
General Information

As the exclusive caterer to the Rose Garden and the Memorial Coliseum, Rose Quarter Catering is committed to providing you with the highest quality food and a professional staff for your dining experience.  The following information regarding our services in conjunction with our helpful staff will assist you in planning every aspect of your catered event.

Menu Selection

The start of any great event includes menu planning.  Our award winning Chef and Sales staff has assembled an array of menus that other clients have found to exceed the expectations of their guests. Remember that the menus here are merely suggestions.  Our goal is to design a menu that enhances your particular occasion, event or theme party.   We have the knowledge and ability to meet your every event need.   For your convenience an eighteen percent catering supplemental fee has already been included in every menu that we submit for your approval.

 Alcoholic Beverage Service

Ovations, as a licensee, is responsible for the sale and service of all alcoholic beverages in accordance with the Oregon Liquor Control Commission.  Therefore, in compliance with the state law, all alcoholic beverages must be supplied and served by Rose Quarter Catering staff.

Event Settlement

Rose Quarter Catering requires a deposit check equaling twenty-five percent of your estimated event total including any hosted bar accompany your signed contract for the event.  The balance of your event total must be paid at the conclusion of your event.   Any amount remitted to Rose Quarter Catering that is in excess of the final billing will be remitted to the event planner within 10 business days.   

Guarantee

In preparation for your event, we require that you provide the catering office with a confirmation of the number of attendees (final guarantee) for each meal function by noon three (3) business days prior to your event.  This figure will be used for staffing and food purchasing coordination.  This number may not be reduced, but can be augmented up to two (2) business days prior to your event.  If we do not receive a final number in the time frame stated above, your previous expected attendance will be used as the guaranteed attendance.  Your final billing will be based on the guaranteed count or the actual number served, whichever is greater.

Additional Catering Services

Every function is special.  The effective use of props, theme decorations, flower and entertainment combined is essential to create a memorable event.  Our staff is committed to providing you with creative suggestions and can help you arrange a memorable event at a reasonable price.    

 Breakfast Buffets
Continental Breakfast



Continental Breakfast # 2
Sliced Fresh Fruit




Sliced Fresh Fruit
Assorted Danish and Pastries


Assorted Danish and Pastries
$7 per person




Assorted Muffins
Bagels served with Cream Cheese
Assorted Fruit Yogurts

$13 per person

Any of our breakfast buffets can also be served as plated meals for an additional charge of $5 per person

Choice #1

Fresh Fruit Salad

Fluffy Scrambled Eggs 

Breakfast Potatoes

Crispy Bacon Strips

$15.00  
Choice #2

Vegetable Strata

Gruyere Cheese, Roasted Peppers, Onions, Spinach and Zucchini

Fresh Sliced Fruit

Crispy Bacon Strips

Breakfast Potatoes

$17.00

Choice #3
Traditional Eggs Benedict

Two Poached Eggs on Canadian Bacon layered on top of a crisp English Muffin, 

topped with Hollandaise Sauce
Breakfast Potatoes 

Accompanied by Fresh Fruit

$18.00

Choice #4
Thick Slices of Cinnamon Raisin French Toast 

Dipped in Vanilla Egg Batter and sautéed golden brown

Served with Country Maple Syrup

Crispy Bacon Strips

Breakfast Potatoes

Accompanied by Fresh Fruit

$18.00

Original Rose Quarter Breakfast Buffet

Sliced Fresh Fruit

Assorted Muffins

Assorted Danish and Pastries

Scrambled Eggs

Breakfast Potatoes

Hickory Smoked Bacon

$18 per person
To compliment your breakfast, add a Chef action station to your buffet for $100 per station. 
One station needed per 100 guests, except Omelet station which requires two per 100 guests 

