
Catering 
Pastas 

Per person price 

Chicken Penne Pasta with Sundried Tomato Alfredo Sauce  $11 

Italian Sausage Lasagna         $11 

Chicken Cacciatore with Fettucine Noodles     $11 

Beef Spaghetti with Noodles        $9 

Smokey Beer Mac and Cheese with Bacon     $9 

Vegie Lasagna           $9 

Spinach Mac and Cheese with Chicken      $11 

Smoked Salmon Mac and Cheese       $15 

Dungeness Crab Mac and Cheese (market price)     

Chef’s Choice Creamy Pasta Salad       $3 

Chef’s Choice Lighter side Pasta Salad       $3 

Pasta Bar– 3 pastas, 3 sauces - add meat for $3 each   $11 

Meatballs with your choice of Pasta      $12 

 

 

 

 

 

 

 

There are 11 pages in this document published 1-27-17. Prices subject to 

change without notice. Please contact us for current pricing.  

       



Catering 
Appetizers 

20 Servings 

BBQ Pork Sliders          $50 

Tempura Shrimp          $65 

Coconut Shrimp          $90 

Chicken Salad Wraps         $50 

Chipotle Turkey, Bacon and Guacamole Wraps    $50 

Vegie Wrap with Hummus Wraps       $40 

Steak, caramelized Onions and Horseradish Wraps    $60 

Chips and Fresh Salsa         $35 

Mini Crab Cakes with sweet chili aioli      $80 

Wings– BBQ, Sweet Chili, Hot, Regular (You choose)   $100 

Pastry Bites– Chicken or Beef        $60 

Bacon Wrapped Sweet Potatoes       $60 

Bacon Wrapped Dates         $50 

Cheeseball Bites          $40 

Vegetarian Cheesecake and Crackers      $70 

Vegie Tray with ranch         $40 

Mini Shrimp Cocktails         $60 

Cheese and Crackers         $50 

Seasonal Fruit Platter         $50 

Deep Fried Oysters          $95 

Steamer Clams           $150 

Crab  (market Price. Fresh available when in season) 

Oysters (Market Price– Umpqua Oysters) 

 



Catering 
Salads 

25-35 Servings 

Green Salad with three dressings       $55 

Caesar Salad           $75 

Tropical Slaw           $50 

Hot German Potato Salad        $55 

Red Potato Salad          $50 

Coleslaw– regular          $45 

Pea Salad            $45 

Creamy Broccoli Salad         $50 

Spinach Salad with Cranberries       $45 

Spinach Salad add Chicken        $75 

Black and Bleu Salad (Beef, Blue Cheese) **     $90 

Chicken Fajita Salad  **         $85 

Mixed Greens, Cranberries, Candied Nuts and Cheese    $55 

Pasta Salad           $40 

Chicken Salad **          $75 

Albacore Tuna Salad **         $75 

Crab Louie (seasonal Pricing) ** 

Shrimp Louie **                $100 

Greek Salad           $65 

Cucumber Salad          $50 

Individual Stacked Salads 

** (denotes not available as a salad choice on menu– extra charge) 

 



Catering 
Desserts 

20 Servings 

Very Berry Stacks          $55 

Blondies– assortment of two kinds       $40 

Oreo Cookie Bars          $45 

Magic Cookie Bars          $45 

Turtle Cookie Bars          $60 

Chocolate Chip Cookies         $20 

Cinnamon Roll Apple Cobbler        $50 

Ghirardelli Molten Lava Cakes       $45 

Smore Bar– Basic          $60 

Smore Bar– expanded         $75 

Cinnamon Rolls          $45 

Seasonal Fruit Parfaits with Yogurt      $50 

Cheesecakes– Variety or you pick       $80 

Carrot Cake– round with cream cheese filling    $65 

Chocolate– 5 layer round with chocolate filling    $65 

Red Velvet Chocolate Cake        $90 

Assorted Candy Bars         $20 

 

 

 

 

 



Catering 
Breakfast 

20 Servings 

Vegetable Frittata          $40 

Denver Frittata          $50 

Meat lovers Frittata         $60 

Roasted Red Potato O’Brien        $45 

Fresh Seasonal Fruit Platter        $40 

Assorted Pastries          $45 

Bagels with Assorted Cream Cheeses      $45 

Scrambled Eggs          $40 

French Toast Bread Pudding        $45 

Sausage and Bacon          $45 

Cinnamon Rolls          $40 

Savory mini Biscuits and Gravy       $50 

Breakfast Burritos          $40 

Coffee Service           $30 

Assorted Fruit Juices         $40 

Yogurt and Granola Parfaits        $40 

Bob’s Oatmeal           $35 

Waffle Bar (Price based on Count) 

