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Welcome to the Treasury Ballroom. We are glad you have chosen Vibrant 

Table Catering & Events to coordinate your special event.

We will help you turn your idea of a spectacular event into a 

successful reality. The services we provide include: planning your 

menu, determining decor, flowers and lighting, and all the services 

and talent you need to translate your ideas into being. 

Just give us a call. From first thoughts to lights out, we are 

available to consult with you and set your event in motion.

Contact us to speak to an events coordinator for a personalized 

consultation. We look forward to putting on your event!
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Guidelines  	 4

plated	 6

Buffet 	 8

box 	 8  

Snack 	 8

Drink	 9

Prices listed are estimated based on market conditions at the time 
menu is printed. Prices are subject to change.
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treasury Lunch packages include:
Menu of Choice Hors d’oeuvre Reception Service Packages excluded. Menus for 
hors d’oeuvre receptions are customized and charged accordingly.

Tables & Chairs for banquet seating of up to 225 guests: 60-inch rounds, 
banquets for buffet, gift table, etc., chiavari chairs

Linens Choice of white, black or ivory linens: 120” standard round table linens, 
service-table linens for bars and buffet, and linen napkins only.

Tableware Bone China, Glassware for Beer and Wine Service, and Baguette 
Silverware (Full cocktail barware is available for an additional charge.)

Labor & Staffing for an event lasting up to 2 hours: 2 hours of set up and 
1 hour of post-event break down (one floor plan only), table-side food service, 
and bar service for beer and/or wine. 

facility rental

The charges associated with renting The Treasury Ballroom vary based on day of the 
week, event type and length. Your Vibrant Table Event Coordinator will provide you 
with a rental quote.

Additional Services

Vibrant Table Catering & Events offers additional services to complement 
our catering packages. Examples of these services include: complete floral design,  
longer event times, event décor, customized menus, wedding cakes, lighting, & 
entertainment. Please inquire with your Event Coordinator to learn more about the 
complete range of services we provide.

Payments
Deposit A deposit and signed contract are required to retain Vibrant Table 
services and confirm event spaces at the Treasury Ballroom. Amounts vary and 
will be outlined in your proposal.  Payments should be made to Vibrant Table 
Catering & Events.

Full Payment Payment in full is due no later than 7 business days prior to 
event date.  We understand that some details may still change. Any subsequent 
charges and/or credits will be reflected in the final event invoice.

Final Payment You will receive a Final Invoice within 10 business days after your 
event.  Payment of the final balance is due within 15 business days of the final 
billing date.  1.5% will be added to any unpaid balance monthly after 30 days.    
If the final billing is less than monies paid, a refund check will be issued.

Additional Deposits may be required to retain our services for floral, décor, 
and/or wedding cakes.

Cancellations

Please forward requests for cancellation to your Event Coordinator along with payment 
of a $250 administrative fee.  You may apply your non refundable deposit to a future 
event with Vibrant Table within one year of cancellation.  
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Market Fluctuations

We do our best to provide you with the utmost quality at the greatest value. The prices 
listed in this menu are based on market conditions at the time this menu is printed. 
Due to potential changes in market conditions, prices may be subject to change up to 
3 months before your event. 

Attendance Guarantee

A guarantee of the number of guests is required no later than 10 business days prior to 
event date. Once the guarantee is received by Vibrant Table Catering & Events, 
the number is not subject to reduction. If no verbal or written guarantee is received, 
the originally contracted number of guests will be used.

Package prices are based on guest counts of at least 50. For events with less than the 
minimum guests, additional charges will be added to the package price. 

dual protein meals

Duet plates and multiple entrées (via RSVP) are  available to groups of up to 200 
people. To guarantee the highest quality of our food and service, only one protein 
(with a vegetarian option) can be offered to parties larger than 200.

service charge

A 19% service charge is added to all food and beverage and event packages.

Decorations

All decorations and signage MUST be approved by your catering representative.

cash bar

A cash bar can be provided for your event with bar minimum deposits for each bar 
well. Deposits are refundable once minimums are met.

Floor Plans

We request that a floor plan is finalized 10 days in advance.
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Lunch Packages require a mininum of 50 guests and include service for up to a 2.5-hour event.  
Extended event times and customized packages for smaller groups are 

available; Please inquire with your Event Coordinator.