Add Top Round of Beef to the carving station


$6.00 per person

Add Prime Rib to the carving station



$9.00 per person

Add Omelet Station with Ham, Peppers, Tomatoes,

Bacon Bits, Onions, Mushrooms, Swiss and Cheddar Cheese

$9.00 per person
Cold Lunch Buffets

Rose City Deli Buffet

An assortment of thinly sliced Black Forest Ham, Roasted Turkey and Roast Beef

served with Tillamook Cheddar Cheese, and Columbia Valley Swiss Cheese

Lettuce, Tomato, Onion, and Dill Pickle

Assorted Deli Breads

Fresh House made Potato Salad

Seasonal Fruit Salad
Beaverton Bakery Cookies and Brownies
$21.00 per person

Hoagie Platter Buffet

Choose any meat and cheese combination from above and we will make your sandwiches on fresh hoagie bread with lettuce and tomatoes, fresh house made potato salad, fruit salad and Beaverton Bakery cookies
 




$24.00 per person
The Standing Ovation

Assorted Finger Sandwiches Including:

Egg Salad, Tarragon Chicken with Apples and

Parma Proscuitto, Goat Cheese, and Marinated Tomatoes

Served assorted on a tray

Turkey Club Sandwich on Fresh Beaverton Bakery Tillamook Cheddar Rolls
with Pesto Mayonnaise, Smoked Bacon, Tomato and Swiss Cheese

Vegetarian Wraps

Spinach Tortilla with Cucumber, Tomato, Avocado, Spinach and Roasted Peppers

Served with Creamy Basil Dressing

Traditional Caesar Salad 

with Parmesan and Garlic Croutons

House made pasta salad du jour
Sliced Seasonal Fruit Platter

$36.00 per person  

Snacks
Mid-Afternoon

Fresh Seasonal Fruit Platter

Assorted Beaverton Bakery Cookies, Brownies and Dessert Bars 

$9.00 per person

Take a Dip

Sesame Tahini Hummus

Warm Dungeness Crab and Artichoke Dip

Grilled Pita Bread

Flavored Potato Chips

Tortilla Chips and assorted Salsas

$15.00 per person

Our Most Popular Hot Lunch & Game Day Buffets
Burgers and Dogs
Tossed Green Salad with Tomatoes, Cucumbers, Shaved Red Onions and Assorted Dressings
Fresh 1/3 lb. Black Angus Hamburgers with Lettuce, Sliced Tomatoes, Sliced Red Onions, 
Pickle Spears, Sliced Tillamook Cheddar Cheese and Condiments

Fresh Zenner’s Hot Dogs

Baked Beans

Creamy Cole Slaw

Fresh Fruit Salad

Assorted Beaverton Bakery Cookies

$27 per person
Fajita Bar
Caesar Salad with Garlic Croutons and Grated Parmesan Cheese

Lime and Cilantro Marinated Beef and Chicken Fajitas with Flour Tortillas, 
Sautéed Peppers and Onions, Cilantro Sour Cream, Salsa, and Guacamole
Spanish Rice

Refried Beans with Melted Cotija Cheese and Green Onions
Tortilla Chips and Salsa

Assorted Beaverton Bakery Cookies and Brownies

$27 per person

Italian
Caesar Salad with Garlic Croutons and Grated Parmesan Cheese

Fresh Fruit Display

House made Sausage, Beef and Spinach Lasagna

Green Beans

Herbed Focaccia Bread

Beaverton Bakery Tiramisu Cake
$29 per person

Barbeque
Tossed Green Salad with Tomatoes, Cucumbers, Shaved Red Onions and Assorted Dressings
Barbeque Beef Brisket
Southern Style Baked Beans
Creamy Garlic Mashed Potatoes

Corn on the Cob with Sweet Cream Butter

Fresh Corn bread

Beaverton Bakery Cookies and Brownies

$30 per person

Northwest
Mixed Green Salad with Toasted Hazelnuts and Huckleberry Vinaigrette

Warm Dungeness Crab and Artichoke Dip with Grilled Pita Bread

Char broiled Chicken Breast topped with Marion Berry B.B.Q. sauce
Grilled Salmon with Lemon Caper Cream
Roasted Red Potatoes with Garlic and Rosemary

