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The Greater Portland Region encompasses four distinct territories, that when combined, make up a 
truly exceptional place to visit and explore. From Portland’s vibrant and varied neighborhoods filled with 
award-winning restaurants, funky shopping districts and cultural scene, out to the sweeping fertile wine 
country of the Tualatin Valley, to majestic Mt. Hood Territory where the mountain serves as the base for 
outdoor adventure and up to quaint, historic Columbia County – Greater Portland truly has something for 
everyone. 
 
Each part of the region nods to Portland’s famed food culture in its own style. In the charming towns of 
the Tualatin Valley, you’ll find a delightful mix of Asian delicacies and an up-and-coming beer scene, a 
strong farm-to-table program in Mt. Hood Territory, dotted with elevated fare at local brew houses and 
in Portland, an anything-goes mix of culinary creations from some of the country’s top chefs. Pop up to 
Columbia County to try one of its many family-run favorites.   
 
Greater Portland also offers just about everything when it comes to outdoor recreation. Biking is a central 
theme across the region in both urban and rural settings, and big outdoor adventure can be found in the 
countless places to kayak, hike, ski, snowshoe, mountain bike, raft, standup paddle board and zipline.  
 
In addition, enjoy tax-free shopping, world-class arts offerings, and festivals that celebrate anything and 
everything! There’s much to do, see, eat, drink and experience in Greater Portland and we hope you 
enjoy your stay. 

 
     
     Check-in and drop bags at Kimpton RiverPlace hotel 
    Kimpton RiverPlace hotel 
     1510 S.W. Harbor Way 
    Portland, OR 97201 
    503.228.3233 / www.riverplacehotel.com 
    Instagram: @riverplacehotel 

 
 

    Contact: Allison Ferre, Allison.ferre@kimptonhotels.com  
     

A landmark of serenity on the banks of the Willamette River, the 84-room RiverPlace 
Hotel has earned high praise for its luxury accommodations and Marina View suites, 
with one- and two-bedroom condos. Recent awards include an AAA Four Diamond 
ranking and a nod from US News & World Report as one of the best hotels in the 
country. Craftsman charm is represented in the lobby’s stacked stone fireplace and 
solid wood guest room furniture. The Bedtime Butler makes the rounds regularly with a 
surprise-and-delight cart of seasonal nightcaps. Three Degrees restaurant offers fresh 
seafood and a rotating prix fixe menu with mains like confit duck or fish stew. 
Complimentary bikes are available for exploring the waterfront.  

 
 
    Lunch at Pine Street Market 
    Pine Street Market 
    126 SW 2nd Ave. 
    Portland, OR 97204 
    503.227.0428 / www.pinestreetpdx.com 
    Twitter: @PineStreetPDX 
    Instagram: @pinestreetmarketpdx 
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Portland’s penchant for good food has reached new levels of epicurean bliss with the 
opening of Pine Street Market, an indoor emporium boasting an impressive roster of 
established food and drink vendors. Led by Feast co-founder Mike Thelin, the emporium 
blankets the ground floor of the historic, 1880s-era Baggage and Carriage Building. A $5 
million building renovation allows the market to house up to 10 tenants, including:  

• Brass Bar – Brass Bar marks the fifth location for Billy Wilson’s Barista coffee 
empire and is dedicated to a new line of house-branded and sourced beans. 

• BYH– An addition from John Gorham, BYH (“Bless Your Heart”) is a new burger 
joint moving into the market and being guided by Toro Bravo alumni Drew Sprouse 
and Jamal Hassan. Opening set for Feb. 14th. 

• Kim Jong Smokehouse - American and Korean barbecue fusion from Langbaan’s 
Earl Ninsom, Kim Jong Grillin's Han Ly Hwang and Smokehouse Tavern's BJ Smith. 

• KURE - A menu complete with organic juices and smoothies provides fresh dining 
options to facilitate a balanced life. 

• Marukin Ramen – Portland boasts the first stateside outposts for this famed 
Japanese ramen chain, with a second standalone location in the Central Eastside. 

• OP Wurst – Olympia Provisions’ “wacky” hotdogs live up to the quality and 
originality fans have come to expect from Portland’s most prolific purveyors of 
meat and sausage. Toppings are in no short supply, including bacon, peanut butter 
sauce, smoked apple butter, banana, creamed corn and macaroni. 

• Pollo Bravo – On show here is Spanish-style rotisserie chicken and assorted tapas 
from chef Josh Scofield and Sara Scofield, who have taken full ownership as of Jan. 
1, 2017. 

