DEPARTURE
PRIVATE EVENT DETAILS
Departure offers modern Asian cuisine in a sleek, cosmopolitan setting with two outdoor decks and stunning views of the city.
Emerge into the sexy and unexpected interiors that take you into flight on a memorable and ever-changing destination.
Departure reinvents its culinary brilliance with a menu that elevates the masterful remixes of land and sea, alongside authentic
dishes of Asia in their perfections. The journey continues beyond the kitchen witha homage to Asian bar traditions showcasing
an intricately curated sake, whiskey and ice program, as well as balanced cocktail creations highlighting specialty fruits and
spirits.
With a deep passion for bold, exotic tastes and crafting memorable experiences, Departure invites you to retreat to a new
world without ever having to depart from the city you love.
Departure Portland is the perfect destination for your next private event. Whether you are looking to host a corporate function,
rehearsal dinner or intimate gathering amongst friends and family, we have the spaces, cuisine and charm to truly amaze your
guests.
With a variety of spaces designed to accommodate your guests, we are here to help you create a customized experience that
you won’t soon forget!
All areas available for private events require a food and beverage minimum to reserve the space. We pay great attention to
detail, bymeeting the expectations of our clients by supplying them with superior food and professional service.
Please inform the Sales and Marketing Manager of any food allergies or
dietary distinctions.
Our operation has shared preparation and cooking areas and designated allergen free areas do not exist.
Based on this, we cannot guarantee that any menu item is completely allergen free.

@DeparturePDX
525 SW MORRISON STREET | 15TH FLOOR OF THE NINES HOTEL
503.802.4642 | WWW.DEPARTUREPORTLAND.COM

THE STATE ROOM
A semi-private space that is perfect for
large paties in either a seated dinner or
reception style dining experience.

SEATED DINING EXPERIENCES
Seated Dinner Capacity: Up to 24 guests for a seated dinner
Review our Chef’s Tasting Menus for menu options
RECEPTION STYLE DINING EXPERIENCES
Reception Capacity: Up to 45 for a standing reception
Review our Cocktail Reception Hors D’oeuvres Selections for menu options
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SEA OF LOVE
Capacity: Up to 12 Seated
Looking for a fun way to celebrate with friends, family or
colleagues? Our Sea of Love is a semi-private space that
is perfect for smaller meetings, gatherings and
celebrations.
Reservations are available for a 3 hour dining experience.
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THE WEST DECK

Please note: Seated dinners are not available on the West Deck Patio

Features urban views of downtown Portland, Pioneer Square, the West Hills and the St. Johns Bridge. Relax in a sophisticated
setting outdoor with access to an indoor, private bar. Reservation time slots are available for a 3 hour experience.*
Hours of operation:
Sunday-Thursday 4pm-11pm
Friday-Saturday 4pm-12pm
Please note: Seated dinners are not available on the West Deck Patio
Review our Cocktail Reception Hors D’oeuvres Selections for menu options

Full West Deck

The West Deck can be utilized in full for a private event.
Maximum Capacity: 125 guests at one time
Event space is determined on preference and estimated guest
count.
Availability:
7 days a week for a 3 hour experience*

Partial West Deck:
A portion of the West Deck may be reserved with access to city views
and an indoor bar. Event space is determined on preference and
estimated guest count.
This space is semi-private.
Availability:
7 days a week for a 3 hour experience*
Inquire with the Private Dining Manager for prices.
Prices vary based on party size, day of the week, and time of year.
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ADDITIONAL SERVICES
Coat Check Coat check is complimentary, and always available.
Champagne Greet Champagne upon arrival available, prices may vary.
Floral We are happy to assist with arranging a floral arrangement for
your occasion.
Special Occasion Cakes Our Pastry Chef is happy to create a personalized cake creation for your special occasion. You may also
bring in your own cake or cupcakes - a $4 cake plating fee will apply per guest.
Passed Hors D’oeuvres Tray passed hors d’oeuvres and appetizers are an additional fee, please inquire if interested.
Stations Action Chef or Bar stations are an additional $250 per hour, per team member.
Entertainment Clients of the West Deck or buyout events may choose to provide and inquire additional entertainment to their guests
with pre-approval from management.
Audio Visual We can accommodate you with state of the art equipment on our West Deck provided by our in-house audio visual
company. Pricing is based on your needs. Please contact our sales representative for additional information.
Some outside decor is welcome, please let us know if you have items you wish to bring in.

