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SWEET
Over Night Oats -  craisins, cinnamon,
almonds, brown sugar, orange zest

 
Buttermilk Pancakes - maple syrup, whipped
cream, butter, and seasonal fruit 

 
SAVORY 

Sausage Scramble - eggs, cotija cheese, rope
sausage, cilantro

Breakfast Burrito -  eggs, potato, pepper,
onion, Tillamook cheese

English Muffin Sandwiches - egg, canadian
bacon, american cheese

 

B R E A K F A S T

I N C L U D E S  R O A S T E D  C O F F E S ,  S M I T H  T E A S  A N D  I C E D  T E A

 

BREAKFAST BUFFET

$45 PER PERSON

    INCLUDES 
 

 Scrambled Eggs • Bacon or Sausage •
French Toast maple syrup, butter,

 • Breakfast Potatoes • Seasonal Fruit 
• Juice • Coffee

ENHANCEMENTS

$8 PER SELECTION PER PERSON

CONTINENTAL BUFFET

Assorted Pastries • Individual Greek
Yogurt Parfaits • Seasonal Fruit • Cage
Free Hard-Boiled Eggs •  Juice •  Coffee
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INCLUDES 

  $35 PER PERSON

SIDES
  $6 PER PERSON

Thick Cut Smoked Bacon  • House-made sausage  • Kielbasa • Linguisa 
•  Home Fried Potatoes  • Hard Boiled Eggs  • Parfait • Fresh Fruit 



T H E M E D  B R E A K S
I N C L U D E S  R O A S T E D  C O F F E S ,  S M I T H  T E A S  A N D  I C E D  T E A

WAKE UP BREAK

$24 PER PERSON

    INCLUDES 
 

 Assorted Pastries • Indvidual Yogurt
Parfaits • Seasonal Fruit • Juice 

ENHANCEMENTS

fresh brewed coffee/tea

iced tea/lemonade

still bottled water

sparkling mineral water

assorted pepsi soft drinks

coconut water

cold brew coffee

kombucha

gatorade

 

Vegetable Crudites with ranch or blue
cheese • Charcuterie and local cheese •

Seasonal Fruit  

W W W . H I - L O - H O T E L . C O M

INCLUDES 

  $32 PER PERSON

BURNSIDE BREAK 

BRIDGE CITY BREAK 

$19 PER PERSON

INCLUDES 

Home-made cookies • Assorted whole
fruit • Popcorn • Assorted nut mix 

 

$12 pp

$10 pp

$5 each

$6 each

$4 each

$9 each

$8 each

$10 each

$6 each

 

BEVERAGES

SNACKS

mixed nuts

popcorn

assorted candy bars

assorted kettle chips

granola bar

whole fruit

candy station

brownies

bagels & cream cheese

freshly baked cookies

 

$6 each

$4 each

$5 each

$3 each

$4 each

$3 each

$6 each 

$44 per dozen

$67 per dozen

$36 per dozen

priced per person

priced per person



T H E M E D  B R E A K S

 

BREAKFAST & BREAK PACKAGE

$55 PER PERSON
    INCLUDES 

 
assorted pastries • individual greek yogurt parfaits • seasonal fruit • cage free hard-boiled

eggs • seasonal fruit juice •  coffee
 

Morning Break
choose one

 
seasonal whole fruit

trail mix
granola bar

 
Afternoon break

choose two

 
assorted cookies

popcorn
trail mix

assorted chips
crudite with romesco, hummus, crackers & pita bread

fruit platter
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 B R E A K S
 

A' LA CARTE SNACKS 

PRICED  PER PERSON; minimum of $100

    
 

CHARCUTERIE $15
selection of cured meats, pate, salami, local cheeses, pickled vegetables, stone mustards and crackers

 
 

CRUDITE $12
romesco, hummus, crackers, and pita bread

 
 

GRILLED FLATBREADS $15
Pesto, mushroom, parmesan 

romesco, rope sausage, pickled onion, 3 cheese blend 
 
 

GYRO AND TZAZIKI $20
lamb, tomatoes, red onion, lettuce, pita
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L U N C H
I N C L U D E S  I C E D  T E A  A N D  L E M O N A D E

