
Aloft Portland Airport at Cascade Station
9920 NE Cascades Parkway
Portland, OR 97220

1 503 200 5678   aloftportlandairport.com

MUNCHIES 
BANQUET / CATERING - AM



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

BREAKFAST BUFFETS
Includes chilled fruit juices, Starbucks coffee, 
decaffeinated coffee and assorted Tazo teas

The Arrival .............................................................. 17
Selection of breakfast pastries, muffi ns
and bagels served 
Butter, preserves, strawberry cream cheese, 
chive cream cheese and peanut butter

The Runway .................................................... 24.50
Selection of breakfast pastries, muffi ns
and bagels served 
Butter, preserves, strawberry cream cheese, 
chive cream cheese and peanut butter 
Seasonal assorted fruit
Cold cereals and milk or Bob’s Red Mill steel-cut 
oatmeal

Choose one breakfast sandwich below:

Canadian bacon, scrambled eggs, Tillamook
cheddar on ciabatta
Portland bagel sandwich with a fried egg, bacon 
and Swiss cheese
Vegetarian sandwich with scrambled eggs, grilled 
tomatoes, pesto and havarti cheese on ciabatta

Nonstop Flight ................................................31.50
Scrambled egg whites with peppers, 
mushrooms and garlic
Chicken sausage
Fruit smoothies (Chef’s choice of 2 fl avors)
Assorted yogurts
Assortment of sliced fruits
Gluten-free bread
Butter, preserves, strawberry cream cheese, 
chive cream cheese and peanut butter

Crosscheck ............................................................ 17
Selection of breakfast pastries, muffi ns and bagels
Butter, preserves, strawberry cream cheese, chive 
cream cheese and peanut butter
Seasonal assorted fruit
Bacon and sausage
Grilled herb potatoes

Choose one item below .................................... 26.50
Choose two items below .................................. 29.50
Choose three items below ............................... 32.50

Scrambled eggs
Hood River crepes
Challah cinnamon French toast
Chorizo, green chile, potato and jack cheese burrito
Scrambled egg and ham breakfast sandwich
Bob’s Red Mill steal-cut oatmeal
Biscuits and gravy
Scrambled egg whites with caramelized onions, 
oven-roasted tomatoes, fresh herb, sprinkle of feta 
cheese

BREAKFAST



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

Round Trip ..............................................................13
Assortment of local donuts
Iced coffee with selection of fl avored syrups

Flight of Fancy ...................................................... 14
Fresh fruit skewers, honey yogurt dip
Seasonal basket of breads
Assorted granola bars and Cliff bars
Assortment of bottled juices 

At the Gate ..............................................................14
Assorted Naked Fruit juices
Seasonal muffi ns
Seasonal whole fruit
Cold press coffee

The Puddle Jumper .............................................. 16
Crisp Washington apples
Hood River pears
Trail mix
Apple turnovers
Bottled apple juice

The Flight Plan ...................................................... 16
Fresh sliced avocado
Assorted breads
Sliced tomatoes
Hard-boiled eggs
Bacon
Micro greens
Sriracha mayonnaise and sea salt
Seasonal infused water 16
Add gluten-free bread ................................................1

Flight Fuel .........................................................15.50
Goat cheese polenta cake with tomato chipotle jam 
and cilantro
Paired with avocado and mint smoothies

MORNING BREAKS
Includes chilled fruit juices, Starbucks coffee, decaffeinated coffee and assorted Tazo teas



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

In-Flight Entertainment ..................................... 16
Assorted fresh baked cookies, brownies and 
dessert bars
Ice-cold milk shooters
Starbucks coffee and Tazo teas
Assorted soft drinks

Safe Landing .................................................. 16.25
House-made cake pops or house-made 
Rice Krispies pops
House roasted nuts
House-made Cajun potato chips
Assorted soft drinks

The Transatlantic ................................................. 19
Cheese board with assorted cheese, crackers 
and sliced baguette
Fresh fruit
Assorted jams and mixed nuts
Lemon madeleines
French macarons
Perrier sparkling water

The Carry-On ........................................................20
Corn tortilla chips
Beef taquitos
Roasted jalapeño tomato salsa
House-made guacamole
Bottled waters
Assorted soft drinks

