
 

 

 

Thank you…   

For inquiring about meeting and banquet facilities  

at the Crowne Plaza Portland Lake Oswego.   

We provide professional and courteous service in  

an atmosphere perfectly tailored to your needs. 

 Our award winning team is here to make your 

 event planning fast and convenient. 

Let our team answer your questions and schedule a site tour. 

Beverly Meehan Director of Sales & Marketing 
Michelle LeGros Director of Catering 

Diane Magnuson Sales Manager 
Brooke Maurer Sales Coordinator 

 
Sales Direct 503.624.9083 

E-mail Inquiries: sales@cplakeoswego.com  
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A LA CARTE SPECIALTIES 

 

Beverages 
Fresh Brewed Regular, Decaffeinated Coffee & Hot Tazo Tea $31.00 per gallon 
Iced Teas & Fruit Punch made with Real Fruit Juices   $29.00 per gallon 
Milk           $12.00 per carafe 
Assorted Fruit Juices       $18.00 per carafe 
Assorted Soft Drinks                          $ 2.50 each 
Bottled Waters        $ 2.50 each 
Bottled Ice Teas        $ 2.50 each 
 

Snacks 
Assorted Brownies        $26.50 per dozen 
Assorted Cookies        $28.00 per dozen 
Chocolate Dipped Strawberries            $30.00 per dozen  
Protein Bars         $38.00 per dozen 
Granola Bars         $26.00 per dozen 
Assorted Candy Bars       $24.00 per dozen  
Fresh Fruit Platter        $ 3.50 per person 
Potato Chips with Dip       $ 3.00 per person 
Tri Color Tortilla Chips with Salsa      $ 3.00 per person 
Baskets of Popcorn, Pretzels and Snack Mix    $ 2.50 per person 
Popcorn         $10.00 per bowl 
Fancy Mixed Nuts        $20.00 per pound 
*Low Carb Option 

  
Above Prices Subject To 20% Service Fee/ Prices and Selections Subject To Change 
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HORS D’OEUVRES 

PLATTERS 
(Each Platter Serves 50 Guests) 

 
 
 

ANTIPASTO PLATTER 
Marinated Vegetables, Salami, Assorted Cheeses and Kalamata Olives 

$175.00 per Platter 
 
 

BAKED BRIE 
 Wheel of Brie baked in a Puff Pastry Shell and Served with Toasted Baguette Slices 

$100.00 per Platter 
 
 

CROWNE CHEESE PLATTER 
Gouda, Swiss, Provolone, Smoked Cheddar and Pepper Jack Cheeses with Assorted Gourmet Crackers and 

Baguette Slices 
$200.00 per Platter 

 
 

DELI PLATTER 
Smoked Turkey Breast, Salami, Roast Beef, Sugar Cured Ham; Provolone, Swiss and Cheddar Cheeses Served 

with Petite Rolls and Condiments 
$250.00 per Platter 

 
 

SLICED SEASONAL FRUIT PLATTER 
Seasonal Fruits Served with Honey Yogurt Sauce 

$180.00 per Platter 
 
 

FRESH SEASONAL VEGETABLE PLATTER 
Sliced Fresh Vegetables with Chef’s Specialty Sauces 

$150.00 per Platter 
 
 
 
 

The above prices do not include the customary 20% service fee. 
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HORS D’OEUVRES SELECTIONS 
 
 

HOT HORS D’OEUVRES 
(Priced per 50 pieces) 

 
Bacon Wrapped Scallops        $120.00 
Chicken Quesadillas with Salsa       $ 90.00 
Coconut Chicken Satays         $100.00 
Grilled Shrimp with Mango Relish       $175.00 
Dungeness crab Cakes with Mango Relish     $175.00 
Crab Stuffed Mushrooms        $150.00 
Italian Sausage Stuffed Mushrooms      $ 90.00 
Spanakopita          $125.00 
Egg Rolls with Sweet and Sour Sauce      $100.00 
Steamed Pork Buns with Honey Mustard     $100.00 
Pot Stickers with Plum Sauce       $ 90.00 
Petite Quiche         $ 95.00 
Mini Lamb Chops         $200.00 
Jamaican Jerk Chicken Tenders       $100.00 
Swedish Meatballs with Sour Cream Sauce     $ 80.00 
 

 
 

COLD HORS D’ OEUVRES 
(Priced per 50 pieces) 

 
Melon Wrapped with Prosciutto       $125.00 
Deviled Eggs          $ 75.00 
Smoked Salmon in File Cups       $125.00 
Jumbo Prawns with Cocktail Sauce      $200.00 
Assorted Finger Sandwiches       $100.00 
Seasonal Fruit Kabobs with Yogurt Dipping Sauce    $150.00 
Cucumber Rounds with Shrimp Imperial      $100.00 
Belgian endive with Bleu Cheese and Candied Walnuts   $ 90.00 
Saffron Poached Scallops        $125.00 
Bruschetta with Diced Roma Tomatoes, Shallots and Basil   $ 90.00 

 
 

The above prices are per 50 pieces and do not include the customary 20% service fee. 
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CARVING STATIONS 
 

All items are carved to order and served with petite rolls 
 and appropriate condiments. 