RESERVATION POLICY
In order to secure an event space, a signed contract and a credit card on file will be required. All reservations are considered tentative until we have received a signed copy of the contract and form. The total bill must meet food and beverage minimum before
gratuity to reserve the specific event space due at the end of the scheduled event. Clients must provide a guaranteed attendance
number at least 48 hours in advance to better prepare for your arrival. The guaranteed attendance number will be charged even if
fewer guests attend.

CANCELLATION POLICY
The minimum will be charged in full if the reservation should cancel within 24 hours of the scheduled date. Half of the minimum will
be charged if the reservation should cancel 48 hours of the scheduled date.

ADDITIONAL FEES
A 25% service charge/ gratuity and will be added to the final food and beverage subtotal.
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COCKTAIL RECEPTION HORS D’OEUVRES SELECTIONS

Prices are per piece unless otherwise notated | minimum of 20 pieces per selection
SALADS
(GF) (V) CHARRED CARROTS chili orange, cashew, sour coconut cream
(GF) (V) LOCAL GREENS pickled roots, wafu dressing, sunflower seed furikake
(GF) (V) ROASTED WINTER VEGETABLE & APPLE yuzu, crispy sunchoke, togarashi

6
6
6

DIM SUM
(GF) (V) SEED CRACKERS avocado, chili, cilantro
(GF) (V) CRISPY RICE CAKE spicy miso, grilled scallions 		
(GF) (V) CRISPY MARINATED TOFU chili-sesame seasoning
(GF) ROASTED SCALLOPS cashew-cauliflower purée, mushrooms, miso dashi
DEPARTURE WINGS sweet vinegar, daikon

5
5
5
8
5

KUSHIYAKI SELECTIONS
grilled on Japanese charcoal
(GF) SHRIMP chili-hazelnut, pickles
(GF) SWEET TAMARI CHICKEN negi
(GF) HARAMI Wagyu skirt steak, black sesame sauce
(GF) (V) MUSHROOMS ginger, scallion relish
		
WOK FIRED
served large format, each dish feeds 4-5 guests
(V) EDAMAME artisan black soy beans served by the bowl 				
PORK BELLY FRIED RICE nori, kimchi, sesame, scallion
(GF) WINTER SQUASH & SAUSAGE FRIED RICE shrimp, sambaal, sunny egg
(GF) (V) KIMCHI FRIED RICE nori, negi, sesame
(GF) (V) BROCCOLI cashew, Szechuan pepper, crispy garlic

7
5
8
5

10
15
15
14
14
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COCKTAIL RECEPTION HORS D’OEUVRES SELECTIONS
continued
RECOMMENDATIONS OF CHEF GREGORY GOURDET
served large format, each dish feeds 4-5 guests
FRIED CHICKEN fermented chili sauce, tamarind chili sauce
(GF) SPICE CRUSTED PORK CHOP cranberry, chipotle, apricot mustard*

28
26

SUSHI, 8 PIECES PER ROLL
(GF) (V) MISO ZUKE SQUASH ROLL mushroom, jalapeño, matcha furikake
(GF) SPICY SALMON ROLL smoked radish, fermented chili
CRUNCHY CRAB ROLL Dungeness crab, avocado, chili garlic
(GF) KOMBU CURED SALMON ROLL cucumber, chive, avocado

15
18
18
19

MINIATURE DESSERTS TO BE SHARED: $50 per dozen
(GF) APPLE UPSIDE DOWN CAKE apple compote, koji butterscotch
(GF) (V) PETITE VANILLA CUSTARD peanut brittle, makrut lime, berries
(GF) FRENCH MACAROONS
(GF) DARK CHOCOLATE MOUSSE passion fruit, brittle

*Please note: All menu items and/or preparations are subject to change based on seasonality.