• Trifecta Annex –Ken Forkish (Ken’s Artisan) has anchored his breakfast-minded 
eatery with baked goods and a toast bar in the morning, followed by Roman-style 
pizza (whole pies or by the slice) in the evening. 

• Wiz Bang Bar – Reimagine Kim and Tyler Malek’s Salt & Straw as a 1950s soda shop 
with experimental soft-serve ice cream flavors, and you have Wiz Bang Bar. 
Concepts include new takes on childhood staples, including “choco tacos” and 
milkshakes. 

 
    Drive to International Rose Test Garden  
 
      Stop at International Rose Test Garden 
    International Rose Test Garden 
    400 SW Kingston Ave. 
    Portland, OR 97205 
    503.823.3664 / www.rosegardenstore.org 

  
 

Contact: Harry Landers, 503.823.3636; Mark Ross, 503.823.5300, 
mark.ross@PortlandOregon.Gov  

 
The oldest rose test garden in the nation, this Southwest Portland fixture was 
established in 1917 to rescue European rose hybrids from the ravages of World War I. It 
is the oldest official, continuously operated public rose test garden in the United 
States. Visit the garden during peak season (May through September) to see 8,000 rose 
bushes representing some 590 varieties on the 4.5-acre (1.8 ha) site in Washington 
Park. 

 
    Tour of Portland Japanese Garden 
    Portland Japanese Garden   
    611 SW Kingston Ave. 
    Portland, OR 97205 
    503.223.1321 / www.japanesegarden.org 
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    Twitter: @PDXJapaneseGdn 
    Instagram: @portlandjapanesegarden 
     

Erica Heartquist will meet you at the entrance and take you on a guided tour. The 
shuttle will be available if needed.   

 
    Contact: Katie Schoen, katie@lawrence-pr.com   
 

The Portland Japanese Garden, also located in Washington Park in the city’s scenic 
west hills, is a haven of tranquil beauty that has been proclaimed one of the most 
authentic Japanese gardens outside of Japan. Encompassing five and one-half acres and 
offering five separate garden styles, the garden includes an authentic Japanese 
teahouse (demonstrations only), meandering streams, intimate walkways and an 
unsurpassed view – weather permitting – of Mount Hood. 
 
A $33.5 million expansion was completed in April, adding a complete cultural village to 
the garden experience with additional garden spaces, library, exhibit space and a tea 
café. 

 
    Drive to Southeast Wine Collective 
 
    Tour + Tasting  at Southeast Wine Collective 
    SE Wine Collective 
    2435 SE 35th Pl. 
    Portland, OR 97214 
    503.208.2061 / www.sewinecollective.com 
                                    Twitter: @sewinecoll 
                                    Instagram: @sewinecollective      
     
 
    Contact: Melissa Broussard, melissa@broussardcommunications.com 
 

Founded in 2012 by Kate Norris and Tom Monroe of Division Winemaking Company, the 
Southeast Wine Collective is an urban winery providing custom crush wine production 
and related services to several artisanal wine producers, as well as a full-service wine 
bar and events space. The tasting and wine bar features curated wine flights and 
tastings, in addition to selling glasses and bottles made in Portland, the Pacific North 
West and afar, to share and take home. Handcrafted food that pairs perfectly with the 
extensive wine list is also available. Check our web site calendar for guest winemaker 
evenings, wine focused classes, dinner, brunches and special events. 

 
 
    Drive to Division Street; explore on your own  
 
Suggested Stops:  
     
    Clinton Street Record & Stereo 

2510 SE Clinton St. 
Portland, OR 97202 
503.235.5323 / http://clintonstreetrecordandstereo.com/ 
Instagram: @clintonstreetstereos 
 
Retro style doesn’t get more authentic than the vinyl stocked at Clinton Street Record 
and Stereo, where customers can dig through rare records and pick up high-quality 
audio gear — including vintage headphones. 
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Xtabay Vintage Clothing Boutique 
2515 SE Clinton St. 
Portland, OR 97202 
503.230.2899 / www.xtabayvintage.com 
Twitter + Instagram: @xtabayvintage 
 
Xtabay specializes in ladies’ vintage clothing with an emphasis on bridal and special 
occasion. 
 
Langlitz Leathers 
2443 SE Division St. 
Portland, OR 97202 
503.235.0959 / www.langlitz.com 
Instagram: @langlitzleather 
 
Langlitz Leathers is a family business that was established in 1947 by Ross Langlitz. 
While we are no longer a basement operation, we stay small to guarantee the quality 
and personal attention that larger corporations just cannot provide. We specialize in 
custom made motorcycle leathers (jackets, pants, and vests) but also offer a wide 
variety of bags and accessories. 
 
