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LOCATION           
 
aŀŘƛǎƻƴΩǎ DǊƛƭƭ ŀƴŘ /ŀǘŜǊƛƴƎ is located in SE Portland at 1109 SE Madison Ave. just a few 
short blocks from the Hawthorne Bridge. Guests enjoy our central location along with free   
on-site parking, an overflow lot, and a host of other amenities. 
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A southeast favorite for more than 15 years, aŀŘƛǎƻƴΩǎ DǊƛƭƭ ŀƴŘ /ŀǘŜǊƛƴƎ offers the finest 
quality, freshest cuisine, and friendliest service for your event. We customize events to suit 
ȅƻǳǊ ǇŜǊǎƻƴŀƭ ǎǘȅƭŜ ŀƴŘ ŎǳƭƛƴŀǊȅ ǘŀǎǘŜǎΣ ŀƴŘ ǿƛǘƘ ŀ ǊŜǇǳǘŀǘƛƻƴ ŦƻǊ ŎƻƳƳǳƴƛǘȅ ǎǇƛǊƛǘΣ aŀŘƛǎƻƴΩǎ 
is the All-Occasion Caterer that delivers an event to remember at a price you can afford.  
 

OUR CLIENTS           
 
aŀƴȅ ŎƭƛŜƴǘǎ ƘŀǾŜ ŘŜǎŎǊƛōŜŘ ƻǳǊ ǾŜƴǳŜ ŀǎ ŀ άHidden GemΣέ ōŜŦƛǘǘƛƴƎ ƛǘǎ ǎǳōǘƭŜ ŎƘŀǊƳ ŀƴŘ    
surprise locale. Each event is unique and it is our goal to create a complete and joyful          
experience for you and your guests.  
 
CLIENTS INCLUDE: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CATERING OPTIONS          
 
On-Site Venues 

¶ aŀŘƛǎƻƴΩǎ [ƻŦǘ - up to 40 guests 
¶ aŀŘƛǎƻƴΩǎ 5ŜŎƪ - up to 50 guests 
¶ aŀŘƛǎƻƴΩǎ 9ŀǎǘ .ŀƴǉǳŜǘ wƻƻƳ - up to 120 guests (1,800 square feet) 

 
Off-Site Venues 

¶ Your Location 
¶ We have a long list of additional indoor and outdoor venues 

 
Food Presentation Options 

¶ tŀǎǎŜŘ IƻǊǎ ŘΩ hŜǳǾǊŜǎ 
¶ Plated Dinner 
¶ 2-Sided Buffet 
¶ Family-Style Dining 
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BEVERAGE OPTIONS          
Full Bar / Beer and Wine / Non-Alcoholic / Customized 
We are fully licensed for beer, wine and spirits 
 

¶ Hosted Bar - Host pays for all drinks (recommended for loft use) 
¶ Partially Hosted Bar - Host pays for designated drinks, generally beer and wine 
¶ Hosted Non-alcoholic - Host pays for sodas, coffee, and tea 
¶ No Host Bar - Attendees pay for their own alcoholic beverages 
¶ No Host Bar and Beverage - Attendees pay for their own alcoholic and  
        non-alcoholic 

 

TABLES AND CHAIRS (included in our East Banquet)      
 

¶ 150 quality padded, stackable chairs that afford comfort and elegance 
¶ Round Tables: 8 to 10 place settings per table - up to 120 guests 
¶ Rectangular Tables: for buffet, gift table, cake table, auction items, board room,  
        class room or conference-style seating 
¶ Bistro Tables: when serving finger foods and encouraging mingling (rental fee) 
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¶ Centrally located 
¶ On-Site Free Parking 
¶ Handicap Access 
¶ Flexible Hours 
¶ Custom Packages 
¶ Easy Pricing 
¶ Fully Staffed 
¶ Full Service Bar 
¶ Mahogany Dance Floor / Stage 
¶ All Food and Beverage Equipment 
¶ All Service Ware (on site) 
¶ Complete Rental Management (off site) 
¶ Flexible Seating Arrangements 
¶ Sound System with CD/DVD Player / iPod / VCR 
¶ 8 foot Screen / Projection Wall 
¶ Wireless Microphone 
¶ Free Wi-Fi  
¶ We assist with all of your AV needs 

 

LIGHTING           
 
Our venue offers a variety of lighting to enhance the mood of your special event, incluing: 
overhead adjustable lighting, up lights, focused wall lighting, alternating colored stage 
lights, perimeter lighting and even disco lighting for those wild and crazy dance parties.  
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$29 per guest  (50 - 110 guests) 

 

Love is nice but price adds spice! 
 
