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Continental Breakfast 

Continental- 1 hour $6.95 

 

Fresh Baked Mini Muffins 

Danish Rolls 

Preserves and Butter 

Assorted Chilled Juices 

Coffee and Tea  

 

VIP Continental- 1 hour $8.95 

 

Fresh Baked Mini Muffins 

Danish Rolls 

Assorted Breakfast Breads 

Preserves and Butter 

Assorted Individual Oatmeal Packets 

Sliced Seasonal Fruit 

Assorted Chilled Juices 

Coffee and Tea 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

Served From 6:00am - 10:00am 
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Plated Breakfasts 

The Rancher   $10.95 

Biscuits and Gravy 

Western-Scrambled Eggs 

Home Fries 

Crisp Bacon or Sausage (add $2.00 for both) 

Basket of  Fresh Breakfast Pastries 

Assorted Chilled Juices 

Coffee and Tea Service 

 

Steak and Eggs   $14.95 

Six ounce New York Strip 

Scrambled Eggs 

Home Fries 

Fresh Breakfast Pastries 

Assorted Chilled Juices 

Coffee and Tea Service 

 

Box Breakfast   $8.95 

Breakfast Burrito or Bagel Sandwich 

Fresh Breakfast Pastries 

Chilled Juice 

Whole Fresh Fruit 

Rise & Shine   $10.95 

Cinnamon French Toast with Maple Syrup 

Home Fries 

Crisp Bacon or Sausage (add $2.00 for both) 

Scrambled Eggs 

Fresh Breakfast Pastries 

Assorted Chilled Juices 

Coffee and Tea Service 

 

Eggs Benedict   $11.95 

Two Classic Eggs Benedict 

Home Fries 

Crisp Bacon or Sausage (add $2.00 for both) 

Sliced Seasonal Fruit 

Fresh Breakfast Pastries 

Assorted Chilled Juices 

Coffee and Tea Service 

 

 

Served From 6:00am - 10:00am 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Breakfast Buffets 

The Garden Inn   $9.95 
 

Scrambled Eggs 

Home Fries 

Crisp Bacon or Sausage (add $2.00 for both) 

Fresh Baked Mini Muffins 

Danish Rolls 

Preserves and Butter 

Assorted Chilled Juices 

Coffee and Tea Service 

 

The Wagon Trail   $14.95 
 

Eggs Benedict or Quiche Lorraine 

Home Fries 

Crisp Bacon or Sausage (add $2.00 for both) 

Choose One: Cinnamon French Toast, Pancakes  

                   Cheese Blintzes or Belgian Waffles 

Fresh Baked Mini Muffins 

Assorted Individual Oatmeal Packets 

Danish Rolls 

Assorted Breakfast Breads 

Preserves and Butter 

Sliced Seasonal Fruit 

Assorted Chilled Juices 

Coffee and Tea Service 

Served From 6:00am - 10:00am 

Minimum of  25 People 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Breakfast Buffets 

The High Plains          $13.95 

 

Western Scrambled Eggs 

Home Fries 

Ham Steaks and Sausage Links 

Biscuits and Gravy 

Fresh Baked Mini Muffins 

Danish Rolls 

Preserves and Butter 

Assorted Chilled Juices 

Coffee and Tea Service 

 

Chef  - Attended Omelet Station       $14.95 

 

Fresh Ingredients to Choose From: 

    Ham, Bacon, Sausage, Onion, Bell Pepper,      

    Tomato, Mushrooms, Fresh Spinach, Jalapeños,   

    and Cheese. 

Home Fries 

Fresh Baked Mini Muffins 

Danish Rolls 

Preserves and Butter 

Assorted Chilled Juices 

Coffee and Tea Service 

 Egg Whites and Egg Beaters Omelets also available 

The Mountaineer   $13.95 
 

Scrambled Eggs 

Home Fries 

Choose One: Pancakes, Cinnamon French Toast 

           or Belgian Waffles 

Crisp Bacon or Sausage  

Sliced Seasonal Fruit 

Fresh Baked Mini Muffins 

Assorted Breakfast Breads 

Preserves and Butter 

Assorted Chilled Juices 

Coffee and Tea Service 

Served From 6:00am - 10:00am 

Minimum of  25 People 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Death by Chocolate  $6.50 