Altitude ............................................................ 18.50
Soft pita bread
Lamb sliders
Feta, pickled onions, Kalamata olives
Roasted tomatoes and cucumbers
House-made hummus
Assorted soft drinks

Now Boarding ...................................................16.50
Seasonal vegetable crudite
Fresh seasonal fruit tray
Freshly popped popcorn
Assorted soft drinks
Seasonal infused waters

Air Space ................................................................20
Soft warm pretzels served with mustard and 
cheese sauce
Mini burgers or mini corn dog bites
French fries shooters or freshly popped popcorn
Mini watermelon bites
Assorted soft drinks and bottled water

The Pollin ................................................................21
Mini Reubens
Crisp potato latkes - served with sour cream and 
applesauce
Assorted local sodas

The Pitch & Roll ................................................15.50
Mini muffaletta sandwich with Hill natural 
ham, salami, capicola, provolone, olive 
tapenade and pepperoncini
Paired with refreshing virgin Marys

AFTERNOON BREAKS



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

Starbucks Coffee, Decaf and 
Tazo Tea (2 gallon minimum) .......................59/gallon

Assorted Bottled Juices ............................................5

Fresh Squeezed Orange Juice ......................6/guest

Strawberry, Banana or 
Blueberry Smoothies ......................................6/guest

Assorted Soft Drinks .................................................4

Assorted Flavored Bottled Coffee and Tea. .............4

Bottled Water ..............................................................5

Iced Tea, Lemonade or Fruit Punch ........... 44/gallon

Milk (2% or Skim) .......................................... 3/carton

Muffi ns, Danish, Scones and 
Croissants ................................................... 45/dozen

Assorted Local Doughnuts ........................ 50/dozen

Sliced Fresh Fruit or Vegetable 
Crudité Display ...............................................6/guest

Fresh Strawberries Dipped in 
White & Dark Chocolate ............................. 60/dozen

Assorted Cookies and/or Brownies .......... 45/dozen

Assorted Granola and/or Candy Bars ................ 3.50

Premium Ice Cream Bars ...........................................5

Individual Yogurts .......................................................4

Whole Fruit ...................................................... 3/piece

Popcorn Cart ....................................................50/day

Mixed Nuts or Trail Mix ...................................5/guest

Cliff Bars .....................................................................5

House-Made Chips and Dip or 
Chips and Salsa ..............................................6/guest

Warm Soft Pretzels with Mustard .................5/guest

Assorted Bagels with Cream Cheese ....... 48/dozen

Tim’s Cascade Chips ..................................................4

Mini Bagels, Lox and Cream Cheese ..........12/guest

Hard-Boiled Egg ..........................................................2

Gluten-Free Pastries .................................. 72/dozen

Greek Yogurt ...............................................................4

Granola Yogurt Parfait ...............................................6

Oregon Blueberry Pancakes ......................................6

ENHANCEMENTS



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

MEETING PACKAGES

Continental Breakfast
Chilled fruit juices
Selection of breakfast pastries, muffi ns and bagels
Butter, preserves, strawberry cream cheese, chive 
cream cheese and peanut butter
Starbucks coffee, decaf, Tazo teas, iced tea

AM Break
Fresh fruit skewers, honey yogurt dip
Seasonal breakfast breads
Assorted granola bars and Cliff bars

Lunch
Destination buffet or Duty-Free buffet

PM Break
Potato chips and dip
House roasted nuts
Granola bars
Assorted soft drinks

Destination Buffet
Seasonal mixed greens with balsamic and ranch 
dressings
Country potato salad
Macaroni salad
Sliced smoked turkey, roast beef, cured ham
Leaf lettuce, tomatoes, pickles, red onion
Tillamook cheddar, Swiss, pepper jack
Variety of deli breads and artisan rolls
Mayonnaise, Dijon and grain mustard
House-made hummus and soft pita triangles
Assorted cookies and brownies
Starbucks coffee, decaf, Tazo teas, iced tea

Duty-Free Buffet
House-made hummus
Pita bread triangles
Seasonal mixed greens
Crisp romaine
Cherry tomatoes, cucumbers, mushrooms
Bell peppers, red onions, scallions
Sliced radishes and garbanzo beans
Carrot and celery sticks
Shredded Tillamook cheeses
Shaved Parmesan
Sunfl ower seeds
Fresh baked rolls
House-made croutons
Cubed chicken, turkey and ham