 

 g   Gold Package  h  
 

The Gold Package allows for up to 110 guests and a variety of menu items.  It is possible to 
ƻŦŦŜǊ ŀ ŘƛƴƴŜǊ ōǳŦŦŜǘ ŀƴŘ ŀƴ ƘƻǊǎ ŘΩƻǳŜǾǊŜǎ ǎŜƭŜŎǘƛƻƴ ǿƛǘƘ ǘƘƛǎ ǇŀŎƪŀƎŜΦ  !ŘŘƛǘƛƻƴŀƭ ǎŜǊǾƛŎŜ 
staff and beverage selection assures that you and your guests are pampered for your special 
event. 

 
The Gold Package is priced for up to 110 guests attending a six hour event. 

 
IƻǊǎ ŘΩƻǳŜǾǊŜǎ ōǳŦŦŜǘ 
Plated dinner or buffet 

Unlimited soda, water and coffee 
Champagne toast with glass stemware 

Round tables and padded banquet chairs 
Table linens in a variety of color choices 

China plate ware, glassware, and stainless tableware 
Linen napkins folded for each guest 

Cake cutting 
Free parking for guests 

Brazilian cherry dance floor 
Integrated sound system including wireless mic and background music 

LED projector 
DVD/CD player 

Use of changing room 
 
 
 
ñMadison's Grill did an amazing job catering my wedding. Cyndee was so 
great in helping me choose a menu and taking care of all the little details. 
She and other staff were there early on the day of my wedding to help set 
up, and they took care of everything from serving the food and beverages 
to cutting the cake. Even now, guests are still telling me how great the 
food was! I couldn't have asked for a more helpful and thoughtful caterer.   
Thanks again,  Lindsay Boydò 
 

- Married August 2011 -  

Home of the Affordable Reception 
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ENTRÉE FAVORITES          
 
¶ Pacific Salmon with olive oil citrus sauce 
¶ Marinated flat iron steak and prawns 
¶ Pot Roast with baby carrots, new potatoes and pearl onions 
¶ Slow roasted pork loin with fennel and rosemary 
¶ Fontina and spinach stuffed chicken breast 
¶ Herb roasted chicken quarters 
¶ Halibut crusted with Dijon and Oregon hazelnut 
¶ Vegetarian Penne with fresh vegetables and garlic olive oil 

 
SIDE DISH FAVORITES          
 
¶ Mashed sweet potatoes 
¶ Creamy roasted garlic mashed potatoes 
¶ Wild rice 
¶ Quinoa with walnuts and raisins 
¶ Sticky white rice 
¶ Herb roasted quarter cut potatoes 

 
SALAD FAVORITES          
 
{ŀƭŀŘǎ ŀǊŜ ōŜǎǘ ǘƛƳŜŘ ǘƻ ǘƘŜ ǎŜŀǎƻƴǎΦ  aŀŘƛǎƻƴΩǎ ǎŀƭŀŘǎ ǊŜŦƭŜŎǘ ǿƘŀǘ ƛǎ ŦǊŜǎƘ ŀƴŘ ŀǾŀƛƭŀōƭŜ 
through the year. 
 
¶ Spring salad with avocado and grapefruit with butter lettuce 
¶ Summer salad with strawberries, feta and almond 
¶ Late summer salad with blackberries, Marion berries or raspberries 
¶ Fall salad with apples and pears 
¶ Winter salad with shaved Brussels sprouts, almond and mint 

 
MENU - Let us create a custom menu for your next event      
 
aŀŘƛǎƻƴΩǎ Ǝƻŀƭ ƛǎ ǘƻ ŎǊŜŀǘŜ ŀ ƳŜƴǳ ǘƘŀǘ ŜȄŎŜŜŘǎ ȅƻǳ ŀƴŘ ȅƻǳǊ ƎǳŜǎǘǎΩ ŜȄǇŜŎǘŀǘƛƻƴǎΦ   
 
The first step is to contact us ōȅ ŜƳŀƛƭ ƻǊ ǇƘƻƴŜΦ  ²ŜΩƭƭ ŀǎƪ ŀ ŦŜǿ ǉǳŜǎǘƛƻƴǎ ƭƛƪŜ ŘŀǘŜΣ ǘƛƳŜΣ 
budget, beverage choices, service level, menu preferences, facility choice and any special  
ŎƻƴǎƛŘŜǊŀǘƛƻƴǎΦ ²ƛǘƘ ȅƻǳǊ ƛƴǇǳǘ ǿŜΩƭƭ ǇǊŜǇŀǊŜ ŀ ǿǊƛǘǘŜƴ ǇǊƻǇƻǎŀƭ ŘŜǎƛƎƴŜŘ ǘƻ create a great 
event together. 
 
We price our services with value in mind.  Our reputation is on the line with every event and 
we always work to exceed your expectations. We enjoy creating a custom menu for  
clients looking for something unique. 
 
aŀŘƛǎƻƴΩǎ ŎŀǘŜǊƛƴƎ ǿƛƭƭ ǿƻǊƪ ǘƻ ƳŀƪŜ ȅƻǳǊ ŜǾŜƴǘ Ǝƻ ƎǊŜŀǘΦ  /ƻƴǘŀŎǘ Steve Brown by email       
at steve@madisonsgrill.com or call 503-730-7040.   
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TESTIMONIALS 
 
Don't just take our word for it τ read what our happy customers have said... 
 