Please inform the Sales and Marketing Manager of any food allergies or
dietary distinctions.
Our operation has shared preparation and cooking areas and designated allergen free areas do not exist.
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CHEF’S TASTING MENUS for Seated Dinners

We offer a wide range of seasonal family-style tasting menus for seated dinners at Departure, taken largely from our
regular current offerings, although occasionally new items and adventures will be added.
SAMPLE IMPERIAL CHEF’S TASTING MENU
$135 per person
FIRST
CHARRED CARROTS
chili, orange, cashew, sour coconut cream
STEAMED PORK DUMPLINGS
soy-vinegar, szechuan chili oil, sesame
MISO ZUKE SQUASH ROLL
mushroom, jalapeño, matcha furikake

SECOND
CRISPY PORK BELLY
honey, black pepper, peanut, chili
ROASTED WINTER VEGETABLE & APPLE
yuzu, crispy sunchoke, togarashi
SEARED SCALLOPS

cashew-cauliflower purée, mushrooms, miso dashi

ENTREE

ROASTED TENDERLOIN
shallots, garlic, ginger
FRIED CHICKEN
fermented chili sauce, tamarind chili sauce
MAHOGANY NOODLES
peppers, spinach, sesame, toasted chili

SIDES
BROCCOLI
cashew, Szechuan pepper, crispy garlic
KIMCHI FRIED RICE
negi, nori, sesame

DESSERT
APPLE UPSIDE DOWN CAKE
apple compote, koji butterscotch, sour coconut ice cream
DARK CHOCOLATE GANACHE
passion fruit, brittle, pistachio ice cream
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CHEF’S TASTING MENUS for Seated Dinners

We offer a wide range of seasonal family-style tasting menus for seated dinners here at Departure, taken largely from
our regular current offerings, although occasionally new items and adventures will be added.
We have attached three examples, and please keep in mind that all items are subject to availability.
SAMPLE CHEF’S TASTING MENU
$85 per person
SALAD
LOCAL GREENS
pickled roots, wafu dressing, sunflower seed furikake

TO SHARE FAMILY STYLE
STEAMED PORK DUMPLINGS
soy-vinegar, szechuan chili oil, sesame
MISO ZUKE SQUASH ROLL
mushroom, jalapeño, matcha furikake
CRISPY PORK BELLY
honey, black pepper, peanut, chili

ENTREE COURSE
ROASTED PACIFIC SNAPPER
curry, fermented chili, lime
VIETNAMESE DUCK CURRY
taro, red chili, toasted baguette
MAHOGANY NOODLES
peppers, spinach, sesame, toasted chili

SIDES
BROCCOLI
cashew, szechuan pepper, crispy garlic
KIMCHI FRIED RICE
negi, nori, sesame

DESSERT
APPLE UPSIDE DOWN CAKE
apple compote, koji butterscotch, sour coconut ice cream
DARK CHOCOLATE GANACHE
passion fruit, brittle, pistachio ice cream
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SAMPLE CHEF’S TASTING MENU
$75 per person
ROASTED WINTER VEGETABLE & APPLE
yuzu, crispy sunchoke, togarashi

TO SHARE FAMILY STYLE
MISO ZUKE SQUASH ROLL
mushroom, jalapeño, matcha furikake
CRISPY PORK BELLY
honey, black pepper, peanut, chili

ENTREE COURSE
ROASTED PACIFIC SNAPPER
curry, fermented chili, lime
VIETNAMESE DUCK CURRY
taro, red chili, toasted baguette

SIDES
BROCCOLI
cashew, Szechuan pepper, crispy garlic

DESSERT
APPLE UPSIDE DOWN CAKE
apple-saffron compote, koji butterscotch, sour coconut ice cream
DARK CHOCOLATE GANACHE
passion fruit, brittle, pistachio ice cream

*Please note: All menu items and/or preparations are subject to change based on seasonality.
Please inform the Sales and Marketing Manager of any food allergies or
dietary distinctions.
Our operation has shared preparation and cooking areas and designated allergen free areas do not exist.
Based on this, we cannot guarantee that any menu item is completely allergen free.
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