
Our custom "in-voo-sions" are made with
fresh fruit. Oftentimes infused right into

the alcohol!
Keep scro lling  fo r recipes!  

MAY 2019
In this issue:

Celebrate
Mixology Magic
Take & Bake Specials
Featured Wine
Chef's Corner
Featured Artists
Upcoming Events

CELEBRATE

Mother's Day

Want to be mom's favorite?

Call now to reserve your table for our only brunch of the year!
503-622-6837

​$34.00
Buffet & Breakfast Menu

Includes choice of cooked to order entrée, plus a
fruit, salad, and pastry buffet. As well as an incredible dessert buffet.

MIXOLOGY MAGIC

Yin & Yang

http://www.thevousgrill.com


Our newest cocktail, inspired by a
traditional herbal drink from

Indonesia, called Jamu. It is made
with four healing ingredients: fresh
turmeric, ginger root, lime, and honey.
We add this to an ice-filled glass with

vodka and a splash of soda water for an uplifting pick-me-up!

Razzberry Lemonade
It tastes exactly like a  refreshing raspberry lemonade.. . But

it's oh, so much better because it's concocted with vodka!

Stef's Apple Sour
Fresh - just like Stef!

Made with our house infused
apple rum, this cocktai l wi ll 

you cool you on a warm day.
Picking this drink is as easy as

picking apples.

Print Cocktail Recipes Here

TAKE AND BAKE SPECIALS

A tiring day hiking on the mountain,
Family or friends visiting,
Just got home from a trip.

Just a few of the many reasons to swing by
The Rendezvous for a hand crafted Take and Bake!

Call ahead to have your take & bake ready to pick up.

Shredded Chicken
​& Potato Enchiladas
Cooking Instructions Provided

Caesar Salad
Bread 

Serves 4: $35.00

Lasagna
Bolognese

Cooking Instructions Provided
House Salad

Bread
Serves 4: $40.00

https://files.constantcontact.com/316c2fa5701/9c1e52f9-6e69-4969-a340-7af7342a5192.pdf
http://www.thevousgrill.com/take-n-bake.html
http://www.thevousgrill.com/take-n-bake.html
http://www.thevousgrill.com/take-n-bake.html
http://www.thevousgrill.com/take-n-bake.html


WINE OF THE MONTH

2015 Stoller Reserve Chardonnay

Stoller Family Estate is well known as the
vineyard shown on channel 12 weather. This
wine is what they should be known for.
Perhaps it's not good marketing to say the
reserve chardonnay is more "Napa" than most
Oregon wines, but that lush mouthfeel is what
people like.
Aged on the lees for 11 months in French oak
for a creamy texture. Lots of lemon and butter.
Rich and full. Perfect if you have a special
occasion or try pairing with a delectably cooked
salmon to make the day.

CHEF'S CORNER

GRILLED OYSTERS
"The fickle emotions of Oregon’s weather are causing back yards, bonfires, and

beer to consume my thoughts. The fire inside the beautiful rays of the sun alter my
already altered reality. For fire is the basis of food. It’s primal and raw. Creating
conversation, warmth, and nourishment as the flames dance in your eye balls

under the night sky. So incredibly brilliant and only overshadowed by the
gastronomical fare its embers provide. Oysters, for me, are the pinnacle of this
overshadowing fare. They pair perfectly with the dangerously delicious flavors
created by an open flame as well as Oregon itself. The land of abundance and
home to one of the worlds cleanest estuaries. Providing us, worn out culinary

pirates, with hidden treasures that sing with flavor, so we too can imbibe in the
ocean’s essence. Fire, knives, and mise en place. That’s all I need to be happy."

Print Recipe Here

FEATURED ART
The Rendezvous features and sells a variety of local art in our dining room and bar. This
Gallery of Fine Art changes three times a year providing customers with ever changing

displays. The most recent change took place in April so be sure to come see the new art!
Listed below are some of the styles you might find at The Rendezvous. Come in to see

our most current art!

Watercolor Photography

Oil Glass

Giclée Print Brusho

https://files.constantcontact.com/316c2fa5701/35280f33-6f86-4473-9ec9-6b0df97b8e74.pdf


Artists with work currently displayed for sale in The Rendezvous
Becky Jacob
Beth Schilling
Caryn Tilton

Elizabeth Verheyden
Loisann Young

Marcia Morrow
Mary Elle

Pamela Smithsted
Steve Ludeman
Vernon Groff

UPCOMING EVENTS

Wine Down Wednesday
Every Wednesday this April from 5pm to

close!
$2 off a 6 oz. glass of wine,
$3 off a 9 oz. glass of wine,

Special pricing on a chosen wine of the
week

Happy Hour
Every

Monday AND Tuesday
2pm - 5pm

$2 off alcoholic beverages and
small plates

Mother's Day Brunch
Sunday, May 12 @ 9:30 am

OUR ONLY BRUNCH OF THE
YEAR!!

Call The Rendezvous to
reserve your table

503-622-6837
Buffet & Breakfast Menu

$34.00 per person
Children 12 and under $13.00

Under 5 years free



SPRING & SUMMER HOURS RETURN
STARTING MAY 1st

​OPEN DAILY 11:30 am - 9:00 pm

The Rendezvous Grill | 503-622-6837 | 67149 E. Hwy. 26,
Mile Post 40 | www.thevousgrill.com

 ​

https://www.facebook.com/thevousgrill/

