Salcm Confcrencc Ccntcr
Banquet & Catcring Policies

Function Room Assignmcnts
Room assignments are made accorc{ing to the guarantecd minimum number of People
anticiPatecL PBecause these attendance Figures may vary,
we reserve the righ’c to Change room reservations to best accommodate either increasing or

&ecreasing attendance.

F ntrée Selection
| the event your group rcquires a spiit menu, entrée selections are limited to a maximum of 2
selections Plus a vegetarian oPtion. Tl’le higher Pricecl entrée charge will apply to all
selections. ]F additional entrée selections are requirecl over and above the guaranteed

amount, the client will be responsiblc for the additional c}‘xarges incurred.

Guarantccs
Aguarantee& attendance is requirecl for all meal function » business c]ags Prior to the

function (5 business dags for spli’c entrées).

Menu Fricing
Fricing is subject to change to meet increased food cost.

A” menu items are subject to an 18% service charge.

Sccuritg
The Sa]em Comcerence Ceﬂter does not assume responsibility
for damage orloss of any merchandise or articles left on the Premises Prior to, cluring or

Fo“owing any event. Additional security can be arranged with your catering rcprcscntativc.

Decorations
The Salem Conference Center does not Permi’c agixing ang’cl'n'ng to the walls, floors or
ceilings with nails or s’caples. Flease advise your catering rePresen’cative of any signage

neecliﬂg to be hung and we will assist you as needed.



BEVERAGLES

Regu]ar or l)ecanC Cogee
@ $3%0.00 +/Pcr ga”on

Ho’c Herbal Teas or ]cec{ Tea

@ $3%0.00 +/Pcr ga"on

[Hot Chocolate or Cidcr
@ $3%0.00 +/Pcr ga"on

Coffee Bar Condiments:

Shaved Chocolate, Whipped Cream, Piscotti
@ $45.00 +/cach

Assorted Chilled Juices
@ $18.00 +/Pcr Pitchcr

Milk
@ $18.00 +/Pcr Pitchcr

Assorted SOF’C Drini(s & Bot’c!ed Water
@ $2.50 +/each

Assortccl ngraclccl Bcvcragcs
Nantucket Organic Juices
Ta”dng Rain T wist Organic Waters
Stewarts & Keecls Sodas

San Fe”egrino Spark]ing Waters
@ %$%.50 +/cach

resh | emonade or Kaspberrg | emonade
@ $%2.00 +/Pcr ga”on

Sherbet Funch or [ ruit Funch
@ $%5.00 +/Pcr ga"on



MEETING ENHANCEMENTS

Fresh Seasonal [Fruit Skewers
@ $%2.00 +/Pcr dozen

Assor’cec{ Bage;s with Cream Cheese
@ $25.00 +/Pcr dozen

Assorted [astries, Scones & (_roissants
@ $25.00 +/Pcr dozen

Assorted Marion Berrg Cobblcr Bars, | emon Bars & Mocha Bars

@ $3%0.00 +/dozen

Assorted Cookies or Choco!ate Brownies
@ $25.00 +/Pcr dozen

Candg Bars, (Granola Pars & [Truit Bars

@ $1.50 +/each

Oreanic Yoeurt Bar
[Jouse-made Granoé, o de%x Raisins & Oregon Nuts

@ $4.25 +/Pcr person

Loca] Seasonal \/\/hole f:ruit

@ $2.00 +/each

Kettle Chips, FoPcorn or Fretze!s
@ $25.00 +/Pcr bowl

Alder Smoked Salmon Chive \épread with [erb Crostini

@ $60.00 +/cach

SPinach Ar’cichoke DlP with [Herb Crostini,
Tri~Colored Torti”a Chl s with [Jouse Made Salsa or
K ettle Chips witi Frencl’v Onion DIP

