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 Current Protected Menu Items 
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General Market Information 
 

Established in 1974, in Old Town Portland, the Portland Saturday Market is the largest outdoor arts and crafts market, in continuous 
operation, in the United States.  Our market includes a lively International Food Court with 21 spaces for food booths, representing 
foods from countries, such as; Ethiopia, Poland, Africa, Lebanon, Mexico, Central America, Greece, Continental Asia, Thailand, 
Nepal and regional foods from across the United States.  All menu items are required to be handmade and sold by the owner of the 
food booth as dictated by the market’s mission statement. 
 
Our market is a large community of over 300 active members, comprised of local craft persons from the Pacific Northwest region.  It 
is organized as a non-profit mutual benefit corporation and is governed by the market’s Board of Directors. The Market staff 
administers board policies, market operations, finances and future development of the organization. 
 
 

Administrative Office Hours:   
Mid- January – February                            March – Dec 24 
Monday – Friday                                             Tuesday – Friday 
9am – 4pm                                                        9am – 4pm 
                                                                                

                        Market Season:   
                              March – Dec 24 
                              Saturday 10am – 5pm 
                              Sunday 11am – 4:30pm 
 

  

Application Procedures 
 

Portland Saturday Market’s Food booth application procedures are highly competitive due to limited space.  Applications are 
accepted for next season starting mid-January to mid-February (see website for specific date, as they will vary from year to year).  
Incomplete applications will not be accepted for the first round Food Committee review.   
 
All first-round application results are final and applicants will be mailed or emailed to applicants in a timely fashion.  
PHONE CALLS ARE NOT ACCEPTED from applicants regarding application results. 
 

Applicants, who pass the first round, will be invited to meet with the Food Committee to present their food booth concept and 
prepared menu items.  Again, second-round applicants will be notified by mail or email only and phone calls will not be accepted 
regarding application results (see above). 
 
 
 
 
 

 

http://www.portlandsaturdaymarket.com/
mailto:info@saturdaymarket.org


Proof of Partnership:   
 
One of the following with all partners listed: Or, Two  of the following with all partners listed 

 Partnership registration with the State of Oregon   Business Checking account 
 Schedule C  Order forms  
 Federal Tax ID #  Liability insurance 
  Receipts 

  Business license/ or exemption form 

 
Market Organization 
 

Business Entities  
Sole Proprietors or Partnerships (maximum of 4 partners allowed).  All individuals are required to be involved in the design, 
production, finishing and selling of the menu items and equally sell in the food booth.  Partnership participation is taken very 
seriously and is checked on a daily basis by a dedicated committee of volunteers. 
 
Protection Rights to Menu Items 
All food members have protection from duplication rights to their regular menu items.  Seasonal menu items and breakfast menu 
items do not have protection rights (See Seasonal Food Booth attachment & Current Food Booth Menu Items). 
 
Food Membership Status 

 
Seasonal Food Booth 
Seasonal food booths are not considered members of the market.  Seasonal booths have protection from duplication rights 
only during the season they are selling at PSM.  For booths, such as juice booths, ice cream booths etc, a seasonal food 
booth may be the best option, as regular food booths are required to sell all regular (protection from duplication rights) 
everyday for the entire season (See Seasonal Food Booth attachment). 

 
On-Call Members 
Applicants who wish to become a regular member of Portland Saturday Market will begin membership as an On-Call 
member.  On-call may be moved on a weekly basis, dependant on vacancies; booths are not assigned a reserve space.  A 
majority of On-Call members are required to be on probation for a minimum of 1 year.  The Food Committee reserves the 
right to lengthen or shorten the probationary period for any On-Call, or Probationary Reserve Space food booth at any 
time.  A review at the end of the probationary period will be conducted by the Food Committee and future status is at the 
discretion of the committee. 

 
 

On-Call Members and Seasonal Booths Weekend Fees 
Weekend Fees are due every Sunday of each weekend you sell at PSM, see below:   
 

 If there are 4 weekends in a month, the weekend fee is $127.50 
 If there are 5 weekends in a month, the weekend fee is $102.00  

 
Specific Beverage Guidelines 
 

SIMPLE DRINKS: Simple drinks are characterized by simplicity of process, presentation, and type of vendor recipe.  Beverages in 
this category should be as close as is reasonably possible to the original fresh source. 
 

 Fruit Juices: Drinks in this category must be made from fresh fruits processed by the vendor either alone or in combination with 
other fruits.  Nothing commercially canned, bottled, or powdered will be allowed.  Natural sweeteners may be used and herbs or 
spices may be added as flavor enhancers.  Artificial colors are not allowed. 

 

 Vegetable Juices: Drinks in this category must be made from whole fresh vegetables which are processed by the vendor either 
alone or in combination with other vegetables.  Nothing commercially canned, bottled, or powdered will be allowed.  No artificial 
colors. 