Chocolate Fudge Brownies 

Signature Chocolate Chip Cookies 

Assorted Candy Bars 

Chocolate-Dipped Strawberries 

Soft Drinks 

Bottled Water 

Coffee and Hot Tea 

Delicatessen    $7.00 

Artisan-made Summer Sausages 

Assorted Domestic and Imported Cheeses 

Cheddar Cheese or Smoked Salmon Spread 

Assorted Gourmet Crackers 

Soft Drinks 

Bottled Water 

Coffee and Hot Tea 

 

One Size Fits All    $5.50 

Assorted Gourmet Cookies 

Assorted Individual Bags of  Chips 

Whole Fresh Fruit 

Soft Drinks 

Bottled Water 

Coffee and Hot Tea 

 

Yogurt Parfait Your Way  $6.00 

Chef-Made Yogurt Parfait with  

                Seasonal Sliced Fruit 

Coffee and Hot Tea 

You top it off  with: 

Granola 

Chocolate Chips 

Specialty Breaks 
All breaks served for 1 hour 

7th Inning Stretch   $6.50 

Cracker Jacks 

Jumbo Soft Pretzels  

        with Nacho Cheese and Mustard 

Tortilla Chips and Salsa 

Soft Drinks 

Bottled Water 

Coffee and Hot Tea 

Health Nut    $6.00 

Assorted Individual Granola Bars 

Chex Mix 

Whole Fresh Fruit 

Yogurt 

Soft Drinks 

Bottled Water 

Coffee and Hot Tea 

 

Walking Chili Frito Break  $6.00 

You build your Frito Pie in a Bag 

Bags of  Fritos 

Chili 

Sour Cream 

Cheese 

Lettuce 

Soft Drinks 

Bottled Water 

Just Plain Thirsty   $3.00 

Assorted Soft Drinks 

Bottled Water 

Coffee and Hot Tea 

 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Ala Carte Items 

Beverages 

Regular & Decaf  Coffee   $20/gallon 

Hot Tea     $20/gallon 

Iced Tea     $20/gallon 

Hot Chocolate     $20/gallon 

Chilled Juices     $10/carafe 

Milk Carton    $1.75/each 

Assorted  Pepsi Product Soft Drinks  $2/each 

Bottled Water     $2/each 

 

Delightful Treats 

Individual Cold Cereals w/ Milk $2.25/each 

Oatmeal Packets    $1.25/each 

Assorted Whole Fresh Fruit   $1.25/each 

Assorted Baked Goods   $15/dozen 

Sticky Buns     $15/dozen 

Bagels & Cream Cheese   $15/dozen 

Granola Bars     $1.25/each 

Assorted Flavors of  Yogurt   $1.50/each 

Mini Muffins     $14/dozen 

Sticky Buns     $15/dozen 

Jumbo Muffins    $24/dozen 

Bags of  Assorted Chips   $1.50/each 

Homemade Soft Pretzels   $18/dozen 

16ó Deep dish Pizza (3 toppings) $16/each 

16ó Regular Pizza (3 toppings)  $12.00/each 

Six Foot Deli Sub (serves 40)   $150 

Assorted Gourmet Cookies   $15/dozen 

Deluxe Fudge Brownies   $15/dozen 

Assorted Miniature Desserts   $25/dozen 

Assorted Candy Bars    $16/dozen 

Signature Chocolate Chip Cookies $16/dozen 

Chocolate Covered Strawberries  $18/dozen 

 

Dry Snacks  

Priced per pound - serves up to 15 people per pound. 

Pretzels     $6.95/lb. 

Potato Chips with French Onion Dip  $7.95/lb. 

Tortilla Chips with Salsa   $7.95/lb. 

Deluxe Chex Party Mix   $8.95/lb. 

Honey-Roasted Peanuts   $10.95/lb. 

Fancy Mixed Nuts    $12.95/lb. 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Plated Lunch Entrees  
Served from 10:00am -  3:00pm 

All entrees are served with fresh tossed salad, rolls & butter, coffee & 
tea service, and Chefõs selection of vegetables, starch & dessert.  