Grilled Seasonal Vegetables

Marion berry Cobbler
$38 per person

Hot Hors D’Oeuvres

Minimum order of 50 pieces for each item

All * items are also offered as a chef run station where the item is cooked 

to order for maximum freshness and flair for a charge of $100.00 per station

* Grilled Vegetable Quesadillas

Served with Chipotle Crème Fraiche

$151.00 per 50 pieces  

* Petite Crab Cakes

with Roasted Red Pepper Aioli

$190.00 per 50 pieces
Spinach Stuffed Mushrooms with Granan Cheese

$140.00 per 50 pieces 

* Smoked Chicken and Roasted Chili Quesadilla

Sliced Smoked Chicken with Roasted Sweet and Poblano Chili 

Montery Jack Cheese and fresh Salsa Cruda

 $176.00 per 50 pieces    
Fontanini Meatballs with Sweet & Sour, BBQ, or Teriyaki Sauce

$77.00 per 50 pieces  

Spicy Monster Chicken Wings

$165.00 per 50 pieces  

* Soy-Ginger marinated Chicken Skewers with Teriyaki Dipping Sauce

$176.00 per 50 pieces  

Blue Cheese and Sun-dried Tomato stuffed Focaccia Bread

$77.00 per 50 pieces  

Mini Pizza Canapés

$93.00 per 50 pieces 
Vegetable Spring Rolls with lemongrass, bean vermicelli, and black mushroom

with Sweet and Sour Dipping Sauce

$102.00 per 50 pieces  

Prime Rib Flautas

Prime Rib Braised in Chili, Garlic, and Tomatoes

Mixed with fresh Salsa and Monterey Jack Cheese Rolled into a Flour Tortilla 

Topped with Salsa and sour Cream

$143.00 per 50 pieces

Jumbo Scallops wrapped in Bacon and Drizzled with Vermont Maple Syrup
$257.00 per 50 pieces

Stuffed Potatoes with Cheddar, Bacon and Chives

$123.00 per 50 pieces

Mini Beef Franks in Flaky Puff Pastry
Served with Gourmet Mustard and Ketchup

$103.00 per 50 pieces
Grilled Gruyere and Apricot Canapés

$110.00 per 50 pieces

Cold Hors D’Oeuvres

Minimum order of 50 pieces for each item

All * items are recommended as good tray passed Hors D’Oeuvre options

* Mini Tuscan Sandwiches

Savory Grilled Beef, Roasted Red Peppers, Smoked Provolone and Sun-dried Tomato Pesto 
on Herb Focaccia Bread

$170.00 per 50 pieces  

Jumbo Shrimp Cocktail

Served with traditional Cocktail Sauce and Lemons

$182.00 per 50 pieces  

* Deviled Eggs Ovations Style 

$76.00 per 50 pieces

Assorted Melon Wrapped with Prosciutto Ham 
Drizzled with Balsamic Syrup

$154.00 per 50 pieces  

* Fresh Crostini Canapés - Choose from the following in 50 piece increments:

  Kalamata Olive, Basil and Goat Cheese
Wild Mushroom with Truffle Oil and Parmesan 
Grilled Ratatouille Vegetables with Lemon Oil   
$147.00 per 50 pieces 

* Sweet Smoked Ham Rolled with Asparagus

$115.00 per 50 pieces 

Tomato, Basil and Fresh Mozzarella Bruschetta 

$146.00 per 50 pieces

* Belgian Endive Spears with Herbed Chevre Cheese and Toasted hazelnuts
$115.00 per 50 pieces

Hors D’Oeuvres Stations

All prices are based on serving 50 people in a reception style setting
Domestic and Imported Cheese including:

Columbia Valley Swiss, Tillamook Cheddar, Brie, Boursin, PepperJack, and Smoked Cheddar  