Packages include HSIA, food and beverage as listed, 1 LCD Projector package and 1 wireless microphone 

PACKAGE 1 .................................................... 91



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

Packages include HSIA, food and beverage as listed, 1 LCD Projector package and 1 wireless microphone 

PACKAGE 2 .................................................. 105

MEETING PACKAGES

Continental Breakfast
Chilled fruit juices
Selection of breakfast pastries, muffi ns and bagel
Butter, preserves, strawberry cream cheese, chive 
cream cheese
Seasonal fruits
Bacon and sausage
Scrambled eggs
Grilled herb potatoes
Starbucks coffee, decaf, Tazo teas and iced tea

AM Break
Granola bars
Whole fruit
Starbucks coffee, decaf, Tazo teas and iced tea

Lunch Buffet
Please choose two entrées for the lunch buffet

PM Break
Pita triangles
House-made hummus
Feta, pickled onions, olives, oven-dried tomatoes, 
cucumbers
Assorted soft drinks

Lunch Buffet
Mesclun mix with dried cranberries, hazelnuts, blue 
cheese crumbles and Dijon mustard vinaigrette
Orzo salad with roasted vegetables and pesto 
vinaigrette
Seasonal vegetables
Chef’s choice of starch
Chef’s dessert table

Entrée Options
Applewood-smoked Pacifi c salmon with roasted 
garlic vinaigrette
Roasted sirloin tri-tips with chimichurri and 
natural jus
Sugar & spice roast chicken with lemon jus
Seasonal risotto



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

LIGHT LUNCHES

INCLUDED WITH ALL SANDWICH 
LUNCHES:
Bag of chips
Fresh baked cookie or brownie
Whole fruit

One of the following:
Penne pasta salad, shredded 
cabbage slaw, scallion potato 
salad 
Greek quinoa salad

Deli Sandwich............................26
One of the following: 
Smoked turkey and Monterey jack 
with lettuce, tomato and Dijon 
mayonnaise on whole wheat bread
Roast beef and Tillamook cheddar 
with lettuce, tomato and 
horseradish mayonnaise on 
ciabatta
Ham and dill Havarti with lettuce, 
tomato and honey mustard sauce 
on croissant
Classic egg salad with lettuce and 
tomato on croissant
Wheat wrap, spinach wrap OR 
Gluten-free bread +1

Turkey BLT Croissant......25.50
Roast turkey breast
Crisp bacon, tomato and lettuce
Dijon mustard
Croissant

Chicken Avocado 
Sandwich.............................26.50
Herb marinated and charbroiled 
chicken breast
Tomato jam
Monterey jack cheese
Baby greens and avocado
Ciabatta

Greek Chicken Wrap...............26
Roast chicken breast
Tzatziki cream cheese
Cucumber, lettuce and tomatoes
Kalamata olives
Feta cheese

Roasted Portobello 
Mushroom Sandwich..............25
Portobello mushroom cap
Tomato
Arugula
Fresh mozzarella cheese
Pesto hummus
Ciabatta
*Substitute fresh fruit salad for 
whole fruit +2

Rose and Compass 
Chop Salad.................................26
Ham, smoked turkey and 
applewood-smoked bacon
Swiss and Tillamook cheeses
Fresh tomatoes, hard-boiled eggs 
and scallions
Crispy romaine
Balsamic vinaigrette
Fresh baked roll and butter

Smoked Salmon Salad ...........27
House smoked salmon
Baby kale
Radish
Toasted almonds
Mandarin orange
Crispy wonton
Sesame ginger vinaigrette
Fresh baked roll and butter

Northwest Caesar Salad.......27
Crispy romaine
House-made croutons
Anchovy garlic dressing
Grilled chicken
Fresh baked roll and butter
With smoked salmon +4

Any of the following selections may be offered plated or boxed

Plated meals include Starbucks coffee, decaffeinated coffee, Tazo teas and iced tea. Boxed meals include 
bottled waters or assorted soft drinks.

Plated selections will include Chef’s choice of dessert. Boxed selections will include fresh baked cookies or 
brownies.



