluten Free

SANDWICH BUFFET
All Buffet pricing is per person.
Sandwich Buffet only available during lunch hours with a minimum of 10 people.
Buffets include coffee and tea.

SANDWICH BUFFET $30
MEATS:
roast beef, turkey, smoked ham
TILLAMOOK® CHEESES:
cheddar, swiss, pepperjack
BREADS:
sourdough, wheat, rye
ACCOUTREMENTS:
lettuce, tomato, onion, pickles, mayonnaise, mustard
Includes a bag of potato chips

CHOOSE THREE SIDES:
Coleslaw V GF
Soup Du Jour
Pasta Salad V
House-Made Bacon Potato Salad
House Greens Salad VG GF
Caesar Salad*
Seasonal Fruit VG GF
Grilled Marinated Vegetable salad
Fresh Baked Cookies V
Dessert Bars V

GF

VG GF

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

PLATED LUNCH STARTERS
All pricing is per person

STARTERS
MIXED GREENS $8

VG GF

cucumber, tomato, champagne vinaigrette

CAESAR SALAD* $9

romaine, seasoned croutons, lemon,
parmesan crisp

WEDGE SALAD $10

romaine, bacon bits, tomatoes, crispy onions,
blue cheese crumbles, blue cheese dressing,
balsamic reduction

APPLE SALAD $12

V

GF

feta, spinach, celery, candied hazelnuts,
dried cranberries, roasted grape vinaigrette

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

PLATED LUNCH ENTRÉES
All pricing is per person
Includes rolls & butter, coffee, and tea

CAESAR SALAD* $14

SPICY TOFU DAL $28

romaine, seasoned croutons, lemon,
parmesan crisp
additions:
chicken breast $10 | Salmon* $15
ny striploin* $12 | Poached Prawns $12

NIÇOISE SALAD $16

V

curried lentils, fried tofu, cauliflower,
basmati rice, cilantro

FILET MIGNON*

GF

V

CHILI SOY BRAISED SHORT RIB*

GF

golden beets, feta, pistachio, red onion,
italian kale, curry vinaigrette

ROASTED BRUSSELS
SPROUT SALAD $16

V

GF

CHICKEN MARSALA $38

V

grilled chicken breast, mushroom marsala
sauce, roasted tomato rice pilaf

GF

BRIE STUFFED CHICKEN BREAST $38
wrapped in prosciutto, dried fruit chutney,
broccolini herb cous cous

V

leeks, eggplant, ricotta cheese,
tomato herb glaze

WILD MUSHROOM RISOTTO $28
parmesan, carrots, kale, thyme

GF

apple chutney, braised kale,
roasted sweet potatoes
4oz $30 | 8oz $40

sun-dried tomatoes, olives, artichokes, lemon,
basil, mint, feta, red pepper vinaigrette

EGGPLANT LASAGNA $28

GF

toasted sesame chimichurri, grilled baby bok
choy, kimchi, carrot and scallion salad
4oz $38 | 8oz $48

ROSEMARY CRUSTED
PORK TENDERLOIN*

acorn squash, pepitas, apples,
pecorino, pomegranate vinaigrette

STUFFED EGGPLANT $28

GF

whipped potatoes, roasted brussels sprouts,
red wine demi-glace
4oz $45 | 8oz $55

mixed greens, french beans, tomatoes,
fingerling potatoes, mixed olives, hard-boiled
egg, lemon vinaigrette
add grilled albacore* $10

CURRIED BEET SALAD $16

VG GF

SEARED SALMON* $48

V

GF

GF

hericot verts, butternut squash gratin,
maple glaze

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

HORS D’OEURVES
All pricing is per dozen unless otherwise specified.

COLD

HOT

SALMON BELLY SUSHI ROLLS* $28

GF

V

chipotle crème fraîche
Additions:
dungeness crab $10 | bacon $5 | poached shrimp $7

togarashi mayo, cucumber, wasabi,
tamari, pickled ginger

DEVILED EGGS $18

BUTTERMILK CORN FRITTERS $20

GF

CRISPY CRAB CAKES $40

trio of: tobiko, tapenade,
smoked shallots & bacon

uc tartar sauce

SHRIMP COCKTAIL SHOOTERS $35

GF

CHICKEN & WAFFLES $28

poached jumbo prawns, cocktail sauce, lettuce

buttermilk fried chicken, honey butter,
spicy honey, bread and butter pickle

BLUE CHEESE LOLLIPOPS $20

CHICKEN SKEWERS $25

GF

pistachio, grapes, honey

choose one or a combination of:
• minimum of 2 dozen per choice •
orange & ginger
spicy barbecue
thai peanut