Salt & Straw 
3345 SE Division St. 
Portland, OR 97202 
503.208.2054 / www.saltandstraw.com 
Twitter + Instagram: @saltandstraw 

 
Salt & Straw spotlights fresh, local ingredients in hand crafted, small batch ice cream. 
To call cousins, Kim and Tyler Malek’s flavors “inventive” would be an understatement. 
Salt & Straw changes flavors every four weeks to tell a story of what’s happening in the 
local artisan, farm and chef communities. These collaborations often result in unique 
and unbelievably good flavors like Pear with Blue Cheese, Bone Marrow & Bourbon 
Smoked Cherries, or Strawberry Honey Balsamic with Black Pepper. Salt & Straw has 
three shops in Portland – NE Alberta, NW 23rd and SE Division. 
 

  Townshend’s Tea Company 
   3531 SE Division St. 
   Portland, OR 97202 
   503.236.7772 / www.townshendstea.com 
   Twitter + Instagram: @Townshendstea 
 

Townshend’s Tea Company began as a college project at the University of Oregon in 
2002. The idea was to bring together a casual college campus-style coffeehouse 
atmosphere with top-grade loose leaf tea. That idea has grown into four locations 
where everyone feels welcome to enjoy Townshend’s extensive selections. An inviting 
atmosphere, good music and friendly service make the teahouses gathering places for 
people of all ages. Opened in April 2006, this Alberta Street location is Townshend’s 
first teahouse. 

 
ReBelle’s 
3557 SE Division St. 
Portland, OR 97202 
503.568.6895 / www.rebellespdx.com 
Twitter + Instagram: @rebellespdx 
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Tucked in a strip of antique shops, ReBelle’s, a boutique opened in 2012 by Louisiana 
transplant Tausha Lell, is filled with vintage clothing finds, artists’ wares, a custom 
perfume bar with nearly 60 fragrances and oils, and an ample dose of Southern charm. 

Open 11 a.m. to 6 p.m. Wednesday through Saturday and noon to 5 p.m. on Sunday. 
 

    Stumptown Coffee Roasters 
    4525 SE Division St. 
    Portland, OR 97206 
    503.230.7797 / www.stumptowncoffee.com 
    Twitter + Instagram: @stumptowncoffee 
 

In 1999, Stumptown Coffee took Portland caffeine lovers by the storm. What started as 
a single roastery on Southeast Division Street quickly expanded to the rest of Portland 
and, more recently, New York City and Seattle. Stumptown emphasizes direct trade 
and highlights the different flavor profiles of coffee varietals. While grabbing a latte 
from Stumptown may take longer than going to Starbucks, the gorgeous latte art, not 
to mention the singularly Portland vibe, will more than make up for it. 

 
At your leisure  Return to the RiverPlace Hotel  
 
    Ask the front desk at RiverPlace Hotel to call you a taxi to Headwaters 

 
 
    Dinner at Headwaters 
    Headwaters 
    1001 SW Broadway 
    Portland, OR 97205 
    503.790.7752 / www.headwaterspdx.com 
    Twitter + Instagram: @headwaterspdx 
 
    Contact: Melissa Broussard, melissa@broussardcommunications.com 
 

James Beard Award-winning chef Vitaly Paley puts his stamp on Headwaters, a 
beautifully reimagined eatery in the historic Heathman Hotel. The bright, modern 
space gives a nod to its past French influences and familiar faces greet guests — but 
that’s where the similarities end. Commissioned artwork evokes an aquatic theme, 
which is echoed at the Sea Bar, stocked with raw, smoked and kippered offerings. For 
dinner, Chef Paley showcases harvests from the ocean, such as Steelhead a la Plancha 
with squid carbonara and local Ligurian-Style Stuffed Mussels with mortadella, crushed 
tomatoes and olive oil. A Russian Tea Service reflects Paley’s heritage while showcasing 
blends from Portland’s own Smith Teamaker. Open for breakfast, lunch, dinner and 
weekend brunch. 
 
Ask Headwaters hostess to call you a taxi back to RiverPlace Hotel  
 
 
Overnight at RiverPlace hotel 

 
 

Safe travels! Come see us again soon! 
Travel Portland 

1000 SW Broadway, Suite 2300 
Portland, Oregon 97205  

www.travelportland.com  

https://www.stumptowncoffee.com/
http://www.headwaterspdx.com/
mailto:melissa@broussardcommunications.com
http://www.travelportland.com/


Stay connected. 
 Sign up for monthly updates from your friends in Portland. 
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