Prices include Carver for Two Hours 
 
 

ROAST TURKEY BREAST 
(Serves 25) 

With Chef’s Cranberry Relish 
$150.00 each 

 
 

TENDERLOIN OF BEEF 
(Serves 25) 

Served with Aus Jus and Horseradish and Sliced Baguettes 
$200.00 each 

 
 

ROASTED SIRLOIN OF BEEF 
(Serves 25) 

$125.00 each 
 
 

PRIME RIB OF BEEF 
(50 person minimum, price based on 50 Guests) 

$225.00 each 
 
 

HONEY BAKED HAM 
(Serves 25) 

$125.00 each 
 

ROSEMARY DIJON PORK LOIN 
(Serves 30) 

$175.00 each 
 
 
 

The above items are per order and do not include the customary 20% service fee. 
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RECEPTION PACKAGES 
(Based on a Two Hour Reception) 

 
HOT HORS D’ OEUVRES 

 
I 

Swedish Meatballs with Sour Cream, Pot stickers with Plum Sauce, 
Breaded Chicken Tenders with Honey Mustard, Petite Quiche, Egg Rolls with Sweet and Sour 

Sauce,  Bacon Wrapped Scallops, Coconut Chicken Skewers, Shrimp and Crab Cakes, 
Sausage Stuffed Mushrooms 

(Estimated one piece per person) 
 

COLD HORS D’ OEUVRES 
 
II 

Deviled Eggs with Bay Shrimp, Assorted Finger Sandwiches, Cucumber Rounds with Bay 
Shrimp, Smoked Salmon in Filo Cups, Melon Wrapped with Prosciutto,  

Belgian Endive with Bleu Cheese and Toasted Walnuts 
(Estimated one piece per person) 

 
SELECTED BUFFET ITEMS 

 
III 

Fresh Seasonal Fruit Display 
Seasonal Vegetable Platter with Ranch Dip 

Antipasto Display 
Imported and Domestic Cheese Display 

 
Selections come with a choice of One Carved Item 

*Carved Roast Turkey 
*Carved Honey Ham 
*Roast Sirloin of Beef 

 
* Carved in Room - $75.00 Fee Applies 

Served with Appropriate Condiments and Petite Rolls 
 

Select Two From Each Category: 
$24.00 per Person 

 
Select Three From Each Category: 

$26.00 per Person 
 

Select Four From Each Category: 
$30.00 per Person  

 
 

The above prices are per person and do not include the customary 20% service fee. 
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Wine List 
 

White 
       Bottle Price  Case Price 
Pine & Post Chardonnay(California)  $21.00  $228.00 
Duck Pond Chardonnay (Oregon)   $22.50  $228.00 
Eola Hills Chardonnay (Oregon)  $25.00  $288.00 
Lavelle Pinot Gris (Oregon)  $24.50  $282.00 
Erath Pinot Gris (Oregon)  $24.50  $282.00 
Copperridge White Zinfandel (California) $21.00  $228.00 
Lavelle Riesling (Oregon)  $22.50  $228.00 
 
 
Red 
       Bottle Price  Case Price 
Lavelle Pinot Noir (Oregon)  $24.00  $276.00 
Red Diamond Merlot (Washington)  $26.00  $324.00 
Duck Pond Merlot (Oregon)  $22.50  $258.00 
Eola Hills Lodi Zinfandel (Oregon)  $26.00  $300.00 
Snoqualmie Cabernet/Merlot (Washington) $26.00*  $300.00* 
Duck Pond Cabernet (Oregon)  $21.00  $228.00 
Columbia Crest Cabernet (Washington) $28.00  $324.00 
 
 
Champagne/Sparkling Wine   
       Bottle Price  Case Price 
J. Roget  $19.00  $216.00 
Moet & Chandon White Star  $45.00  $530.00 
Korbel Brut (California)  $26.00  $300.00 
 
*Special Order- 2 weeks processing time 
 
 

Please ask your Director of Catering for any special orders 
We can access most any vintage!!! 

The above prices do not include the customary 19% service fee. 
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Beverage Packages 
In compliance with Oregon Liquor Control Commission regulations, licensed hotel staff must dispense all alcoholic 
beverages.  Bars are limited to a 4-hour maximum (this time starts at the beginning of the event).  Bars will be 
closed a minimum of 30-minutes prior to the end of the function. 

 
Host Sponsored or Cash Bars 

The following beverage prices are on a per drink basis and do not include the customary 20% service fee. 
 

House Brands     Premium Brands 
Mixed Drinks   $4.50   Mixed Drinks   $6.50 and up 
Domestic Beer  $3.75   Domestic Beer  $3.75 
Northwest Microbrew $4.25   Northwest Microbrew $4.25 
Imported Beer  $4.25   Imported Beer  $4.25 
House Wine   $5.50   House Wine   $5.50 
Mineral Waters  $3.50   Premium Wine  $6.50 and up 
Soft Drinks   $2.50    Mineral Waters  $3.00 
Cordials   $6.25   Soft Drinks   $2.50 
       Cordials   $6.50 and up 

 
BOTTLES AND KEGS 
The following prices are per bottle or keg and do not include the customary 20% service fee. 
One Bartender/Bar will be provided per 100 guests with a $75.00 service charge per bar. 

 
Wines 
House Wine  
Chardonnay, White Zinfandel, Merlot, Cabernet Sauvignon 
$21.00 per Bottle 
$228.00 per Case 
 
House Champagne  – J. Roget and Sparkling Cider/Non-Alcoholic Champagne 
$21.00 per Bottle 
$228.00 per Case 
 
Kegs 
Domestic:   Budweiser, Coors Light, Miller Genuine Draft (Ask your Catering Manager for additional choices)  
$275.00 Each 
 
Microbrews:  Black Butte Porter, McTarnahan’s Ale, Widmer Hefeweizen, Bridgeport IPA, Fat Tire Ale (Ask your 
Catering Manager for additional choices) 
$375.00 Each 
 
A $15.00 Per Bottle Corkage Fee  will be assessed to each bottle of wine, champagne or sparkling cider brought 
into the hotel.  This fee applies to ALL bottles opened or not opened. 
 

The above prices do not include the customary 20% service fee. 
Prices are subject to change 
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