Served with an assortment of Flatbread and Crackers

$380.00 
Vegetable Crudités with Ranch and Balsamic Roasted Red Pepper Dipping Sauce

$264.00  

Fresh Fruit Sampler with Balsamic Honey Yogurt Dip

 $297.00  

Salsa Sampler

Tri-colored Tortilla Chips served with a Spicy Red Salsa, Chipotle Salsa and Black Bean Salsa

$170.00

Dungeness crab and Artichoke Dip served with Tri-Color Tortilla Chips

$340.00
Anti-Pasta Display

Thinly Shaved Prosciutto, Salami and Sopressata, assorted Country Olives, Fresh Caprice Salad, Grilled and Marinated Eggplant, Zucchini, Pepperoncini, Peppers and Onions served with Herb toasted Crostini

$370.00

Buffet Style Dinners

Any of our dinner buffets can also be served as plated meals for an additional charge of $5 per person

Please select from the following options to create your own unique menu:
Salads $4 per person per salad

Please choose as many as you like from the following choices:

· Caesar Salad with Garlic Croutons and Grated Parmesan Cheese
· Mixed Green Salad with Tomatoes, Cucumbers, Red Onions and assorted Dressings

· Spinach Salad with Shaved Red Onions, Cherry Tomatoes and Poppy Seed Dressing

· House Made Pasta Salad Du Jour

· Rose Garden Dill Mustard Potato Salad

· Fruit Salad with Assorted Melons, Pineapple, Grapes and Berries
· Greek Salad - Mixed Leaf and Romaine Lettuces with Kalamata Olives, Feta Cheese and Shaved Red Onions served with Italian Vinaigrette
Salads $7 per person per salad - For Plated Dinners Only

· Mesculin Green Salad with Crumbled  Chevre Cheese, Pepper Bacon Wrapped Scallop, Cherry Tomatoes and Fresh Huckleberry Vinaigrette
· Watercress and Endive Salad with Wild Salmon Medallions, English Cucumbers, Fried Caper Berries and Pickled Red Onions in a Lemon Shallot Vinaigrette

· Whole Leaf Hearts of Romaine Lettuce with Roge Oregonzola Bue Cheese Dressing, Bay Shrimp, Diced Balsamic Marinated Tomatoes, Pepper Bacon and Onion Shavings 

Poultry Entrée selections:

Grilled Boneless Chicken Breast 

As a single entrée $8.00
with multiple entrees $5.00  
Baked Bone Country style Chicken 
As a single entrée $8.00
with multiple entrees $5.00  
Citrus Marinated Turkey Breast *  
  
As a single entrée $9.00
with multiple entrees $6.00  
Chicken Cordon Bleu 


As a single entrée $11.00
with multiple entrees $8.00  
Pork Entrée Selections:
Oven Roasted Pork Loin *


As a single entrée $9.00
with multiple entrees $6.00  
Grilled Bone-In Pork Chops 

As a single entrée $11.00   with multiple entrees $8.00  
Pork Tenderloin *


As a single entrée $12.00   with multiple entrees $8.00  
Beef Entree Selections:

Smoked Beef Brisket *
            As a single entrée $13.00
with multiple entrees $9.00
Marinated Grilled Flank Steak *

As a single entrée
 $15.00  with multiple entrees $10.00  

Prime Rib *
            As a single entrée $18.00
with multiple entrees $12.00  

Braised Short Ribs


As a single entrée $21.00
with multiple entrees $14.00
Certified Angus Beef Tenderloin *

As a single entrée $45.00
with multiple entrees $30.00
Lamb Entrée Selection:

Lamb Chops *  



As a single entrée $30.00
with multiple entrees $20.00 
Seafood Entrée Selections:

Tortilla Crusted Tilapia 


As a single entrée $11.00  
with multiple entrees $8.00  

Grilled Wild Salmon 


As a single entrée
 $20.00
with multiple entrees $14.00  
Cedar Plank Wild Salmon 


As a single entrée
 $20.00 
with multiple entrees $14.00   
Seared Alaskan Halibut 


As a single entrée $27.00
with multiple entrees $18.00   
*Add a personal carver to your buffet for $100 per carving station. One station needed per 100 guests.

