
EXHIBITOR 

MENU

+



BREAKFAST SELECTIONS

EXHIBITOR MENU

Granola Bar, Whole Seasonal Fruit,
Individual Yogurt, Fresh Baked Muffin, Fruit
Juice

Breakfast Box On The Go
130 - 460 calories

................ 26.00 EA

Hot Smoked Salmon, Boiled Egg, Mini
Bagel, Dried Apricots, Cubed Cheddar
Cheese, Herbed Cream Cheese Spread

Protein Box On The Go
110 - 680 calories

.................... 34.00 EA

Smashed Avocado with Lemon Juice &
Maldon Salt, Smoked Salmon, Soft Boiled
Eggs, Tomato Slices, Shaved Red Onions,
Thick Cut Toast

Avocado Toast Station
644 calories per 2 oz. serving
Chef Attendant needed 200.00 per attendant

..................... 19.00 PP

Fresh Seasonal Fruit

Sliced Fruit Platter
Serves 10 guests

............................... 150.00

Fresh Seasonal Fruit

Large Sliced Fruit Platter
Serves 25 guests

................... 325.00

SNACK SELECTIONS

Popcorn Machine, Popcorn, Serving Cups

Buttery Popcorn Cart
serves 100 guests
Attendant needed $200 per attendant

.......................... 500.00

Nacho Cheese, Grain Mustard, Napkins

Pretzel Bread Package
serves 100 guests

........................ 800.00

Fresh Baked Cookies ....................... 48.00 DZ

Double Chocolate Brownies .......... 48.00 DZ



HORS D'OEUVRES

EXHIBITOR MENU

Caper Crème Fraiche

Seared Rare Albacore Tuna
210 calories per serving

................. 60.00

Shaved Fennel, Mango Cilantro Salsa

Dungeness Crab Cake
160 calories per serving

............................ 84.00

Verjus Reduction

Bacon Wrapped Scallops
110 calories per serving

...................... 84.00

Mint Yogurt Aioli

Lamb Lollipop
110 calories per serving

.......................................... 72.00

Watercress & Smoked Salmon
70 calories per 1 oz. serving

............ 54.00

Curried Chicken Salad
10 calories per 1 oz. serving

........................... 48.00

Boursin & Cucumber
100 calories per 1 oz. serving

.............................. 42.00

Imported & Local Northwest Cheeses,
Candied Apricots, Roasted Hazelnuts,
Grapes on the Vine, Rustic Bread, Crackers

Cheese Board
80 - 120 calories per 2 oz. serving

......................................... 900.00

Fresh Garden Vegetables, Lemon & Herb
Hummus

Seasonal Crudités
160 calories per serving

................................ 600.00

HOT HORS D'OEUVRES
Priced per dozen. Minimum order of 4 dozen
per selection.

HORS D'OEUVRES PLATTERS
Serves 50 guests

COLD HORS D'OEUVRES
Priced per dozen. Minimum order of 4 dozen
per selection.



PARTY TRAYS

EXHIBITOR MENU

BEVERAGES

Portland Coffee Roasters ............... 80.00 GL

Choice of Hot Teas............................ 80.00 GL

Bottled Water............................................. 5.25

Assorted Sandwiches to include, Turkey,
Ham, Vegetarian. Served with Chips and
Assorted Condiments

Silver Dollar Sandwich Platter 275.00
550.00

(for 10)

(for 20)

Assorted Sandwiches to include, Turkey,
Ham, Vegetarian. Tossed Green Salad,
Chips, Assorted Cookies, Assorted
Condiments and Iced Tea

The Complete Package 375.00
750.00

(for 10)

(for 20)

Portland Coffee Roasters Decaf ... 80.00 GL

Rockstar Energy Drink ............................ 7.00

MISCELLANEOUS

Includes 5 Gallon Water Jug
Water Bubbler........................................... 70.00

5 Gallon Water Jug ................................. 56.00

Ice - 20 LBS................................................ 30.00

Soft Drinks.................................................. 5.25
Pepsi, Diet Pepsi, Sierra Mist



BAR SERVICE

EXHIBITOR MENU

Domestic Beer............................................ 8.00

Local Wine ................................................ 12.00

Local Craft Beer....................................... 10.00

Premium Local Wine.............................. 15.00

Domestic Beer Keg............................... 775.00

Craft Beer Keg ....................................... 950.00

As Portland and Oregon feature some of the country’s top
craft distillers, craft breweries and wineries, we have
chosen to feature those items on your bar. Per Oregon
Liquor Control Commission (OLCC) regulations, alcohol
must be served by Levy bartenders and five (5) substantial
food items must be available at all times during alcohol
service. All bars are subject to a $200 bartender fee with a
four (4) hour minimum, each additional hour is $50.00 

The staff at The Oregon Convention Center work
hard to ensure all of our exhibitors have a successful
show. Our Levy catering team have put together a
menu that makes food and beverage planning easy,
and will help attract customers to your booth.
Whether you are looking for breakfast or lunch
service, or need to order hors d’oeuvres and drinks
for a reception, we have what you need!

To place an order just fill out the order form
provided and email a copy back to us. Once the
request has been processed you will receive a
confirmation. We will then deliver your order to your
booth at the time you indicate. 

EXHIBITOR SERVICES

All prices subject to 23% administrative charge. Prices
subject to change without notice.

