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The Continental 
Choice of Homemade Muffins, Bagels 

or Danishes, Assorted Juices and 
Coffee served with Seasonal Fruit 

 
May be ordered without fruit 

 
 

Hometown Breakfast 
Scrambled Eggs, Sausage Links, Bacon 

Biscuits & Gravy, Hash Browns 
served with Seasonal Fruit 

Assorted Juices, Coffee, Tea or Milk 
 

A La Carte Menu 
 

Brownies 
Assorted Donuts 

Muffins (Blueberry, Banana or Poppy Seed) 
Assorted Danishes 

Bagels, assorted with cream cheese 
Cookies (Chocolate Chip, Macadamia Nut, or Oatmeal) 

Bottled Water 16 oz.  
Canned Soda 12 oz. 

Bottled Fruit Juice 16 oz. 
Punch or Lemonade 

Coffee Service (Includes Hot Tea Selection) 

Community Conference Hall 
Breakfast Selections 

Call for menu pricing, 
Menu prices are subject to change. 

Minimums Apply 
 

15% Gratuity will Apply to All  Menu Selections 
 

Please Contact  
Dan Hults, Operations Manager . . . 957-7704 

Kim Perry, Food & Beverage Coordinator . . . 440-4425 
 

Consult our Catering Dept. to design and create a menu specific to your event. 
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Soup in a Bread Bowl 
Two Soup Varieties 

Chili 
Tossed Spring Greens 

Coffee, Tea or Milk 
 
 

Delicatessen Buffet 
Thinly Sliced Roast Beef, Turkey & Ham 

Assorted Breads/Croissants 
Oregon’s Sliced Cheese Selection 

Ranch Style Potato Salad 
Italian Pasta Salad 

Relish Trays 
Potato Chips 

Soft Drinks or Iced Tea 
 
 

Mexican Fiesta 
Soft Flour Tortillas 

Nacho Chips 
Spicy Beef & Chicken 

Refried Beans 
Shredded Lettuce, Diced Tomatoes 

Shredded Cheddar Cheese, and Sliced Black 
Olives, Sour Cream, Salsa 

Coffee, Tea or Milk 
 
 

Italian Buffet 
Fettuccine & Cheese Tortellini Pasta 

Accompanied by 
Marinara, Meat & Alfredo Sauce 

Fresh Spring Greens with Dressings 
Garlic Bread 

Coffee, Tea or Milk 
 
 

Baked Lemon Pepper Chicken 
Boneless Breast of Chicken Seasoned 

with Lemon Pepper and Grilled to Perfection 
Herb Rice 

Fresh Spring Green Salad 
Coffee, Tea or Milk 

 
 

Teriyaki Chicken 
Boneless Breast of Chicken marinated  

in our own Teriyaki Sauce 
Rice Pilaf 

Fresh Spring Greens 
Coffee, Tea or Milk 

 
 
 
 

Dessert Selection 
Brownies 
Cookies 

 
Fruit 

Fruit may be added to menu selection 
 
 
 
 
 
 
 
 

Box Lunch 
Old Fashioned Deli Sandwich 

Your choice of Hoagie Roll or Croissant 
with your choice of: 

Ham, Turkey or Roast Beef 
Potato Salad, Fruit,  

Assortment of Chips 
Cookie 

Assorted Pop and Juices 
 
 
 
 
 
 
 
 

Call for menu pricing, 
Menu prices are subject to change. 

 
30 Person minimum on above menu selections 

Except Box Lunches 
 
 

15% Gratuity will Apply to All  Menu Selections 
 
 
 

Please Contact  
Dan Hults, Operations Manager . . . 957-7704 

Kim Perry, Food & Beverage Coordinator . . 440-4425 
 
 

Consult our Catering Dept. to design and create a 
menu specific to your event. 

Community Conference Hall 
Buffet Luncheon Selections 
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Community Conference Hall 
Dinner Buffet Selections 

Umpqua Buffet 
Tri Tip served with Au Jus  

and sliced to order 
Filet of Cod or Oven Roasted Chicken 

Planked Salmon (Seasonal)  
Rice Pilaf  

Garden Green Salad  
Garlic Herb Red Potatoes  

Fresh Steamed Vegetables 
Fresh Baked Bread with Butter 

Coffee, Tea, or Milk 
With Tri Tip only 

 With Tri Tip and Chicken 
With Tri Tip and Salmon 

 
Specially Seasoned Succulent Prime Rib 

Fresh Spring Greens with  
Choice of Dressings 

Oven Roasted Red Potatoes 
Rice Pilaf 

Perfectly Seasoned Vegetables 
 Fresh Baked Bread with Butter 

Coffee, Tea, or Milk 
 
 

Dougy’s Northwest Stuffed Chicken Breast 
Stuffed Boneless Breast of Chicken 
Served with our own special sauce 

Garden Fresh Vegetables 
Wild Rice 

Oven Roasted Red Potatoes 
Tossed Spring Greens 

Fresh Baked Bread with Butter 
 
 

Slow Roasted New York 
Fresh Spring Greens with 

Choice of Dressings 
Oven Roasted Red Potatoes 

Rice Pilaf 
Perfectly Seasoned Vegetables 
Fresh Baked Bread with Butter 

Coffee, Tea, or Milk 
With New York only 

With New York and Chicken 
 
 
 

