
MAIN COURSE

Maple Baked Ham (GF/DF) 22
A 2.5 lb. fully cooked ham, with maple and herb
glaze.

SIDES

DESSERT

PLATTERS:

Brussels Sprouts and
Squash (GF/DF/VE/Nuts)

Pumpkin Pie (D)

8

12
Pecan Pie (D/Nuts)

Cinnamon Butternut Squash
(GF/DF/VE)

SALADS

Cranberry Chicken Salad
 (GF/Nuts)
Chicken breast, apples, mayo, pecans,
cranberries, and tarragon.

CATERING INFORMATION
CHAD GROVE

CHADG@WILLAMETTEVIEW.ORG
503-652-6800

8

Sweet Potato and Leek Salad
(GF/DF/VE)

8

Roasted sweet potatoes, leeks, arugula, and
apple cider vinaigrette.

Vegetable Crudite Tray
Medium Serves 10-15
Large Serves 16-25

100
125

Fresh Fruit Tray
Medium Serves 10-15
Large Serves 16-25

100

130

Artisan Cheese Tray
Medium Serves 10-15
Large Serves 16-25

180

150
Charcuterie Tray
Medium Serves 10-15
Large Serves 16-25

260

200

Shrimp Tray
Medium Serves 10-15
Large Serves 16-25

150
200

Turkey Breast (GF/D) 22
10-12 lb. fully cooked turkey breast. Seasoned
and ready to reheat and serve.

Field Roast Hazelnut
Cranberry En Croute
(DF/VE/Nuts)

25

Smoked apple and sage sausage, candied ginger
and cranberries, wrapped in puff pastry.

8

Roasted Root Veggies
(GF/DF/VE)

Green Bean Casserole (D)

Traditional Stuffing (D)

Mashed Potatoes (GF/D)

Fresh Baked Rolls (1 Dozen) 

Cranberry Relish

Porcini Gravy

8

8

8

8

8

8

8

12



O r d e r s  c a n  b e  m a d e  o n l i n e ,  o r  b y  s u b m i t t i n g  t h i s  f o r m  t o
C h a d  G r o v e .  
C h a d g @ w i l l a m e t t e v i e w . o r g  o r  5 0 3 - 6 5 2 - 6 8 0 0 .
P l e a s e  c i r c l e  t h e  m e n u  i t e m s  a n d  t h e  a m o u n t  r e q u e s t e d .  
Y o u  c a n  r e t u r n  t h e  f o r m  t o  a n y  R i v e r v i e w  D i n i n g  s t a f f .  
O r  e - m a i l ,  o n l i n e ,  o r  c a l l .

O r d e r s  m u s t  b e  p l a c e d  b y
 N o v e m b e r  2 0 ,  2 0 2 4  b y  4 : 0 0  p m .  
A l l  i t e m s  a r e  f u l l y  c o o k e d  a n d  p a c k e d  c o l d  w i t h  r e h e a t i n g
i n s t r u c t i o n s .
E a c h  e n t r e e  s h o u l d  f e e d  4  p e o p l e .
E a c h  s i d e  i s  p a c k e d  i n  q u a r t s  a n d  s h o u l d  f e e d  4  p e o p l e .
M e a l s  c a n  b e  p i c k e d  u p  a t  E l k  R o c k  o n  W e d n e s d a y ,
N o v e m b e r  2 7 ,  b e t w e e n  1 1  a m - 3  p m .
N O T E :  D i n i n g  C r e d i t s  C a n  B e  U s e d  o n  H o l i d a y  C a t e r i n g

Note: This heat and serve menu is an added option for you in addition to a normally
scheduled holiday meal service in the dining rooms. This catering would be ideal should you

choose to entertain in your home, or bring a dish if you are celebrating off campus. 