 
 

SANDWICH BUFFET
 INCLUDES CHIPS, ICED TEA, & LEMONADE

$45 PER PERSON

SANDWICHES
Choice of two items

 

GRILLED CHICKEN CIABATTA
with pesto, balsamic glaze, 3 cheese, heirloom tomato

TURKEY BACON ROMESCO
 grand central sour dough, romesco, turkey, thick cut bacon, lettuce, onion, cheddar

HOT CAPPICOLA 
grand central bagguete, carlton ham, peppers two ways, kale, bacon shallot vinaigrette 

PHILLY CHEESE STEAK  
french roll, prime rib, caramelized onion, provolone, wild mushrooms

VEGETABLE STUFFED CIABBATA 
seasonal vegetables, 3 cheese

(can be made vegan) 
 

SALADS
Choice of one

 
HOUSE SALAD

heirloom carrots, tomatoes, cucumbers, ranch or blue cheese
CHOPPED CAESAR 

with pecorino, grana, romaine, caesar, lemon 
ANTIPASTA

olives, shallots, tomato, red wine vineagarette 
POTATO SALAD

yukon potatoes, celery, carrots, scallions, sweet bell peppers, house dijon-mayonaise
 

MAKE IT TO GO
$55 per person
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L U N C H
I N C L U D E S  I C E D  T E A  A N D  L E M O N A D E

 
 

TACO BAR
 INCLUDES  ICED TEA, & LEMONADE

$50 PER PERSON

PROTIEN
choice of one

grilled chicken, steak, and shrimp 
 bell peppers and onions

 
TOPPINGS

black beans, spanish rice, tortilla chips, 
shredded cheddar cheese, cilantro, 

pico de gallo, crema, avocado, limes, house roasted salsa

 
TORTILLIAS
corn and flour

 
SOUTH WESTERN CAESAR SALAD

roasted corn, black beans, avocado, pico de gallo, 
cilantro southwest caesar dressing 

 
DESSERT

  sopaipilla  
lemon powdered sugar

OR

churros
cinnamon and sugar  
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L U N C H
I N C L U D E S  I C E D  T E A  A N D  L E M O N A D E

 

DIY - BURGER BAR
 INCLUDES ICED TEA & LEMONADE

$60 PER PERSON

PROTIEN
hand-pattied corfini burgers 

 
grand central bakery brioche buns 

 
 

SIDES
french fries

 
 

SALAD
choice of two

HOUSE SALAD
heirloom carrots, tomatoes, cucumbers, ranch or blue

cheese
CHOPPED CAESAR 

with pecorino, grana, romaine, caesar, lemon 
ANTIPASTA

olives, shallots, tomato, red wine vineagarette 
POTATO SALAD

yukon potatoes, celery, carrots, scallions, sweet bell
peppers, house dijon-mayonaise
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TOPPINGS
american, swiss, and cheddar 

 honey mustard, ketchup, mayonnaise, house sauce
lettuce, red onion

tomatoes & pickles
 
 
 

DESERT
choice of two

CHOCOLATE LAYER CAKE 
 

with crème anglaise or  
raspberry coulis 

 
CHEESECAKE 

with seasonal compote 
 

CINNAMON APPLE CRISP 
 

LEMON BARS 
 
 
 
 
 



L U N C H
I N C L U D E S  I C E D  T E A  A N D  L E M O N A D E

 

THREE COURSE PLATED LUNCH

$55 BEEF | $55 FISH | $50 CHICKEN | $50 VEGETARIAN SELECT 

ONE SALAD, TWO SIDES, TWO ENTREES, ONE DESSERT

 
 
 

SIDES
choice of two

 
BRUSSEL SPROUTS AND BACON FAT 

 
CHUNKY MASHED RED POTATOES 

 
RICE PILAF 

 
CAULIFLOWER KABOBS 

 
CHEFS SEASONAL VEGETABLES 
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SALAD

choice of one

 

HOUSE SALAD

heirloom carrots, tomatoes, cucumbers, ranch or

blue cheese

 

CHOPPED CAESAR 

with pecorino, grana, chopped romaine, caesar,

lemon, grand central bakery croutons

 