Vegetarian Entrée Selections:
Seared Polenta



As a single entrée $7.00
with multiple entrees $5.00  
Grilled Marinated Tofu


As a single entrée $7.00
with multiple entrees $5.00  
Roasted Portobello Mushrooms 

As a single entrée $11.00
with multiple entrees $8.00

Stuffed with Roasted Onions, Peppers and Gruyere Cheese
Please choose from the following sauces to accompany your entrée selection 
Price included with entrée 
Garlic Cream 



Recommended on Chicken or Pork
Pesto Cream 



Recommended on Chicken or Pork
Lemon Herb 



Recommended on Chicken or Fish
Marinara 



Recommended on Chicken

Mornay
 



Recommended on Chicken
Roasted Shallot and Wild Mushroom 
Recommended on Beef, Lamb or Pork 
Pinot Noir Demi-Glace 


Recommended on Beef, Lamb or Pork
Chive Chardonnay 


Recommended on Chicken or Fish
Apple Cider Cream 


Recommended on Chicken or Pork
Please choose from the following starch choices: 
$3 per person for each selection

Rosemary Roasted Red Potatoes
Creamy Roasted Garlic Mashed Potatoes

Rice Pilaf

Jasmine Rice

Israeli Cous Cous with Fresh Herbs and Aromatic Vegetables

Please choose from the following vegetable Choices: 
$4 per person per selection

Seasonal Grilled Vegetables Tossed in Herb-Garlic Oil

Green Beans Almandine

Steamed Carrots with Dill Butter
Southwest Vegetable Medley with Black Beans and Corn

Please choose from the following Pasta choice: 
$6 per person per selection

All pasta selections come with Penne Pasta unless Tortellini or Ravioli are selected

Alfredo with Cherry Tomatoes, Roasted Mushrooms and Asparagus

Artichoke Hearts, Roasted Garlic, Kalamata Olives, Onions, and 
Roasted peppers in a Tomato Basil Sauce

Wild Mushrooms, Roasted Shallots, Spinach and Peppers in Garlic Truffle Cream

Roasted Eggplant, Mushrooms, Spinach, and Cherry Tomatoes in a Tomato-Demi

Substitute Cheese tortellini or Ravioli for Penne 
$2 per person

Add Sautéed Chicken Breast 


$3 per person
Add Sautéed Shrimp 



$4 per person
Add Beef Tenderloin tips 



$5 per person
Add a Chef action station for your pasta for $100 per station. One station needed per 100 guests
Add Dinner rolls and sweet cream butter for $1.50 per person
Create a plated dinner from the same choices for $5 per person
Delectable Dessert Selections
All Desserts prepared fresh and delivered daily from Beaverton Bakery
Ask you sales rep for other options; we can accommodate almost any dessert request

Assorted Cookies 
$2.00 each

Assorted Brownies 
$3.00 each
Assorted Cupcakes
$4.00 each

Chocolate Dipped Strawberries
$4.00 each

Assorted dessert bars including:  Caramel, Apricot, Marion berry, Lemon and Pecan 
$3.00 each
Sweet Spot Dessert Sampler

A delicious assortment of gourmet Beaverton Bakery Pastries, Petit Fours, Cookies, Fudge Brownies and 
Chocolate covered Bananas and Strawberries

$12.00 per person – Minimum order 12ppl

Whole Cake Pricing - A wide variety of 10 inch - 1 layer cakes are available for $76.00 each 
Serves 12 or $7.00 per slice
Carrot Cake

Baked with fresh carrots and spices then iced in rich Philadelphia Cream Cheese icing

Lemon Mist Cake

Moist lemon pudding cake filled with tart lemon cream cheese and iced in French Butter cream flavored with fresh lemon juice and lemon zest

