5alcm Confcrencc Ccntcr
Banquet & Catcring Policies

Function Room Assignmcnts
Room assignments are made accorcling to the guarantcccl minimum number of Pcoplc
anticiPatccl. Because these attendance Figurcs may vary,
we reserve the right to changc room reservations to best accommodate either increasing or

clccrcasing attendance.

F ntrée Selection
|n the event your group rcquircs a split menu, entrée selections are limited to a maximum of 2
selections Plus a vegetarian oPtion. The highcr Pricccl entrée chargc will aPP19 to all
selections. [f additional entrée selections are rcquircd over and above the guaranteccl

amount, the client will be rcsPonsib]e for the additional cl'rargcs incurred.

Guarantccs
Aguarantccd attendance is rcquirccl for all meal function 3 business c‘ags Prior to the

function (5 business clays for split entrées).

Menu Fricing
Fricing is subjcct to changc to meetincreased food cost.

All menu items are su]:jcct to an 18% service chargc.

Sccuritg
The 5a|cm Conference Center does not assume rcsPonsibihty
for clamagc orloss of any merchandise or articles left on the Prcmiscs Prior to, cluring or

Fo"owing any event. Additional security can be arrangcd with your catering rcPrcscntativc.

Decorations
The Salem Conference Center does not Pcrmit a)CFixing angthing to the walls, floors or
ccilings with nails or staP]cs. Flease advise your catering rcprcscntativc of any signage

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

Al food & beverage prices are subject to 18% Service Charge Al prices & menu items are subject to change - 7/09



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
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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
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DINNERSALADS e DESSERTS

Salads

Butter Lcttucc Machc 5alac|

Wi’ch Oregon B!eu Cheese, Kac{icchio, Grape ] omatoes
& Toas’ced Hazelnu’cs With T omato Basil \/inaigrette

Caesar Salacl
[Hearts of Romaine, Garlickg Hcrb Croutons, Nicoise Olives & Shaved Fecorinoj

Servecl With Lem0119 Caesar Dressing

Spinach Salad
Babg 5pinach, Shaved Red Onion, T oasted Walnuts
& Fresh Mozzarella With Red FePPer [Herb \/inaigret‘ce

Chicorg Salad of [ ndive
Spring (5reens, Kadicchio, (Goat Cheese
Wi’ch Balsamic I~ xtra \/irgin \/inaigrettc

Desserts

| emon Cream (Cake
Strawberrg Cream Cake
OPera Cake with Carame] & Chocolate Sauce
Sac}wer Torte with Raspberrg Sauce
(Carrot (ake with Cream Cheese Frosting
Chocolate ]:uc{ge Cake Wi’ch Carmel Sauce
Chocolate Mousse Cake Witl‘x Raspbcrr3 Saucc
(Chocolate Cinnamon Pot De (Creme with Cl‘lantiﬂg (Cream & [Tresh [Truit
| emon Kaspberr9 Mousse (ake

Marion Berrg (Cake

New York Cheesecakc with Strawberrg Sauce
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SERVED DINNERS

A” dinners are served with Co]cycec, Dccag and f'iot Herbal Tca or ]cec{ Tca
Assorted Artisan Preads with Putter & Dessert Selection

USDA Choice Frimc Rib
Slow Roasted Prime Rib, Served with Rosemary Au Jus & Creamg [orseradish Sauce
Fresh 5easona] \/egetables & Buttermi”( Mashc& Fotatoes

@ $27.95 +/Perguest

Vchus Marinated For‘c Rib Chop
\/\/i’ch Mushroom Sage Sauce, Farmesan Farsleg Folenta Cake
& SCasonal \/egetable Mec”eg

@ $25.95 +/Perguest

Macadamia C rusted Sword [Fish
With Coconut Stickg Kice, Oven Dried T omatoes, Herb & Olive Relish
Sherrg Ba]samic Reduction & Seasonal Grilled \/egctab]es
@ $27.95 +/Perguest

