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The Pelican Pub & Brewery
Wedding & Events Information 

 
 

Thank you for considering the Pelican Pub & Brewery for your very special occasion~!
 
 
 

*Our Wedding & Events Packages Include:
Proportionate Group H age selection)ors d ding on pack’oeuvres Reception (depen

Meal Selection (Buffet and Plated Options Available)
Miscellaneous corkage fees 

Tables, Chairs, Ho a and Glasswareuse Linens, Flatware, Chin
Cake Cutting and Service 
Professional Serving Staff 

 

 
 
 

Wedding Reception & Events Package 
 

The Wedding Reception & Events Packages start at $70 per person 
(Please note that each package price is subject to an 18% gratuity charge.) 

 
A minimum of 60 guests are required for a weekend reception or booking.  A minimum of 40 guests 
are required for a weekday reception or booking.  A 15% surcharge may be assessed for smaller 
group bookings.  Please inquire for additional information or alternative options available. 

 
Please note: a minimum of 30 guests are required for all buffet options.  A buffet can be ordered for 
less than 30 guests, but will be made to service 30 people and will be charged at the minimum 30 

person rate. 
 

All prices are subject to change at any time.  An  pricing changes made will be provided to you 
within 45 days time. 
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The Pelican Pub & Brewery

Wedding & Events Information


Thank you for considering the Pelican Pub & Brewery for your very special occasion~!

*Our Wedding & Events Packages Include:

Proportionate Group Hors d’oeuvres Reception (depending on package selection)

Meal Selection (Buffet and Plated Options Available)

Miscellaneous corkage fees


Tables, Chairs, House Linens, Flatware, China and Glassware

Cake Cutting and Service


Professional Serving Staff


Wedding Reception & Events Package


The Wedding Reception & Events Packages start at $70 per person

(Please note that each package price is subject to an 18% gratuity charge.)

A minimum of 60 guests are required for a weekend reception or booking.  A minimum of 40 guests are required for a weekday reception or booking.  A 15% surcharge may be assessed for smaller group bookings.  Please inquire for additional information or alternative options available.


Please note: a minimum of 30 guests are required for all buffet options.  A buffet can be ordered for less than 30 guests, but will be made to service 30 people and will be charged at the minimum 30 person rate.


All prices are subject to change at any time.  Any pricing changes made will be provided to you within 45 days time.

Wedding & Event Packages


All wedding and event packages include a custom Pelican Pub & Brewery bar designed to service the needs of your group with your choice of a favorite Pelican beer.  In-house cake cutting services, white table linens with your choice of colored napkins, all corkage fees and assorted sodas are also included.    All prices are subject to change at any time.  Any pricing changes made will be provided to you within 45 days time. *All prices are per person and subject to an 18% gratuity charge

Package One

Choice of one Stationed and two Butler Passed Hors d’oeuvres with 2 pieces per person

Choice of two Entrées to serve your party


Choice of a side Caesar salad or our side house salad with homemade herb vinaigrette dressing 


Fresh Baked Bread 

Gourmet Coffee & Assorted Hot Teas

~ Plated $90 per person


Package Two

Choice of two Stationed and three Butler Passed Hors d’oeuvres with 2 pieces per person

Choice of three Entrées

Choice of a side Caesar salad or our own house salad with homemade herb-vinaigrette dressing


Fresh Baked Bread 

Gourmet Coffee & Assorted Hot Teas

Buffet $110 per person ~ Plated $100 per person

Package Three

Choice of three Stationed and three Butler Passed Hors d’oeuvres with 2 pieces per person

Choice of four Entrées

Choice of a side Caesar salad or our own house salad with homemade herb-vinaigrette dressing


Fresh Baked Bread 

Gourmet Coffee & Assorted Hot Teas

Buffet $130 per person ~ Plated $120 per person

Package Four


The Salad, Chicken & Beef Dish Option (No Hors d’oeuvres)

Choice of 1 salad for all:  House salad of mixed greens, toasted almonds, Kiwanda Cream Ale soaked craisins, and Asiago cheese tossed in herb vinaigrette dressing. OR:  Tossed salad of mixed greens, diced tomato and candied walnuts tossed in herb vinaigrette dressing. Choose 1 Chicken Dish for all:  Pan Seared Chicken breast, sautéed with red bell peppers, prosciutto, tomatoes, capers and parsley served with roasted red potatoes and sautéed broccolini.  OR:  Roasted Chicken Breast simmered in tomatoes, mushrooms, red bell peppers, onions, chilies, and rosemary served over linguine pasta.  Choose 1 Beef Dish for all:  Beef Medallions served medium with a roasted garlic demi glace, sauce served over roasted garlic mashed potatoes and sautéed vegetables. OR:  Roulade of Flank Steak stuffed with spinach, garlic, sun dried tomatoes, and mozzarella cheese served with roasted red potatoes.

Served with Fresh Baked Bread

Gourmet Coffee & Assorted Hot Teas

~ Plated $70 per person


The “Just for Kids” Package

Choice of 1 children’s menu entree

Unlimited assorted sodas & 1 Glass of homemade Pelican Pub Root Beer


~ Plated $25 per person

Pelican Pub &Brewery Catering Menu


Entrée Choices


Buffet options will include the side accompaniments as listed below

Pesto Risotto with Prawns 


House-made pesto combined with creamy rich risotto and five prawns


Pasilla Chile and Coriander Crusted Ahi 


With basil mashed potatoes and a spicy cumin oil


Stuffed Sole 

With crab and brie and orange beurre blanc on steamed rice


Grilled Salmon 

King salmon fillet over cilantro steamed rice, habañero marmalade and cilantro crème