Bacon Wrapped BBQ Salmon  $17.95 

North Atlantic Salmon wrapped in  

Applewood Smoked Bacon and basted in BBQ 

Sauce. 

 

Grilled Rainbow Trout Filet  $16.95 

An eight ounce Rainbow Trout Filet garnished 

with fresh Thyme and Shallots. Finished with 

Lemon Dill Butter. 

 

New York Strip    $18.95 

An eight ounce hand cut New York Strip Steak 

with Cracked Black Pepper and Sautéed Portabella  

Mushrooms. 

 

Boneless Pork Chop  $16.95 

Center-Cut Pork Chop grilled and served with  

Apple Cherry Chutney. 

 

Applewood Chicken Dijon  $14.95 

A six ounce Skin on Grilled Chicken with  

Double-Smoked Bacon and Creamy Whole Grain  

Mustard Sauce. 

 

Vegetarian Lasagna   $12.95 

Pasta stacked with Spring Vegetables, Italian 

Cheeses and Creamy Tomato Basil Sauce. 

 

Szechwan Beef  & Broccoli  $16.95 

Beef  Tenderloin Tips stir-fried in Sweet Soy 

Sauce and Asian Vegetables over Jasmine Rice. 

 

Bone-In Center Cut Pork Chop  $17.95 

Eight ounce pan seared in a special blend of  

herbs and seasonings. 

 

Shrimp Scampi Pasta   $16.95 

Fettuccini tossed with a rich Parmesan Sauce, 

topped with Roasted Red Peppers, fresh Basil 

and a Shrimp Scampi. 

 

Chicken in Puff  Pastry   $14.95 

A four ounce Skinless Chicken breast, Button  

Mushrooms, Scallions and Muenster Cheese 

Wrapped in a Flaky Puff  Pastry and accented by 

Sauce Mornay. 

If selecting more than one entrée, the highest-priced entrée will be charged for all meals. 

Chefôs Choice Vegetarian or Gluten-free options available upon request. 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Plated Business Lunch Express 

All business lunch express items include coffee & 
tea service and Chefõs selection of dessert. 

Buttery Croissant Sandwich  $8.95 

Flaky Croissant Sandwich with Chefõs choice of 

Turkey, Ham, Tuna or Chicken Salad. Served with 

Fresh Fruit Garnish and Pasta Salad.               

(add bacon for $0.75) 

 

Italian Deli Sub    $9.95 

Fresh Hoagie Bun Stuffed with Salami, Ham, 

Roast Beef, Provolone Cheese, Lettuce, Tomato, 

Red Onion and Italian Sub Dressing. Served with 

a Pickle Spear, Pepperonis and Chips. 

 

Wyoming Cheese Steak   $11.95 

Shaved Ribeye with Mushrooms, Peppers and 

Onions, topped with Swiss and American 

Cheeses on a French Baguette. Served with Steak 

Fries. 

 

Albuquerque Chicken Wrap  $9.95 

Southwest style Grilled Chicken Wrap with  

Tomatoes, Lettuce, Cheddar Jack Cheese, Black 

Beans, Roasted Sweet Corn and Mexi-Ranch 

Dressing. Served with Tortilla Chips and Salsa. 

 

If selecting more than one entrée, the highest-priced entrée will be charged for all meals. 

Chefôs Choice Vegetarian or Gluten-free options available upon request. 

Hot Turkey Sandwich   $9.95 

An open-faced Carved Turkey Breast with  

house-made Turkey Gravy, Mashed Potatoes and 

English Peas on Fresh White Bread. 

 

The Cowboy Steak Sandwich $11.95 

An Open-Faced Shaved Prime Rib on toasted  

Parmesan Garlic French Bread, complimented 

with Sautéed Onions, Mushrooms, Smoked  

Provolone Cheese and Roasted Tomatoes. Served 

with Steak Fries. 

 

Braised Beef  & Biscuits   $10.95 

Hearty Beef  Stew with Potatoes and Roasted 

Vegetables. Served over savory Herb Biscuits. 

 

Served from 10:00am -  3:00p.m. 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Plated Business Lunch Express 

Garden Inn Chicken Ala King  $10.95 

Oven-roasted Chicken in a Rich Creamy Sauce 

with Fresh Garden Vegetables. Served over a  

Savory Herb Biscuit. 