Honey Baked Ham 
Au Gratin Potatoes 

Garden Fresh Vegetables 
Tossed Green Salad 

Fresh Baked Bread with Butter 
Coffee, Tea, or Milk 

 
 

Baked Lemon Pepper Chicken 
Boneless Breast of Chicken 

Seasoned With Lemon Pepper 
And Grilled to Perfection 
Garden Fresh Vegetables 

Rice Pilaf 
Roasted Red Potatoes 

Tossed Spring Green Salad 
Fresh Baked Bread with Butter 

Coffee, Tea, or Milk 
 
 

Italian Buffet 
Tortellini and Fettuccini accompanied by our own 

Marinara, Alfredo and Meat Sauces 
Italian Seasoned Vegetables 

Caesar Salad,  and Garlic Bread 
Coffee, Tea, or Milk 

 
Above menu with 

Italian Chicken or Veal Parmesan 
 
 

Teriyaki Chicken  
Boneless Skinless Chicken in our own 
Teriyaki Sauce and grilled to perfection 

Garden Fresh Vegetables 
Wild Rice 

Fresh Spring Greens 
Fresh Baked Bread with Butter 

Coffee, Tea, or Milk 
 
 

Please ask about our 
yummy dessert selections. 

 
Call for menu pricing, 

Menu prices are subject to change. 
 

Minimums Do Apply 
 

15% Gratuity will Apply to All  Menu Selections 
 

Please Contact  
Dan Hults, Operations Manager . . . 957-7704 

Kim Perry, Food & Beverage Coordinator . . 440-4425  

Consult our Catering Dept. to design and create a menu specific to your event. 
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Community Conference Hall 
Hors d’oeuvre Selections 

By the Dozen 
(5 dozen minimum per menu item) 

 
Boneless Buffalo Wings 
Sweet & Sour Meatballs 
Teriyaki Chicken Wings 

Silver Dollar Sandwiches 
Mini Cordon Blue 

Hibachi Chicken or Beef Skewer 
Breaded Chicken Strips with Sauce 

Mini Egg Rolls w/sauce EnFerno 
Stuffed Mushroom Caps with Crab 

Miniature Quiche 
 
 

By The Tray 
Feeds approximately 25-30 people 

 
Chips & Dip Tray 

Iced Vegetable Tray 
Large Baked Crusted Brie Wheel 

Fresh Seasonal Fruit 
Oregon Cheese Selection   (Feeds approximately 30 people) 
        Mirrored Salmon Display  (Market Price Day of Delivery) 

 
 

Call for menu pricing, 
Menu prices are subject to change. 

Minimums Apply 
 

15% Gratuity will Apply to All  Menu Selections 
 

Please Contact  
Dan Hults, Operations Manager . . . 957-7704 

Kim Perry, Food & Beverage Coordinator . . . 440-4425 
 

Consult our Catering Dept. to design and create a menu specific to your event. 

Iced Prawn Bowl 
with cocktail sauce 

Feeds approximately 30 people 
(5 shrimp per person) 

 

Carved Baron of Beef 
with Dollar rolls and assorted sauces 

Feeds approximately 80 people 
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Community Conference Hall 
Salad Menu 

Call for menu pricing, 
Menu prices are subject to change. 

Minimums Apply 
 

15% Gratuity will Apply to All  Menu Selections 
 

Please Contact  
Dan Hults, Operations Manager . . . 957-7704 

Kim Perry, Food & Beverage Coordinator . . . 440-4425 
 

Consult our Catering Dept. to design and create a menu specific to your event. 

Chicken Caesar Salad 
Chicken Caesar Salad 

Fresh Baked Bread with Butter 
Coffee, Tea, or Milk 

 
 

Chef Salad 
Tossed Greens, Turkey, Ham, 

Cheddar Cheese, Swiss Cheese, Egg 
Tomatoes, Cucumber & Olives 

Choice of Dressings 
Fresh Baked Bread with Butter 

Coffee, Tea, or Milk 
 
 
 

Stuffed Tomato Salad 
Served On a Bed of 

Tossed Spring Greens 
Your Choice of Tuna or Chicken Salad 

Choice of Dressings 
Fresh Baked Bread with Butter 

Coffee, Tea, or Milk 
 
 
 

Blackened Salmon Salad 
Blackened Salmon Served 

On a Bed of Tossed Spring Greens 
Choice of Dressings 

Fresh Baked Bread with Butter 
Coffee, Tea, or Milk 

 

Asian Chicken Salad 
Fresh Spring Greens 

Shredded Napa and Red Cabbage 
Julienne Red Pepper, Carrots, 

Sliced Green Onions 
Seared Chicken Breast 

Topped with Spicy Peanut Dressing 
and a Sprig of Cilantro 

Fresh Baked Bread with Butter 
Coffee, Tea, or Milk 

 
 
 

Grilled Shrimp-n-Spinach Salad 
Sautéed Shrimp mixed with Bacon, 

Toasted Almonds, Sun Dried Tomatoes, 
Red Onions and Feta Cheese 

Topped with Bacon Vinaigrette Dressing 
Fresh Baked Bread with Butter 

Coffee, Tea, or Milk 
 
 
 
 
 
 

Ask about our 
Soups & Salad Specials 