Mahi-Mahi Fish and Chips 


With coleslaw, remoulade and tartar sauce


Tarragon & Butter Roasted Chicken 

Airline breast with tarragon pan jus and roasted red potatoes


Herb Brined Airline Chicken Breast 

With whole grain mustard spaetzle (noodle) and a sage brown butter sauce


Herb Brined Bone In Pork Loin 


With garlic mashed potatoes, caramelized onion and Kiwanda Cream Ale jus lie


Flat Iron Steak 


With sauce puttanesca, roasted red skin potatoes and vegetable 


8oz Prime Rib or a Roast Beef 


 Prepared medium rare, baked potato and steamed vegetable


White Wine Italian Pasta 


Penne pasta with garlic, tomatoes, basil, prosciutto, spinach, and asiago cheese in citrus-Kiwanda cream ale sauce


Napoleon of Polenta 


Layered with sun-dried tomatoes, pesto, Boursin cheese, sliced almonds & tomato ragout


Chicken & Beef 


Airline chicken breast, beef medallions, garlic mashed potatoes, roasted garlic demi with vegetable 


Chicken & Salmon 


Grilled chicken breast and salmon fillet with rice pilaf


 Steak and Prawns 


Flat iron steak and three prawns in garlic butter with steamed vegetable and garlic mashed potatoes

Children’s Selections


Cheeseburger in Paradise 


Traditional cheeseburger served with homemade fries or fresh vegetables 


Chicken and Crunchy Chips 


Two chicken strips with BBQ dipping sauce, served with homemade fries or fresh vegetables 


Mahi –Mahi Fish and Chips 


 Crispy Mahi-Mahi with tartar sauce, homemade fries and coleslaw 


PB & J Please 


One yummy Peanut Butter & Jelly sandwich served with no crust, homemade fries or fresh vegetables

The All-American Grilled Cheese 


The perfect grilled cheese sandwich with lots of Tillamook cheese on fresh sourdough bread served with homemade fries or fresh vegetables


Pepperoni Pizza Party 


6 pieces of warm pepperoni pizza in one perfectly-sized pizza


Say Cheese Pizza Party 


6 pieces of warm cheesy pizza in one perfectly-sized pizza


Pelican Pub & Brewery Catering Menu


Hors d’oeuvres Choices


STATIONED SELECTIONS:


Tillamook Cheese Tray 

 Locally produced with four assorted Tillamook cheeses and gourmet crackers 


Fresh Vegetable Crudités with Peppercorn Ranch Dressing 


 Seasonal Fruit Platter 


Antipasti Platter 


Tapenade, pesto, roasted garlic, roasted red peppers, Pepperoncini,


 Olives, marinated mushrooms & crostini


Assorted Meat Tray


Pastrami, smoked turkey, roast beef, prosciutto, dry salami, martini onions with sliced bread, dill aioli, stone-ground mustard and Dijon mustard


BUTLER PASSED SELECTIONS:


New Potatoes with Boursin Cheese and Chives

Baby red potatoes piped with a Boursin cheese and garnished with chives


Tomato & Basil Bruschetta 

Diced tomatoes, roasted garlic, red onion, and basil finished with


argumato lemon oil and mounded on a crispy crostini


Fresh Mozzarella with Sun-dried Tomato 


Large diced, fresh mozzarella skewered with hydrated sun-dried tomatoes


Prosciutto-Wrapped Melon Balls 


Thinly sliced prosciutto ham wrapped around honeydew and cantaloupe, served on a skewer


Boursin Cheese on Cucumber Medallions 


Endive Boats with Smoked Salmon Mousse 


Belgian endive leaves piped with creamy salmon mousse


Shrimp Cocktail with Chipotle Sauce 


Bilinis with Flavored Tobiko 


Mini savory pancakes topped with sour cream and flavored tobiko (flying fish roe)


Steak Tartar on Baguette Croutes  


Small diced Filet Mignon mixed with onions, capers, lemon zest and served with baguette crostini

Asparagus Wrapped with Prosciutto Ham 


Crispy Oyster Skewers with Lemon Butter 


Skewers doubled up with Netarts Bay oysters that are battered with panko, deep-fried until crisp, and served with lemon butter


Lamb & Artichoke Heart Spiedini 


Tender pieces of lamb seasoned with cumin, chilies, and pepper skewered with quartered artichoke hearts and grilled to perfection


Prosciutto Stuffed Mushrooms 


With sun-dried tomato, and provolone



Miniature Crab Cakes 


With citrus habañero aioli  

Soy-Lime Marinated Beef Satay 


With peanut sauce


Kiwanda Cream Ale & Citrus Marinated Chicken Satay 


With sweet soy ponzu


Doryman’s Dark & Teriyaki Chicken Satay 


With sesame seeds & scallions


Eggplant and Roasted Red Pepper Roulade 


With Boursin cheese mousse


Pasilla Chile & Coffee Crusted Ahi 


With mango-pineapple salsa


The Pelican Pub & Brewery and Head Brewer, Darron Welch named World Beer Cup® 2008 Champion Brewery and
Brew master and Best Large Brewpub!


Gold, Doryman's Dark Ale - American-Style Brown Ale
Silver, Kiwanda Cream Ale - Golden or Blonde Ale
Bronze, India Pelican Ale American-Style India Pale Ale
Bronze, Tsunami Stout Foreign-(Export) Style Stout


Pelican Pub & Brewery Standard Beer Bar Options

Kiwanda Cream Ale 

Inspired by one of America's traditional 19th century beer styles, Kiwanda Cream Ale is pale gold with a fruity, floral hop aroma. A sweet malty flavor and a smooth dry finish round out this tasty, refreshing brew!


MacPelican's Scottish Style Ale 

Our interpretation of the Scottish Export style, is coppery-amber in color and features a mild, malty aroma. The malty flavor is balanced with Willamette hops to add a little "snap" to the flavor and finish of this rich ale.

Doryman's Dark Ale 

Our American Brown Ale has a dark brown color, with a balanced aroma of roasted malts and Northwest-grown hops. The sweetness of the ale and crystal malts blend beautifully with the assertive flavors of Cascade and Mt. Hood hops. A brew to be savored.