 

Raspberry Chicken Salad  $10.95 

Fresh Kiwi, Strawberries and Mandarin Oranges 

served over Baby Greens and topped with Grilled 

Chicken, Crisp Banana Chips and Raspberry  

Vinaigrette. Served with Rolls & Butter. 

 

Blue Cheese Steak Salad  $10.95 

A grilled four ounce Tenderloin Steak on top of  a 

bed of  Romaine Lettuce, Rye Croutons, Fresh  

Mushrooms, Ripe Tomatoes and Red Onions. 

Finished with Peppercorn Dressing and Melted 

Blue Cheese. 

If selecting more than one entrée, the highest-priced entrée will be charged for all meals. 

Chefôs Choice Vegetarian or Gluten-free options available upon request. 

Club House Wrap    $9.95 

A Garlic Herb Tortilla with Smoked Turkey 

Breast, Tomatoes, Lettuce, Crisp Bacon, Swiss 

Cheese, and house made Garlic Mayonnaise. 

Served with Potato Chips and Chefs choice of  

side.  

 

Garden Chicken Caesar Salad  $10.95 

Crisp Romaine lettuce, Black Olives, Tomatoes, 

Croutons and Parmesan Cheese, combined with a 

traditional Caesar Salad Dressing and topped with 

a Grilled Chicken Breast. Served with               

Rolls & Butter.  

 

Chefõs Salad    $10.95 

Hearts of  Romaine tossed with diced Black Forest 

Ham, Grape Tomatoes, Black Olives, Cucumbers, 

Red Onions, Hard-Boiled Egg, and Shredded 

Cheddar & Monterey Jack Cheeses. Served with 

your choice of  dressing.                                   

Served from 10:00am ð 3:00pm 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

All business lunch express items include coffee & 
tea service and Chefõs selection of dessert. 
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Boxed Lunch Options 

 

Italian Sub Sandwich  $8.95 

A six inch French Bread Sub; stuffed with  

Pepperoni, Smoked Ham, Salami, Provolone, 

Cheddar Cheese, Banana Peppers, Tomatoes and 

Lettuce. 

 

Turkey Club Wrap   $8.95 

A Garlic Tortilla with Carved Turkey Breast,   

Bacon, Cheddar Cheese, Tomatoes, Lettuce and 

house made Garlic Mayonnaise.  

 

House Croissant   $8.95 

A Classic Croissant with your choice of  Ham, 

Turkey, Chicken Salad or Tuna. Topped with 

Cheddar Cheese and Lettuce. 

 

House Wrap    $8.95 

A tomato Basil Tortilla with your choice of  Ham 

or Turkey, Topped with Tomato, Lettuce and 

Cheddar Cheese.  

Chefôs Choice Vegetarian or Gluten-free options available upon request. 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

Includes each of  the following items: Fresh Whole Fruit, 
Chips, a Cookie, Soda and Condiments.  
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Lunch Buffets 

Minimum of  25 people 

Soup, Salad, and Sandwich Buffet    $13.95 

Chefõs Selection of Soup 

Assorted Sliced Meat Tray:  

 Ham, Roast Beef, Salami and Turkey 

Assorted Sliced Cheese Tray: 

 Provolone, Swiss, and Cheddar Cheese 

Sliced White, Rye, and Wheat Bread 

Pickle, Lettuce, and Tomato Tray 

Pepper and Sliced Purple Onion Tray 

Tossed Garden Greens with assorted dressings 

Potato Salad 

Pasta Salad 

Potato Chips 

Cowboy Buffet     $12.95 

Wyoming Cheese Steak Sandwiches 

Chicken Philly Sandwiches 

Steak Fries 

Tossed Garden Greens with Dressings  

 

Soup & Salad Buffet  $9.95 

Chef's Selection of  Soup 

Full Salad Bar 

Pasta Salad 

Cottage Cheese 

Cole Slaw 

Assorted Fresh Rolls and Butter 

 

Touch of  Italy     $14.95 

Caesar Salad 

Tossed Garden Greens with Dressings 

Cheese Pizza 

Pepperoni Pizza 

Deluxe Pizza 

Rotini Pasta Primavera 

Penne and Sausage Marinara 

Garlic and Cheese Toast 

(add $3.00 for upgrade to deep dish) 