@ $50.00 +/each

Assorted Mixed Nuts
@ $35.00 +/Pcr owl



CONTINENTALBREAKFAST BUFFET

A“ breakfasts are served with Cogee, ])e::a]C & Hot Herbal Tea

NORTHWEST CONTINENTAL
Chi”ec{ I ruit Juices
Che]c’s Fastr9 SClec’cion with Freser\/es & But’cer
@ $9.95+/Pcrgucst

CROISAN CREEK CONTINENTAL
Chilled ruit Juices
Che]c’s Fastr9 SClec’cion with Freser\/es & But’cer
Fresh Seasonal [Fruit Trag
@511 .95+/Pergucst

SANTIAMRIVER CONTINENTAL
Chi”ec{ I ruit Juices
(ChePs Fastrg Selection with Preserves & Putter
Fresh Seasonal [Fruit Trag
Assorted Bagels with Flavorec{ Cream C}weese
Assorted f:lavorec{ Yogurts with House~Made Granola

@5$1%.95 +/Pcrgucst

WILLAMETTE RIVER BREAKFAST BUFFET

Frices based on an attendance of 20 or more guests

Attendance under 20 add $3%.00 perperson

Chi”ecl I ruit Juices
Fresh Seasonal I ruit Trag
Assor’cecl Mini Muffins
Scramblecl E_ggs with Ti”amook Cheddar Cheese & Chives
CrisP Paconor Sausage | inks
Roaste& Herb Fotatoes
@%$15.95 +/Pcrgucst



SERVED BREAKFAST
A“ breakfasts are served with CoF}Cee, Decalc & Hot Herba] Tea

SALEM SUNRISE
Chi”ecl Orange Juice
(ChebPs Fastrg Selection with Preserves & Putter
5crambled Eggs TOPPCCJ with Ti”amook Checlclar Cheese & Chives
Hash Brown Fotatoes
Choice of Sliced [Ham, Sausage | inks or Crisp Pacon
@5$1%.95 +/Perguest

OREGON COWBOY BREAKFAST
Chi”ecl Orange Juice
Cheps Fastry Se!ection with Freser\/es & Butter
Girilled ]"langer Steak & Eggs
SCWCCl with Roastecl Herbed Yukon Fotatoes and Fico De Ga”o
@ OzCut@s16.95 +/per guest
)OOz Cut@$18.95 +/per guest
Substitute Petite Filet @ $26.95 +/per guest

CHEPS SCRAMBLE
Chi”ecl Orange Juice
(ChebPs Fastrg Selection with Preserves & Putter
5crambled E_ggs with Onion, FCPPers & Mushrooms
TOPPCCJ with Ti”amook Cheddar Cheesc
Served with [1ash Brown Potatoes
Choice of Slicecl Ham, Sausage Links or Crisp Bacom
@%$13%.95 +/Pcrgucst

THE EARLYRISER
Chi”ecl Orange Juice
\/ani”a Yogurt & ouse Made Granola Parfait
PBasket of Assorted Petite Qyiche & Preakfast Preads
Served with Sliced SCasonal Fruit

@%$15.95 +/Pcrgucst



REFRESHMENT BREAKS

THE INTERMISSION
FoPcom & Fretze!s, Assor’ced Cookics & Chocolate Brownies

Assorted Soft Drinks & Pottled Water
@ $8.95 +/Pcrguest

AWALK IN THE PARK
Fresh Seasonal [Truit, Chefs (Choice Pastries

Assorted Soft Drinks & Pottled Water
@ $8.95 +/Pcrgucst

AFTERNOONTIESTA
Tri- Colored T ortilla Chips with Salsa & (Guacamole
K ettle Potato Chips with [French Onion DiP
Freslﬂ Lemonade & ]ced Tea
@ $9.95 +/Pcrgucs’c

FILLING THE BILL
Smoked Salmon & Chive SPreacl with Crostini

Fresh \/egetable Tray, Spinach Artichoke DiP with Chips
Freslﬂ Lemonade & ]ced Tea
@ $9.95 +/Pcrgucs’c

ASWEETINCENTIVE
Assorted Canclg Bars & (Granola Bars, (Cookies & (Chocolate Brownies