India Pelican Ale *

Our mascot, Phil the Pelican, got this recipe from his long-lost Indian cousin, and has recreated the flavor of the British Empire with his own American twist. Enjoy the huge Cascade hop aroma, the subtle malty sweetness, and the spicy, citrusy flavor of this robust, gold colored ale. This brew began life as a seasonal beer during our first year and was so popular while we had it, and so frequently requested when it was gone, that we turned it into our fifth regular beer style the second year. 

Tsunami Stout *

It'll bowl you over with its midnight-black color and rich dark-roasted aroma. Specially blended hops combined with flaked non-malted barley give this brew a full body and a dense creamy head. All elements combine in a solid, lingering finish. 

*Subject to higher per-person rates due to higher production costs and higher alcohol content.

For more information about our brewery and our many featured beers; including additional seasonal ales, specialty brews and our own Bridal Ale available, please visit our website at www.PelicanBrewery.com or call for more information!

Frequently Asked Questions about the Pelican Pub & Brewery


WHERE IS THE LOCATION OF THE PELICAN PUB & BREWERY?


The Pelican Pub & Brewery is located between Tillamook and Lincoln City in the beautiful and picturesque town of Pacific City located right off the shores off the Oregon coast. Pacific City is just off Highway 101 and less than two hours from Portland. Our banquet room sits right in the sand with phenomenal views of Haystack Rock, Cape Kiwanda and the Pacific Ocean. We have indoor seating, patio areas and beach front access available for banquet use.

WHO WILL BE MY MAIN CONTACT FOR MY EVENT AND WHO DO I CONTACT WITH ANY QUESTIONS?


Please contact our Events Coordinator with all questions about our facility, menu options and the availability of the banquet room. They will work with you directly to establish a detailed time line for the day of the event, assist in providing or coordinating floral or other outside vendor information and deliveries for use in the set up of the banquet room and more. Our Events Coordinator can be reached at 503-965-3674 or via email at Events@PelicanBrewery.com. 


TELL ME MORE ABOUT YOUR BANQUET ROOM. HOW MANY GUESTS CAN YOU ACCOMMODATE?


Our banquet room has 1150 square feet of beautifully engineered banquet space.  The room is 31’ x 43’ with floor to ceiling views of Haystack Rock and the Cape, as well as a large gas fireplace with an impressive brick 7’ mantelpiece and lots of rich wood trim. We typically host parties from 12 -120, depending on the room layout. The Pelican Room can also be divided into two smaller rooms with projection screens available in both rooms.  Each smaller room will comfortably seat 45 to 60 people. Once you have finalized your head count, we can work together to determine a room layout that works best for you and your occasion, so that you, your guests and our staff can move comfortably and safely around the room. We can also set up additional tables on our patio and on the beach (weather permitting), or under our custom tent to accommodate larger groups.


CAN I HAVE MY SPECIAL EVENT OR WEDDING ON THE BEACH IN THE SAND?


Absolutely! The Pelican Pub & Brewery owns a portion of the beach directly in front of the Pub. This area can be utilized exclusively for your private party.  We can even arrange to have bonfires made for you!

DO YOU HAVE A TENT AND OUTDOOR CHAIRS THAT MY GUESTS AND I CAN USE?


Definitely! In fact, we just purchased a new 20’ x 40’ white tent with clear sides, so you can potentially shelter your guests from the elements, but still be able to look upon the ocean waves as they collide against the rugged Cape and grace our sandy shores.  We also have 100 white, classic-looking vinyl chairs with comfortable padded seats on hand, as well.  

WHAT KINDS OF FEES ARE ASSOCIATED WITH USING THE BEACH, TENT AND CHAIRS FOR MY EVENT OR OUTDOOR WEDDING?


 Beach rental is $1000.00

 Tent rental, set up and tear down is $750.00


 White wedding chairs are $5.00 per person


HOW MUCH TIME IS ALLOTTED FOR MY EVENT OR RECEPTION?


If your event is the only event scheduled for the banquet room that day, the room will be available from 12:00pm until 10:00pm, when the Pub closes down. The set up of the tent usually takes two hours to complete the morning of the event, but will be finished as early as possible. For safety reasons, we will never attempt to set up the tent for any occasion, if strong winds or weather advisories are in effect. If this becomes an issue on the day of your event, you will, of course, not be charged a tent rental fee.


WHAT DOES THE TERM ‘BREWERY’ MEAN IN THE NAME PELICAN PUB & BREWERY?


 Did you know that in 2008, the Pelican Pub & Brewery was named ‘Champion Large Brewpub’ at the World Beer Cup awards?  What an amazing achievement!  We have five house beers that are continuously brewed and available for year-round enjoyment.  The brewery is always working on several seasonal and specialty beers as well.  These are made available to the public as soon as they’re ready.  We also make our own homebrewed and famous Pelican Pub root beer here, too.   If you’re interested in taking a tour of our brewery, we’d be happy to show you around!  Just give us a call when you’re ready, and we’ll determine when the brewery will be available for tours.  


THAT SOUNDS GREAT! HOW MUCH BEER WILL BE ORDERED?


 We have several keg sizes. Depending on your group’s size, we can determine how much to order for your event.  Your custom bar should include a minimum of 2 pints per adult guest in the beer selection or selections you have chosen.  Below are the guidelines of the keg service we follow:


½ Barrel = 124 pints
¼ Barrel = 62 pints  
1/6 Barrel = 40 pints 

*The price of our famous Indian Pelican Ale and Tsunami Stout vary just a bit more and may add slightly to your chosen per-person package price, as well as any additional season ales or specialty brews available.


DO YOU SERVE WINE AND LIQUOR ALSO? 

 The Pelican Pub & Brewery has a wide variety of house wines and champagne available to serve your guests in addition to our award-winning beers. The price of wine or champagne is not included in any of the package options provided.  However, we would be happy to draft an estimate for any wine, champagne or liquor needs your party may have.  You may also bring in your own wine and champagne, if you prefer. Liquor is priced on a per-drink consumption basis.  Wine and champagne are available by the glass or by the bottle and vary in price depending on the brand and variety selected.  Absolutely no outside beer or liquor may be brought into the Pelican Pub & Brewery or consumed on site per our OLCC liquor license requirements and due to insurance liability purposes.  


