
Platters
(serves one dozen per choice) 

MEAT AND CHEESE BOARD
cured meats, assorted artisan cheeses, pickled vegetables, rustic bread  $75

CRUDITÉS
seasonal fresh vegetables, herb dipping sauce  $40

HUMMUS FLIGHT
roasted garlic, roasted red pepper, and rotating hummus, olives, cucumbers, 
feta, pita  $50

FRUIT DISPLAY
seasonal varieties  $40

BRUSCHETTA
tomato basil salsa, garlic-herb crostini, parmesan  $55  

DECONSTRUCTED NACHOS
salsa, guacamole, sour cream, jalapeños, olives, onion, beans, cheese sauce  $60

Sliders
(serves one dozen per choice) 

CHICKEN
blackened, bacon, swiss, onion, lettuce, tomato, garlic aïoli  $85

REUBEN
beer-braised corned beef brisket, sauerkraut, thousand island, swiss  $100

PADDY’S BURGER
Certified Angus ground chuck, white cheddar, lettuce, tomato, onion  $95

Pub Fare
(serves one dozen per choice) 

MACARONI AND CHEESE
large elbow noodles, five cheese sauce, brûléed crumb topping  $60
add spinach, tomato, caramelized onions, artichokes, kale, jalapeños  $9 each
add bacon, ham, turkey, sautéed mushrooms, roasted peppers  $12 each
add blackened chicken, pulled pork  $16 each

CHICKEN  WINGS
whiskey glaze or buffalo  $70
add blue cheese dip  $10 add ranch dip  $10

CURRY CHICKEN SKEWERS
grilled chicken, housemade curry sauce  $75

SCOTCH EGG
breaded and fried, sausage wrapped hard boiled egg  $75

CHIPS & CURRY 
fries covered in housemade curry sauce  $50

65 SW YAMHILL, PORTLAND, OR 97204
949-491-2747    WWW.PADDYS.COM

* As per the Oregon health department, eating proteins cooked less than the 
temperature of the sun, may increase your risk of food borne illness *.                   



Entrees
                  (serves one dozen per choice) 

CORNED BEEF AND CABBAGE
beer-braised brisket, fennel-caraway boiled cabbage  $225

SHEPHERD’S PIE
ground lamb, roots, peas, brûléed Colcannon potatoes  $185

PASTA PRIMAVERA 
sautéed vegetables, housemade tomato garlic sauce   $160

GRILLED CHICKEN CURRY
grilled chicken, housemade curry sauce, sautéed cauliflower, rice   $200

Salad
                 (serves one dozen per choice) 

WHISKEY HOUSE
organic garden greens, tomatoes, shaved carrots, cucumbers, house garlic croutons, 
choice of dressing  $60

PORTOBELLO SALAD 
spinach, baby kale, roasted red peppers, garbanzo beans, portobello mushrooms, 
feta, balsamic vinaigrette  $90

CLASSIC CAESAR
romaine, parmesan, croutons, housemade Caesar dressing  $70 

Sides
                   (serves one dozen per choice) 

COLCANNON’S POTATOES  $60

COLESLAW  $45

BROWN BREAD ROLLS  $40

GRILLED SEASONAL VEGETABLES  $50

Desserts
                    (serves one dozen per choice) 

DESSERT MEDLEY
pecan bar, lemon bar, caramel apple bar & Oreo bar   $65