CANAPÉS $24

choose one or a combination of:
• minimum of 2 dozen per choice •
apple, prosciutto, gouda
smoked trout, dill
goat cheese, prosciutto, red onion jam
bacon, lettuce, tomato
spinach, artichoke, jalapeno V
roasted red pepper hummus, feta, pine nuts

GF

MINI QUICHE $25

V
V

tomato, chive, basil, lemon crème fraîche

SHRIMP TOASTS $25

V

sesame, green onion, orange glaze

BACON WRAPPED CHERRY PEPPERS $25
goat cheese, herbs, oregon ipa glaze

PULLED PORK $25

GF

bold & spicy bbq, bread & butter pickles,
slaw, polenta cakes

GRILLED BEEF BROCHETTE $25

GF

rosemary, mushroom, garlic

CROSTINI $24

choose one or a combination of:
• minimum of 2 dozen per choice •
tomato basil, mozzarella, balsamic V
ham, brie, stone fruit chutney
roasted fig, goat cheese, honey V
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

PLATTERS
All pricing is per person

FRESH FRUIT PLATTER $10

VG GF

seasonal fresh fruit

CRUDITÉS $10

V

GF

seasonal vegetables, yogurt spinach dip

HUMMUS PLATTER $10

V

grilled pita, fresh vegetables, feta cheese, pine nuts

ARTISANAL CHEESE PLATTER $16

V

selection of aged, soft, firm, and blue cheeses with dried fruit, nuts, and crackers

CHARCUTERIE PLATTER $18

artisanal selection of salami, house-made pâtés, and smoked meats
served with mustards, pickled vegetables, and warm baguette

CHINESE BBQ PORK $12

Served at room temperature
hoisin marinated pork loin, spicy mustard, sesame

MEDITERRANEAN PLATTER $14

salami, fresh mozzarella, sun-dried tomatoes, pickled peppers, feta, olives,
almonds, artichoke hearts, dolmas, hummus, grilled pita

SEAFOOD PLATTERS
All pricing is per dozen unless otherwise noted

PRAWN PLATTER $45

GF

poached jumbo prawns, cocktail sauce, lemon

OYSTERS ON THE HALF SHELL* $60

GF

mignonette, cocktail sauce, tabasco, lemons

DUNGENESS CRAB LEGS $85

GF

shell on snap & eats, cocktail sauce, lemons

SMOKED SALMON CANDY $50

capers, hard-boiled eggs, red onion, baguette

SMOKED TROUT $50

capers, hard-boiled eggs, red onion, baguette

SALMON LOX PLATTER $175

capers, egg, red onion, cream cheese, rye toast
Serves 20-25 People

INTERESTED IN A SEAFOOD DISPLAY?
INQUIRE FOR MORE DETAILS.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

PLATED DINNER STARTERS
All pricing is per person

STARTERS
MIXED GREENS $8

VG GF

cucumber, tomato, champagne vinaigrette

CAESAR SALAD* $9

romaine, seasoned croutons, lemon,
parmesan crisp

WEDGE SALAD $10

romaine, bacon bits, tomatoes, crispy onions,
blue cheese crumbles, blue cheese dressing,
balsamic reduction

APPLE SALAD $12

V

GF

feta, spinach, celery, candied hazelnuts,
dried cranberries, roasted grape vinaigrette

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

PLATED DINNER ENTRÉES
All pricing is per person
Includes rolls & butter, coffee, and tea

FILET MIGNON*

GF

whipped potatoes, roasted brussels sprouts,
red wine demi-glace
4oz $50 | 8oz $60

CHILI SOY BRAISED SHORT RIB*

GF

toasted sesame chimichurri, grilled baby bok
choy, kimchi, carrot and scallion salad
4oz $43 | 8oz $53

ROSEMARY CRUSTED
PORK TENDERLOIN*

SEARED SALMON* $53

GF

hericot verts, butternut squash gratin,
maple glaze

STUFFED EGGPLANT $32

V

EGGPLANT LASAGNA $32

V

GF

sun-dried tomatoes, olives, artichokes, lemon,
basil, mint, feta, red pepper vinaigrette

leeks, eggplant, ricotta cheese,
tomato herb glaze

GF

apple chutney, braised kale,
roasted sweet potatoes
4oz $35 | 8oz $45

CHICKEN MARSALA $43

grilled chicken breast, mushroom marsala
sauce, roasted tomato rice pilaf

WILD MUSHROOM RISOTTO $32

V

parmesan, carrots, kale, thyme

SPICY TOFU DAL $32

VG GF

curried lentils, fried tofu, cauliflower,
basmati rice, cilantro

BRIE STUFFED CHICKEN BREAST $43
wrapped in prosciutto, dried fruit chutney,
broccolini herb cous cous