Assorted SO]Ct Drinks & Bot’cled Water
@9.95 +/Pcrguest

MAKE YOUR OWN ICE CREAM SUNDAE BAR
Chocolate & \/ani”a ]cc Cream

Choco]ate & Carme] Sauce

WhiPPecl (Cream, FPeanuts, Cherries, Crushecl Oreos, Mé&M’s & PBananas
@$12.95 +/Pcr person



LUNCHEONSALADS e DESSERTS

Salads

House Salad
[resh Romaine & Ficlcl (areens with T omato, Cucumbcr & Carrot

Servecl with Ranch Dressing

Caesar Salad
CrisP Romaine | ettuce with (Grated Farmesan Cheese

K alamata Olives, Sweet Red Onion & Croutons
Served with [Jouse Caesar Dressing

Butter| ettuce & Baby Spinach Salad
\With Grape T omatoes, Oregon Smoked Bleu Cheese & (rostini (routon
Served with Roasted Red Fepper [Herb \/inaigrette

Dcsscr‘ks

Carrot (ake with Cream Cheese Frosting
Double Fuclge Brownies

Assorted Petite [Tours
Fresh Paked Assorted Cookies
Chocolate Mousse (Cake
Key Lime Fie with Candied Citrus
New York Cheesecake with Strawberry Sauce

Chocola’ce Secluction Cake with Caramel Sauce



LUNCHEON SALADS & SANDWICHES

Alllunches are served with Coffee, Decaf, ot [Herbal Teaor|ced T ea
Assorted Artisan Preads with Putter & Dessert Sclcction

Salads

Chicken Caesar Salad
(Chilled, Marinated & (Grilled Breast of (Chicken with Romaine

Greeﬂs, Crou’cons, House Caesar Dressing & Freshly eratecl Farmesaﬂ Cheese
@%$514.95 +/Pcrgucst

SCC Chefs Salad
Strips of Turkeg Breast & 1am With Provolone & (Cheddar (Cheese,
gerved Over (Greens, (arished with Egg Slices, Cucumber,
Shredded Carrot, Kecl FCPPer & Black O]ives with Choice of Dressing
@%$514.95 +/Pcrgucst

Add Bag ShrimP @ $3.00 +/Pcr person
Add Girilled Salmon Filet @ $4.00 +/Pcr person
Aclcl Dungcncss Crab @ $5.00 +/Pcr person

T raditional C obb Salad
Gri“ed Breast of Chicken, Avocaclo, Bluc Cl‘recsc, Sliced Eggsj (ireen Onion,

Crumblecl Bacon & | omato, Served Over CrisP Salacl (areens with Choice of Dressing
@$514.95 +/Pcrgucst

Southwcstcm ChoP ChoP Salacl
Ancho & PBeer Marinated (Chicken Preast with Romaine & Spring (areens,
Julierme Carrots, Zucclﬁini, Recl & chow FCP ers, | omatoes, Sca”ions,
Co’cﬂa, Toastecl Fepitas with | ime Cumin \/inaigret‘ce
@%$15.95 +/Pcrgucst

Sandwiches

]:occacia ch e 5anclwich
T hin Sliced Roast Preast of Turi«tg & Plack Forest [lam with Provolone (Cheese,

Crisp | _ettuce, | omato & Sliced Red Onion,
Served with [Tresh Seasonal [ruit & Marinated Pasta Salad

@5$1%5.95 +/Pcrgucst

Croissant Sandwich

Turkeg, [Ham or Roast Peef with Roasted (Garlic Aioli & Swiss (Cheese
Served with [Fresh Seasonal [Fruit & Marinated Pasta Salad

@5%$13%.95 +/Pcrgucst



SERVED LUNCHEON

Alllunches are served with Coffee, Decaf, [Hot [Herbal Teaorlced Tea
Assorted Artisan Breads with Buttcr & Dessert Sclcction

Sesame Tcrigaki Chicken Preast
Grilled Breast of (Chicken Marinated in 503~Sesame Ginger Sauce,
Served Over Yaki Soba Nooc”es & [resh \/egetablcs

