MOUNTAIN LODGEs

7100 Old Hwy 99S, Ashland, OR 97520
www.callahanslodge.com

Special Events

No matter what type of venue you require, Callahan’s Mountain Lodge
offers a harmonizing balance between contemporary comforts, exceptional
service, and a historical setting that will make your occasion unforgettable.

We are pleased to present you with our Catering Menus where you will find
menus to suit any occasion. Should you prefer a uniquely designed custom
menu, our Catering & Culinary team will be pleased to create a menu that will
ensure your event will be everything you envisioned.

The banquet room rental includes the setup and cleanup of
the room, all of the chairs, tables, White linens, napkins,
plates, glassware and silverware

Veronica Reyes
Special Events Manager
Phone: 541.482.1299
Mobile: 805.796.4758

Veronica@callahanslodge.com

Stephanie Castaneda

Operational Manager

Phone: 541.482.1299
Stephanie@callahanslodge.com



http://www.callahanslodge.com/
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Breakfast Options

Plated Breakfast
Scrambled Eggs
Breakfast Potatoes
Choice of One of the Following;:
Bacon, Sausage or Ham
Toast

Orange Juice, Hot Tea and Coffee
$24

Continental Breakfast
Scones and Muffins
Seasonal Fruit Display
Orange Juice, Hot Tea and Coffee
$17

Breakfast Buffet One
Scones and Muffins
Seasonal Fruit Display
Scrambled Eggs
Seasonal Breakfast Potato
Choice of One of the Following;:
Bacon, Sausage or Ham
Orange Juice, Hot Tea and Coffee
$26

Breakfast Buffet Two
Scones and Muffins
Seasonal Fruit Display
Scrambled Eggs
Seasonal Breakfast Potato
Choice of One of the Following:
Bacon, Sausage or Ham

Biscuits with Sausage Gravy
Orange Juice, Hot Tea and Coffee
$29

* All prices are subject to a 20% service charge*

Due to the fluctuating cost of food items, menu prices are subject to change within thirty (30)
days of the event.




Specialty Breaks

ALL DAY BEVERAGE STATION
Sodas, Coffee, Iced Tea, and Hot Tea
$6 per person

Day Planner
A.M. Break

Scones and Muffins
Orange Juice, Hot Tea and Coffee
P.M. Break
Pretzel Snack Mix
Gourmet Cookies
Soda, Iced Tea and Coffee
$15 per Person

Deluxe Planner
A.M. Break
Scones and Muffins
Orange Juice, Hot Tea and Coffee
Deli Tray
Assorted Deli Meats and Cheeses
Pasta Salad
Potato Chips
Gourmet Cookies
Traditional Accompaniments
Iced Tea and Soda
$25 per Person

Sweet Snack Breaks
Gourmet Cookies
Scones and Muffins
Gourmet Brownies
$18 per Dozen

Savory Snack Breaks
Pretzel Snack Mix

$19 per Pound
Fancy Nut Mix
$24 per Pound

* All prices are subject to a 20% service charge*

Due to the fluctuating cost of food items, menu prices are subject to change within thirty (30)
days of the event.




Plated Lunches

If you give your guest options, we will need to know how many of each Entrée 2 weeks prior
Plated Salads
Served with Fresh Rolls, Cookie, Coffee and Iced Tea
Country Cobb Salad

Field Greens, Chopped Ham, Turkey, Hard Boiled Eggs, Tomatoes, Cucumbers, Monterey Jack

Cheese, Croutons with Ranch Dressing
Strawberry Salad
Spinach, Strawberries, Pecans, Cucumbers, Bleu Cheese Crumbles, Poppy Seed Vinaigrette

$21 per Person

Caesar Salad
Baby Ice-burg Lettuce, Shaved Parmesan, Garlic Croutons with Caesar Dressing
$18 per Person
Add 60z. of Chicken or 4 oz. Salmon for an Additional Charge

