Salem Confcrencc Ccnter
Banquct & Catcring Policies

Function Room Assignmcn’cs
Room assignments are made according to the guarantcccl minimum number of PcoPlc
an’ciciPatccl. Because these attendance Figurcs may vary,
we reserve the rigl’:t to changc room reservations to best accommodate cither increasing or

clccrcasing attendance.

[ ntrée Selection
Jn the event your group rcquircs a sPlit menu, entrée selections are limited to a maximum of 2
selections Plus a vegetarian oPtion. The l'liglﬂcr Priccd entrée chargc will applg to all
selections. Jf additional entrée selections are rcc]uircd over and above the guaran_tccc]

amount, the client will be rcsPonsiHc for the additional chargcs incurred.

Guarantecs
A guarantcccl attendance is rcquircd for all meal function 3 business clays Prior to the

function (5 business clays for sPlit entrées).

Menu Fricing
Fricing is subjcct to c]')angc to meet increased food cost.

All menu items are subjcct to an 18% service chargc.

Sccuritg
The Salem Conference Center does not assume rcsPonsibility
for damagc orloss of any merchandise or articles left on the Prcmiscs Prior to, during or

{:o”owing any event. Additional sccuritg can be arrangcd with your catering rcPrcscnta’civc.

Decorations
The 5alcm Conference (enter does not Pcrmit aﬁcixing angthing to the wa”s, floors or
ccilings with nails or s’caplcs. Flcasc advise your catering rcPrcscntativc of any signage

nccding to be l'aung and we will assist you as needed.

Al food & beverage prices are subject to 18% Service Charge Al prices & menu ifems are subject to change - 7709



RECEFTIONTRAYS

chcption trays serve aPProximatclg 77 guests

 Fresh Seasonal [ruit Tray
Fresh 5|iccd Mc]ons, SCasonaI Bcrrics, FincaPPlc & Grapcs
@ $250.00 +/Pcr1:ra3

]:rcslﬂ chctablc Trag
(ombination of [resh, Marinated & Fickled \/cgctablcs
Served with Ranch Dfpping Sauce
@ $225.00 +/Pcrtra3

Deli Meat Selection
Smokecl Turkcg Brcast, Elack I:orcst Ham, Roast BCC]C & Frosciutto
lmportccl Olives, Gherkins with Artisan Preads & Assorted SPrcads
@ $275.00 +/Pcrtra5

Balsamic Grilled chctablcs
chct Rcd & Yc“ow Fcppcrs, E_ggplant, Articholcc Hcarts, Zuccl—lini, Mushrooms
& Other Seasonal O\q:crings Served with Roasted Garlic Aioli
@ $250.00 +/Pcrtra3

lmport & Domcstic Chccsc Arrangcmcnt

wiss, [ rovolone, (Cheddar, Monterey Jack, Pepper Jack, Brie & Boursin,
S Y PP
(Garnished with [Fresh SCasonal Fruit Served with S ecialty Crackers
P Y
@%275.00 +/Pcrtra5

AntiPasto DisPlag
Marinated O]ivcs, Articl'xokcs, Prosciutto, 5alami, Girilled \/cge’cablcs
& Assorted [talian Chccscs Served with 5Pccialty Craclccrs
@ $%25.00 +/Pcrtray

Smoked or Poached Salmon Dispiag

Scrvccl with Rcd Onion, ]"larcl Cookcd Eggs
CaPcrs & Hcrbcé Crcam Chccsc, Scrvcd with Spccialt3 Crackcrs
@ $3%25.00 +/Pcrtra3

Assortcd Sca{:oocl Arrangcmcnt

Chilled Prawns, Bag Sl’xrimp, Mussels & Other T reasures of the Sea
Crab Claws Garnish, Served with Co;ktai] Sauce & | _emon
@ $%95.00 +/Pcrtra3

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



CARVING STATIONS
Al Carving Stations |nclude Warm Assorted Rolls é»APProPriatc Condiments

Fcr Fcrson Friccs Are Bascd on (1) Hour of Scrvicc

Prime Rib of Beef with Au Jus
Served with Crcamg Horseradish Sauce
@ $5.50 +/Pcrgucst

[Flerb Roasted T enderoin of Beef
Served with T ruffle ComPound Butter
@ $6.00 +/Pcr guest

Roast Round of Beef with Tlﬁgmc AuJus
Served with Crcamg Horseradish Sauce
@ $5.00 +/Pcrgucst

Koast Turl(cy E)rcast

Cranbcrrg Currant Orangc Compotc
@ $5.00 +/Pcrgucst

Honcy D_ijon Glazed Ham
@ $5.00 +/Pcrgucs1:

Buﬁcet Salads

House Salad with [Fresh Romaine & [Filed (areens | omato, Cucumber & (arrot,
Served with Ranch Drcssing

(Caesar Salad with Crisp Romaine | _ettuce with (Grated Parmesan Cheese,
K alamata QOlives, (_routons & [House (aesar Drcssing

Mixed babg (Greens with Honcg Dﬂon \/inaigrcttc

Farfalle Pasta Salad with [_emon, Olive Oil, Fresh [Herbs Mozzarella
& Gri”ccl Scasonal \/cgctab]cs