WHAT ALCOHOL RESTRICTIONS ARE THERE?


 We have a strict age 21 and over drinking policy and underage drinking will not be tolerated.  Please come prepared and let your guests know that they may be asked to show proper identification. We retain the right to refuse service to anyone who doesn’t have the proper identification, or to anyone showing obvious signs of intoxication.  All alcohol must also be consumed in the banquet room or patio areas only. No alcohol is to be carried onto the sand or away from our establishment at any time.


WHAT TYPE OF OVERNIGHT ACCOMODATIONS DOES THE PELICAN HAVE? Most of my guests will be traveling to Pacific City from other locations.


We have several sister companies who can accommodate both you and your guests. Depending on your group’s needs, we highly recommend the Inn at Cape Kiwanda (www.InnAtCapeKiwanda.com  / 503-965-7001) located just across the street from the Pelican Pub & Brewery. There are 35 oceanfront rooms to choose from.  Each room offers a variety of custom amenities, as well as a spectacular private balcony to view the nearby beach and the endless Pacific Ocean. The Inn at Cape Kiwanda will typically provide a discount for your wedding party and guest accommodations, depending on availability and how many rooms you reserve.  Shorepine Vacation Rentals (www.ShorepineRentals.com / 503-965-5776) located just down the road and near the beach, has 37 fully furnished homes that will accommodate 4-10 guests comfortably. It’s the perfect place for your friends and family members to stay and gather for a week or a weekend, whatever you decide!  The Cottages at Cape Kiwanda (www.KiwandaCottages.com / 866-571-9981) is our newest facility and is a remarkable, luxurious destination to retreat to and experience the stunning views of the majestic ocean directly above the beach. There are four unique floor plans to choose from, and every unit comes fully equipped with state of the art appliances, exclusive custom amenities, private outdoor balconies and patio terraces.


CAN THE PELICAN PUB & BREWERY HOST A SPECIAL EVENT, DINNER OR A BRUNCH AS WELL?

Very likely!   Just let us know as soon as possible what you’re hoping to have arranged for your guests and how many people will be attending.  We’ll make every effort to see that it happens! 


WHAT IS THE BANQUET GRATUITY AND HOW WILL THE BANQUET STAFF DRESS FOR MY SPECIAL EVENT?


The Pelican Pub & Brewery staff will be wearing black pants and a custom white button up shirt with a color-coordinated apron. There is an 18% gratuity charge added to the final total of your event.


IS SMOKING ALLOWED AT YOUR FACILITY?


No.  The entire Pelican Pub & Brewery is a smoke free establishment.


HOW DO I RESERVE A DATE FOR MY EVENT OR WEDDING AND RECEPTION AT THE PELICAN PUB & BREWERY?


Contact our Events Coordinator at 503-965-3674 or Events@PelicanBrewery.com, They will finalize your contract and take your deposit. The deposit to book a wedding date is $1000.00.  This deposit is non-refundable and will be applied to your final balance due.  Complete payment for event services is due 30 days prior to the event and can be paid for by cash, check or credit card. Additional charges for tent, beach and chair rentals will be due on the day of the event.  If you have any additional questions or would like to request more information about the Pelican Pub & Brewery, room availability, pricing information, housing options, local attractions, or outside service providers and vendor information, please call our Events Coordinator. They would be happy to speak with you over the phone or set up an appointment to show you around the Pelican Pub & Brewery personally. If you haven’t visited Pacific City or the Pelican Pub & Brewery before, you’re really missing out!  Once you see our beautiful beach and our casual but sophisticated facilities for yourself, it’ll be hard to imagine hosting your next special event at any other location!  Come visit us in Pacific City and see what all the fuss is about…

PELICAN PUB & BREWERY 2011 ROOM RENTAL RATES & EXTRA CONSIDERATIONS


In conjunction with the demand for the banquet room from outside events and regular restaurant business, we have determined a monthly room rental rate or a food and beverage minimum based upon the time of the year the room is being booked and the amount of normal business revenue that is otherwise displaced by closing the banquet room for a private party.  The room rental rate  or food and beverage minimum applies to any exclusive-use events and/or to every extended use engagement. If you have a date in mind, please inquire about the room availability or alternative options, and let us see what we can do to work with you and your budgeting needs! Our Events Coordinator will be happy to discuss the food and beverage minimum needed to waive room rental.

January
Weekends
 $1000.00 Room Rental              Weekdays         Waived Room Rental

February     
Weekends
$1000.00 Room Rental 
Weekdays
$500.00 Room Rental 


March              
Weekends 
$1500.00 Room Rental 
Weekdays
$500.00 Room Rental


April                
Weekends 
$2000.00 Room Rental 
Weekdays
$1000.00 Room Rental


May

Weekends 
$3000.00 Room Rental

Weekdays 
$2500.00 Room Rental


June  

 Weekends 
$3000.00 Room Rental   
Weekdays 
$2500.00 Room Rental 


July

Unfortunately, we do not host private parties in July


(The room rental fee would be $15000.00) Please inquire for additional details if interested.


August 

Unfortunately, we do not host private parties in August 


(The room rental fee would be $15000.00) Please inquire for additional details if interested.


