
Vendor Menus: 
 
Twisted Croissant: 
Savory, sweet and specialty Croissants 
Cruffins 
 
Jens Bagels: 
5 different varieties of Sourdough bagels 
Assorted cream cheeses 
Pastries 
 
Donna’s Macarons: 
Assorted French Macarons 
 
Casa Lola: 
Mexican Brunch 
 
Nothing Bundt Cakes: 
Bundtlets 
 
Franz Bakery 
 
Shoofly Vegan Bakery: 
Vegan cinnamon rolls, hand pies, muffins 
and coffee cake  
 
Olympia Provisions: 
Laser potatoes 
Sweetheart ham Benedict  
 
Cabot Creamery: 
Cheese samples 
 
3 Sheets at the Harbor:  
Housemade doughnut holes with caramel 
sauce  
Spinach Quiche Bites  
 
Henry Higgins Boiled Bagels 
Lox bagel with tomato, onions and capers 
Veggie Bagel with cucumber and tomato 

 
 
Tap and Table on Ankeny: 
Creative gastropub fare 
 
Wild North PDX: 
Cast Iron cornbread and pulled pork 
benedict with popcorn hollandaise 
Cast iron squash biscuit with chicory coffee 
and pork sausage red eye gravy  
 
Pan Fuerte: 
Build your own toast menu on sourdough 
bread 
Sourdough loaves  
 
Ellenos Yogurt: 
Greek Yogurt 
 
Columbia Black Garlic: 
Black Garlic Popcorn 
Cheese Plate 
Black Garlic Dessert  
 
Batter Up! 
Strawberry Cheesecake Waffle 
Lemon Blueberry Waffle 
Mac and Cheese waffle sandwich with 
bacon 
 
Imperfect Produce: 
Produce samples  
 
Water Avenue Coffee: 
Drip Coffee 
Cold Brew Coffee 
 
Small Barrel Shrub: 
Natural Balsamic Soda 
 
 
 



Blue Rose Bakery: 
Gluten Free Cinnamon rolls with Cream 
Cheese Frosting 
GF Black Garlic Brownies 
GF Vegan Blueberry Rosemary Scones, 
Chocolate Cupcakes, tartlettes and 
doughnuts 
Keto/Paleo/Gluten Free Cinnamon rolls 
 
Townshend’s Distillery: 
Complimentary tasting flights 
Grapefruit Spritz cocktail with White Rose  
 
Copper and Kings American Brandy  
Brunch Cocktails and samples 
 
Vivacity Fine Spirits: 
Distilled Spirits  
 
Portland Syrups: 
Brunch cocktails and samples 
 
Freeland Spirits: 
Brunch cocktails and samples 
 
Food Trucks: 
Pip’s Original Doughnuts 
Hash It Out 
Home Plate Sliders 
Cafe de Crepes  