(add $.50 for additional toppings) 

 

Pasta & Salad Bar Buffet $10.95 

Full Salad Bar 

Spaghetti with Meat Marinara and Alfredo Sauce 

Toasted Parmesan Garlic Breadsticks 

Served from 10:00am -  3:00pm 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

All lunch buffets include coffee & tea service and 
Chefõs selection of dessert. 
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Lunch Buffets 

Executive Buffet    $18.95 

Tossed Garden Greens with Dressings 

Pasta Salad 

Sliced Seasonal Fruit 

Assorted Rolls & Butter 

Chefõs Selection of Starch and Vegetable 

Entrée Selection (Choose 2): 

 Broiled North Atlantic Salmon Filet 

 Mountain Rainbow Trout Filet 

 Grilled Sesame Chicken Breast 

 Chicken Broccoli Alfredo 

 Sautéed Beef  Tips in a  

                         Wild Mushroom Sauce  

 Roast Pork Loin with Cherry Chutney 

 

BBQ Buffet     $13.95 

BBQ Pulled Pork 

Cornbread Toastums 

Coleslaw 

Baked Beans 

Potato Salad 

Artisan Buns 

(add $5.00 for BBQ Beef Brisket) 

Baked Potato & Salad Bar Buffet  $10.95 

Garden Fresh Salad Bar  

Baked Potato and all of the trimmings:  

       Bacon, Cheddar Cheese, Sour Cream, Salsa,  

       Broccoli, Nacho Cheese, Green Onions and Chili 

Cottage Cheese 

Assorted Rolls & Butter 

(add $2.00 for Chefõs Selected Soup) 

 

 

Taco Buffet     $11.95 

Hard and Soft Taco Shells 

Spiced Taco Meat 

Fajita Style Grilled Chicken 

Refried Beans 

Spanish Rice 

Tortilla Chips 

Toppings Include: 

 Sour Cream  Lettuce   

 Black Olives  Onions  

 Shredded Cheese Salsa 

 Tomatoes  Guacamole 

 Nacho Cheese 

  

  

  

  

Minimum of  25 people 

Served from 10:00am ð 3:00pm 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

All lunch buffets include coffee & tea services and 
Chefõs selection of dessert. 
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Specialty Displays & Carving Stations 

Displays 
 

Imported & Domestic Cheese Display served with 

Gourmet Crackers - Serves 25 

$55.00  

 

Seasonal Fruit served with  

Vanilla Yogurt Dip - Serves 25 

$50.00  

 

Fresh Vegetable Crudités - Serves 25 

$40.00  

 

 Shrimp Cocktail Served with Cocktail Sauce  

and Lemons - Serves 25 

$65.00  

 

Salmon prepared Smoked or Poached - Serves 40 

$150.00 

 

Baked Brie in Puff Pastry - Serves 20 

$45.00  

 

Antipasto Display Served with assorted Cured Meats, 

Peppers and Marinated Olives - Serves 25 

$125.00 

 

Dessert Display Served with Chef Selected Cookies,  

Brownies, Cakes, Cheesecake and Pies - Serves 25 

$125.00 

Carving Stations 
 

Steamship Round Served with Mustard,  

Mayonnaise, Horseradish and Au Jus - Serves 150 

$525.00 

 

Caramelized Country Ham Served with Honey 

Mustard - Serves 50 

$199.00 

 

Beef Top Round Served with Mustard,  

Mayonnaise, Horseradish and Au Jus - Serves 65 

$225.00 

 

Roast Turkey Breast Served with Red Wine  

Cranberry Relish and Honey - Serves 30 

$125.00 

 

Pork Crown Roast Served with Spicy Mustard and 

Brown Burgundy Sauce - Serves 50 

$375.00 

 

All carving stations served with  

Silver Dollar Rolls 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Hors dõoeuvres  

Hot Hors dõoeuvres Cont. 
 