Chocolate Fudge Cake

Our moist, dark chocolate cake filled and iced with rich chocolate fudge icing

Marble Ganache Cheesecake

Our luscious New York cheesecake swirled with dark chocolate and iced in Swiss chocolate ganache
Plated Dessert Selections
White Chocolate Mousse and Fresh Berries in a Chocolate Tulip Shell with 

Vanilla Anglaise and Raspberry Coulis

$8.00 each

Oregon Apple Tarte Tatin with fresh Oregon Apples on a Flakey Pastry Crust brushed with Apricot Glaze and Drizzled with Carmel.  Topped with Vanilla Bean Ice Cream

$8.00 each

Individual Vanilla Bean Cheesecake with Lemon Blueberry Compote

$7.00 each

Crème Brulee

Sweet Cream Custard with Crunchy Caramelized Sugar Shell

$7.00 each  
The Chocolatier 

Our Deluxe Chocolate Fountain with Endless Warm Flowing 

Stream of Molten Chocolate and the Following Items to Dip:

Pretzels

Fudge Brownies

Chocolate Chunk Cookies

Poundcake

Wide Assortment of Fresh Seasonal Fruit

$18.00 per person

Minimum Order 100 people 

Rose Garden Box Lunches
All box lunches include house pasta salad du jour, bag of Chips and Cookie

CLASSIC SUBMARINE STYLE BOX LUNCHES

Choose from one of the following sandwiches served on a soft hoagie roll:

The All American Hoagie 
Roasted Breast of Turkey, Swiss and Tillamook Cheddar Cheese, Lettuce,

Tomato and Bermuda Onions
$17.00

Holy Cow 
Lean Sliced Roast Beef, Mild Creamed Horseradish, Swiss Cheese,

Lettuce, Tomato, and Bermuda Onions 

$17.00

Classic Ham and Cheese
Thin Sliced Ham with Provolone Cheese, Lettuce,

Tomato, and Bermuda Onions 

$17.00

Vegetarian Wrap
Spinach Tortilla with a Creamy Pesto Dressing loaded with Goat Cheese, 
Cucumber, Tomatoes, Spinach and Roasted peppers
$16.00

Salad Box Lunches
Served with fresh Roll, Butter and Cookie

Oregon Cobb Salad with Grilled Chicken, Hazelnuts, Blue Cheese, Bacon, 
Dried Cranberries and Huckleberry Vinaigrette
$17.00

Chicken Caesar Salad with Grilled Chicken, Crispy Romaine, Parmesan Cheese and Croutons. 
Served with a Classic Caesar salad Dressing
$17.00

Antipasta Salad with Crispy Romaine Lettuce, Marinated Vegetables, Kalamata Olives, 
Roasted Red Peppers, Tomatoes and fresh Mozzarella Cheese

$15.00

Beverage List

Beverages charged based on consumption

Allman Brothers Premium Coffee $29 a Gallon

Soft Drinks $3

Bottled Water $3
Juices $ 3.25

Energy Drinks $4
Jones Cola

Sierra Springs 

Apple Juice

Rockstar 

Jones Diet Cola

Perrier Sparkling Water
Cranberry Juice

Sugarfree Rockstar
Jones Lemon Lime
Tonic Water

Grapefruit Juice

No Carb Rockstar
Jones Root Beer

Club Soda

Orange Juice

Punched Rockstar

Gingerale




Tomato Juice

Domestic Beer

Bud, Bud Light, Coors, Coors Light, Miller Lite

Craft Beer

Mactarnahan’s Amber Ale, Mactarnahan’s Highlander, Mirror Pond Pale Ale, New Belgium Fat Tire Amber Ale, Portland Brewing Black Watch, Pyramid Audacious Apricot Ale, Pyramid Haywire Hefeweizen, Pyramid Thunderhead IPA, Pyramid Seasonal, Red Hook Long Hammer IPA, Red Hook Slim Chance Low Carb, Sierra Nevada, Widmer Broken Halo IPA, Widmer Drifter Pale Ale, 
Widmer Drop Top Amber Ale, Widmer Hefeweizen