Cajun Chicken
Gri”ed Cajun Chicken Breast with Creamy Leek & Com Maque Choux
Andoui”e Red Beans & Grilled Seasonal \/egctab]es
@ $26.95 +/per guest

Porcini Dusted [Filet Mignon
With Demi G]acq Smoked Bleu Cheese Yukon Mashers
& Seasona] Gri”ed \/egetab]es

@ $36.95+/ per guest

Girilled Sa]mon Filet
Festo Marinated & Gri”ed Wlld King Sa]mon
Seasona] Grilled \/egetab]es, Wild Kice FilaF
@ $28.95 +/Pcrguest

Mozzare”a Stuﬁzccl Clwicken Brcast
Stuffed with Prosciutto, [ resh Mozzarella, [Herbed Butter3 Jus,
Served with Sun-Dried T omato & Artichoke
\/\/lld Kice Fi]alc, Seasona] \/egetab]e Mec”eﬂ
@ $28.95+/Pcrgucst

Al food & beverage prices are subject to 18% Service Charge Al prices & menu items are subject to change - 7/09



DUET DINNERS

A” dinners are served with Co]cycec, Dccag and f'iot Herbal Tca or ]cec{ Tca
Assorted Artisan Preads with Putter & Dessert Selection

Duet of }:ilct Mignon & Salmon
FPorcini Dusted [Filet Mignon with Pinot Demi Glace
Gri”ed King Salmon with Ar’cichoke & Over Dried T omato Relish

Roasted [Herbed Finger]ing Fotatoes,
Scasonal \/egetable Mec”ey with Trmque Butter

@ $44.00 +/Pcr person

Duet of ]:i]ct Mignon &Jumbo Frawn
Gri”ed ]:i]et Mignon with Marsa]a Mushroom Demi Glace
Romesco Marinated & (Grilled Jumbo Frawns

Servecl with ]diazba] Mashed Yukon Gold Fotatoes,
Scasonal \/egetable Mec”ey with | emon Oll

@ $42.00 +/Pcr person

Duet of Salmon & Chicken
Seared [Herb Marinated Chicken Airliner Preast with [Fine [Herb Jus
Gri”ed King Sa]mon with Mustard Tarragon \/erJus Buerre B]anc

Wild Rice Almondine
Scasonal \/egetable Mec”ey

@ $3%9.00 +/Pcr person
Al food & beverage prices are subject to 18% Service Charge Al prices & menu items are subject to change - 7/09



VEGETARIANOFTIONS

Koasted chctch Ga”cttc
Wi’ch Fresh Mozzarella Cheese, Balsamic Sherry Reduction
Watercress & (itrus Salad with Pine Nuts & Champagne \/inaigrette

Koastcc‘ chctablc NaPolcan
Roastec{ Seasonal \/ege’cables in Laﬂerec{ SHeets of Fug Fastry

Wi’ch Smokecl Mozzarella & Sun Dried T omato Fes’co,
Garnished with Olive & Artichoke Relish

Seasonal Ravioli

With Saffron Cream, Oven Dried T omatoes & Asparagus
Served on a Bed of Swiss (Chard, (Garnished with [Tried Shallots

Wild Mushroom Lasagna
]:resh Fas’ca Sheets, Ricotta, f:resh Mozzare”a, Sage with a Kiclﬂ

Mushroom Sauce 5erved with Braisecl Cireens with White Wine & Garlic

Pesto Buccatini
Buccatini with 5un~Driec{ T omato Festo, Ol! Cured Olives,
Roas’cecl Ar’cichokes, SCasonal Koasted \/egetab!es, Gratecl Farmesaﬂ & Fiﬂe Nuts
Served on a Bed of Grilled Riddichio

Fortabc“o Marsa|a
For’cabe”o Mushrooms, Marsala, Garlic & }ﬂerbs
Servecl with Roastec{ Garlic Mashed Fo’ca’coes & Seasona] \/egetables