WEDGE

iceberg lettuce, lardons, tomatoes, red onion, blue

cheese crumbles, blue cheese dressing



L U N C H
I N C L U D E S  I C E D  T E A  A N D  L E M O N A D E

 

THREE COURSE PLATED LUNCH

$55 BEEF | $55 FISH | $50 CHICKEN | $50 VEGETARIAN 

SELECT ONE SALAD, TWO SIDES, TWO ENTREES, ONE DESSERT 
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ENTREES
choice of two

 
STEAK FRITES 

 chimichurri 
 

PAN SEARED BUTTER STUFFED AIRLINE CHICKEN BREAST 
with hungarian mushroom cream

 
FRESH ATLANTIC SALMON 

with sweet pico de gallo 
 

MUSHROOM PESTO TORTELLINI 
mushrooms, pesto, cream sauce

 
PORTOBELLO MUSHROOM STACK

 grilled marinated portobello, seasonal grilled vegetable caponata
 
 

DESSERT
choice of one

 

CHOCOLATE LAYER CAKE 

with crème anglaise or raspberry coulis 

CHEESECAKE 

with seasonal compote 

CINNAMON APPLE CRISP 

LEMON BAR 

 



A P P E T I Z E R S
 

TRAY PASSED APPETIZERS
sold by the dozen 
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B E E F  &  B R I E  C R O U S T I N I   $ 9   E A
 

B B Q  C H I C K E N  O R  P O R K  S L I D E R S   $ 8  E A
 

P R O S C I U T T O  W R A P S   $ 1 0  E A
 

P R O S C I U T T O  W R A P P E D  A S P A R A G U S   $ 1 0  E A
 

B E E F  S K E W E R S  w i t h  c h i m i c h u r r i   $ 9  E A
 

C H I C K E N  S A T A Y  w i t h  c h i p o t l e  h o n e y  m u s t a r d   $ 8  E A
 

C O C O N U T  S H R I M P  w i t h  p o n z u   $ 1 0  E A
 

A H I  T U N A  P O K E  B I T E S    $ 1 2  E A
  

L E M O N  B U T T E R  P O A C H E D  P R A W N S   $ 1 0  E A
 

B A C O N  W R A P P E D  S C A L L O P S  $ 1 1  E A
 
 
 
 
 
 

V E G E T E R I A N  O P T I O N S
 
 

 C A U L I F L O U R  S K E W E R S   $ 7  E A
 

V E G E T A B L E  P O T S T I C K E R S  w i t h  s w e e t  c h i l i    $ 5  E A
 

C A E S A E R  E N D I V E  B I T E S   $ 7  E A
 

R A I N B O W  B E E T  S K W E R S  w i t h  b a l s a m i c  v i n e g a r  r e d u c t i o n   $ 7  E A
 

A R A N C I N I  w i t h  f r e s n o  c h i l i  j a m   $ 5  E A
 

T O M A T O - R I C O T T A  T A R T L E T S   $ 5  E A
 

S T U F F E D  P O R T A B E L L O   M U S H R O O M   w i t h  c a p a n o t a   $ 5  E A
 

 



A P P E T I Z E R S
 

STATIONED APPETIZERS
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APPETIZER PLATTER
 

VEGETABLE DISPLAY $13  PER PERSON 
Grilled seasonal vegetables with ranch dressing and romesco 

 
MUSHROOM TOAST $15 PER PERSON 

Toast points, tomato, artichoke, wild mushrooms, red and yellow bell peppers, and red onion 
 

FLATBREADS $20 PER PERSON 
Chef’s choice of flatbreads – customizable  

 
 
 

CHEESE BOARD DISPLAYS
 

ASSORTMENT OF ARTISINAL CHEESES  $20 PER PERSON
with fruit, mustard, nuts, crostini and assorted crackers

 
 CHARCUTERIE BOARD $25 PER PERSON 

Assorted cured meats, marinated olives, assorted pickles, mustards, crostini and assorted crackers

 
 
 

APPETIZER STATION 
 

FRENCH FRY STATION $14 PER PERSON 
Salted, parmesan garlic, and sweet potato fries 

 
MAC n CHEESE BAR $16 PER PERSON 

Bacon bits, chicken, bread crumb, tomatoes, roasted corn, poblano peppers,
 caramelized onion, and sautéed mushrooms. 

