BANQUET SERVICES

The banquet room has a capacity of 65 guests and is available for rent with or without food or beverage
services. Groups of 20 or less have the option of ordering off the restaurant menu, and the following
catering options are available for groups of more than 20; minimum purchase requirements may apply.

Banquet Room Rental fee is $200, or half-day fee of $100. Complimentary Audio Visual include Smart
TV, sound bar with camera, flip charts, and podium; and room rental without food service includes
water, coffee, and hot tea. Please note, an 18% Gratuity will be added to all banquet food and beverage
services, and all buffets will be charged for the minimum agreed upon guest count. Please contact
Cousins’ Restaurant for all room rental and catering inquiries, as well off-site catering information, at
(541) 298-2771 or email jayda@cousinsthedalles.com.

BREAKFAST

Minimum 20 people.
Served with coffee and tea.

Country Buffet Breakfast
Scrambled eggs, bacon, sausage, country potatoes,
biscuits & country gravy, fresh fruit. 20.50

Cousins Continental
Cinnamon rolls, fresh fruit, and juice. 14.50

Cousins Scramble

Scrambled eggs, country potatoes, biscuits and jam,
fresh fruit. 17.50

Eggs Benedict
Choice of country potatoes or fresh fruit. 16.50

French Toast
Choice of Marionberry, strawberry or apple
compote topping. 14.50

Assorted Fresh Baked Muffins and Scones
Baker’s Choice, Half Dozen. 21.00

Ask your Banquet Manager for our seasonal options.

Mini Cinnamon Rolls
Two Dozen. 36.00

Cinnamon BRolls 6.49

LUNCH

Minimum 20 people.
Served with Cookies, Coffee and Tea.

Soup and Salad Bar Buffet
Choose from our selection of homemade soups,

served with green salad with all the fixings
and bread. 21.00
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The Sandwich Buffet

Build your own delicious sandwich.
Ham, turkey, roast beef, cheddar & Swiss cheese. 20.00

Served with a variety of breads and condiments, choice
of pasta salad, potato salad, or green salad.

The Sandwich Wrap Buffet
Choose from Beef, Chicken, Turkey or Veggie. 20.00

Includes choice of pasta salad, potato salad, or green salad.

DRINKS

1.5 gallons
Iced Tea 29.00
Fresh Fruit Juice or Lemonade 33.00
Fresh Fruit Punch 29.00
Canned Sodas 3.00

Cocktails, Wine or Beer Per Bar Menu

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.
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DINNER BUFFET CHOICES

Minimum 20 people.

BUFFET CHOICES

Choice of main entrée option, choice of 2 side dishes, tossed salad, homemade dinner rolls or garlic bread, dessert, coffee & tea.
A second bulffet entrée may be added for an additional 12.00 per person

Sliced Prime Rib
Garlic pepper crusted, natural jus, served medium
rare. 36.00

Tri-Tip
Whole roasted with your choice of Cousins’ select
seasoning or a coffee rub. 28.00

Chicken Fried Steak
Locally sourced, breaded, and served with country
gravy. 25.00

BBQ Pork Ribs

Slow roasted tender, Cousins’ BBQ sauce. 33.00

Chicken Cordon Bleu
Stuffed with ham, American and Swiss cheese, coated
in a breadcrumb crust and topped with
cheese sauce. 28.00

Traditional Roast Turkey
Herb stuffing and cranberry sauce. 25.00

Italian Pasta
Fettuccine and tri-color rotini pasta, marinara,
alfredo, and meat sauces. 21.00

Vegetarian Lasagna
Layered seasonal vegetables, ricotta, noodles,
mozzarella cheese and homemade marinara. 26.00

Cousins’ Mac & Cheese
Four-Cheese sauce topped with crispy
garlic crumble 21.00

Add Chicken 26.00

Baked Potato Bar
All the fixings, including butter, sour cream, bacon
bits, cheese, and chives. 10.00

SIDE DISHES

Baked Potato
Mashed Potatoes
Scalloped Potatoes
Rice Pilaf
Coleslaw
Cousins’ Famous Beans
Chet's Choice Veggies

DESSERT OPTIONS

Seasonal Cobbler

Apple Crisp
Chocolate Mousse
Chocolate Ganache Brownies
Assorted Cookies

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.
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PLATED ENTREES

Minimum 20 people.

Served with garden fresh green salad and dressing, choice of side, seasonal vegetable, dinner
rolls, choice of dessert, coffee and tea.

10 oz Prime Rib
(Minimum 20 People)

Garlic pepper crusted, natural jus, slow roasted to a

tender and juicy medium rare. 35.00
Suggested side: Baked Potato.
Tri-Tip
(Minimum 20 People)

Whole roasted with your choice of Cousins’ select
seasoning or a coffee rub. 27.00

Suggested Side: Mashed Potatoes
Salmon
Filet, mango salsa or fresh dill sauce. 30.00
Suggested Side: Rice Pilaf
Chicken Cordon Bleu
Stuffed with ham, American and Swiss cheese,

coated in a breadcrumb crust and topped
with cheese sauce. 27.00

Suggested Side: Scalloped Potatoes
Traditional Roast Turkey
Herb stuffing, cranberry sauce, and gravy. 24.00
Suggested Side: Mashed Potatoes

Chicken Pot Pie

(This hearty entrée does not include
an additional side - none needed!)

Fresh vegetables in a creamy sauce, topped with
our homemade flaky crust. 23.00

Vegetarian options available upon request,
please see your Banquet Manager for details.

SIDE DISHES

Baked Potato
Mashed Potatoes
Scalloped Potatoes
Rice Pilaf
Coleslaw

Cousins’ Famous Beans

DESSERT OPTIONS

Seasonal Cobbler
Apple Crisp

Chocolate Mousse
Chocolate Ganache Brownies
Assorted Cookies

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.
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COUSINS CREATIONS:
PLATTERS & ADDITIONS

Serve 25.
Seasonal Fresh Fruit 95.00

Fresh Vegetables, Ranch Dip 95.00
Potato Salad 100.00
Caprese Salad 100.00
Cousins’ Broccoli Salad 110.00

Pasta Salad 110.00

Candied Bacon 100.00

Cousins’ Classic Meat, Cheese,
and Crackers 120.00

Pinwheel Wraps 140.00
Pulled Pork Sliders 140.00

Wings, Hot or BBQ), Blue Cheese 150.00

DESSERTS

Serve 20.
Cobbler or Crisp 90.00

Ask your Banquet Manager for seasonal options

Apple Crisp 90.00

Chocolate Ganache Brownies 90.00

INDIVIDUAL DESSERTS

Chocolate Ganache Brownie 5.00

Chocolate Mousse 5.00
Coconut Creme Pudding 5.00
Chocolate Chip Cookies “Baker’s Dozen"” 13.00

One Scoop Vanilla Ice Cream 2.50

(541) 298-5161 | cousinsthedalles.com | [ @cousinsthedalles
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