Seltzer........................................................... 8.00

Local Craft Cider........................................ 8.00



Name of Show

Company Name

Person Ordering

On-Site Contact

Address

Phone E-mail

Booth/Room Guest Count

Signature

Date

ORDER FORM

PLEASE EMAIL COMPLETED EXHIBITOR ORDER FORM TO YOUR CATERING MANAGER

DATE DELIVERY TIME QTY ITEM PRICE TOTAL

Sub-Total

23% Administrative Charge

Total

GENERAL INFORMATION
Levy is the exclusive caterer for the Oregon Convention Center.
Absolutely no food and/or beverage i.e. Candy, Logo Water,
Espresso Machines, etc. are to be brought into the Oregon
Convention Center. Please contact our Sales Office regarding
additional menu options.

DEADLINE

All orders must be received 14 days prior to the first event day.
All orders received after the deadline will be processed with a
15% late fee.

PLEASE REMEMBER
No food or beverage is to be brought into the Oregon
Convention Center for any purpose without the consent of
Levy.
Customer will pay total charges as specified on the catering
order (s) as well as applicable charges on additional items
ordered on site.
All food and beverage is subject to 23% administrative charge.
Under no circumstances does Levy take orders or credit card
numbers over the phone.
All orders must be paid for in advance of delivery to booth or
order will not be processed.

23% Administrative Fee will be added to all orders. 
ADMINISTRATIVE FEE

- Audrey Feurey afeurey@levyrestaurants.com



EQUIPMENT RENTAL

Hot Box ........................................................ 175.00 EA

Cold Box....................................................... 175.00 EA

Metro Rack ................................................. 150.00 EA

Speed Rack ................................................. 125.00 EA

Queen Mary................................................ 150.00 EA

Tray Jack Stand............................................ 20.00 EA

Oval Tray........................................................ 20.00 EA

Cocktail Tray................................................. 10.00 EA

Bus Tub........................................................... 12.00 EA

Lexan .............................................................. 45.00 EA

Water Pitcher (Plastic)................................. 5.00 EA

Cutting Board............................................... 30.00 EA

Small Cooler................................................ 150.00 EA

Countertop Freezer................................... 175.00 EA

Reach In Freezer........................................ 200.00 EA

Small Refrigerator..................................... 175.00 EA

Kegerator..................................................... 200.00 EA

Hotel Pan....................................................... 25.00 EA

Half Pan ......................................................... 10.00 EA

Heat Lamp Station.................................... 100.00 EA

Display Tray.................................................. 10.00 EA

Bowl .................................................................. 8.00 EA

Soup Ladle....................................................... 7.00 EA

Tongs................................................................. 6.00 EA

Serving Spoons............................................. 10.00 EA

Pricing is per day. Rental prices subject to
change.

RENTAL OPTIONS



CERAMIC SERVICE WARE

RENTAL

Ceramic Dinner Plate................................... 1.75 EA

Ceramic Salad Plate...................................... 1.50 EA

Ceramic B&B................................................... 1.00 EA

Dinner Plate Cover........................................ 5.00 EA

Wine Glass....................................................... 1.00 EA

Water Glass..................................................... 1.00 EA

Pricing is per day. Rental prices subject to
change.

MISCELLANEOUS RENTAL
Pricing is per day. Rental prices subject to
change.

5 Gallon Water Bubbler............................. 70.00 EA

Additional 5 Gallon Jugs............................ 56.00 EA

Popcorn Machine ...................................... 500.00 EA
Attendant required. Serves 100 guests

85x85 Linen....................................................10.00 EA
Black, White or Ivory

Ice .................................................................... 30.00 EA
20lb minimum

RENTAL OPTIONS

DISPOSABLE SERVICE WARE 
Purchase only

6" Disposable Plate..................................... 15.00 EA
50 Count

Disposable Fork, Knife, Spoon................. 10.00 EA
100 Count

Soup Bowl...................................................... 20.00 EA
50 Count

5 oz Sample Tasting Cups.......................... 10.00 EA
100 Count

Black Cocktail Napkins.............................. 10.00 EA
100 Count

Disposable Gloves....................................... 25.00 EA
100 Count

Dump Bucket with Liner........................... 12.00 EA

Replacement Liner........................................ 2.00 EA



PLEASE NOTE: 
All orders must be received 14 days prior to the first event day. All orders
received after the deadline will be processed with a 15% late fee.

REPLACEMENT CHARGE
A charge will be applied for items returned damaged. Charge TBD per
item.

A fee of $150.00 will be applied for any refrigerator, cooler, freezer or
kegerator returned dirty.

CLEANING FEE

23% Administrative Fee will be added to all orders. 
ADMINISTRATIVE FEE

OREGON CONVENTION CENTER
777 NE MARTIN LUTHER KING JR. BLVD.
PORTLAND, OR 97232
PHONE (503) 731-7851
WWW.OREGONCC.ORG

RENTAL ORDER FORM

PLEASE EMAIL COMPLETED EXHIBITOR ORDER FORM TO YOUR CATERING MANAGER

Name of Show

Company Name

Person Ordering

On-Site Contact

Address

Phone E-mail

Booth/Room Guest Count

DATE DELIVERY TIME QTY ITEM PRICE TOTAL

Sub-Total

23% Administrative Charge

Total

GENERAL INFORMATION
Levy is the exclusive caterer for the Oregon Convention Center.
Absolutely no food and/or beverage i.e. Candy, Logo Water,
Espresso Machines, etc. are to be brought into the Oregon
Convention Center. Please contact our Sales Office regarding
additional menu options.

Signature

Date

- Audrey Feurey afeurey@levyrestaurants.com



777 NE Martin Luther King, Jr. Blvd
Portland, OR 97232