Spinach Stuffed Mushroom Caps 

$12.00/ dozen 
 

Crabmeat Stuffed Mushroom Caps 

$18.00/ dozen 
 

Sausage Stuffed Mushroom Caps 

$24.00/ dozen 

 

Four Cheese Crusted French Baguette 

$12.00/ dozen 
 

Sweet & Sour Chicken and Pineapple Skewers 

18.00/ dozen 
 

Chicken Tenders with Barbeque, Buffalo & 

Honey Mustard Sauces 

$18.00/dozen 
 

Crab Rangoon 

$18.00/ dozen 
 

Chicken Wing Dings with Assorted Sauces 

$12.00/ dozen 
 

Mini Beef Wellington 

$24.00/ dozen 

Southwest Eggrolls with Sweet & Spicy Sauce 

$18.00/ dozen 
 

Scallops wrapped in Carmelized Bacon 

$36.00/ dozen 
 

Bacon wrapped Shrimp 

$24.00/ dozen 

 

 

All Hors dõoeuvres are prices per dozen with  
a minimum of  two dozen per type. 

Cold Hors dõoeuvres 
 

Chefõs Choice Canapes  

Small, decorative Bread Pieces topped with  

Chefõs Choice of Savory Garnish              

$12.00/dozen 
    

Gorgonzola Stuffed Artichokes 

$27.00/dozen 
 

Assorted Miniature Desserts 

$25.00/dozen 
 

Chocolate Covered Strawberries 

$18.00/ dozen 
 

Asparagus Tips with Cream Cheese Wrapped in 

Prosciutto 

$18.00/ dozen 

Hot Hors dõoeuvres 
 

Seasonal Vegetable Tempura 

$12.00/ dozen 
 

Pot Stickers with a Sweet Pineapple Chili Sauce 

(Pork, Vegetable, or  Pork & Vegetable Blend) 

$12.00/ dozen 
 

Maryland Crab Cakes with Remoulade Sauce 

$24.00/ dozen 
 

Coconut Fried Shrimp with Sweet & Sour Sauce 

$21.00/ dozen 
 

Swedish Meatballs 

$12.00/dozen 
 

Barbeque Meatballs 

$12.00/dozen 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Specialty Food Stations 

Chef  Attended 
Asian Stir Fryð Made-To-Order  $9.95 

Marinated Beef  and Chicken 

Rock Shrimp 

Pea pods 

Mushrooms 

Water Chestnuts 

Bell Pepper 

Onions 

Broccoli 

Bean Sprouts 

Served with Jasmine Rice and Assorted Sauces: Sweet 

& Sour, Plum, Soy, Teriyaki and Hoisin. 

(Add $5.00 for Tuna Station) 

 

Grilled Fruit and  

Vegetable Skewers    $7.00 

Seasonal Vegetables with Mozzarella Cheese and 

Basil, lightly grilled. 

Seasonal Fruit lightly grilled.  

 

Pasta Stationð Made-To-Order  $9.95 

Choose two of  the following pastas and two sauces: 

 Tortellini, Penne and Bowtie Pastas 

 Alfredo, Marinara and Basil Pesto Sauces 

Toppings: 

 Grilled Chicken 

 Rock Shrimp Scampi 

 Broccoli 

 Asparagus 

 Bell Pepper 

 Mushrooms 

 Parmesan and Mozzarella Cheese 

 

Self  Serve 
Martini Loaded Potato Bar   $7.00 

Choose from the following toppings, all served in a 

martini glass. 

Cheddar Cheese 

Bacon Bites 

Green Onions 

Sour Cream 

Sautéed Mushrooms 

 

Cheese and Meat Display   $9.95  

Served with Crackers 
 

Brie   Roast Beef 

Gorgonzola  Hand Salami 

Smoked Gouda Smoked Turkey 

Munster  Ham 

Pepper jack  Prosciutto 

Colby Jack 

Blue Cheese 

All served with crackers 

 

Dessert Station     $7.00 

Choose from two of  the following: 

 Bananas Foster 

 Strawberry Romanoff 

 Cherries Jubilee 

 Bourbon Peaches 

Served with Pound Cake and Ice Cream 

Must be ordered for entire group. Stations are designed  
for two hours of  service - minimum of  three stations. 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Plated Dinner Entrees 

Prime Rib    12 oz $28.95 

    14 oz $30.95 

Slow-Roasted, Boneless Beef  Rib Crusted with 

Herbs & Garlic. Served with Red Wine Au Jus. 

