
Take your wedding experience to new heights at
Sheraton Portland Airport Hotel.

Wedding Menus
We  Believein the Powerof We.



Our Menu

Hors D'oeuvres

 
 

Bon Appétit

Buffet & Plated Dinner

Beverages

Carving Stations & Cooked-to-Order

Reception Displays & Packages



Our Story
Trifold brochures have long been a type
of material used to advertise brands,
products, and services. The best way to
maximize its use is to introduce what
the brand has to offer with a brief or
about section like this. Make sure to
keep your introduction short but
interesting enough to readers.

Satisfy your sweet
tooth with our wide
selection of tasty
treats.

Hors D'oeuvres

Assorted Crostini - CHOOSE THREE
5.00

 
 ·  Tomato basil   

· Smoked salmon and caper cream cheese,       
· Kalamata & olive tapenade       
·  Cranberry and goat cheese      

· Ricotta and prosciutto       
 

Caprese tomato and basil bite 
4.50

 
Prosciutto wrapped asparagus 

4.50
 

Guacamole bruschetta with micro-greens 
4.50

 
Two bite chicken salad sandwich 

5.50 
 

Baked brie and jalapeno lled lo cup 
4.50

 
Greek salad bite 

4.50
 

Cucumber and watermelon skewer 
4.50

 
Rosemary pineapple mozzarella bites 

4.50
 

Cold

Hors D'oeuvres

Sliders - CHOOSE ONE
5.75

 
· Asian pulled pork 

· BBQ
· Chicken 

 
Pork & vegetable spring roll 

4.50 
 

Spinach & feta spanakopita 
4.50 

 
Stuffed mushroom Italian sausage OR spinach

& sweet pepper 
4.50 

 
Crispy coconut shrimp 

5.75 
 

Mini smoked salmon cake 
5.75 

 
Stuffed date with bleu cheese wrapped in bacon

5.75
 

Polenta cake with goat cheese and tomato
chipotle- jam 

5.75 
 

Beef or chicken satay 
5.75

Hot

Hot and cold Hors D'oeuvres are priced per piece,
minimum order of 24 pieces per item.

 May be served tray passed or displayed.



Reception Displays

        Fresh vegetable Crudités with garlic herb dip 
7
 

      Seasonal sliced fruit display with honey raspberry dip 
7 
 

House Made Savory Cheesecake
Made with Gorgonzola cheese, roasted garlic, artisan breads and atbread crackers,

oven roasted tomatoes, mix of olives and dried fruits 
13 

 
          Bruschetta Bar 

          Wild mushrooms, sun-dried tomatoes, roasted garlic, diced
      tomatoes, fresh mozzarella, olive oil, fresh basil, olive tapenade, atbread

crackers and garlic oil toasted crostini 
15

 
 
 
 

Displays and packages are priced per person

 
      Charcuterie Board 

Salami, roasted garlic, oven roasted tomato, cured olives,
Mozzarella and Havarti cheese, prosciutto and capicola with artisan breads 

16 
 

Hummus trio 
With pita chips, cucumber sticks, Kalamata olives, pickled onions, oven roasted tomatoes and feta 

13 
 

Assorted Mini Dessert Bites
Sumptuous assorted dessert bars

Petite French pastries
Petit fours

 7

 
 
 



Carving Stations

Herb crusted, slow roasted baron of beef Au
jus, creamed

horseradish, spicy mustard and garlic aioli
Brioche rolls and butter 

21

Baron of Beef

Olive oil herb and marinated turkey breast
Cranberry relish, natural jus Brioche rolls

and butter 
19

Roasted Turkey Breast

Bourbon apple chutney Ciabatta rolls and
butter 

20
 

Roasted Pork Loin



 

Citrus honey glaze, Dill cream cheese,
pickled onion and arugula
Crostini and pita triangles

20

Alder Smoked Salmon

Marinated in rosemary and garlic, grill
marked and slow roasted Creamed

horseradish with Ciabatta rolls and butter 
30

Beef Tenderloin

 

*Stations are priced per person. 
Chef attendant is required per station at

$100.00+ for each station.
 