 

 
RAW BAR $50 PER PERSON EACH 

 
CHILLED GULF SHRIMP COCKTAIL   

PACIFIC OYSTERS ON THE HALF SHELL with mignonette 
AHI TUNA POKE with avocado, cucumbers, scallions, eel sauce, sesame seeds, masago 

 
 
 
 



L U N C H
 

ACTION STATION AND DESSERT STATION

 includes  iced tea and lemonade

 
 
 
 
 
 
 
 
 
 

ACTION STATION
 

PASTA STATION $20 PER PERSON  
CHOOSE ONE 

Choice of marinara, Bolognese, pesto, or mushroom cream sauce 
 
 
 

RISOTTO STATION $24 PER PERSON 
Wild mushroom, white truffle, corn, and rock shrimp risotto 

 
 
 

CARVING STATION $36 PER PERSON  
CHOOSE TWO 

Prime rib, ham, lamb, or pork tenderloin 
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E A C H  S T A T I O N  R E Q U I R E S  A  C H E F  I N  A T T E N D A N C E  F O R  S E R V I C E .  
$ 2 0 0  P E R  C H E F ,  P E R  H O U R  

A C T I O N  &  D E S E R T  S T A T I O N
 



L U N C H
 

BUILD YOUR OWN DINNER BUFFET

 includes  iced tea and lemonade

 
 

 
INCLUDES LOCALLY ROASTED COFFEES, ICED TEA, AND SMITH TEAS
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S E L E C T  O N E  S A L A D ,  T W O  S I D E S ,  T W O  E N T R E E S ,  O N E  D E S S E R T  $ 7 0  P E R  P E R S O N
S E L E C T  T W O  S A L A D S ,  T W O  S I D E S ,  T W O  E N T R E E S ,  T W O  D E S S E R T  $ 7 5  P E R  P E R S O N

 

D I N N E R  B U F F E T  

SALADS
 

MIXED GREENS 
with cucumber, carrots, tomato and ranch

 
CAESAR SALAD

romaine, croutons, parmesan, lemon, 
caesar dressing

 
BUTTER LETTUCE 

fine herbs, and lemon vinaigrette 
 

COBB SALAD
romaine, avocado, mushroom, egg, bacon,

 feta cheese, and red wine vinaigrette
 

RED BEET SALAD
arugula, almonds,  and blood orange vinaigrette

 
 

 
 
 
 
 

 

 

DESSERT
 
 
 

CHOCOLATE LAYER CAKE 
with crème anglaise or raspberry coulis 

 
 

CHEESECAKE 
with seasonal compote

 
 

CINNAMON APPLE CRISP 
 
 

LEMON BAR
 
 

 

 

 
 
 

MAC n CHEESE 
pecorino grana cheddar sauce, poblano peppers 

 
 

ROASTED FINGERLING POTATOES 
with leeks and bacon

 
 

ROASTED YUKON POTATOES 
with fennel, chili flakes 

 
 

GARLIC RED MASHED POTATOES 
with chives 

 
 
 

 

 

 
 
 
 
 
 

ROASTED ROOT VEGETABLES 
potatoes, carrots, collard greens, and beets 

 
 

BABY CARROTS 
glazed with honey and thyme 

 
 

SAUTÉED GREEN BEANS 
with onion and almonds 

 
 

ROASTED SEASONAL VEGETABLES 
 
 
 

 

 

S I D E S



L U N C H
 

BUILD YOUR OWN DINNER BUFFET

 includes  iced tea and lemonade

 
 
 
 
 

INCLUDES LOCALLY ROASTED COFFEES, ICED TEA, AND SMITH TEAS
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D I N N E R  B U F F E T  ( C O N T I N U E D )

ENTREES
ADD 3RD ENTRÉE FOR ADDITIONAL $20 PER PERSON 

 

GRILLED NEW YORK STEAK 

with red wine jus 

 