September        
Weekends 
$3000.00 Room Rental 
 Weekdays 
$2500.00 Room Rental 


October             
Weekends 
$3000.00 Room Rental   
Weekdays  
$1500.00 Room Rental


November          Weekends 
$500.00 Room Rental                  Weekdays          Waived Room Rental

December      
Weekends 
$1000.00 Room Rental 
Weekdays 
$500.00 Room Rental 


Beach Fee
$1000.00


Tent Fee
$750.00


Outdoor Chairs
$5.00 per chair (Max 100 Chairs)


Extra Tables  
 $20.00 per 6’ or 8’ table


TV or VCR 
$100.00


Bose IPod Dock 
$100.00

DVD Player
$100.00


Easel

$20.00 


Screen

$25.00 (two available in banquet Room)


Projector
$25.00 

Podium

$25.00 

Wi-Fi

$100.00 per day


Flip Chart
$25.00
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Wedding & Event Packages 

 

All wedding and event packages include a custom Pelican Pub & Brewery bar designed to service 
the needs of your group with your choice of a favorite Pelican beer.  In‐house cake cutting services, 
white table linens with your choice of colored napkins, all corkage fees and assorted sodas are also 
included.    All prices are subject to change at any time.  Any pricing changes made will be provided to 

you within 45 days time. *All prices are per person and subject to an 18% gratuity charge 

 
Package One 

Choice of one Stationed and two Butler Passed Hors d’oeuvres with 2 pieces per person
Choice of tw our party 

Choice of a side Caesar salad  de herb vinaigrette dressing  
o Entrées to serve y

or our side house salad with homema
Fresh Baked Bread  

Gourmet Coffee & Assorted Hot Teas 
~ Plated $90 per person  

 
 

Package Two 
Choice of two Stationed and three Butler Passed Hors d’oeuvres with 2 pieces per person 

Cho s 
Choice of a side Caesar salad o  herb‐vinaigrette dressing 

ice of three Entrée
r our own house salad with homemade

Fresh Baked Bread  
Gourmet Coffee & Assorted Hot Teas 

Buffet $110 per person ~ Plated $100 per person 
 

 
Package Three 

Choice of three Stationed and three Butler Passed Hors d’oeuvres with 2 pieces per person 
C  

Choice of a side Caesar salad o  herb‐vinaigrette dressing 
hoice of four Entrées

r our own house salad with homemade
Fresh Baked Bread  

Gourmet Coffee & Assorted Hot Teas 
Buffet $130 per person ~ Plated $120 per person 
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Package Four 
The Salad, Chicken & Beef Dish Option (No Hors d’oeuvres) 

Choice of 1 salad for all:  House salad of mixed greens, toasted almonds, Kiwanda Cream Ale soaked 
craisins, and Asiago cheese tossed in herb vinaigrette dressing. OR:  Tossed salad of mixed greens, 

diced tomato and candied walnuts tossed in herb vinaigrette dressing. Choose 1 Chicken Dish for all:  
Pan Seared Chicken breast, sautéed with red bell peppers, prosciutto, tomatoes, capers and parsley 
served with roasted red potatoes and sautéed broccolini.  OR:  Roasted Chicken Breast simmered in 
tomatoes, mushrooms, red bell peppers, onions, chilies, and rosemary served over linguine pasta.  

Choose 1 Beef Dish for all:  Beef Medallions served medium with a roasted garlic demi glace, sauce 
served over roasted garlic mashed potatoes and sautéed vegetables. OR:  Roulade of Flank Steak 
stuffed with spinach, garlic, sun dried tomatoes, and mozzarella cheese served with roasted red 

potatoes. 
Ser ad ved with Fresh Baked Bre

et Coffee &  ssorted Hot 
~ Plated $70 per person 

Gourm Teas A

 
 
 

The “Just for Kids” Package 
Choic tree 

Unlimited assorted soda  Pelican Pub Root Beer 
e of 1 children’s menu en
s & 1 Glass of  omemade
~ Plated $25 per person 

h
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Pelican Pub &Brewery Catering Menu 
Entrée Choices 

Buffet options will include the side accompaniments as listed below 

Pesto Risotto with Prawns  
House­made pesto combined with creamy rich risotto and five prawns 

 
Pasilla Chile and Coriander Crusted Ahi  

With basil mashed potatoes and a spicy cumin oil  

Stuffed Sole  
 

With crab and brie and orange beurre blanc on steamed rice 
 

Grilled Salmon  
King salmon fillet over cilantro steamed rice, habañero marmalade and cilantro crème 

 
Mahi­Mahi Fish and Chips  

With coleslaw, remoulade and tartar sauce 
 

Tarragon & Butter Roasted Chicken  
Airline breast with tarragon pan jus and roasted red potatoes 

 
Herb Brined Airline Chicken Breast  

With whole grain mustard spaetzle (noodle) and a sage brown butter sauce 
 

Herb Brined Bone In Pork Loin  
With garlic mashed potatoes, caramelized onion and Kiwanda Cream Ale jus lie 

 
Flat Iron Steak  

With sauce puttanesca, roasted red skin potatoes and vegetable  
 

8oz Prime Rib or a Roast Beef  
 Prepared medium rare, baked potato and steamed vegetable 

 
White Wine Italian Pasta  

Penne pasta with garlic, tomatoes, basil, prosciutto, spinach, and asiago cheese in citrus­Kiwanda cream ale 
sauce 
 

Napoleon of Polenta  
Layered with sun­dried tomatoes, pesto, Boursin cheese, sliced almonds & tomato ragout 

 
Chicken & Beef  

Airline chicken breast, beef medallions, garlic mashed potatoes, roasted garlic demi with vegetable  
 

Chicken & Salmon  
Grilled chicken breast and salmon fillet with rice pilaf 

         
 Steak and Prawns  

Flat iron steak and three prawns in garlic butter with steamed vegetable and garlic mashed potatoes 

 



 

 

Children’s Selections 

 

Cheeseburger in Paradise  
Traditional cheeseburger served with homemade fries or fresh vegetables  

 
 

Chicken and Crunchy Chips  
Two chicken strips with BBQ dipping sauce, served with homemade fries or fresh vegetables  

 
 

Mahi –Mahi Fish and Chips  
 Crispy Mahi­Mahi with tartar sauce, homemade fries and coleslaw  

 
 

PB & J Please  
One yummy Peanut Butter & Jelly sandwich served with no crust, homemade fries or fresh vegetables 

 
 

The All­American Grilled Cheese  
The perfect grilled cheese sandwich with lots of Tillamook cheese on fresh sourdough bread served with 

homemade fries o  fresh vegetables r
 
 

Pepperoni Pizza Party  
6 pieces of warm pepperoni pizza in one perfectly­sized pizza 

 
 