 



Reception Packages
The Compass North Reception 

 
Choose 2 cold hors d'oeuvre

 
Choose 3 hot hors d'oeuvres

 
Choose 1 carving station 

 
Choose 1 display

40

 
 
 

Priced per guest and based on one hour of service 
 

Choose 4 options (2 hot and 2 cold) 
33 

Choose 6 options (3 hot and 3 cold) 
35 

Choose 8 options (4 hot and 4 cold) 
37 

 
*Add displays at additional per guest, per display pricing

Design Your Own Reception 



 Buffet Dinner 

Seasonal greens with cucumber chunks, cherry
tomatoes, radish, shredded carrots with assorted

dressings
 

  Spinach salad with sliced mushrooms, red onions,
toasted almonds with Dijon vinaigrette  
Sugar and spice roasted chicken with 

lemon jus Meat 
 

Lasagna Fresh vegetable melange Garlic
mashed potatoes Assorted cakes and dessert bars 

39

First Class

Add a carved item to any dinner buffet for an 
additional per guest charge 

 
Baron of Beef 

6.50
 

Honey Glazed Ham 
5.50 

 
Roast Breast of Turkey 

5.50 
 

Carver required, 1 per 50 guests 100 each

Carving Station Add-on
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Warm white corn tortillas and crispy tortilla chips
Shredded beef and chicken

Shredded lettuce, julienne radish, chopped cilantro
Crema, house made guacamole, re salsa

26

Strtrt erer et TaTaT cos and NaNaN chchc os

Crispy chicken slider with honey mustard, dill pickle
chips, shredded lettuce

Angus burger slider with Tillamook cheddar, house
made special

sauce, dill pickle chips, shredded lettuce and diced
Roma tomato

Bratwurst bites Mini-corn dogs Fries OR tots
26

All American

Penne, farfalle and pappardelle pastas Pomodoro,
basil cream and

Alfredo sauces Grilled chicken, shrimp and Italian
sausage Parmesan and herb breadsticks

28

Pasta Station



 

Classic Caesar salad 
 

Green salad with assorted dressings
 

Roasted mushroom salad on a bed of quinoa and
arugula with a bleu cheese vinaigrette

 
 Roasted beets and citrus salad on a bed of

spinach with white balsamic vinaigrette 
 

Arugula with roasted fennel, shaved parmesan
with roasted garlic and lemon vinaigrette 

 
Vine ripe tomatoes, sliced fresh mozzarella, 

fresh basil, olive oil and salt and pepper
 

Salad Choices

(Spring/Summer) 
Pesto orzo 

Caramelized sweet Walla Walla onion mashed
potatoes 

Scallion leek risotto 
Spring herb roasted potatoes 

Grilled asparagus with balsamic reduction 
Green beans, carrots and sweet peppers in garlic

oil 
Broccolini tossed in olive oil 

Israeli couscous with roasted vegetables
 Garlic rubbed ngerling potatoes

Vegetable and Starch Choices

 Build Your Own Dinner Buffet

 

(Fall/Winter) 
Ginger glazed carrots and butternut squash
Brussel sprout with caramalized onion and 

bacon 
Roasted broccoli and cauliower medley with

seasonal herbs and olive oil 
Roasted garlic mashed potatoes 

Wild rice pilaf 
Smokey red roasted potatoes with bleu cheese

crumbles 
Truffle mashed potatoes 

Rice/quinoa blend with tri colored peppers 
and oven roasted tomatoes tossed in olive oil

and herbs

 

Sesame crusted tuna loin with a ginger
scallion vinaigrette 

Braised beef short ribs 
Seared salmon with lemon oil and beet

horseradish vinaigrette 
Pan seared tuna with tomato basil 

Herb roasted chicken puttanesca with olive
and peppers 

Potato gnocchi with sun-dried tomatoes, wilted
spinach, pesto sauce, shredded parmesan

cheese 
Ginger soy chicken,

pineapple mango macadamia chutney 
Sirloin tri-tip with forest mushrooms 

Roasted chicken with marsala mushrooms and
sun-dried tomatoes

Entrée Choices



Harvest carrot cake 
Toffee luscious cake 
Guinness stout cake 

Lemon ginger cheesecake 
Tangerine dream cake 

Marionberry cheesecake 
Flourless chocolate torte 

New York cheesecake with berry compote
 
 