BRAISED SHORT RIBS 

braised with herbs and red wine 

 

AIRLINE CHICKEN BREAST

 with wild mushroom sauce 

 

MISO GLAZED SALMON 

with thai chili pico de gallo 

 

PAN SEARED TROUT FILET 

with bacon, leeks, fingerling potatoes, and buerre blanc

 

VEGETERIAN ENTREE OPTIONS

 

SEASONAL TORTELLINI or RAVIOLI 

with mushroom pesto parmesan cream sauce 

 

STUFFED POBLANO PEPPER 

spanish rice, bell peppers, shallots, roasted red peppers, and cotija cheese

 

PORTOBELLO MUSHROOM 

grilled caponata, balsamic glaze

 

 

 

  
 



L U N C H 
 

PLATED DINNER

 includes  iced tea and lemonade

 
 
 

 
INCLUDES LOCALLY ROASTED COFFEES, ICED TEA, AND SMITH TEAS
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S E L E C T  O N E  S A L A D  O R  S O U P ,  T H R E E  E N T R E E S ,  O N E  D E S S E R T  
$ 9 0  B E E F  |  $ 9 5  F I S H  |  $ 8 0  C H I C K E N  |  $ 7 5  V E G E T E R I A N

 

P L A T E D  D I N N E R

ENTREES
 

GRILLED NEW YORK STRIP STEAK 
whipped garlic-herb potatoes, roasted seasonal vegetables, natural jus 

 
RED WINE BRAISED SHORT RIBS 

crispy artichokes, roasted root vegetables, and gremolata 
 

CHIPOTLE BRAISED SHORT RIBS 
cheddar and chive mashed potatoes, braised greens, and charred tomatillo relish 

 
AIRLINE CHICKEN BREAST
 with wild mushroom sauce 

 
MISO GLAZED SALMON 
with thai chili pico de gallo

 
LAND & SEA

Seared beef tenderloin & broiled lobster tail served with buttered red potatoes, 
and green beans ($35 add)  

 
SEASONAL TORTELLINI or RAVIOLI 

with mushroom pesto parmesan cream sauce  
 

STUFFED POBLANO PEPPER 
spanish rice, bell peppers, shallots, roasted red peppers, and cotija cheese 

 
PORTOBELLO MUSHROOM 

grilled caponata, balsamic glaze

 

 

 



L U N C H
 

PLATED DINNER

 includes  iced tea and lemonade

 
 
 
 
 

INCLUDES LOCALLY ROASTED COFFEES, ICED TEA, AND SMITH TEAS
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P L A T E D  D I N N E R  ( C O N T I N U E D )

SALADS

 
MIXED GREENS 

with cucumber, carrots, tomato and ranch

 

CAESAR SALAD

romaine, croutons, parmesan, lemon, 

caesar dressing

 

BUTTER LETTUCE 

fine herbs, and lemon vinaigrette 

 

COBB SALAD

romaine, avocado, mushroom, egg, bacon,

 feta cheese, and red wine vinaigrette

 

RED BEET SALAD

arugula, almonds, and blood orange vinaigrette
 
 
 

 
 
 
 
 

 

 

DESSERT
 

CHOCOLATE LAYER CAKE 
with crème anglaise or raspberry coulis 

 
CHEESECAKE 

with seasonal compote 
 

CINNAMON APPLE CRISP 
 

LEMON TART
 

 

 
 
 
 

CORN CHOWDER
 

TOMATO BASIL 
 

HUNGARIAN MUSHROOM 
 

LEMON GRASS CHICKEN AND RICE
 
 
 

 

 

S O U P S

S E L E C T  O N E  S A L A D  O R  S O U P ,  T H R E E  E N T R E E S ,  O N E  D E S S E R T  
$ 9 0  B E E F  |  $ 9 5  F I S H  |  $ 8 0  C H I C K E N  |  $ 7 5  V E G E T E R I A N

 



L U N C H
 

BEVERAGE SELECTIONS

 includes  iced tea and lemonade
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B E V E R A G E S

C L A S S I C  B A R  
 
 