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

GF

BUFFET OPTIONS
• Includes Rolls & Butter, Coffee, Decaf and Tea •

$44 2 STARTERS, 1 ENTRÉE, 2 SIDES
$54 2 STARTERS, 2 ENTRÉES, 2 SIDES

$59 3 STARTERS, 2 ENTRÉES, 3 SIDES
$69 3 STARTERS, 3 ENTRÉES, 4 SIDES

STARTERS
MIXED GREENS SALAD

TUNA NIÇOISE SALAD*

VG GF

tomatoes, cucumbers,
trio of house dressings and vinaigrettes

GF

grilled albacore, romaine hearts, french beans,
tomatoes, fingerling potatoes, mixed olives,
hard-boiled egg, lemon vinaigrette

CAESAR SALAD*

UC CRAB & SHRIMP SALAD

romaine, seasoned croutons, lemon,
parmesan crisp

oregon pink shrimp, rock crab, lemon dill dressing

APPLE SALAD

UC POTATO SALAD

V

GF

feta, spinach, celery, candied hazelnuts,
dried cranberries, roasted grape vinaigrette

GF

GF

yukon gold potatoes, bacon, hard-boiled egg,
pickles, chive, celery

ENTRÉES
BRAISED SHORT RIBS

SEARED SALMON*

wild mushroom gravy

GF

orange teriyaki sauce, sesame seeds

SMOKED PORK SHOULDER ROAST*
house bbq sauce

CHICKEN SALTIMBOCCA

SHRIMP SCAMPI

GF

GF

white wine, garlic, butter, chili flake, tomato

STUFFED POBLANO

GF

prosciutto, sage, sherry glace

GF

corn, black beans, cotija, tomato, salsa roja

SIDES
WHIPPED POTATOES

GF

V

butter whipped russet potatoes

POTATOES AU GRATIN

V

GF

garlic, fresh herbs
creamy cheddar cheese sauce

GRILLED ASPARAGUS

VG GF

shallots, lemon

WINTER SQUASH HASH

VG GF

MACARONI & CHEESE

V

mushrooms, spinach, feta, mama lil’s peppers

creamy sliced potatoes topped with parmesan

RICE PILAF

ORZO

V

GF

cauliflower, arugula, lemon crème fraîche
V

ROASTED CARROTS

V

GF

walnuts, brown butter, fried sage

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

CARVING STATIONS
All pricing is per person
Includes dollar rolls & butter

ROASTED LEG OF LAMB* $15
garlic, rosemary, au jus
minimum 20 people

BARON OF BEEF* $10

GF

carved off the bone, horsey sauce, mayonnaise, mustard
minimum 100 people

PRIME RIB OF BEEF* $21

slow roasted with herbs, au jus, horsey sauce
minimum 20 people

BOURBON-GLAZED PORK LOIN* $5

GF

apple chutney
minimum 20 people

CARVED TURKEY $7

turkey gravy, cranberry sauce
minimum 20 people

ADDITIONAL CHARGE:
CHEF FOR CARVING $85

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

DESSERTS
All pricing is per person

WARM FRUIT CRISP $9

V

seasonal fruit filling, cinnamon streusel crust
add a scoop of ice cream $3

CHOCOLATE MOUSSE $9

V

chocolate streusel, whipped cream, raspberry coulis

BANANA CREAM PIE $9

V

pastry cream, whipped cream, caramel sauce, graham crust

ICE CREAM SUNDAE $9

V

GF

chocolate sauce, caramel sauce, cherry, peanut, tuille

COOKIE PLATTER $5

V

chef’s choice assorted cookie platter
Inquire for gluten free options

SEASONAL DESSERT BARS $8

V

shortbread crust, almond cream, season fruit preserve, cinnamon streusel
*Contains Nuts
Inquire for Nut Free Options

TILLAMOOK® ICE CREAM $4 A SCOOP

V

GF

choice of vanilla or chocolate, topped with chocolate or caramel
add fresh berries - $2
specialty flavors available upon request

BEVERAGES
WINE

BEER & LIQUOR

BUBBLY

BEER

Jacques Pelvas Blanc de Blanc (Fr) $28
Veuve Cliquot Brut Champagne (Fr) $70

Coors Light $5
Craft/Import $6

WHITE

LIQUOR

Château De La Crée Montagny (Fr) $36
Langlois Chateau Sancerre (Fr) $40
Elk Cove Pinot Gris (OR) $32
A to Z Chardonnay (OR) $32
Sonoma Cutrer Chardonnay (CA) $36

Hosted & Scrip
Well $8
Call $11
Premium $13+

RED

Beer
$0.50/bottle
Wine
$15/bottle

A to Z Pinot Noir (OR) $32
Colene Clemens Pinot Noir (OR) $44
Gordon Merlot (Wa) $32
Liberty School Cabernet Sauvignon (CA) $28
Script Cellars Cabernet Sauvignon (WA) $44
Justin Cabernet Sauvignon (CA) $56
Ex Umbris Syrah (WA) $34
Delas Freres ‘Crozes Hermitage’ Syrah (Fr) $36
Turley Zinfandel (CA) $52

