
The Hoxton, Portland
5 NW 4th Ave, Portland, OR 97209

First
Choose one 
Each additional $15 per person

Simple Green Salad
Mixed greens, shaved parmesan, toasted 
pumpkin seeds, citrus vinaigrette

Kale Caesar Salad
Crispy croutons, roasted squash, preserved 
tomato, creamy caesar dressing

Charred Cabbage Salad
Oyster mushrooms, braised leeks, sunflower 
seeds, scallion vinaigrette

Roasted Carrot & Broccoli Salad
Medjool dates, toasted almonds, crumbled feta, 
labneh–yogurt dressing

Sides
Choose two 
Each additional $10 per person

Creamy Garlic Mashed Potatoes

Cheesy Polenta

Braised Greens
With orange & chili crunch

Roasted Seasonal Market Vegetables 
With shallot confit and tossed in a 
lemon vinaigrette

Steamed Wild Rice & Barley
With puffed ancient grains and citrus butter 

Dinner Event Menu
BUFFET $65 per person | FAMILY STYLE $80 per person

Bread Service $5/person
Local artisan bread, whipped Butter, sea Salt

1 Gluten, 2 Crusteacean, 3 eggs, 4 fish, 5 peanut, 6 soy, 7 dairy, 8 nuts, 9 celery, 10 mustard, 11 sesame, 12 sulphites, 13 lupin, 14 molluscs
V Vegetarian VG Vegan GF Gluten Free.  Rate includes VAT.   Please note that all menus are subject to seasonal change.

Second
Choose one 
Each additional $25 per person

Heritage Pork Chop
Smoked apple purée, pickled mustard seeds, 
fresh herb salad

Roasted Chicken
Golden BBQ sauce, pickled turnips,
parsley leaves

Seared Salmon + $5 per person

Black olive crumble, shaved fennel, citrus

Grilled Flank Steak + $5 per person

Chimichurri, shallot confit, crispy
potato strings

Rigatoni Pasta
Hearty mushroom sugo, shaved parmesan

Cauliflower Steak VG

Vadouvan curry, saba glaze, toasted almond



The Hoxton, Portland
5 NW 4th Ave, Portland, OR 97209

Dinner Event Menu
BUFFET $65 per person | FAMILY STYLE $80 per person

Bread Service $5/person
Local artisan bread, whipped Butter, sea Salt

1 Gluten, 2 Crusteacean, 3 eggs, 4 fish, 5 peanut, 6 soy, 7 dairy, 8 nuts, 9 celery, 10 mustard, 11 sesame, 12 sulphites, 13 lupin, 14 molluscs
V Vegetarian VG Vegan GF Gluten Free.  Rate includes VAT.   Please note that all menus are subject to seasonal change.

Dessert
Choose one $10 per person
Each additional $8 per person

Basque Cheesecake
Seasonal fruit, spiced whipped cream, candied 
pepitas

Chocolate Coulant
Rich warm chocolate cake with molten center

Seasonal Fruit Panna Cotta GF 
Crispy feuilletine, citrus, herbs de provence
 

Sweet Bites
Minimum one dozen each
$30 per dozen

Mini Fresh Fruit Tart

Gluten-Free Brownies

Dulce de Leche Blondie

Fresh-Baked Chocolate Chip Cookies

For the Littles
12 and under
Choose one for $15 per person

Grilled cheese and fries 

Butter noodles and seasonal veggie

Chicken tenders and fries