B E E F  E A T E R  G I N  
 

M O N O P A L O W A  V O D K A  
 

B A C A R D I  S U P E R I O R  R U M   
 

S A U Z A  B L U E  T E Q U I L A  
 

E V A N  W I L L I A M S  B O U R B O N  
 

B A L L E N T I N E  S C O T H  
 

O L D  O V E R H O L T  R Y E

P R E M I U M  B A R
 
 

T I T O ’ S  V O D K A  
 

T A N Q U E R A Y  G I N  
 

F L O R  D E  C A N A  R U M   
 

J O H N N I E  W A L K E R  R E D   
 

L U N A  A Z U L  T E Q U I L A  
 

G E O R G E  D I C K E L  R Y E  
 

B U F F A L O  T R A C E  B O U R B O N

R E S E R V E  B A R  
 
 

K E T E L  O N E  V O D K A   
 

A R I A  G I N   
 

H A V A N A  C L U B  R U M   
 

E S P O L O N  B L A N C O  T E Q U I L A  
 

J O H N N I E  W A L K E R  B L A C K   
 

K N O B  C R E E K  R Y E  
 

F O U R  R O S E S  B O U R B O N   

D R I N K  T Y P E   
 

CLASSIC COCKTAIL  
 

PREMIUM COCKTAIL  
 

RESERVE COCKTAIL SPECIALTY COCKTAILS 
 

DOMESTIC OR IMPORTED BEER  
 

HOUSE WINE OR HOUSE SPARKLING  
 

SOFT DRINKS AND BOTTLED WATERS 

H O S T  B A R  P R I C I N G  
 

$ 1 2  
 

$ 1 4  
 

$ 1 5  
 

$ 8  
 

$ 4 0  B O T T L E  
 

$ 5

A  B A R T E N D E R  S E R V I C E  F E E  O F  $ 1 7 5  W I L L  B E  A P P L I E D  T O  A N Y  H O S T E D  O R  C A S H  B A R  P E R  4
H O U R S .  E A C H  A D D I T I O N A L  H O U R  C O S T S  $ 5 0  P E R  H O U R .  

 
F O R  G U E S T S  B R I N G I N G  I N  T H E I R  O W N  W I N E ,  T H E R E  I S  A  C O R K A G E  F E E  O F  $ 2 5  P E R  B O T T L E ,

P L U S  S E R V I C E  C H A R G E  A N D  S A L E S  T A X .  



L U N C H
 

BEVERAGE PACKAGES

 includes  iced tea and lemonade
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B E V E R A G E S  C O N T I N U E D

W I N E  &  B E E R  P A C K A G E  
 

A S S O R T E D  B E E R  S E L E C T I O N  
 

H O U S E  W I N E S  A N D  H O U S E  S P A R K L I N G  S O F T  D R I N K S  A N D  B O T T L E D  W A T E R S  
 

$ 1 8  P E R  G U E S T ,  F I R S T  H O U R  
 

$ 1 2  P E R  G U E S T  E A C H   
A D D I T I O N A L  H O U R  

C L A S S I C  B A R  
 

C L A S S I C  L I Q U O R  A N D  M I X E R S  A S S O R T E D  B E E R  S E L E C T I O N  
 

H O U S E  W I N E S  A N D  H O U S E  S P A R K L I N G  S O F T  D R I N K S  A N D  B O T T L E D  W A T E R S  
 

$ 2 2  P E R  G U E S T ,  F I R S T  H O U R  
 

$ 1 6  P E R  G U E S T  E A C H   
A D D I T I O N A L  H O U R  

P R E M I U M  B A R  
 

P R E M I U M  B E V E R A G E S  A N D  M I X E R S  A S S O R T E D  B E E R  S E L E C T I O N  
 

H O U S E  W I N E S  A N D  H O U S E  S P A R K L I N G  S O F T  D R I N K S  A N D  B O T T L E D  W A T E R S  
 

$ 2 4  P E R  G U E S T ,  F I R S T  H O U R  
 

$ 1 8  P E R  G U E S T  E A C H   
A D D I T I O N A L  H O U R  

R E S E R V E  B A R  
 

R E S E R V E  B E V E R A G E S  A N D  M I X E R S  A S S O R T E D  B E E R  S E L E C T I O N  
 

H O U S E  W I N E S  A N D  H O U S E  S P A R K L I N G  S O F T  D R I N K S  A N D  B O T T L E D  W A T E R S  
 

$ 2 6  P E R  G U E S T ,  F I R S T  H O U R  
 

$ 2 0  P E R  G U E S T  E A C H   
A D D I T I O N A L  H O U R  



L U N C H
 

GUIDELINES & FEES

 includes  iced tea and lemonade
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G U I D E L I N E S  &  F E E S

