
Proud of our school. 
Proud of our students. 
Proud to be a part of the 
Portland restaurant 
community.  Thank you 
for partnering with us and
supporting our students.

Accanto
Autentica
Bar Avignon
Beaker & Flask
The Black Rabbit at Edgefield 
Bluehour 
Brasserie Montmartre
Carafe
Castagna
Clarke’s 
Clarklewis
Clyde Common
The Country Cat
DeCarli
Equinox
Fenouil 
Five Spice
Fratelli
Genoa
Gotham Tavern
Grüner
Hall Street Grill
Hash
Heathman Restaurant and Bar
The Hilton
Hotel Fifty
Indish
Jake’s Grill
Laurelhurst Market Restaurant
Lauro Kitchen
Le Pigeon
Lincoln
Lovely’s Fifty-Fifty
Lucy’s Table
Metrovino
Milo’s City Café
Nel Centro
Noble Rot
Nostrana
Olympic Provisions 
Paley’s Place
Park Kitchen
Pok Pok
Portland City Grill
Red Hills Provincial Dining
Ringside Steakhouse
Salvador Molly’s
Saucebox
Screen Door
Ten 01
Toast
Vindalho
Wildwood
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“Of all the schools 

I’ve received students from, 

OCI is the school I prefer. 

Their students have the most 

realistic experience and expectations.” 

– Chef Jake Martin, Fenouil

“We here at Paley’s Place have enjoyed hosting 

OCI students as interns since the school’s inception 

in 2006.  Many of these students have transitioned 

into long-term, loyal employees at our restaurant.  

Thank you, OCI, for arming your students with 

the tools to succeed in the kitchen and a 

respect for ingredient that gives them 

an edge in the industry – we’re 

happy to build on your foundation!” 

– Chef Vitaly Paley, Paley’s Place