Pick 2 entrees, 2 vegetables or starches and 1 dessert 
53 

Pick 3 entrees, 2 vegetables or starches and 2 desserts 
55

 

Dessert Choices

 



 Plated Dinner  

Please choose one for all your guests to enjoy
 

The Caesar 
Romaine, house made croutons, shaved parmesan 

classic caesar dressing  
 

Market Green
Seasonal greens 

tomatoes, carrots and cucumbers 
buttermilk ranch dressing 

 
Greek Salad 

Romaine, olives, peppers and cucumbers feta red wine viniagrette  
 

Classic Spinach
 Baby spinach red onion and mushrooms bacon white

balsamic vinigrette

Salads

Please choose one starch and one vegetable
 

(Spring/Summer) 
Pesto orzo 

Caramelized sweet Walla Walla onion mashed potatoes 
Scallion leek risotto 

Spring herb roasted potatoes 
Grilled asparagus with balsamic reduction 

Green beans, carrots and sweet peppers in garlic oil 
Broccolini tossed in olive oil 

Israeli couscous with roasted vegetables
 Garlic rubbed ngerling potatoes

Vegetable and Starch Choices

(Fall/Winter) 
Ginger glazed carrots and butternut squash

Brussel sprout with caramalized onion and  bacon 
Roasted broccoli and cauliower medley with seasonal herbs and olive oil 

Roasted garlic mashed potatoes 
Wild rice pilaf 

Smokey red roasted potatoes with bleu cheese crumbles 
Truffle mashed potatoes 

Rice/quinoa blend with tri colored peppers 
and oven roasted tomatoes tossed in olive oil and herbs

 

Please choose one for your guests to enjoy
 

Fennel scented salmon Northwest salmon, pan seared with a
citrus viniagrette 

42 
 

 Filet Mignon 8 oz. beautifully cut, traditionally prepared with 
matire d' hotel butter 

48  
 

Apple cider glazed chicken breast with toasted pecans 
38 

 
Baked chicken breast with cremini mushroom sauce 

38
 

Saffron risotto, eld mushrooms, zucchini, peppers parmesan, lemon oil 
35

Entrée Choices

 



 

Please select one dessert for your guests to enjoy
 

Fall/Winter 
 

Harvest carrot cake 
Marionberry cheesecake 

Toffee luscious cake 
Guinness stout cake 

Flourless chocolate torte 
New York cheesecake with berry compote 

Sugar-free & vegan raspberry and coconut mousse 
 

Spring/Summer 
 

Lemon ginger cheesecake
 Tangerine dream cake 

Raspberry silk torte 
Flourless chocolate torte 

New York cheesecake with berry compote 
Sugar-free & vegan mango and coconut chia pudding

Desserts



Beverages

 

Prices are per drink
 

House Brands 
start at 7 

 
Call Brands 

start at 8 
 

Premium Brands and Cordials 
start at 10 

 
Wines 

start at 8 per glass 
 

Domestic Bottle Beer 
start at 5 per bottle 

 
Imported Bottled Beer 

start at 6 per bottle
  

Microbrew Bottled Beer 
start at 8 per bottle  

 
Soft Drinks or Bottled Water 

5 
 

Fruit Juices
 5.50

Cash Bar
One Bartender required for every 100 guests. $100 per bartender

 

House Brands 
start at 7

 
Call Brands 

start at 8 
 

Premium brands and coridals 
start at 10 

 
Wines 

start at 8 per glass 
 

House Wines 
38 per bottle

 
Domestic Bottle Beer 
start at 5 per bottle 

 
Imported Bottled Beer 

start at 6 per bottle 
 

Microbrew bottled beer 
start at 8 per bottle  

 
Soft drinks or Bottled water 

4 
 

Fruit Juices 
5.50

 
Domestic Keg 

550 
 

Imported Keg 600 
 

Microbrew Keg 650

Hosted Bar

Prices are per guest and do not include the standard 23% service charge. Prices are subject to change without notice. 
Dinner buffets are served for one and a half hours. Add $3 per guest for groups under 15.
Dietary restrictions that need to be accommodated, please work with your catering or convention services manager
and we will customize a menu to meet your needs.
 

 