@5%$25.95 +/Pcrgucst
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TRADITIONAL DINNERBUFFET
All dinners are served with Coﬁcee, Decaf and Hot [Herbal Teaor|ced Tea

Frices based on an attendance of 25 or more guests

Attenclance under 25 add $%.00 perperson

Fresh Seasonal [ruit Trag
]:resh Sliced Me]ons, Seasonal Berries} FineaPPle & Grapes

Baby Spinach Sa!acl with Smokey Oregon B]eu (Cheese
GraPe T omatoes & | oasted Walnuts with | emon CaPer \/inaigrette

CrisP Romaine | ettuce with (Grated Parmesan (Cheese, K alamata Olives,
(routons, Served with [ouse (Caesar Dressing

Orzo Fasta Sa]a&
Roasted Swee’c Feppers, Gri”ecl Onions, Herbs,
5herr9 \/inaigrctte & ["resh Mozzarella

Can/ccl In Room:

Slow Roasted Baron of Beef, Thgme Au Jus
With Creamy Horseradish Sauce

Girilled Sa]mon Filet with Djon Tarragon Buerre Blanc

Fine Herb Marinated Chicken Preast
with T omato & Thyme Buerre B]anc

Fresh Seasonal \/egetab]es
Wllcl Kice Filaxc
Koasted Gar]ic Mashed Yukon Fotatoes

Warm Assorted Artisan Ro“s with Butter

Lemon Cream Cake
Chocolate Mousse Ca‘(e

NY Cheesecake with Strawberry Sauce

@ $%35.95 +/Pcrguc5t
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BELLAITALIABUFTET

A” dinners are served with Cogee, Decaf and [Hot [erbal Tea. Or Jced Tea

Frices based on an attendance of 25 or more guests

Attenclance under 25 add $%.00 perperson

Antipasto Tra9
Wi’ch Olives, Articl'xokes, Frosciut’co, 5alami, Gri“ed Feppcrsj
Assorted Jtalian (Cheeses

Fresh Seasonal [Fruit Tra3
Fresh Slicecl Melons, Seasonal Bcrriesj Fincapplc & Grapcs

(Caesar Salad
[Hearts of Romaine, Gar]ickg [Herb Croutons

Nicoise Olives & Shaved Fecorino
Servecl with Lem0119 Caesar Dressing

Roma | omatoes, [ resh Pasil
With Freslﬁ Mozzarella in ™ xtra \/irgin Olive Oll

E_ntrccs:

Chicken Marsala With For‘cabe”a Mushrooms

Baked Buccatini with [talian Sausage

T omato Oregano Sauce, Manzanita Olives
Roasted Feppcrs Toppcd with Shaved Pecorino,

Koqumcort Bechamel & Herbe& Bread Crumbs

Fresh Roasted [talian \/egetablcs
Herb Roas’ced Re& Fo’catoes

Cheps Cl’loice Assortcd Desscrts

@ $3%.00 +/Pcr guest
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CARVINGSTATIONS

Al Car\/ing Stations Jnclude Warm Assorted Rolls &APProPriatc Condiments
FPer Person Prices Are Bascc’ on (1) Hour of Service

Prime Rib of Bcc{: with Au Jus
Served with Creamg [Horseradish Sauce
@ $5.50 +/Pcrgucst

Herb Roasted T enderloin of Bcc{:
Served with Truﬁqe Compouncl But’cer
@ $6.00 +/per guest

Roast Kouncl of Bccmc with Thymc Au Jus
Served with Creamg [Horseradish Sauce
@ $5.00 +/Pcrgucst

Roast Turlccy Brcast
Cranberry Currant Orange Compote
@ $5.00 +/Pcrgucst

Honcg Dﬂon Glazcd Ham
@ $5.00 +/Pcrgucst
Bugct Salads

[House Salacl with I:resh Romaine & Fi!ec{ (5reens | omato, Cucumber & Carrot,
Served with Ranch Dressing

(Caesar Salad with Crisp Romaine | ettuce with (Grated Parmesan (Cheese,
K alamata Olives, (_routons & [Jouse (Caesar Dressing