ñIt was everything we could have hoped for and more. 
This was in large part to you translating our vision into 
reality.ñ 
 

- Jim & Erin Russell - 
 
άaŀŘƛǎƻƴϥǎ DǊƛƭƭ ŘƛŘ ŀƴ ŀƳŀȊƛƴƎ Ƨƻō ŎŀǘŜǊƛƴƎ ŀǘ Ƴȅ ǿŜŘŘƛƴƎΦ /ȅƴŘŜŜ ǿŀǎ ǎƻ ƎǊŜŀǘ ƛƴ ƘŜƭǇƛƴƎ 
me choose a menu and taking care of all the little details. She and other staff were there early 
on the day of my wedding to help set up, and they took care of everything from serving the 
food and beverages to cutting the cake. Even now, guests are still telling me how great the 
food was! I couldn't have asked for a more helpful and thoughtful caterer. έ 
 

- Lindsay Boyd - 
 

"Every time the Central Eastside Industrial Council (CEIC) 
uses Madison's for one our events, the compliments start 
rolling in. We appreciate how accommodating you are to 
our needs and our members love the food, the easy - access 
location, and unlike downtown venues -  lots of FREE 
parking!ò 
 

- Terry Taylor, CEIC Executive Director - 
 
 
ά¢Ƙŀƴƪ ȅƻǳ ǎƻ ƳǳŎƘ ŦƻǊ ƳŀƪƛƴƎ ƻǳǊ Ŏŀǎǘ ǇŀǊǘȅ ǎǳŎƘ ŀ Ŧǳƴ ŀƴŘ ǊŜƭŀȄƛƴƎ ŜǾŜƴǘΦ  ¢ƘŜ ǊƻƻƳ ǿŀǎ 
beautiful, the food was fresh & delicious and everyone was so kind. Our guests had a lot of 
positive comments about the responsive and friendly customer service.   
L ƘƻǇŜ ǿŜ Ŏŀƴ Ǉƭŀƴ ŀƴƻǘƘŜǊ ŜǾŜƴǘ ƛƴ ȅƻǳǊ ƎǊŜŀǘ ǎǇŀŎŜ ƛƴ ǘƘŜ ŦǳǘǳǊŜΗέ 
 

- Portland TAIKO - 
 
 "As the Events Coordinator for Portland Velo Cycling Club, I have enjoyed working with Steve 
Brown at Madison's Grill and will continue to do so! Steve has been so accommodating to the 
club's needs be it working within our budget, special catering requests or accommodating our 
growing club membership. He has always gone over and beyond just handling the catering. He 
really rolls up his sleeves to help set up the event, making great suggestions and organizing 
his team to make a great event happen. I never had to worry about anything and Steve is very 
fun to work with as well!  Last year we decided to add a fall party very spontaneously and 
WOW Steve came through with awesome food, music and our members had a fantastic time. 
This event was pulled together quickly and went off without a hitch.  I already have a 2012 
event planned and Steve has already been contacted!" 
 

- Cindy McCasker, Portland Velo Cycling Club - 
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TESTIMONIALS 
 

"At each event was not only a pleasure but something that 
I truly came to look forward to. Your professionalism,                
preparedness, and 'can - do' attitude was something that 
we very much valued."  
 

- Hunter Hicks, Event Builders -  
 
"Steve's staff was great to work with, provided a variety of great food and beverages, and 
had everything organized and ready to go the day of our event. I would definitely recom-
mend Madison's for your next event. It is safe to say they will be an asset to you as well as a 
big help in planning, preparing and performing when you need it most!" 
 

- Dave Stevens, Stevens Integrated Solutions - 
 
"Madison's has catered two events for my organization, one large (500 people) and one small 
(75 people). I did a survey after the large event and 99% of the people responded "loved it!"  
about the food - no kidding. Madison's uses local food, stays within budget and gives            
unbelievable service. I know I can call them for any event and be confident that my guests 
will be happy. They're spectacular!" 
 

- Lisa Anguilla, BTA - 
 
"I just wanted to let you and your staff know that we had such a fun and very pleasant         
experience with you during our daughter's first birthday party last 7/23. The food was 
great!!!! I loved that there was an abundance of food for the guests and that it was so         
delicious too!!! The service of your staff was awesome! We will definitely recommend      
Madison's Grill to family and friends! Thanks again for a great experience and hope to do   
business with you again!" 
 

- Raquel Enriquez- 
 

ñCyndee, the event manager, did a wonderful job with my 
graduation party.   Planning was very easy because I was 
able to choose some very specific details that were  
important to me, while leaving many decisions in the  
capable hands of Madison's staff.   The food was excellent 
and I am still receiving compliments and praise for the 
venue!   Thank you for doing such a great job on an  
milestone in my life!ò 
 

- Josh Sabraw - 