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

Includes Starbucks coffee, decaffeinated coffee, assorted Tazo teas and iced tea

LUNCH BUFFETS

Destination...........................................................32
Seasonal mixed greens with balsamic and ranch 
dressings
Country potato salad
Macaroni salad
Sliced smoked turkey
Roast beef
Cured ham
Leaf lettuce, tomatoes, pickles and red onion
Tillamook cheddar, Swiss and pepper jack 
cheeses
Variety of deli breads
Mayonnaise, Dijon mustard, Sriracha mayonnaise 
and yellow mustard
House-made hummus & soft pita triangles
Assortment of fresh baked cookies and brownies

Departure..............................................................31
Seasonal mixed greens with balsamic and ranch 
dressings
Baby spinach, onions, bacon, egg and honey 
mustard dressing
Baked russet potatoes
Charbroiled cubed chicken
Texas chili
Applewood-smoked bacon
Broccoli fl orets
Sautéed mushrooms
Tillamook cheddar and pepper jack cheeses
Scallions, sour cream and butter
Seasonal fruit cobbler with whipped cream



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

Includes Starbucks coffee, decaffeinated coffee, assorted Tazo teas and iced tea

LUNCH BUFFETS

Overseas
Hearts of romaine, ciabatta croutons, parmesan 
and Caesar dressing
Arugula salad - Roma tomato, English cucumber,
Kalamata olives, hot house yellow bell peppers 
with a sprinkle of feta cheese topped with red 
wine oregano vinaigrette
Chopped Caprese salad - Oven-roasted yellow 
and red cherry tomatoes, fresh mozzarella, basil 
from the garden, tossed in olive oil and balsamic 
glaze
Ciabatta rolls and butter
Seasonal vegetables
Chef’s choice starch
Assorted biscotti and classic tiramisu

Choose two item below.........................................32
Choose three items below ....................................36

Rigatoni Bolognese with house smoked  
mozzarella
Herb-roasted chicken with fi eld mushrooms and 
sun-dried tomato marsala
Lasagna with meat sauce
Herb-roasted chicken puttanesca with olives and 
peppers
Fresh vegetable penne pasta with garlic herb 
cream
Zenner’s spicy Italian sausage with peppers and 
onions
Cheese tortellini with a tomato basil sauce

Duty-Free..............................................................31
House-made hummus
Pita bread triangles
Seasonal mixed greens
Crisp romaine
Cherry tomatoes, cucumbers, mushrooms
Bell peppers, red onions, scallions
Sliced radishes and garbanzo beans
Carrot and celery sticks
Shredded Tillamook cheddar cheese
Shaved parmesan
Sunfl ower seeds
House-made croutons
Cubed chicken, turkey and ham
Smoked bacon
Fresh baked rolls and butter
Assorted dessert bars



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

Includes Starbucks coffee, decaffeinated coffee, assorted Tazo teas and iced tea

LUNCH BUFFETS

The Jet Stream
Mesclun mix with dried cranberries, hazelnuts, 
bleu cheese crumbles and Dijon mustard 
vinaigrette
Orzo salad with roasted vegetables and pesto 
vinaigrette
Seasonal vegetable selection
Chef’s choice of starch
Chef Cassandra’s dessert table
Fresh baked rolls and butter

Choose two item below..................................36.50
Choose three items below ....................................40

Applewood-smoked Pacifi c salmon with roasted 
garlic vinaigrette
Roasted sirloin tri-tips with chimichurri and 
natural jus
Sugar & Spice roast chicken with lemon jus
Seasonal risotto

Frequent Flyer
Asian spinach salad - baby spinach, mandarin 
oranges, toasted almonds, crisp wontons with a 
sesame teriyaki dressing
Green bean salad sesame with ginger vinaigrette
Thai cucumber salad
Steamed brown rice
Stir fry vegetables
Chocolate-dipped fortune cookies and banana 
cream cake

Choose two item below..................................36.50
Choose three items below ....................................40

Kung Pao chicken
Kahlua pulled pork
Broccoli beef teriyaki
Yin & yang shrimp
Korean BBQ chicken
Vegetable tofu
Pad Thai
Yellow chicken curry



Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. Breakfast buffets are served for one hour 
and require a minimum of 15 guests. Add $3 per guest for groups under 15. If you have concerns regarding food allergies, please contact your event manager.