Grilled Breast of Chicken 
Gorgonzola, Apricots & Yellow Bell Peppers

Jasmine Rice 

Roasted Baby Carrots

Apple croustade  
Chantilly Cream

Nossa Familia Coffee & Tazzo Tea 

$27.50

Braised Pork Osso Bucco 
Leeks, Spinach & Garlic

Flageolet Beans

Herb-Crusted Roma Tomatoes

bittersweet chocolate Mousse 
Grand Marnier Cream & Gaufrettes

Nossa Familia Coffee & Tazzo Tea

$27.50

smoked chicken Lasagna  
Wild Mushrooms & Mozzarella 

Fresh Green Salad  
Tomatoes, Cucumbers & Red Onion 
Balsamic Vinaigrette

Baileys & Frangipane Mousse

Nossa Familia Coffee & Tazzo Tea

$27

Herb-seared salmon salad 
Baby Greens & Lemon Vinaigrette

Moroccan Spiced Couscous 
Dried Apricots, Almonds & Scallions

Polenta shortcake 
Seasonal Fruit & Chantilly Cream

Nossa Familia Coffee & Tazzo Tea

$28.50

Chicken Breast Sauté  
Lemon, Garlic, Sour Cream & Smokey Paprika

House-Made Spaetzle

Roasted Beet Salad  
Red Onion & Sherry Vinaigrette 

Pistachio Baklava

Nossa Familia Coffee & Tazzo Tea 

$26.50

Beef Bourguignonne  
Roasted Carrots, Mushrooms & Pearl Onions

Garlic Mashed Potatoes

Fresh Green Salad Herb Crème Fraîche

Espresso Crème Brûlée

Nossa Familia Coffee & Tazzo Tea 

$25

Grilled Wasabi-Marinated 
Salmon Lime-Mango Marmalade

Jasmine Rice

asian Caesar Salad

Orange-Ginger Crème Brûlée

Nossa Familia Coffee & Tazzo Tea

$28.50

grilled yellow-fin Niçoise 
French Beans & Niçoise Olives 
Boiled Potatoes & Eggs 
Lemon-Tarragon Vinaigrette

Pear frangipane tart 
Cranberry Caramel Sauce & Chantilly Cream

Nossa Familia Coffee & Tazzo Tea

$29.50
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Lunch Packages require a mininum of 50 guests and include service for up to a 2.5-hour event.  
Extended event times and customized packages for smaller groups are 

available; Please inquire with your Event Coordinator.

Grilled draper valley  
chicken breast 
Wild-Rice Salad, Hazelnuts & Dried Cranberries 
Baby Greens & Cider Vinaigrette

Panna cotta 
Raspberry Coulis

Nossa Familia Coffee & Tazzo Tea

$27.50

Classic cobb salad 
Grilled Chicken Breast, Bacon & Avocado 
Tomatoes, Egg, Rogue Bleu & Mixed Greens 
Bleu Cheese Dressing

Chocolate-HAZelnut Tart

Nossa Familia Coffee & Tazzo Tea

$26.50

Vegetarian Paella 
Zucchini & Yellow Squash 
Red Peppers & Asparagus

Saffron Arborio Rice

Nossa Familia Coffee & Tazzo Tea

Fresh Berries 
Chantilly Cream & Almond Biscotti

$24.50

7

5 0 3  2 9 7  9 6 3 5     w w w . v i b r a n t t a b l e . c o m



All Lunch Buffet Packages require a minimum of 50 guests and include service for up to a 2.5 hour event. 
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butterfield $27.50

pit ham & roast beef 
oven roasted turkey breast 
Sliced Swiss & Oregon Cheddar Cheese 
Tomatoes, Lettuce, Red Onion & Pickles 
Cranberry & Whole Grain Mustards & Mayonnaise

Kaiser Roll, Sourdough & Wheat Bread

Grilled vegetable salad Sherry Vinaigrette

yukon-gold potato salad Dijon & Red Onion

assorted chips

fresh cookies

Nossa Familia Coffee & Tazzo Tea

iwaki $28.50

moo shu pork  
Asian Pancakes, Edamame-Sake Dip & Fried Wontons 

orchid noodle salad 
Red Peppers, Carrots, Snow Peas & Sesame Seeds

thai salad rolls Ponzu Sauce

asian chicken salad  
Napa Cabbage & Greens 
Broccoli Slaw & Chow Mein Noodles 

grilled pineapple Skewers Coconut Chutney 

Nossa Familia Coffee & Tazzo Tea

north beach $29.50

genoa salami, capa cola & mortadella  
Sliced Provolone & Gruyere 
Tomatoes, Lettuce, Red Onion, Pickles, & 
Dijon, Mayonnaise & Red Wine Vinaigrette