Mixed Babg (5reens with f’joneg Dﬂon \/inaigret’ce

]:anca”e Fas’ca Salad with | emon, Olive Oil, Fresh [erbs Mozzarella
& (Grilled Seasonal \/egetables

Orzo Fas’ca Salacl with Roastcd Swee’c Feppers, Gri”ed Onions, Herbs,
Sherry \/inaigrette & Fresh Mozzarella

@ $45.00 +/Pcr bowl
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RECEFTIONTRAYS

Keception trays serve aPProximatcly 75 guests

Fresh Seasonal [Fruit Tray
Fresh Slicec{ Melons, Seasonal Berries, Fineapple & GraPes
@ $250.00 +/Pcr tray

FI’CSI‘I \/cgctablc Tray
(_ombination of [Tresh, Marinated & [ickled \/cgetablcs

Served with Ranch Dipping Sauce
@ $225.00 +/Pcr tray

Deli Meat Sclcction
Smoked T urkey Preast, Black [Forest [am, Roast Beef & [rosciutto
Imported Olives, Gherkins with Artisan Preads & Assorted Spreads
@ $275.00 +/pertray

Balsamic Grilled Vegetables

Sweet Red & Yellow FePPers, Eggp]ant, Artichoke [Hearts, Zucchini, Mushrooms
& Other SCasonaI Oﬂ:erings Served with Roasted (Garlic Aioli
@ $250.00 +/Pcr tray

lmPort & Domcstic Chccsc Arrangcmcnt

Swiss, Provolone, (Cheddar, Montcrcy Jack, Fepperjack, Brie & Boursin,
(Garnished with [resh Seasonal [ruit Served with SPecialtH (rackers
@ $275.00 +/Pcr tray

AntiPasto Display
Marinated QOlives, Artichokes, [rosciutto, Salami, (rilled Vegetables
& Assorted |talian Cheeses Served with Specialty Crackers
@ $3%25.00 +/Pcrtrag

Smoked or Poached Salmon Disp]ay

Served with Red Ohnion, [Hard Cool(ecl Eggs
CaPers & [Herbed Cream Cheese, Served with SPecia]ty (rackers
@ $325.00 +/Pcrtra9

Assortccl Sca{:oocl Arrangcmcnt

(Chilled Prawns, Bay Shrimp, Mussels & Other | reasures of the Sea
(Crab Claws (Garnish, Served with (Cocktail Sauce & | emon

@ $%95.00 +/Pertra9
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HOT HORS DPOEUVRES
Prices Are Based Per Dozen - Minimum of 5 Dozen Fer |tem

Fan [Tried Pork Pot Stickers with Sweet & Sour Sauce
@ $25.00 +/Pcr dozen

Spanakopita with Cucumber Raita Sauce
@ $25.00 +/Pcr dozen

Dungeness Crab Stugec{ Mushrooms with Red FCPPerAio!i
@ $%2.00 +/Pcr dozen

Chimchurri Marinated Prawn Skewers
@ $48.00 +/Pcr dozen

As aragus Wrapped in (Goat (Cheese
]n FUEC Fastrg, Gai)fishcd with Fine Hcrbs

@ $3%6.00 +/per dozen

Chicken Satay with Peanut Sauce & Scalloins
@ $25.00 +/Pcr dozen

Herb Roaste& BCC]C Tenderloin Broclﬂctte On Toasted Baguet’ce
Round with Oregon Bleu Cheese & (armelized Onion Confit
@ $3%0.00 +/Pcr dozen

Chicken en croute -~ Chicken & Mushroom in Fug Fastrg
@ $25.00 +/Pcr dozen

For’cobe”o Furses ~ Goat Chccsc & f“lerbs in Fug Fastrg
@ $25.00 +/Pcr dozen

Assorted Fetite Qpiche
@ $25.00 +/Pcr dozen

Chicken Flautas Served with | ime Crema
@%$25.00 +/Pcr dozen

Pacon & Spinach th”o T artlet
@ $25.00 +/Pcr dozen

(Caribbean (Coconut Slﬁrimp with Sweet & Sour | ime Marmalade
@ $%3.00 +/Pcr dozen