PLEASE NOTE:
OUR CORKAGE FEE IS $15 PER BOTTLE

CORKAGE

PREFERRED VENDORS
PHOTOGRAPHERS

DESSERTS

RENTALS

CHRIS LEWIS PHOTOGRAPHY

DREAM CAKES

ARCHIVE RENTALS

Chris Lewis
503.708.7965
www.chrislewisphoto.com

Johannah Zuniga
dreamcakespdx@gmail.com
775.636.5207

949.439.0427
info@archiverentals.com
www.archiverentals.com

HERE TODAY PHOTOGRAPHY

LAURIE CLARKE CAKES

BRIDGEWOOD EVENT
RENTALS

Natalie
210.243.7175
hello@heretodayphotography.com

LAURYN KAY
PHOTOGRAPHY

208.539.1317
lauryn@laurynkayphotography.com
www.laurynkayphotography.com

MOSCA STUDIO LLC
Alice Falzone
503.732.0378
www.moscastudio.com

MUN LI PHOTOGRAPHY
Mun Li
541.543.3110
www.munliphotography.com

FLORIST
BLÜM DESIGN IN FLOWERS
Jordan Gladow
www.blumfloraldesign.com

GERANIUM LAKE FLOWERS

Laurie Clarke
503.662.2533
laurieclarkecakes@gmail.com

NINETEEN27 S’MORES
Catering/Sales
503.334.8080
www.1927smores.com

SERIOUS CAKES

Seri Lopez
503.638.5038
www.seriouscake.com

DJ/PIANIST
ALL WRIGHT MUSIC

Eric Wright
503.635.1115
www.AllWrightMusic.com

BILL BEACH
Pianist
503.234.5534

CHAD DOWLING
PRODUCTIONS

Kim Foren
www.geraniumlake.com

Chad Dowling
503.320.0895
www.chaddowling.biz

STEM FLORAL DESIGN

JEAN RONNE

360 524 5941
leah@stem-floraldesign.com
www.stem-floraldesign.com

EVENT PLANNING
CREATIVE CELEBRATIONS

Pianist
503.224.9228

NOTEWORTHY DJ’S

503.770.0382
info@noteworthydjs.com

Cindy Labuhn
503.656.9587
www.barclayeventspdx.com

PARTY PROS

reservations@thepartypros.com
www.thepartypros.com

MISC.
OFFICIANT PDX

Jennifer Nies
703.855.8856
www.officiantpdx.com

PDX ICE

503.352.5517
info@pdxice.com
www.pdxice.com

PORTLAND MAKEUP & HAIR
503-453-7143
bri@portlandmakeupandhair.com
www.portlandmakeupandhair.com

PROFESSIONAL ICE CARVING
Christopher Huessey
503.654.0075
www.professionalicecarving.com

STUMPTOWN BOOTH
Tony Karais
503.998.4362
www.stumptownbooth.com

THE WHITE DRESS

503.206.4852
brides@thewhitedressportland.com
www.thewhitedressporrtland.com

Carolyn O’Brien
carolyn@portladnweddingplanning.com

STATIONARY

DANIELLE CALDWELL
EVENTS

503.789.8531
lisa@crave-design.com
www.crave-design.com

AUDIO VISUAL

LETTERS & DUST

503.274.1200
www.thinkav.com

Danielle Caldwell
info@daniellecaldwellevents.com

WE PLAN IT

Renee Morgan
renee@weplanit.com
www.weplanit.com

CRAVE DESIGN

Brittany Hampton
503.893.5212
lettersanddust@gmail.com
www.lettersanddust.com

THINK AV

HOTELS
THE BENSON HOTEL

309 SW Broadway | Portland, OR 97205
(503) 228-2000 | (888) 523-6766

THE HEATHMAN HOTEL

1001 SW Broadway | Portland, OR 97201
(503) 241-4100 | (800) 551-0011

HOTEL MODERA

515 SW Clay St | Portland, OR 97205
(503) 484-1084

THE PARAMOUNT

808 SW Taylor St | Portland, OR 97205
(503) 223-9900

RADISSON RED

1455 SW Broadway | Portland, OR 97201
(502) 334-2167

HOTEL DELUXE

729 SW 15th Ave | Portland, OR 97205
(503) 219-2094

HOTEL LUCIA

400 SW Broadway | Portland, OR 97205
(503) 225-1717

SENTINEL

614 SW 11th Ave | Portland, OR 97205
(503) 224-3400