 

Pan Seared New York Strip  $28.95 

New York Strip Steak Pan Seared and Topped 

with Wisconsin Blue Cheese Crumbles and     

Finished with Red Wine Au Jus. 

 

New York Strip   $28.95 

A ten ounce grilled New York Strip Topped with 

a Caramelized Onion and Mushroom Sauce.  

 

Braised Short Rib    $28.95 

Braised Short Rib Served Jardiniére Style with 

Truffle Oil. 

 

Laramie Rib Eye Steak   $29.95 

Fourteen ounce Choice Cut Beef  Dry Rubbed 

with Sea Salt, Fresh Garlic, Rosemary and Extra 

Virgin Olive Oil.  

 

Tenderloin Beef  Tips  $25.95 

Eight ounces of Tenderloin Tips with Garlic,  

Peppers, Onions, and Mushrooms.  

 

 

Beef  Tenderloin w/Salsa   $28.95 

A six ounce choice hand cut Beef  Tenderloin 

Steak Topped with a Fresh Cilantro Tomato 

Salsa.  

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

If selecting more than one entrée, the highest-priced entrée will be charged for all 

meals. Chefôs Choice Vegetarian or Gluten-free options available upon request. 

All entrées are served with fresh tossed salad, rolls & butter, coffee & 
tea service, and Chefõs selection of vegetables, starch & dessert.  
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Plated Dinner Entrees 

Peach Bourbon Pork Chop $18.95 

A grilled eight ounce Center Cut Pork Chop Topped 

with Sweet Nõ Spicy Peach Bourbon Sauce. 

 

Port Wine & Cherry Pork Chop $18.95 

A ten ounce Pan Seared Center Cut Pork Chop with 

Port Wine & Cherry Chutney. 

 

Mustard Crusted Pork Roast  $18.95 

Slow-roasted Pork Loin with Country Dijon  

Mustard & Finished with Vermont Maple Cream. 

 

Pork Tenderloin    $19.95 

Grilled, Sliced Pork Tenderloin with a Hint of   

Pickled Ginger and a Drizzle of  Plum Sauce. 

 

Shrimp Scampi Skewers   $22.95 

Grilled Gulf  Shrimp Sautéed in a Garlic Herb Butter 

Sauce paired with Chefõs Selection of Pasta 

If selecting more than one entrée, the highest-priced entrée will be charged for all 

meals. Chefôs Choice Vegetarian or Gluten-free options available upon request. 

Garlic Crusted Creole Chicken  $18.95 

A Tender Chicken Breast with Creole Mustard and 

dredged in Crispy Garlic Bread Crumbs. 

 

Stuffed Chicken Breast  $18.95 

A six ounce Chicken Breast stuffed with Broccoli, 

Bacon, Monterey and Cheddar Cheese. Then  

sautéed to a golden brown.  

 

Chicken Marsala    $18.95 

Chicken with Sautéed Mushrooms in a Marsala Wine 

Demi-Glace. 

 

Chicken & Sausage En Croute  $18.95 

A Tender Boneless Chicken Breast Stuffed with a  

Sweet Italian Sausage & Wrapped in a Flaky Puff  

Pastry. Finished with Sauce Mornay. 

 

Grilled Mahi Mahi    $25.95 

A seven ounce Mahi Mahi Filet Marinated in Sweet  

Coconut Milk with a Lemon Lime Zest. Then grilled 

to Perfection and Finished with a Sweet Nõ Spicy 

Pineapple Mango Sauce.  

 

Pan Seared Atlantic Salmon  $19.95 

Atlantic Salmon Served with Ginger Lime Beurre 

Blanc. Complimented with Dill.  

 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

All entrées are served with fresh tossed salad, rolls & butter, coffee 
& tea service, and Chefõs selection of vegetables, starch & dessert.  
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Portabella Mushroom Ravioli  $18.95 

Ravioli stuffed with Portabella Mushrooms in a Rich 

Marinara Sauce, topped with Parmesan Cheese, Fresh 

Tomatoes and Basil. 

 

Spinach Stuffed Ravioli  $18.95 

Ravioli stuffed with Spinach in a Cheesy Mornay 

Sauce, topped with Sautéed Mushrooms.  