Say Cheese Pizza Party  
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6 pieces of warm cheesy pizza in one perfectly­sized pizza 



Pelican Pub & Brewery Catering Menu 

 

Hors d’oeuvres Choices 
 
 

STATIONED SELECTIONS: 
 

Tillamook Cheese Tray  
 Locally produced with four assorted Ti lamook cheeses and gourmet crackers  l

 
Fresh Vegetable Crudités with Peppercorn Ranch Dressing  

 
 Seasonal Fruit Platter  

 
Antipasti Platter  

Tapenade, pesto, roasted garlic, roasted red peppers, Pepperoncini, 
 Olives, marinated mushrooms & crostini 

 
Assorted Meat Tray 

Pastrami, smoked turkey, roast beef, prosciutto, dry salami, martini onions with sliced bread, dill aioli, stone­
ground mustard and Dijon mustard 

 
 

BUTLER PASSED SELECTIONS: 
 

New Potatoes with Boursin Cheese and Chives 
Baby red potatoes piped with a Boursin cheese and garnished with chives 

 
Tomato & Basil Bruschetta  

Diced tomatoes, roasted garlic, red onion, and basil finished with 
argumato lemon oil and mounded on a crispy crostini 

 
Fresh Mozzarella with Sun­dried Tomato   

 
Large diced, fresh mozzarella skewered with hydrated sun­dried tomatoes 

Prosciutto­Wrapped Melon Balls  
Thinly sliced prosciutto ham wrapped around  oneydew and cantaloupe, served on a skewer h

 

 
Boursin Cheese on Cucumber Medallions  

Endive Boats with Smoked Salmon Mousse  
Belgian endive leaves piped with creamy salmon mousse 
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Shrimp Cocktail with Chipotle Sauce  



 

 
Bilinis with Flavored Tobiko  

 
Mini savory pancakes topped with sour cream and flavored tobiko (flying fish roe) 

Steak Tartar on Baguette Croutes   
Small diced Filet Mignon mixed with onions, capers, lemon zest and served with baguette crostini 

 
Asparagus Wrapped with Prosciutto Ham  

 
Crispy Oyster Skewers with Lemon Butter  

Skewers doubled up with Netarts Bay oysters that are battered with panko, deep­fried until crisp, and served 
with lemon butter 

 
Lamb & Artichoke Heart Spiedini  

Tender pieces of lamb seasoned with cumin, chilies, and pepper skewered with quartered artichoke hearts 
and grilled to perfection 

 
Prosciutto Stuffed Mushrooms  
With sun­dried tomato, and provolone 

 
Miniature Crab Cakes  
With citrus habañero aioli   

 
Soy­Lime Marinated Beef Satay  

With peanut sauce 
 

Kiwanda Cream Ale & Citrus Marinated Chicken Satay  
With sweet soy ponzu 

 
Doryman’s Dark & Teriyaki Chicken Satay  

With sesame seeds & scallions 
 

Eggplant and Roasted Red Pepper Roulade  
With Boursin cheese mousse 

 
Pasilla Chile & Coffee Crusted Ahi  
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With mango­pineapple salsa 



 

 

The Pelican Pub & Brewery and Head Brewer, Darron Welch named 
World Beer Cup® 2008 Champion Brewery and 

Brew master and Best Large Brewpub! 

Gold, Doryman's Dark Ale ‐ American‐Style Brown Ale 
Silver, Kiwanda Cream Ale ‐ Golden or Blonde Ale 

Bronze, India Pelican Ale American‐Style India Pale Ale 
Bronze, Tsunami Stout Foreign‐(Export) Style Stout 

Pelican Pub & Brewery Standard Beer Bar Options 

 
Kiwanda Cream Ale  
Inspired by one of America's traditional 19th century beer styles, Kiwanda Cream Ale is pale gold with a 
fruity, floral hop aroma. A sweet malty flavor and a smooth dry finish round out this tasty, refreshing brew! 
 
MacPelican's Scottish Style Ale  
Our interpretation of the Scottish Export style, is coppery‐amber in color and features a mild, malty aroma. 
The malty flavor is balanced with Willamette hops to add a little "snap" to the flavor and finish of this rich ale. 
 
Doryman's Dark Ale  
Our American Brown Ale has a dark brown color, with a balanced aroma of roasted malts and Northwest‐
rown hops. The sweetness of the ale and crystal malts blend beautifully with the assertive flavors of Cascade 
nd Mt. Hood hops. A brew to be savored. 
g
a
 
India Pelican Ale * 
Our mascot, Phil the Pelican, got this recipe from his long‐lost Indian cousin, and has recreated the flavor of 
the British Empire with his own American twist. Enjoy the huge Cascade hop aroma, the subtle malty 
sweetness, and the spicy, citrusy flavor of this robust, gold colored ale. This brew began life as a seasonal beer 
during our first year and was so popular while we had it, and so frequently requested when it was gone, that 
we turned it into our fifth regular beer style the second year.  
 
Tsunami Stout * 
It'll bowl you over with its midnight‐black color and rich dark‐roasted aroma. Specially blended hops 
combined with flaked non‐malted barley give this brew a full body and a dense creamy head. All elements 
combine in a solid, lingering finish.  
 
 
*Subject to higher per­person rates due to higher production costs and higher alcohol content. 

 

For more information about our brewery and our many featured beers; including 
additional seasonal ales, specialty brews and our own Bridal Ale available, please visit our 

website at www.PelicanBrewery.com or call for more information! 
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Frequently Asked Questions about the Pelican Pub & Brewery 

 

WHERE IS THE LOCATION OF THE PELICAN PUB & BREWERY? 

The Pelican Pub & Brewery is located between Tillamook and Lincoln City in the beautiful and picturesque 
town of Pacific City located right off the shores off the Oregon coast. Pacific City is just off Highway 101 and 
less than two hours from Portland. Our banquet room sits right in the sand with phenomenal views of 
Haystack Rock, Cape Kiwanda and the Pacific Ocean. We have indoor seating, patio areas and beach front 
access available for banquet use. 