Omelet Bar (Price based on Count and Meat choices) 

 

 

 

 



Catering 
Lunches 

25 Servings 

Burger Bar           $65 

Hot Dog Bar           $50 

Taco Bar (specify Beef or Chicken)       $60 

Fish Taco Bar           $75 

New England Clam Chowder        $80 

Cioppino            $85 

Sub Sandwiches– served as 1/2 Sandwiches (Choice of meat)  $75 

Rustic Baked Beans          $40 

Corn on the Cob with parmesan Butter      $45 

Fresh Seasonal Fruit Platter        $50 

Potato Chips– Assorted         $30 

Corn Bread           $40 

Pulled Pork Bar          $65 

Baby Back Ribs           $65 

BBQ Chicken           $70 

Coffee Service           $30 

20 oz Assorted Pop          $50 

Bottled Water           $25 

Vegie Tray with ranch         $40 

Assorted Salads– see salad menu 

Pastas– see pasta Menu 

Desserts– See dessert menu 

Boxed Lunches available– Deli Sandwich, Chips, Cookie, Drink 



Catering 
Dinner Menus $10-17 per person range 

Menu 1- $10 per person    Menu 5- $16 per person 

Chicken Pesto Penne     Grilled Chicken 

Caesar Salad      Choice of two salads 

Steamed Vegetables     Steamed Vegetables 

Dinner Rolls      Dinner Rolls 

 

Menu 2- $12 per person    Menu 6- $16 per person 

Stuffed Roast Pork Loin    Marinated Tri Tip 

Garlic Mashed Potatoes    Red Smashed Potatoes 

Choice of Salad      Choice of Two Salads 

Dinner Rolls      Dinner Rolls 

 

Menu 3- $13 Per person    Menu 7- $17 per person 

Chicken or Beef Homestyle Pot Pie  Chicken Cordon Bleu 

Choice of Two Salads     Mashed Potatoes and Gravy 

Dinner Rolls      Steamed Veggies or Green Salad 

        Dinner Rolls 

 

Menu 4- $13 Per Person    Menu 8 - $14 Per person 

Chicken Cacciatore with Pasta   Mom’s Meatloaf and Gravy 

Choice of two Salads     Mashed Potatoes 

Cheezy Sticks      Steamed Vegetables or Green Salad 

        Dinner Rolls 

           

 



Catering 
Dinner Menus $18–$23 per person range 

Menu 9- $18 per person    Menu 13- $23 per person 

Chicken Marsala     Grilled Salmon 

Mashed Potatoes     Tempura Shrimp 

Caesar Salad      Choice of two salads 

Steamed Vegetables     Steamed Vegetables 

Dinner Rolls      Dinner Rolls 

 

Menu 10- $18 per person    Menu 14- $21 per person 

Stuffed Roast Pork Loin    Marinated Tri Tip 

Crab Cakes with manga salsa   Sweet Garlic Baked Chicken Breast 

Garlic Mashed Potatoes    Red Smashed Potatoes 

Choice of Salad      Choice of Salad 

Dinner Rolls      Dinner Rolls 

 

Menu 11- $20 Per person    Menu 15- $23 per person 

Rosemary Chicken or Citrus Lime   Bacon Wrapped Halibut 

Coconut Shrimp with mango Salsa  Slow Roast Prime Rib– 8 oz cut 

Choice of Salad      Roasted Red Potatoes 

Dinner Rolls      Steamed Veggies or Green Salad 

        Dinner Rolls 

 

(Crab Encrusted Halibut available with an extra charge– Market price) 

Vegetarian and Gluten Free Options available upon request. They must be re-

quested within four days of your event so we can assure this can be made avail-

able at the time of the cater.  

 



Catering 
Optional Sides 

upon your request, we can substitute, but it may incur additional charges. If you 

don’t see something on our catering lists, please let us know. We can adjust 

pricing and we aim to please! 