 
M E A L  S E R V I C E  T I M E S

 
B R E A K F A S T   6 0  M I N U T E S  B R E A K S  •  3 0  M I N U T E S  

 
L U N C H  •  6 0  M I N U T E S   D I N N E R  •  6 0  M I N U T E S

 
R E C E P T I O N  •  9 0  M I N U T E S

 

 
G U I D E L I N E S

A L L  P R I C I N G  I S  P E R  P E R S O N  U N L E S S  O T H E R W I S E  N O T E D
F I N A L  G U E S T  C O U N T S  A R E  D U E  7 2  B U S I N E S S  H O U R S  P R I O R  T O  E V E N T

S P E C I A L  M E A L S :  W I T H  A D V A N C E  N O T I C E ,  W E  W I L L  G L A D L Y  H O N O R  D I E T A R Y
R E S T R I C T I O N S

A N  A D D I T I O N A L  2 4 %  S E R V I C E  C H A R G E  W I L L  B E  A P P L I E D  T O  A L L  P R I C I N G  L I S T E D
 

 
F E E S

C H E F  F E E  $ 2 0 0 / H O U R
B A R T E N D E R  F E E  $ 1 7 5 / H O U R

 

 
G R A T U I T Y  A N D  A D M I N S T R A T I V E  F E E

A  2 4 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  A L L  A U D I O  V I S U A L ,  F O O D  A N D
B E V E R A G E  C H A R G E S .  T H E R E  A R E  C U R R E N T L Y  N O  C O U N T Y ,  C I T Y  O R  S T A T E  T A X E S

T O  C O N S I D E R
 

 
M E N U  S E L E C T I O N S  &  G U A R A N T E E S

M E N U S  A N D  D E T A I L S  F O R  Y O U R  E V E N T  S H O U L D  B E  F I N A L I Z E D  A T  L E A S T  T E N
( 1 0 )  B U S I N E S S  D A Y S  P R I O R  T O  Y O U R  E V E N T  D A T E .  T O  E X P A N D  T H E  V A R I E T Y

O U R  P R O F E S S I O N A L  C A T E R I N G  A N D  C U L I N A R Y  S T A F F  W I L L  B E  H A P P Y  T O  T A I L O R
A  M E N U  T O  Y O U R  S P E C I F I C  T A S T E  A N D  N E E D S .  P R I C E S  A R E  P E R  B A N Q U E T  M E A L .

M U L T I P L E  C H O I C E  M E N U S  A R E  S U B J E C T  T O  A N  A D D I T I O N A L  C H A R G E ,  A N D  T H E
H I G H E S T  P R I C E  E N T R É E  W I L L  B E  C O N S I D E R E D  F O R  A L L  G U E S T S .  M E N U  I T E M S

A N D  P R I C I N G  I S  S U B J E C T  T O  C H A N G E .  G U A R A N T E E  ( N U M B E R  O F  G U E S T S
E X P E C T E D )  A R E  R E Q U I R E D  N O  L A T E R  T H A N  N O O N  ( 1 2 P M )  F I V E  ( 5 )  B U S I N E S S
D A Y S  P R I O R  T O  T H E  S C H E D U L E D  E V E N T  T O  E N S U R E  P R O P E R  S T A F F I N G  A N D

F O O D  Q U A N T I T I E S .  A F T E R  T H E  G U E S T  C O U N T  H A S  B E E N  R E C E I V E D ,  Y O U  M A Y
N O T  R E D U C E  T H E  N U M B E R .  I N  T H E  E V E N T  T H E  G U E S T  C O U N T  I N C R E A S E S ,
C R A F T P D X  W I L L  M A K E  E V E R Y  E F F O R T  T O  A C C O M M O D A T E  T H E  I N C R E A S E