WHO WILL BE MY MAIN CONTACT FOR MY EVENT AND WHO DO I CONTACT WITH ANY QUESTIONS? 

Please contact our Events Coordinator with all questions about our facility, menu options and the availability 
of the banquet room. They will work with you directly to establish a detailed time line for the day of the event, 
assist in providing or coordinating floral or other outside vendor information and deliveries for use in the set 
up of the banquet room and more. Our Events Coordinator can be reached at 503‐965‐3674 or via email at 
Events@PelicanBrewery.com.  

TELL ME MORE ABOUT YOUR BANQUET ROOM. HOW MANY GUESTS CAN YOU ACCOMMODATE? 

Our banquet room has 1150 square feet of beautifully engineered banquet space.  The room is 31’ x 43’ with 
floor to ceiling views of Haystack Rock and the Cape, as well as a large gas fireplace with an impressive brick 
7’ mantelpiece and lots of rich wood trim. We typically host parties from 12 ‐120, depending on the room 
layout. The Pelican Room can also be divided into two smaller rooms with projection screens available in 
both rooms.  Each smaller room will comfortably seat 45 to 60 people. Once you have finalized your head 
count, we can work together to determine a room layout that works best for you and your occasion, so that 
you, your guests and our staff can move comfortably and safely around the room. We can also set up 
additional tables on our patio and on the beach (weather permitting), or under our custom tent to 
accommodate larger groups. 

CAN I HAVE MY SPECIAL EVENT OR WEDDING ON THE BEACH IN THE SAND? 

Absolutely! The Pelican Pub & Brewery owns a portion of the beach directly in front of the Pub. This area can 
be utilized exclusively for your private party.  We can even arrange to have bonfires made for you! 

DO YOU HAVE A TENT AND OUTDOOR CHAIRS THAT MY GUESTS AND I CAN USE? 

Definitely! In fact, we just purchased a new 20’ x 40’ white tent with clear sides, so you can potentially shelter 
your guests from the elements, but still be able to look upon the ocean waves as they collide against the 
rugged Cape and grace our sandy shores.  We also have 100 white, classic‐looking vinyl chairs with 
comfortable padded seats on hand, as well.   

WHAT KINDS OF FEES ARE ASSOCIATED WITH USING THE BEACH, TENT AND CHAIRS FOR MY EVENT 
OR OUTDOOR WEDDING? 

 Beach rental is $1000.00 
 Tent rental, set up and tear down is $750.00 
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HOW MUCH TIME IS ALLOTTED FOR MY EVENT OR RECEPTION? 

If your event is the only event scheduled for the banquet room that day, the room will be available from 
12:00pm until 10:00pm, when the Pub closes down. The set up of the tent usually takes two hours to 
complete the morning of the event, but will be finished as early as possible. For safety reasons, we will never 
attempt to set up the tent for any occasion, if strong winds or weather advisories are in effect. If this becomes 
an issue on the day of your event, you will, of course, not be charged a tent rental fee. 

WHAT DOES THE TERM ‘BREWERY’ MEAN IN THE NAME PELICAN PUB & BREWERY? 

 Did you know that in 2008, the Pelican Pub & Brewery was named ‘Champion Large Brewpub’ at the World 
Beer Cup awards?  What an amazing achievement!  We have five house beers that are continuously brewed 
and available for year‐round enjoyment.  The brewery is always working on several seasonal and specialty 
beers as well.  These are made available to the public as soon as they’re ready.  We also make our own 
homebrewed and famous Pelican Pub root beer here, too.   If you’re interested in taking a tour of our brewery, 
we’d be happy to show you around!  Just give us a call when you’re ready, and we’ll determine when the 
brewery will be available for tours.   

THAT SOUNDS GREAT! HOW MUCH BEER WILL BE ORDERED? 

 We have several keg sizes. Depending on your group’s size, we can determine how much to order for your 
event.  Your custom bar should include a minimum of 2 pints per adult guest in the beer selection or 
selection elow f the ke w: s you have chosen.  B  are the guidelines o g service we follo

  ½ Barrel = 124 pints  ¼ Barrel = 62 pints    1/6 Barrel = 40 pints  

*The price of our famous Indian Pelican Ale and Tsunami Stout vary just a bit more and may add slightly to 
your chosen per‐person package price, as well as any additional season ales or specialty brews available. 

DO YOU SERVE WINE AND LIQUOR ALSO?  

 The Pelican Pub & Brewery has a wide variety of house wines and champagne available to serve your guests 
in addition to our award‐winning beers. The price of wine or champagne is not included in any of the package 
options provided.  However, we would be happy to draft an estimate for any wine, champagne or liquor needs 
your party may have.  You may also bring in your own wine and champagne, if you prefer. Liquor is priced on 
a per‐drink consumption basis.  Wine and champagne are available by the glass or by the bottle and vary in 
price depending on the brand and variety selected.  Absolutely no outside beer or liquor may be brought into 
the Pelican Pub & Brewery or consumed on site per our OLCC liquor license requirements and due to 
insurance liability purposes.   

WHAT ALCOHOL RESTRICTIONS ARE THERE? 

 We have a strict age 21 and over drinking policy and underage drinking will not be tolerated.  Please come 
prepared and let your guests know that they may be asked to show proper identification. We retain the right 
to refuse service to anyone who doesn’t have the proper identification, or to anyone showing obvious signs of 
intoxication.  All alcohol must also be consumed in the banquet room or patio areas only. No alcohol is to be 
carried onto the sand or away from our establishment at any time. 
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WHAT TYPE OF OVERNIGHT ACCOMODATIONS DOES THE PELICAN HAVE? MOST OF MY GUESTS WILL 
BE TRAVELING TO PACIFIC CITY FROM OTHER LOCATIONS. 