\/egetable Spring Rolls with 503 Mirin DiPPing Sauce
@ $25.00 +/Pcr dozen

Al food & beverage prices are subject to 18% Service Charge Al prices & menu items are subject to change - 7/09



COLD HORSD'OEUVRES
Prices Are Based Per Dozen - Minimum of 3 Dozen Per [tem

Oregon Bay Sl*zrimp Cocktail in |ndividual F ndive Cup
@ $28.00 +/Pcr dozen

Salmon |_ox on Cucumber with Dijon Cream
@ $26.00 +/per dozen

]:resh Seasonal Fruit Skewers with Honey
@ $32.00 +/Pcr dozen

Assortcd CanaPés
@ $25.00 +/Pcr dozen

Assorted Sushi

A \/arietg of Seafood & \/egetarian Sus}ﬁi
Served with Wasabi & 503
@ $32.00 +/Pcr dozen

5tu1q:ccl Mushrooms
With Herb Cream Cheese & Shrimp

@ $26.00 +/Pcr dozen

Jumbo Prawns
Served with Cocldtaﬂ Sauce & _emon
@ $3%.00 +/Pcr dozen

Grilled AsParagus WraPPccl in Prosciutto
(seasonal avai|abi1it3)

@ $25.00 +/Pcr dozen

Bruschetta with (Goat Cheese
& | omato Basil Relish
@ $25.00 +/Pcr dozen

Mini Crab Cakes Served with Chive Aioli

@ $35.00 +/Pcr dozen
Jerk Rubbed Ahi

SCWCC! Rare with Basil Ol
@ $35.00 +/Pcr dozen
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WINE LIST

Pinot Noir
Silverlake @ $35.00 +/Per bottle
Vitis Riclge @ $36.00 +/Per bottle
]”ahe @ $40.00 +/Per bottle

Cabcrnct
King [Fish@ $25.00 +/Per bottle
Silverlake @ $32.00 +/Per bottle
Vitis Riclge @ $45.00 +/Per bottle

Mcrlot
King [Fish @$25.00 +/Per bottle
Si]ver]ake @ $%5.00 +/Per bottle
Vitis Riclge @ $36.00 +/Per bottle

Charclonnay
King [Fish@ $25.00 +/Per bottle
Wi”amet’ce \/a“ey \/inegards @ $3%5.00 +/Per bottle
Silver Fa”s @ $3%0.00 +/Per bottle

Pinot (Gris
Willamette \/a”ey @ $40.00 +/Per bottle
Jllahe @ $2%6.00 +/Per bottle

White Zinfandel
Montevia @ $22.00 +/Per bottle

Sparuing (Cider@s$18.00 +/Per bottle
House Champagne @ $22.00 +/Per bottle
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PREMIUMBEVERAGLES

Cash/No [Host or [Hosted Bar

Complete beverage service with Por’cable bar & bartenders

$90.00 per hour average minimum Purchase necessary to waive bartender fee.

Charges based on actual consumption

Premium ﬁcvcragc Service
Mixed Drinks @ $5.00 - $7.00
Bourbon, SCotclw, \/odka, Rum, Giin, Tequi[a, Canaclian, Cogee Liqueur

Bot’c;ec{ Beer

]mPort, Micro & Domestic Bottled Beer @ $4.00

Wine Bg Tl’le Glass
$5.00-~$8.00

Kegs
Imported & Micro Brew Ke 5@ $350.00
P g
Domestic Kegs @ $3%00.00

Assorted SOF’C Drini(s & Natural Juices @ $2.50

Assorted Upgradccl Bcvcragcs @ $3%.50
Nantucket Organic Juices
Ta”dng Rain | wist Organic Waters
Stewarts & Keecls Sodas
San Fe“egrino SParHing Waters
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