 

 
 



COMPLEX DRINKS: Beverages in this category should be drinks characterized by a more involved recipe or process, flavoring that 
is more intricate, and presentation that may be more time consuming.  Drinks in this category must be made from vendor-created 
recipes or from vendor-evolved recipes that are already in the public domain, i.e. published but not commercially produced, 
packaged, or sold. 
 

 Flavored Milk Drinks: Drinks in this category (e.g. steamed milk, almond milk) must be made from fresh milk and flavorings.  
Flavorings may include natural sweeteners, herbs, spices, extracts, essential oils, or syrups.  No instants, mixes, artificial colors, 
or commercial syrups are allowed. 

 

 Cocoa and Hot Chocolate: Drinks in this category must be made from fresh milk combined with sweetened or unsweet-ened 
cocoa or ground chocolate & sweeteners. Additives such as herbs, spices, extracts, essential oils, & flavorings may be used as 
flavor enhancers. No commercial mixes, commercial syrups, artificial colors, or instants are allowed. 

 Fruit Drinks: The significant components of drinks in this category must be vendor-processed fresh, vendor-processed bottled, 
or vendor-processed frozen fruits or fruit juices.  Additional components may include commercially canned, bottled, or frozen 
fruits or 100% fruit concentrates.  Natural sweeteners, herbs, spices, extracts, essential oils, syrups, and flavorings may be used 
as flavor enhancers.  Artificial colors are not allowed.  

 

 Ade Drinks: Drinks in this category (lemonade, limeade, etc.) must be made from the fresh-squeezed whole fruit.  Natural 
sweeteners, herbs, spices, extracts, essential oils, flavorings, and concentrates may be added as flavor enhancers.  Artificial 
colors are not allowed.  (There is currently a freeze on admittance of any new lemonade.) 

 

 Vegetable Drinks: Vegetable drinks must be made from any combination of fresh vegetables which are processed by the vendor 
either alone or in combination with other vegetables.  Additional drink components may be from commercially canned or bottled 
100% juices or frozen concentrates.  A natural sweetener, herbs, spices, extracts, essential oils, and flavorings may be added as 
flavor enhancers.  Artificial colors are not allowed. 

 

 Coffee Drinks: Espresso, Turkish, Latte, Cappuccino, etc. must be made from fresh-roasted beans.  Commercial concentrates, 
instants and artificial colors are not allowed.  Additives such as herbs or spices, natural or artificial sweeteners, extracts, essential 
oils, flavorings, dairy or non-dairy creamers, ground chocolate, orange peel, etc., are allowed. 

 

 Malts and Milkshakes: Drinks in this category may be made from commercially prepared vanilla ice cream with vendor-made 
flavoring products (e.g. syrups, fruits, nuts, etc.).  Milk, if used, should come from an approved source. Powdered milk is not 
allowed.   Natural sweeteners, herbs, spices, extracts, essential oils, flavorings, and powdered malt may be added as flavor 
enhancers.  Flavored ice cream other than vanilla may be used if produced from a vendor recipe by an approved source or at an 
approved facility.  Vanilla shakes/malts will be allowed only in addition to other flavored milkshakes.  Artificial colors are not 
allowed. 

 

 Ice Cream Floats and Sodas: Floats and sodas may be made from commercially prepared vanilla ice cream and vendor-made 
syrups and sodas.  Milk, if used, should come from an approved source.  Artificial colors are not allowed.  Vendor-created ice 
cream flavors must be made to the vendor's recipe at an approved facility.  Other flavorings (e.g. syrups, fruits, etc.) must be 
made by the vendor.  Natural sweeteners, herbs, spices, extracts, essential oils, and flavorings may be added as flavor enhancers. 
Carbonation may be either vendor-produced or purchased.  Powdered milk is not allowed. 

 

 Smoothies: Drinks in this category must be made from yogurt purchased from an approved source, and the primary  flavor 
must come from fresh fruit, frozen fruit, or fresh-squeezed fruit juice.  Herbs, spices, extracts, essential oils,  flavorings, or 
concentrates may be used as accents or to intensify flavor. Only natural sweeteners may be used.  Artificial  colors are not 
allowed. 

 

SODAS: Carbonated drinks made from fruit or non-fruit based syrups. 
 

Fruit - Flavored Sodas: Drinks in this category must be from vendor-produced flavors made from whole fresh fruits (lemon lime, 
grape, orange, cherry, etc.).  Extracts, essential oils, flavorings, herbs, or spices may be used only to intensify taste and not as the 
primary flavoring.  Natural and/or artificial sweeteners are allowed. Carbonation may be either member made or purchased. No 
artificial colors are allowed. 

 

 Non Fruit-Flavored Sodas: Drinks in this category (e.g., cola, root beer, cream soda, ginger ale, birch  beer, etc.) must be made 
from vendor recipes or recipes evolved by the vendor from the public domain (i.e. publications, products and processes that are 
not protected under patent or copyright).  Trade secrets, proprietary recipes or formulas are not considered to be in the public 
domain.  Individual single-flavored extracts, essential oils, and flavorings may be purchased from commercial sources, but must 
be vendor-blended according to previously described recipes. If a commercial source produces a vendor's recipe, that source 
must be a licensed, approved source or facility and the Market may request verification of the commercial manufacturer. Herbs 
and spices are allowed. Natural and artificial sweeteners are allowed.  Carbonation may be either vendor-made or purchased.  