 
 
 
 
 
 



L U N C H

GUIDELINES & FEES

 includes  iced tea and lemonade

W W W . H I - L O - H O T E L . C O M

G U I D E L I N E S  &  F E E S

O U T S I D E  F O O D  S E R V I C E
T Y P I C A L L Y ,  O U T S I D E  F O O D  I S  N O T  P E R M I T T E D  I N  H I - L O  H O T E L  A N D  C R A F T P D X .
T H E  E X C E P T I O N  B E I N G  O U T S I D E  C A K E S  O R  D E S S E R T S  P R E P A R E D  B Y  A  L I C E N S E D

V E N D O R .  P L E A S E  A D V I S E  Y O U R  S A L E S  M A N A G E R  I F  Y O U  P L A N  T O  B R I N G  I N
O U T S I D E  P R O D U C T .  A N  O U T S I D E  S E R V I N G  F E E  W I L L  B E  A C C E S S E D  F O R  E A C H

G U A R A N T E E D  G U E S T ,  W I T H  T H E  H O T E L S  S E R V I C E  C H A R G E  A T T A C H E D .

B E V E R A G E R  B A R  S E R V I C E
B E V E R A G E  P L A N  I S  D U E  A T  T I M E  O F  M E N U  S E L E C T I O N ,  T E N  ( 1 0 )  B U S I N E S S  D A Y S

P R I O R  T O  Y O U R  E V E N T .  T H E  H O T E L  O F F E R S  A  C O M P L E T E  S E L E C T I O N  O F
B E V E R A G E S  I N C L U D I N G  N O N - A L C O H O L I C  B E V E R A G E S  F O R  Y O U R  E V E N T .  T H E

H O T E L  D O E S  N O T  P E R M I T  A L C O H O L  T O  B E  B R O U G H T  O N T O  T H E  P R E M I S E S  F R O M
O U T S I D E  S O U R C E S  W I T H O U T  S P E C I A L  A D V A N C E D  A U T H O R I Z A T I O N  F R O M  T H E

H O T E L .  T H E  H O T E L  W I L L  A S S E S S  A  N E G O T I A T E D  C O R K A G E  F E E  P E R  7 5 0 M L
B O T T L E  O F  $ 2 5  ( P L U S  S E R V I C E  C H A R G E )  F O R  A L L  W I N E  O R  C H A M P A G N E

B R O U G H T  I N  F O R  A N  E V E N T .  A  B A R T E N D E R  F E E  O F  $ 1 7 5  P E R  B A R T E N D E R  W I L L
A P P L Y  T O  A L L  F U L L  L I Q U O R  B A R S .  O N E  ( 1 )  B A R T E N D E R  R E Q U I R E D  P E R  8 5

G U E S T S .  T H E R E  I S  A  M I N I M U M  S P E N D  O F  $ 2 0 0  P E R  H O U R  F O R  A L L  L I Q U O R  B A R S ,
N O T  I N C L U S I V E  O F  S E R V I C E  C H A R G E

O V E R T I M E
F U N C T I O N S  M U S T  B E G I N  P R O M P T L Y  A T  T H E  S C H E D U L E D  S T A R T  T I M E  A N D  A L L

G U E S T S  M U S T  V A C A T E  T H E  D E S I G N A T E D  E V E N T  S P A C E  A T  T H E  E N D  T I M E
I N D I C A T E D  O N  T H E  F I N A L  B A N Q U E T  E V E N T  O R D E R .  F O R  E A C H  T H I R T Y  ( 3 0 )

M I N U T E S  O F  A C C R U E D  O V E R T I M E  T H E  B E L O W  C H A R G E S  W I L L  B E  A P P L I E D  T O
Y O U R  M A S T E R  A C C O U N T .  A D D I T I O N A L  S E T U P  F E E  O F  $ 1 5 0 ,  A D D I T I O N A L  L A B O R

F E E  O F  $ 7 5  P E R  S T A F F  M E M B E R .

http://WWW.HI-LO-HOTEL.COM
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