Import Beer

Corona, Corona Light, Heineken, Stella Artois, Negro Modelo

Beer Alternatives

Mike’s Hard Cranberry, Jack Daniels Lynchberg Lemonade, Smirnoff Twist Green Apple, 

and St. Pauli’s Non-alcoholic Beer

Spirits
Vodka




Tequila



Scotch
Absolut




Cuervo 




Dewars
Absolut Citron



Cuervo Gold



Glenlivet
Absolut Mandarin


Patron Silver



Cutty Sark

Absolut Pear








J&B Rare
Finlandia



Gin





Smirnoff Raspberry


Beefeater



Brandy/Cognac
Smirnoff Blueberry


Tanqueray



Hennessy
Smirnoff Vanilla



Tanqueray 10



Gran Marnier
Crater Lake



Bombay Sapphire



Courvoisier
Stoli




Juniper





Yazi Ginger 






 

Single Malt
Grey Goose



Whiskey



Bushmills
Ciroc




Jack Daniels



Macallan 12yr
Kettle One



Crown Royal











Pendleton



Cordials
Rum




Maker’s Mark



Kahlua
Bacardi Light



Bulleit Bourbon



Bailey’s
Bacardi Select Dark







Jagermeister

Capt. Morgan Spiced Rum

Capt. Morgan Lime Bite

Meyer’s Original Dark















* others available upon request
Wine List
Domaine Ste. Michelle Brut Champagne, WA





$28

Gloria Ferrer Brut Champagne, CA







$34

Domaine Chandon Brut Champagne, CA






$42

Sycamore Lane White Zinfandel, CA






$28

Montinore Riesling, OR








$28

Maryhill Winemakers White, WA







$30

Willamette Valley Riesling, OR







$32

Montinore Pinot Gris, OR








$30

Acrobat by King Estate Pinot Gris, OR






$32

Erath Vineyards Pinot Gris, OR







$34

Gnarly Head Pinot Gris, CA







$36

Willamette Valley Pinot Gris, OR







$40

Columbia Crest Two Vine Chardonnay, WA






$28

Liberty School Chardonnay, CA







$30

William Hill Chardonnay, CA







$30

Rodney Strong Sonoma Chardonnay, CA






$32

Kendall Jackson Chardonnay, CA







$34

Merryvale Chardonnay, WA







$40

Sonoma Cutrer Russian Chardonnay, CA






$38

Cakebread Chardonnay, CA







$78

Canyon Road Pinot Noir, CA







$28

Eola Hills Pinot Noir, OR








$34

Red Door Pinot Noir, OR








$38

Erath Vineyards Pinot Noir, OR







$40

Lange Willamette Valley Pinot Noir, OR






$44

Cooper Mountain Pinot Noir, OR







$48

King Estate Pinot Noir, OR







$54

Willamette Valley Pinot Noir, OR







$58

Alloro Vineyards Pinot Noir, OR







$60

Hogue Cellars Cabernet  and Merlot Blend, WA





$28

Apothic Red, CA









$32

Spellbound Syrah, CA








$34

Canyon Road Merlot, CA








$28

Hogue Cellars Merlot, WA







$28

Desert Winds Merlot, WA








$36

Canoe Ridge Merlot, WA








$38

Chateau Ste. Michelle Merlot, WA







$42

BV Coastal Cabernet, CA








$30

Chateau Ste. Michelle Cabernet, WA






$34

Kendall Jackson Cabernet, CA







$38

Francis Coppola Directors Cut Cabernet, CA






$46

Gallo Frei Brothers Cabernet, CA







$60

Merryvale Reserve Cabernet, WA







$62

Rodney Strong Alexanders Cabernet, CA






$66

Jordan Alexander Cabernet, CA







$120

Silver Oak Cabernet, CA








$136