@%$15.95 +/Pcrgucst

Cajun Chicken
Gri”ecl Ca'un Chicken Breas’c with Creamg Leek & Corn Maque Choux
/{ncloui”e Red Beans & Grilled Seasonal \/egetables
@9$15.95 +/Pcrgucst

Chicken Jtalia
Marinated & Gri”ec{ Chicken Breas’c with Olive SUH Drried T omato Kelislﬁ
Served with Seasonal \/egetables & [esto CaPPalini
@%$15.95 +/Pcrgucst

Sole Meuniere
Sautéed [Tilet of Sole Liglﬂtlﬂ Breaded
Wi’ch Brown Butter, | _emon, ]’calian Fars]ey & Wl’\ite Wine
Served with Seasonal \/egetables & Wild Rice Almondine
@5%515.95 +/Pcr person

Beef Terigaki
Boneless Sirloin Steak Marinated in Sog Sauce, (Garlic, Sf‘xerrg & Ginger
Served with [Fresh Seasonal \/egetables & Stickg Kice
@5%16.95 +/per guest

Salmon [Filet
Festo Marinated Salmon with Olive Tapenade Buerre Kogue
Served with [Tresh Seasonal \/egetabies & [erbed Wlld Kice Fi!a}c

@5%$17.95 +/Pcrgucst

Girilled Siroin Steak
Girilled Siroin Steak Served with Sherrg Mushroom Sauce
Served with T:resh Seasonal \/egetabies & Buttermilk Mashed Fo’catoes
@5%16.95 +/per guest



SCCLUNCHEONDUFFET
AH lunches are served with CO]C]CCC, Deca{:, Hot Herba] Tea or ]ced Tea

Frices based on an attendance of 25 or more guests

Attenclance under 25 add $%.00 perperson

T:arFa”e Fasta Salad with Lemon, Olive Oil, Fresln [Herbs
Mozzarella & (Grilled Seasonal \/egetables

Romaine & SPring (reens with Garlickg (routons, Matag Bleu &
Roasted Walnuts with Koas’ced Sha“ot Champagne \/inaigrette

Fresh Seasonal [Fruit Trag

Creamy [Herbed Polenta
Roasted (Garlic Red Bliss Mashers

Warm Assortec{ Ko”s

(Chefs Choice Assorted Dessert Selections

ENTREE
Choice of Two [ ntrees

Festo Marinated Gri”ed King Salmon with Capers,
[Herbs & Artichoke Puerre Blanc

Sesame | eriyaki Chicken Stir [Try with Yakisoba Noodles
Beef Burgundy T enderoin Braised in Red Wine, Mushrooms, (Garlic & [Herbs
Market [resh Grilled [Tish with Citrus, [Tennel & OQil Cured Olive Relish
Chicken Cordon Blue with Oregon Blue Cream Sauce

\/egetarian~Koasted \/egetable Crostac{a, 5un~Driecl Tomato Festo,
Fresh Mozzarella & Seasonal Roasted \/egetablcs, PBalsamic Sherry Reduction

@%$19.95 +/Pcr person



FACIFICRIMBUFTET
AH lunches are served with Comq:ce, Dcca]c, [Hot Herbal Teaor ]ced Tea

Frices based on an attendance of 25 or more guests

Attenclance under 25 add $%.00 perperson

Fork Fot Stickers
with 509 Mirin Dipping Sauce

Asian NaPa Cabbage Slaw
with Diakon & Carrots in Marin Cilantro \/inaigrette

(alifornia Rolls
with 509 Sauce & Wasabi

Sweet & Sour (Glazed Salmon & Chicken

Ginger Fonzu 5oba Nooc”cs
with T oasted Sesame & Scallions

5a|’c E&amame Focls
Cheps Choice Assorted Dessert SC!ection

@ $20.95 +/Pcr person



LUNCHEONDBUFFETS
A“ lunches are served with CO]C]CCC, Deca{:, Hot Herba] Tea or ]ced Tea