Includes Starbucks coffee, decaffeinated coffee, assorted Tazo teas and iced tea

LUNCH BUFFETS

The Approach
Black bean and roasted corn salad with roasted 
hatch green chile dressing
Crisp greens with yellow and red cherry 
tomatoes, crisp red onion, black olives, tortilla 
strips and tomatillo ranch dressing
Tortilla chips with salsa verde
Guacamole & fi re-roasted salsa
Traditional Mexican rice
Charro pinto beans
White corn tortillas
Flan and sopapilla

Choose two item below.........................................36
Choose three items below ....................................39

Pork Carnitas
Barbacoa tacos
Shredded chicken
Cheese enchiladas
Vegetable fajitas

The Gatehouse
Mixed greens with cucumbers, tomatoes, carrots, 
radish and buttermilk ranch dressing
Cabbage coleslaw
Mashed potatoes and gravy
Baked beans
Fresh baked biscuits and butter
Seasonal fruit cobbler with whipped cream

Choose two item below...................................37.50
Choose three items below..............................39.50

Crispy buttermilk fried chicken
House-made meatloaf with mushroom sauce
BBQ country style pork ribs
Salt and pepper beef brisket with natural jus
Bacon jalapeño mac and cheese



POPULAR PACKAGES

Post-it Flip Chart or
Whiteboard Package ...........................................55
Flip Chart Easel, Flip Chart Pad, Markers

Smart TV Package ...............................................55
55” LG 4K Smart TV, HDMI Connectivity

LCD Support Package ..................................... 150
A/V Cart, Extension Cord, Power Strip, Screen

Sound System Package .................................. 300
Amp, Mixer – 4 Channel, 2 Speakers on Stands

LCD Projector, Screen, A/V Cart, 
Sound Patch & Box ........................................... 400
LCD Projector, Screen, A/V Cart, Sound
Patch & Box

Conference Phone Package ........................... 350
Phone, Wireless Microphone, Console Sound Mixer, 
Sound System, A/V Tech (1 hr)

Polycom Speaker Phone Package
Analog Phone Line Included
For up to 5 people ....................................................70
For up to 25 people .............................................. 125

POPULAR COMPONENTS

Laser Pointer .........................................................50
Easels ......................................................................20
Extension Cord or Power Strip .........................15
VGA Cord (25 ft.) ..................................................45
Electrical Panel .................................................. 350
Pipe & Drape (8 ft.) ..................................................8
Pipe & Drape (10 ft.) ............................................12
Overhead Projector .............................................65
LCD Projector (4800 Lumens) ....................... 450
LCD Slide Advance ..............................................50
DVD Player .............................................................65
42” TV on Stand ................................................ 150
Splitter Box (up to 4 LCDS) ................................65
Switchers (4 Channel) .........................................80
8’ Screen ................................................................55
10’ Screen ..............................................................90
Standard Microphone .........................................50
Tabletop Microphone ..........................................50
Wireless Microphone ....................................... 105
Speaker on Stand ............................................. 100
Compact Disc or Cassette Player ....................70
50’ Video Cord ......................................................50
Sound Box for LCD ..............................................50
Patch to House Sound ........................................ 75
4 Channel Mixer ....................................................65
8 Channel Mixer ................................................. 120
12 Channel Mixer ...............................................175
16 Channel Mixer .............................................. 230
Laptop Computer .............................................. 250
19” Computer Monitor ..................................... 125
Dedicated AV Tech (4 hr. min.) per hr.  .......45/hr.

AUDIOVISUAL

INTERNET
Complimentary Password Required, 1–50
Connections (10 mbps). Additional Bandwidth
Available: 10–100 mbps, Dedicated Bandwidth,
Hardwired Lines, Public IP Address, Services for 
over 50 connections. Ask Event Manager for 
Pricing.

LABOR RATES
Ask your representative for full details including 
labor rates, which can vary based on complexity 
and time of operation. Prices are subject to our 
property’s standard 23% service charge. Prices 
do not refl ect labor charges, which may apply.

From helping small gatherings create a great impact to amplifying a stage experience for hundreds of 
attendees, event technology enhances every image, note and nuance of your important communication.