$6 per person

Plated Sandwiches
Chicken Salad Croissant
Smoked Turkey and Ham Club with Cheese
Grilled Chicken with Cheese
Lettuce, Tomato, and Pickle on Side
Potato Chips
Cookies
Coffee and Iced Tea
$30 per Person

Plated Entrées
Limited to 3 choices to offer guests

Chicken Breast
Salmon
Sirloin

Served with Seasonal Vegetables, Starch, and Fresh Rolls
Coffee and Iced Tea
$45 per Person
You may add a salad for $6 per plate
or have a Garden Salad In lieu of Dessert

* All prices are subject to a 20% service charge*

Due to the fluctuating cost of food items, menu prices are subject to change within thirty (30)
days of the event.




Lunch Buffets

Lunch Buffet
Salad Bar with Mixed Field Greens, Tomatoes, Cucumbers, Monterey Jack Cheese,
Croutons and Assorted Dressings
Chet’s Selection of Two Entrées served with a Complementary Sauce
Chet’s Selection of Seasonal Vegetable and Starch
Fresh Rolls
Coffee and Iced Tea
$38 per Person

Market Style Buffet
Callahan’s Salad Bar with Mixed Field Greens,
Tomatoes, Cucumbers, Monterey Jack Cheese,
Croutons and Assorted Dressings

Assorted Deli Meats and Cheeses
Traditional Accompaniments
Fresh Rolls
Potato Chips
Gourmet Cookies
Coffee and Iced Tea
$30 per Person

Deli Tray -40 guest minimum
Assorted Deli Meats and Cheeses
Pasta Salad
Potato Chips
Gourmet Cookies
Traditional Accompaniments
Iced Tea and Coffee
$26 per Person

* All prices are subject to a 20% taxable service charge *

Due to the fluctuating cost of food items, menu prices are subject to change
within thirty (30) days of the event.




Lunch or Dinner Buffets

Southern Barbeque Buffet Italian Inspired Buffet

Baked Potato Salad Salad Bar

Creamy Cole Slaw With Italian Dressing

BBQ Pulled Pork Sautéed Chicken with Peppers and
Southern Fried Chicken Onions

Macaroni and Cheese Fettuccini Alfredo

Collard Greens Seasoned Vegetable Medley

Fresh Rolls Garlic Bread
Coffee and Iced Tea Coffee and Iced Tea

$48 per Person $49 per Person

Loaded Potato and Salad Bar

Salad Bar
Baked Potatoes
Caramelized Onions and Steamed Broccoli
Monterey Jack Cheese, Bacon, Chives, Whipped Butter, Sour Cream
Fresh Rolls
Gourmet Cookies
Coffee and Iced Tea

$27 per Person

* All prices are subject to a 20% taxable service charge *

Due to the fluctuating cost of food items, menu prices are subject to change
within thirty (30) days of the eve




Displays

Prices Based on 50 Guests

Seasonal Fruit Display
$300

Artisanal Cheese Display
$350

Garden Vegetable Display
$250

Antipasto Display
Assorted Olives, Salami, Marinated Artichokes, Marinated Roasted Peppers and Hummus
$350

* All prices are subject to a 20% taxable service charge *

Due to the fluctuating cost of food items, menu prices are subject to change
within thirty (30) days of the eve




Hors d’oeuvres

Prices based on 100 Pieces

You may order in 50-piece increments

BBQ Lil Smokies
$250

Assorted Finger Sandwiches
$350

Miniature Chicken Salad Croissants
$350

Assorted Miniature Desserts
$300

Spanakopita
$250

Vegetable Spring Rolls
$300

Chicken Wings (BBQ or Buffalo Sauce)
$350

Stuffed Mushrooms
$325

BBQ Meatballs
$350

Chicken Pot Stickers
$350

Tomato Bruschetta
$275

Spinach and Artichoke Dip with Crackers
$350

Ham Rolls
$350

Jumbo Shrimp Cocktail
$450

Sliders (Chicken, Beef or Pulled Pork)
$370

Bacon- Wrapped Scallops
$400

Shrimp (Coconut or
Fried)
$500

Smoked Salmon, Capers and Cream Cheese
$550

Mini Crab Cakes
$650

* All prices are subject to a 20% taxable service charge *

Due to the fluctuating cost of food items, menu prices are subject to change
within thirty (30) days of the eve