Orzo Pasta Salad with Roasted Sweet FcPPcrs, Grilled Onions, [erbs,
Shcrrg \/inaigrctte & [ resh Mozzarella

@ $45.00 +/Pcr bowl

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



HOT HORS D'OCUVRES
Prices Are Based Per Dozen ~ Minimum of 5 Dozen Per Jtem

Pan Fried Pork Pot Stickers with Sweet & Sour Sauce
@ $25.00 +/Pcr dozen

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

Dungcncss Crab Stuffed Mushrooms with Red FcPPcr Alioli
@ $%2.00 +/Pcr dozen

Chimchurri Marinated Prawn Skewers
@ $48.00 +/Pcr dozen

As aragus WraPPed in Goat (Cheese
In Fu]& Fastrg, (Garnished with Fine [erbs
@ $%6.00 +/per dozen

Chicken 5ata5 with Peanut Sauce & Scalloins
@ $25.00 +/Pcr dozen

Hcrb Roastecl Bcc{: Tcnderloin Brochct’ce On Toastccl Baguct’cc
Round with Orcgon Bleu Chccsc & (Carmelized Onion Confit -
. @ $3%0.00 +/Pcr dozen

Chicken cn- croute ~ (Chicken & Mushroom in Puff Fas’crg
@ $25.00 +/Pcr dozen

Fortobc”o Furscs - Goat Chccsc & Hcrbs in Fuﬁ Fas’cry
@ $25.00 +/Pcr dozen

Assorted Petite Quicl’ne
@ $25.00 +/Pcr dozen

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

Pacon & SPinac]ﬂ Flﬂg”o T artlet
@ $25.00 +/Pcr dozen

Caribbean Coconut Slﬂrimp with Sweet & Sour |_ime Marmalade
@ $%%.00 +/Pcr dozen

\/cgc’cable SPring Rolls with 503 Mirin DiPPing Saucc
@ $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'OLUVRES
Prices Are Bascd FPer Dozen ~ Minimum of 3 Dozen Per Jtem

Orcgon Bag Sl'm'mp Cocktail in [ndividual E ndive CUP
@ $28.00 +/Pcr dozen

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

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

Assorl:cd Canapés
@ $25.00 +/Pcr dozen

Assorted Sushi

A \/arietg of SCa]COOCl & \/cgetarian Sushi
5crvccl with Wasabi & 503
@ $32.00 +/Pcr dozen

Stuﬁccd Mushrooms

With Herb Cream Cheese & Shrimp
@ $26.00 +/per dozen

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

Girilled Asparagus WraPPcd in Prosciutto
(seasonal availabi]itg)

@ $25.00 +/|:>cr dozen

Bruschetta with (Goat Cheese
& | omato basil Rclislﬂ
@ $25.00 +/Pcr dozen

Mini Crab Cakes Served with Chive Aioli
@ $%5.00 +/Pcr dozen

Jerk Rubbed Ahi

Served Rare with Basil Ol
@ $%5.00 +/Pcr.c‘ozcn

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



WINE LIST

Pinot Noir
Silverdake @ $35.00 +/Pcr bottle
Vitis Ridgc @ $%6.00 +/per bottle
Jllahe @ $40.00 +/Pcr bottle

Cabcrnct
King Fish@ $25.00 +/Pcr bottle
Silverake @ $32.00 +/Pcr bottle
Vitis Kidgc @ $45.00 +/Pcr bottle

Mcrlot
King Fish @$25.00 +/Pcr bottle
Silverlake @ $35.00 +/Pcr bottle
Vitis Kiclgc @ $%6.00 +/Pcr bottle

Charclonnay
King Fish @ $25.00 +/Pcr bottle
Willamette Valle \/incgarcls @ $35.00 +/per bottle
Silver Fﬁa”s @ $3%0.00 +/Pcr bottle

Pinot Garis
Willamette Va”cg @ $40.00 +/Pcr bottle
llahe @ $36.00 +/per bottle

White Zinfandel
Montevia @ $22.00 +/Per bottle

5Parl<ling Cider@$18.00 +/per bottle
House Champagnc @ $22.00 +/Per bottle

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



FREMIUM BEVERAGLES

(ash/No Host or [losted Par

Complctc bcvcragc service with Portablc bar & bartenders

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

Chargcs based on actual consumption

Premium Bcvcragc Senrvice
Mixed Drinks @ $5.00 - $7.00
Bourbor'\, Scotch, Vodka, Rum, Gin, chuila, (Canadian, Coffee Liqucur

Bottlcc] Bccr

]mPort, Micro & Domestic Bot’clcd Bccr@ $4.00
Wine Bg The Glass

$5.00-~$8.00

chs
]mportccl & Micro Prew Kegs @ $%50.00
Domestic chs @ $3%00.00

Assorted Soft Drinks & Natural Juices @ $2.50

Assorted UPgraclcd Ecvcragcs @ $%.50
Nantucket Organic Juices
Ta”cing Rain T wist Organic Waters
Stcwarts & Rccc]s Sodas
San Fc“cgrino SParkling Waters

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