Focaccia, Ciabatta Roll, Italian Bread

antipasto Grilled & Marinated Vegetables

Mediterranean orzo salad

assorted chips

almond cookies & Biscotti

Nossa Familia Coffee & Tazzo Tea

pasta lunch buffet $28.50
Your choice of two pastas 

baked penne  
Italian Sausage, Tomatoes & Peppers 
Roasted Garlic & Smoked Mozzarella 

farfalle  
Arugula, Bay Shrimp & Garlic  
Extra Virgin Olive Oil & Asiago

orecchiette 
Sun Dried Tomatoes & Roasted Garlic 
Three Cheese Sauce

rotini  
Grilled Chicken, Pesto, Artichokes & Parmesan 

Included 

grilled vegetable salad  
Balsamic Vinaigrette

caesar salad  
Shaved Asiago & Toasted Croutons

cheesy garlic bread

tiramisu 

Nossa Familia Coffee & Tazzo Tea
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* Minimum order of 20 for Specialty Sandwiches, for each sandwich type.
Please refer to Cateing Guidelines for further information (page 4).
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House sandwich $11.50

Bavarian ham 
Swiss Cheese, Lettuce & Tomato

Roast Turkey  
Provolone, Lettuce & Tomato

Medium Roast Beef 
Cheddar, Lettuce & Tomato

Mediterranean 
Grilled Zucchini, Yellow Squash, Pepper & Eggplant, 
Smoked Mozzarella, Lettuce & Tomato

Specialty sandwich $13.50*

smoked wild-salmon kettleman bagel  
Boursin Cheese, Baby Spinach & Tomato

roast beef ciabatta 
Boursin Cheese, Baby Spinach & Red Onion

grilled portobello focaccia 
Cyprus Grove Goat Cheese, Pesto,  
Roasted Red Peppers & Greens 

grilled chicken focaccia  
Draper Valley Chicken, Cyprus Grove Goat Cheese,  
Pesto, Arugula & Roasted BelL Peppers

Sides & Dessert Included

Kettle chips

seasonal whole fruit 

Jumbo Cookie Chef’s Selection
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healthy break $14

fresh fruit skewers 

Yogurt & granola Parfait 

dried fruit

assorted nuts

coffee, Tea & water

energy lite  $13

crudités Blanched, Smoked, Marinated 
& Raw Vegetables, Sun Dried Tomato 
& Lemon-Basil Dipping Sauces

Assorted nuts

fresh & dried fruit

mediterranean hummus

Assorted Crackers & Baguette

coffee, Tea & water

mediterranean $13

grilled vegetables

marinated feta 

greek olives & mushrooms

sun-dried tomato relish

roti bread

coffee, Tea & water

afternoon pick-up $13

lemon bars

chocolate cake skewers 
Chocolate Ganache

white-chocolate dipped apricots

coffee, Tea & water

power bre nb ak $11

energy bars

Dried Fruit 

assorted nuts

coffee, Tea & water 

Additional beverages are available; prices based upon consumption.
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Custom Wines & Spirits can be purchased with a per-case guarantee.  11
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non-alcoholic specialty
french sparkling cider $12/750 ml

sparkling cranberry orange punch  
$25/gal

fresh-squeezed lemonade $20/gal

flavored fresh lemonade $37.50/gal
Seasonal flavors available.

Dragonfly chai iced teas $35/gal
Lemongrass Green, Mint Fennel or Sassafras

Portland punch $15/gal

san pelligrino $7/liter

fresh juice $2.75/each

sparkling Natural juice $2.75/each
Assorted flavors

soda $2/each

beer
northwest microbrew  
or import keg $190 ¼ barrel / $320 ½ barrel

domestic keg $150 ¼ barrel / $210 ½ barrel

micros & imports in bottles $4

domestics in bottles $3.50

wine 
Please ask for our current selections.

HOUSE $16

table $26

Oregon Reserve $32 to $49

cocktail
top shelf well $10
Grey Goose Vodka & Bombay Sapphire Gin 
10 Can Rum & Maker’s Mark Bourbon 
Sauza Hornitos Tequila 
Johnnie Walker Black Label Scotch

premium well $8
Crater Lake Vodka & Tanqueray Gin 
Bacardi Superior Rum & Jim Beam Bourbon 
Sauza Extra Gold Tequila  
Dewers White Label Scotch

standard well $6

top shelf martini $12

vibrant table premium martini $10

specialty cocktail $10
Cosmopolitan, Lemondrop, Etc.

single malt scotch  
& after-dinner liqueur  
Available upon request.

no host/cash bars
cocktail $6+

wine $6 House / $8 Table

beer $4

non-alcoholic $2

corkage fees & gratuity  
In venues that allow client-provided alcohol, 
the following corkage fees apply:

liquor $20 per 750 ml

wine $10 per 750 ml

bottled beer $1 each

keg $50 per ½ barrel / $25 per ¼ barrel

bartender gratuity $2 per person
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