Plated Dinner

All Plated Dinners include Salad, Fresh Rolls, Entrée with Complementary Sauce
Chet’s Selection of Seasonal Vegetable and Starch

Choice of One of the Following Salads: All guests to have the same salad

Caesar Salad

Romaine Lettuce, Shaved Parmesan, Garlic Croutons and Caesar Dressing

Garden Salad
Mixed Field Greens, Cucumbers, Cherry Tomatoes, Croutons, Monterey Jack Cheese
and Ranch Dressing

Plated Entrées
Limited to 3 choices to offer guests
If you give your guest options, we will need to know how many of each Entrée 2 weeks’ prior
Vegetarian Pasta
$35 per person

Roasted Chicken Breast
$42.00 per Person
Baked Salmon
$45.00 per Person
Boneless Grilled Pork Chop
$45.00
NY Strip
$50 per person
Grilled Prime Rib
$55 per person

* All prices are subject to a 20% service charge*

Due to the fluctuating cost of food items, menu prices are subject to change within thirty (30)
days of the event.




Dinner Buffet #1

Salad
Callahan’s Salad Bar
Mixed Field Greens with Cucumbers, Cherry Tomatoes, Croutons, Monterey Jack Cheese
and Assorted Dressings

Entrée
Choice of Two of the Following:
Grilled Chicken Breast
Baked Salmon
Roast Beef
Topped with a Complementary Sauce

Accompaniments
Choice of Two of the Following:
Mashed Potatoes
Roasted Potatoes

Basmati Rice
Seasonal Vegetable Medley
Country Style Green Beans with Ham
Fresh Steamed Broccoli

$55 per person

* All prices are subject to a 20% service charge*

Due to the fluctuating cost of food items, menu prices are subject to change within thirty (30)
days of the event.




Callahan’s Salad Bar
Mixed Field Greens with Cucumbers, Cherry Tomatoes, Croutons, Monterey Jack Cheese
and Assorted Dressings

Entrée
Choice of Three of the Following:
Grilled Chicken Breast
Roast Beef
Baked Salmon
Smoked Prime Rib
Crab Cakes
Topped with a Complimentary Sauce

Accompaniments

Choice of Two of the Following:
Mashed Potatoes Fresh Steamed Broccoli
Roasted Potatoes Country Style Green Beans with Ham
Basmati Rice Seasonal Vegetable Medley

$70 per Person

* All prices are subject to a 20% taxable service charge *

Due to the fluctuating cost of food items, menu prices are subject to change
within thirty (30) days of the eve




Children’s Menu

Hamburger

Grilled Cheese Sandwich
Chicken Fingers
Mac N Cheese
* Children’s Menu Items include drink and French fries

$19 per Person

* All prices are subject to a 20% service charge*

Due to the fluctuating cost of food items, menu prices are subject to change within thirty (30)
days of the event.




Non-Alcoholic Beverage Options

Soft Drinks Coca-Cola Products Premium Fruit Juice
$2.00 per Consumption $10.00 per Carafe

Bottled Water Freshly Brewed Coffee & Iced Tea
$2.00 per Bottle $22.00 per Gallon

Non-Alcoholic Fruit Punch Sparkling White Grape Juice
$20.00 per Gallon $12.00 per Bottle

Alcoholic Beverage Options

* All prices are subject to a 20% service charge*

Due to the fluctuating cost of food items, menu prices are subject to change within thirty (30)
days of the event.