We have several sister companies who can accommodate both you and your guests. Depending on your 
group’s needs, we highly recommend the Inn at Cape Kiwanda (www.InnAtCapeKiwanda.com  / 503‐965‐
7001) located just across the street from the Pelican Pub & Brewery. There are 35 oceanfront rooms to 
choose from.  Each room offers a variety of custom amenities, as well as a spectacular private balcony to view 
the nearby beach and the endless Pacific Ocean. The Inn at Cape Kiwanda will typically provide a discount for 
your wedding party and guest accommodations, depending on availability and how many rooms you reserve.  
Shorepine Vacation Rentals (www.ShorepineRentals.com / 503‐965‐5776) located just down the road and 
near the beach, has 37 fully furnished homes that will accommodate 4‐10 guests comfortably. It’s the perfect 
place for your friends and family members to stay and gather for a week or a weekend, whatever you decide!  
The Cottages at Cape Kiwanda (www.KiwandaCottages.com / 866‐571‐9981) is our newest facility and is a 
remarkable, luxurious destination to retreat to and experience the stunning views of the majestic ocean 
directly above the beach. There are four unique floor plans to choose from, and every unit comes fully 
equipped with state of the art appliances, exclusive custom amenities, private outdoor balconies and patio 
terraces. 

CAN THE PELICAN PUB & BREWERY HOST A SPECIAL EVENT, DINNER OR A BRUNCH AS WELL? 

Very likely!   Just let us know as soon as possible what you’re hoping to have arranged for your guests and 
how many people will be attending.  We’ll make every effort to see that it happens!  

W T? HAT IS THE BANQUET GRATUITY AND HOW WILL THE BANQUET STAFF DRESS FOR MY SPECIAL EVEN

The Pelican Pub & Brewery staff will be wearing black pants and a custom white button up shirt with a color‐
coordinated apron. There is an 18% gratuity charge added to the final total of your event. 

IS SMOKING ALLOWED AT YOUR FA

No.  The entire Pelican Pub & Brewery is a smoke free establishment. 

CILITY? 

HOW WERY?  DO I RESERVE A DATE FOR MY EVENT OR WEDDING AND RECEPTION AT THE PELICAN PUB & BRE

Contact our Events Coordinator at 503‐965‐3674 or Events@PelicanBrewery.com, They will finalize your 
contract and take your deposit. The deposit to book a wedding date is $1000.00.  This deposit is non‐
refundable and will be applied to your final balance due.  Complete payment for event services is due 30 days 
prior to the event and can be paid for by cash, check or credit card. Additional charges for tent, beach and 
chair rentals will be due on the day of the event.  If you have any additional questions or would like to request 
more information about the Pelican Pub & Brewery, room availability, pricing information, housing options, 
local attractions, or outside service providers and vendor information, please call our Events Coordinator. 
They would be happy to speak with you over the phone or set up an appointment to show you around the 
Pelican Pub & Brewery personally. If you haven’t visited Pacific City or the Pelican Pub & Brewery before, 
you’re really missing out!  Once you see our beautiful beach and our casual but sophisticated facilities for 
yourself, it’ll be hard to imagine hosting your next special event at any other location!  Come visit us in Pacific 
ity and see what all the fuss is about… 
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PELICAN PUB & BREWERY 2011 ROOM RENTAL RATES & EXTRA CONSIDERATIONS
 
In conjunction with the demand for the banquet room from outside events and regular restaurant 
business, we have determined a monthly room rental rate or a food and beverage minimum based 
upon the time of the year the room is being booked and the amount of normal business revenue 
that is otherwise displaced by closing the banquet room for a private party.  The room rental rate  
or food and beverage minimum applies to any exclusive‐use events and/or to every extended use 
engagement. If you have a date in mind, please inquire about the room availability or alternative 
ptions, and let us see what we can do to work with you and your budgeting needs! Our Events 

tor wi to d l. 

 

o
Coordina ll be happy  iscuss the food and beverage minimum needed to waive room renta
 
January  Weekends   $1000.00 Room Rental  Weekdays                       Waived Room Rental 

    
February       Weekends  $1000.00 Room Rental   Weekdays  $500.00 Room Rental  
 
March                Weekends   $1500.00 Room Rental   Weekdays  $500.00 Room Rental 

                 
 
April Weekends   $2000.00 Room Rental   Weekdays  $1000.00 Room Rental 
 
May    Weekends   $3000.00 Room Rental   Weekdays   $2500.00 Room Rental 
   

   June    Weekends   $3000.00 Room Rental     Weekdays   $2500.00 Room Rental  
 
uly 

   
  Unfortunately, we do not host private parties in July 
The ro ditional details if interested. 

J
( om rental fee would be $15000.00) Please inquire for ad

 
ugust A    Unfortunately, we do not host private parties in August  

e w se inqu(The room rental fe ould be $15000.00) Plea ire for additional details if interested. 
 
September         Weekends   $3000.00 Room Rental    Weekdays   $2500.00 Room Rental  
 
October              Weekends   $3000.00 Room Rental     Weekdays    $1500.00 Room Renta

     
   

l 
 
November        Weekends   $500.00 Room Rental                  Weekdays    Waived Room Rental 

        s

       
 
December Weekend

12 

   $1000.00 Room Rental   Weekdays   $500.00 Room Rental  
 
Beach Fee  $1000.00 

s   Chairs) 
Tent Fee  $750.00 

air r chair (Max 100
er 6’ or 8’ table 

Outdoor Ch $5.00 pe
Extra Tables     $20.00 p

ock  
TV or VCR   $100.00 

Po  D  
er 

Bose I d $100.00
DVD Play $100.00 

two available in banquet Room) 
Easel    $20.00  

 
Screen    $25.00 (

toProjec r $25.00  

  er day 

 

Podium   $25.00  
Wi‐Fi    $100.00 p
Flip Chart  $25.00   


	Unlimited assorted sodas & 1 Glass of homemade Pelican Pub R
	Napoleon of Polenta
	Antipasti Platter
	Fresh Mozzarella with Sun-dried Tomato
	Prosciutto-Wrapped Melon Balls
	Boursin Cheese on Cucumber Medallions
	Bilinis with Flavored Tobiko
	Miniature Crab Cakes

