
*Buffet Pricing is based on a 50 guest minimum
*All Food and Beverage sales subject to an 18% service charge

Siuslaw
Entrée Selection (1)

Side Selection (1)
Salad Selection (2)

House Made Breads

Dinner $21 per guest
Lunch $16 per guest

Mc Kenzie
Entrée Selection (2)

Side Selection (1)
Salad Selection (2)

House Made Breads

Dinner $25 per guest
Lunch $20 per guest

Willamette
Entrée Selection (2)

Side Selection (2)
Salad Selection (3)

House Made Breads

Dinner $29 per guest
Lunch $24 per guest

Wedding Showcase Specials*
Receive a Complimentary Honeymoon Basket & Catering 

Consultation when you choose Lane Catering for your wedding.

Complete catering services are available for your wedding. 
Ask your Lane Catering wedding consultant for a personalized proposal!

Customize your wedding menu by selecting from the offerings listed below.

ENTRÉES

Baked Salmon with
Huckleberry Gastrique

Chickpea & Tempe with Roasted 
Tomato & Mustard Seed

Sliced Grilled Tri-Tip with Green 
Peppercorn & Caramelized 
Onion Sauce

Chicken Breast with Caraway & 
Roasted Garlic Cream

Roasted Pork Loin with 
Orange-Chipotle Glaze

Portabella Mushroom Ravioli
with Wilted Spinach & Charred 
Tomato Coulis

SIDES

Roasted Herb Fingerling 
Potatoes

Quinoa “Couscous” & Roasted 
Vegetables

Gluten-Free Penne Pasta with 
Roasted Vegetables in season

Mashed Potatoes
with Roasted Garlic

Asaparagus Spears or
Seasonal Vegetable of your 
choice

Wild Rice with Cumin & Roasted 
Peppers

SALADS

Pasta Salad with Artichoke
& Herb Vinaigrette

Field Greens with Seasonal 
Vegetable Garnish & Assorted 
Dressings

Wheatberry Salad with Dried 
Cherries & Champagne 
Vinaigrette

Learning Garden Beet Salad with 
Citrus Vinaigrette

Quinoa “Tabouli” Salad

Greek Salad with Feta
Cucumber, Tomato &
Kalamata Olives

Buffet Selections