Potato Au Gratin 

Herb mashed Potatoes 

Mojos 

Potatoes O’Brien 

BBQ Baked beans 

Hawaiian Baked Beans 

Tortellini, Linguine, Fettucine 

Themed Menus– Hawaiian, Mexican, Italian, Oriental, Cajun 

Smoked Sausages 

Chicken Sausages 

Bread Pudding– your choice  

Grilled or Skewered Shrimp 

Mashed Sweet Potatoes 

Wild Rice Pilaf 

Bacon Wrapped Asparagus 

Deep Fried Green Beans 

BBQ Salmon 

Cheese bread 

Hot Crab Dip with Crackers 

Layered Salads to go– individual 

Children's Buffet 

House made Soups 

 



Catering 

Beverage Service in conjunction with providing the  catered meal 

We are fully Licensed to do a full or partial Bar 

Bartender Fee per Hour $25 (waived for non-profits) 

 

Wells Brands Liquor $4 per drink 

Call and top shelf Brands $5-9 per drink 

Beer– kegged $4 per 16 oz cup 

Beer Bottled and canned varieties $4 each 

Wine– Sycamore lane (California) $5 per glass 

Wine– Oregon $6 per glass 

N/A Beer $4 each 

Fresh Brewed Iced Tea $2 a glass or $20 a gallon 

Assorted Fruit Juices $2 each serving 

Assorted 20 oz Pepsi Products- $2.50 each 

Non Alcoholic Fruit Punch- $30 a Gallon, add $10 for champagne 

Champagne– Bottle Price depends on selection 

     Coffee Service - $30 a gallon 

Decaf Service- $30 a gallon 

Hot Tea Bags (assorted flavors) - $2 each 

Bottled Water- $1 each 

Mimosa Bar (must be 21 and older) Based on count 

Bloody Mary Bar (must be 21 and older) Based on Count 

 

 



Catering 
Catering Policies: 

 

I. A signed room rental contract and full room deposit is required to reserve a meeting venue at one of the restaurants.  

A tentative hold may be placed however, the room is not guaranteed as reserved until the room rental contract and deposit is 
received. 

2. The catering contract and deposit (50% of the estimated total food and beverage costs) will be required by the date specified in 
the contract. Deposits are non-refundable if cancellation of function occurs within 7-days of function date. 

3. Room rental fee is inclusive of up to 2-hours use of facility. Any function exceeding 2-hours will be subject to an additional 
charge. 

4. The final guest count is due 7-days prior to the starting date of the event. After entering the 7-day period prior to the event the 
number may not be lowered however, it may be increased. 

5. The client agrees to pay, at the agreed price per guest, for any additional guests over the guaranteed number. 

6. Any guest additions made the day of the event may be subject to a 10% surcharge. 

7. Any outstanding balance is due upon completion of the function. An 18% Gratuity will be automatically be added to all catered 
functions. 

8. The client must assume full responsibility for damages to any facility property caused by any of the client’s guests. 

9. According to OLCC Regulation 471.410 and Bedrock’s - anyone who is visibly Intoxicated will not be served alcoholic beverages. 
Bedrock’s reserves the right to refuse service to anyone and for any reason. Failure to cooperate with the previously stated poli-

cies will result in expulsion of the individual (s) or group from the premises. The group contact understands that they may be 
asked to assist in enforcing restrictions/expulsions and agrees to do so. 

10. Any function requesting bar service will be subject to a minimum food order, which will be determined by the number of 
guests in the group and the sufficient food ordered to be in compliance with OLCC. 

11. Due to Health Department regulations and Bedrock’s- outside food may not be brought into the banquet/meeting facility. 
Additionally, in order to maintain proper and safe food temperatures, food products will be displayed for no more than 2-hours. 

Should you wish to bring in a Champagne or wine that Bedrock’s is unable to provide a $10 corking fee, per bottle, will be applied. 
Premade Cakes in an approved  commercial kitchen and ice-cream may be brought with advance notice. 

12. Menus can be quoted as buffet, to go or table serve. If table served, depending on your count, there will be one server to eve-
ry 20 people. If over 20 people, then you will be charged $20 an hour for each additional server.  

13. Linens can be provided at an additional charge. This includes table and napkins. Use of plates, silverware, etc… is included in 
the quote. If you prefer special table set ups, please discuss and we can arrange for rentals with an outside source.  

14. Offsite Caters quotes may include up to a $75 per day travel fee up to 25 miles. Additional miles will be charged according to 
the miles taken one way and will be disclosed at time of booking. 

 

Bedrock’s thanks you for your interest in having us host your function. Please feel free to contact our Catering Department directly 
at 541-662-0542 if you have any questions regarding your function. If you don’t see an item you’d like us to make on this list, we’d 

be happy to add that to your event! 

Karen 