Frices based on an attendance of 25 or more guests

Attenclance under 25 add $%.00 perperson

Deli Style Sandwich Buffet
[resh Seasonal [ruit Trag

FarFa“e Fasta Salacl with Lemon, Olive Oil, Fresh Herbs, Mozzare“a
& Gri“ecl Seasona] \/egetables

Assorted K ettle Chips

Breast of Turl(eg, Lean Roast Bee{ Curecl Ham &
Assorted Domestic & ]mpor’c Cheese

T omato, Red Onion, Crisp | ettuce, Dill Pickles,
Ground Mustard, Dﬂon Mus’card, Magonnaise

Assorted Artisan Preads
(Chebs Choice Assorted Dessert Selection
@ $17.95 +/per guest
Hamburger Bar Buffet

FarFa”e Fasta Salacl with Lemon, Olive Oil, Fresh Herbs, Mozzare“a
& (rilled SCasona] \/egetables

Gri“ecl Bee]c rﬂamburgers

Assortcc] Cheese Selec‘cion
Crisp Pacon

Mustarcl, Diion, Magonnaise & Kctchup,
T omatoes, | ettuce, ILicHes, Shaved Red Onions & Relish

French [Fries
Assor’cecl Artisan Ro“s

Cheps Cl’lOiCC Assor’cecl Desser’c Selcction

@%517.95 +/Pcrgucst



LUNCHEONDBUFFETS
A“ lunches are served with CO]C]CCC, Deca{:, Hot Herba] Tea or ]ced Tea

Frices based on an attendance of 15 or more guests

Attenclance under 25 add $%.00 perperson

All Jtalia Buffet

Antipas‘co Trag with Olives, Artichokes, Prosciutto, Salami, (Grilled Feppers &
Assorted [talian (Cheeses

(Caesar Salad
Crisp Romaine | _ettuce with Grated Parmesan Cheese, K alamata Olives &

(Croutons, Served with [ouse (aesar Dressing

[resh Seasonal [ruit Trag

(hicken Puccatini with Pesto (ream &
Fenne with Basil Marinara

Warm Garlic Bread with [Herb Butter
(Chebs Choice Assorted Dessert Selection
@ $17.95 +/per guest
South Of The Border Buffet
[resh Seasonal [Truit T ray with Chili & | ime

Southwestern (Caesar with Crispg Romaine, ChiPotle (Caesar Dressing,
Roasted Corn & Co’c—ija

Marinated Strips of Chicken & Peef
with Sautéed FCPPCFS & Onions

Flour Torti”as, Sour (ream, Black Olives, T omatoes,
Grated Cheddar & Monterey Jack Cheese, Refried Black Beans, Chips & Salsa

Cheps Cl’lOiCC Assor’cecl Desser’c SCIcction

@5%517.95 +/Pcrgucst



BUFFET ENHANCEMENTS
AH lunches are served with Comclcee, Deca{:, Hot Herba] Tea or ]ced Tea

Frices based on an attendance of 15 or more guests

Attenclance under 25 add $%.00 perperson

|daho Paked Fotato Bar
Choice of (1) Soup
T ossed (Green Salad with Assorted Dressings
[ arge Paked Russet [otatoes with Assorted T oppings Of-

(Chili| aredo, (Grated (Cheddar (Cheese,
Nacho Cheese Sauce, Broccoli, Chives

Crisp Bacon Bits, Scallions & Diced [Fam
Servecl with Butter & Sour Cream

(Chefs Choice Assorted Dessert Selection
@5%$17.95 +/Pcrgucst

Bu#ct E_nhanccmcnt
5ouP Station

Servecl with Sourclough Bague’ctes
& French Breac{ with rﬂerbec{ But’cer

Mirror Pond [French Onion, Vegetable Barley
Smokey Plack Bean, [talian White Pean with Sausage
Split Pea with [am, Chicken Vegetable
Seasonal Vegetable Cream, Clam Chowder, Minestrone

@ $5.00 +/Pcr guest