Artificial colors are not allowed. 
 

ALCOHOLIC BEVERAGES: The inclusion or exclusion of alcoholic beverages at the Market is deemed to be the sole right of the 
Market Board of Directors.  Decisions to allow or not allow these beverages may have to do with factors other than the 
vendor-produced products and beverage guidelines. 
 

 Wine: Wine must be vendor-produced under state licensing.  It may be either Vinifera (grape) or fruit based (i.e. berries, stone 
fruits, or fruit plants such as rhubarb, etc.).  It cannot be made from commercial fruit concentrates or powders.  Fortified wines 
will not be allowed nor will artificial colors. 
 

 Hot Spiced Wine: Hot spiced wine must be vendor-produced under state licensing.  These wines must meet the above criteria as 
to types and sources. 

 
 Wine Coolers & Spritzers: Wine must be vendor-produced under state licensing.  These wines must meet the above criteria as to 

types and sources.  Other drink components may be from commercially canned or bottled 100% juices or frozen concentrates.  
Natural sweeteners, herbs, spices, extracts, essential oils, syrups, and flavorings may be used as flavor enhancers.  Carbonation 
may be vendor-made or purchased.  Artificial colors are not allowed. 
 

 Beer: Beer must be vendor-produced in microbreweries under state licensing.  Artificial colors are not allowed. 
 

Commercial Food Products: 
1.   Imitation foods and drinks are not permitted. 
2.   Commercially produced foods are prohibited unless the applicant alters it sufficiently. 
3.   Commercial condiments are acceptable. 
4.   Commercial sauces, gravies, dips and dressings are not permitted. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

FOOD MEMBER APPLICATION FORM 
Please read the Food Vendor information and application packet.  Food items are rated according to presentation, quality, 
originality and asset to the Market.  Describe your food as completely as possible.  All applications MUST be accompanied by a 
photograph of each menu item exactly as it will be served to your customers.  Photos must be close-ups and clear enough to 
easily identify the item(s) and the basic ingredients. 
 
APPLICANT'S NAME(s) __________________________________________________ DATE _________________ 
 
BUSINESS NAME _________________________PHONE ________________           EMAIL______________________ 
 
STREET ADDRESS ___________________________________________________________________________ 
 
CITY ______________________________________________________ ST __________ ZIP________________ 
 
COMMISSARY NAME & ADDRESS __________________________________________________________________________ 
          

APPLYING FOR          Seasonal Food Booth            On-Call Food Member 

  
APPLICANT(S) INFORMATION 
Please list all persons, including yourself, who are involved in any aspect of your business.   
   
NAME RESPONSIBILITY 

  

  

  

  

 
BUSINESS ENTITY        Sole-Proprietor       Partnership         Business w/employees               Other      
 
HOW DID YOU HEAR ABOUT PORTLAND SATURDAY MARKET 
 
FOOD BOOTH THEME  
 
WHY DO YOU FEEL YOUR BOOTH WILL BE AN ASSET TO PORTLAND SATURDAY MARKET? 
 
 
 
 
 
FOOD RELATED WORK EXPERIENCE 
 
 
 
 
 
ALL EQUIPMENT USED ONSITE MUST RUN ON NATURAL GAS.  PLEASE LIST EQIUPMENT USED ON-SITE 
 
 
 
LIST MENU ITEMS (ALL MENU ITEMS MUST FIT WITHIN YOUR DECLARED THEME) 
 



MENU ITEM INGREDIENTS COMMERICAL PRODUCTS 
USED 

PREPARED 
ON-SITE? 

 

SEASONAL 
OR 

BREAKFAST 
ITEM? 

   

  

   

  

   

  

   

  

   

  

   

  

 
I request permission to sell as a Guest Member or Regular Member at the Portland Saturday Market (PSM).  I have read and agree to 
abide by all PSM’s rules and policies as well as all federal, state and local laws, codes and regulations, to cooperate with market 
management and to honestly pay the required market fees.  I agree to indemnify and hold harmless PSM and the City of Portland and 
their officers, directors, employees, representatives and agents, from and against all liability, claims, demands, losses, damages, levies 
and causes of action or suits of any nature whatsoever, arising out of or related to my activities at PSM.  Indemnification shall include, 
and the Market shall be entitled to recover, all reasonable attorneys fees and costs at trial and on appeal. 
 
I understand that this application relates only to the products listed herein and that any further products will require another application 
for approval by a designated PSM Committee prior to selling said products.  I certify that the products above are produced in accordance 
with all county, state and federal laws and grown or produced by myself and partners listed on this application.  I understand that I am 
required to file all business entity changes, including changes in partners listed on business, with PSM immediately. 
 
OWNER(S) SIGNATURE(S): 
 
 
DATE: 