 

Jumbo Cheese Stuffed Ravioli   $18.95 

Ravioli stuffed with Cheese in a delicious  

Monterey Cheddar Cheese Sauce, garnished with 

Fresh Tomatoes.  

 

Spicy Sausage Stuffed Ravioli $18.95 

Ravioli stuffed with Spicy Sausage in a Fire Roasted 

Tomato Marinara Sauce, finished with Toasted Fennel 

Seed, Fresh Basil and Parmesan Cheese.  

 

Crab Stuffed Ravioli   $18.95 

Ravioli stuffed with Crab in a Lobster Cream Sauce, 

garnished with Tomatoes and Fresh Basil.  

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

If selecting more than one entrée, the highest-priced entrée will be charged for all 

meals. Chefôs Choice Vegetarian or Gluten-free options available upon request. 

Pasta Dinner Entrees 
All entrées are served with fresh tossed salad, rolls & butter, coffee 
& tea service, and Chefõs selection of vegetables, starch & dessert.  
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Dinner Buffets 
Minimum of  25 people 

The Devils Tower 
Specialty Rolls & Bread Display 

Salad Bar of  Mixed Greens, Toppings & Dressing 

Fresh Seasonal Fruits 

Pasta & Potato Salad 

 

 

Entrée Selections 

Carved Top Round with Horseradish* 

Seared Salmon with Honey Mustard Crust 

Grilled Chicken with Asparagus and Mushrooms 

Broiled Cod with Lemon Beurre Blanc 

Sliced Strip Loin with Wild Mushroom Ragout 

Soy-marinated Sesame Chicken with Asian  

Vegetables 

BBQ Pulled Pork 

BBQ Beef  Brisket 

 

Starch & Vegetable Sides (Choose 3) 

Redskin Mashed Potatoes with Parmesan 

Roasted Idaho Spears with Fresh Herbs 

Penne Marinara with Mozzarella Cheese 

California Vegetable Blend 

Green Beans 

Corn OõBrien 

Broccoli and Cheddar Cheese 

 

 

2 Entrées: $27.95 

3 Entrées: $29.95 

The Snowy Range 
Specialty Rolls & Bread Display 

Salad Bar of  Mixed Greens, Toppings & Dressing 

Fresh Seasonal Fruits 

Pasta & Potato Salad 

 

 

Entrée Selections 

Carved Country Ham* 

Beef  Tips with Caramelized Onions and Mushrooms 

Skin On Chicken with Fresh Herbs or BBQ Style 

Hand-rolled Meatballs with Marinara or Swedish 

Pork Roast with Madera Mushroom Sauce 

Grilled Chicken Penne Alfredo 

 

 

 

Starch & Vegetable Sides (Choose 3) 

Mashed Potatoes & Gravy 

Garlic Cheddar Mashed Potatoes 

Roasted Redskin Potatoes 

Rice Pilaf 

Corn OõBrien 

Honey Glazed Carrots 

Broccoli and Cheddar Cheese 

 

 

 

2 Entrées: $25.95 

3 Entrées: $27.95 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

* Chef Attended 
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Dinner Buffets 

The Grand Teton 
Specialty Rolls & Bread Display 

Salad Bar of  Mixed Greens, Toppings & Dressing 

Hand-tossed Caesar Salad 

Fresh Seasonal Fruits 

Vegetable, Pasta, and Potato Salads 

 

Entrée Selections 

Carved Prime Rib with Au Jus* 

Sliced Tenderloin Medallions with Sauce Béarnaise 

Pan-roasted Chicken with Bacon & Tarragon Cream 

Chicken Oscar with Asparagus, Crabmeat and  

Hollandaise Sauce 

Broiled Orange Roughy with Champagne Dill Beurre 

Blanc Sauce 

 

Starch & Vegetable Sides (Choose 3) 

Tortellini Alfredo 

Mashed Yukon Gold Potatoes 

Wild Rice Pilaf  with Walnuts and Dried Cherries 

Steamed Asparagus with Lemon Zest 

Brussel Sprouts with Caramelized Bacon and 

Mushrooms 

 

 

2 Entrées: $29.95 

3 Entrées: $31.95 

.  

Minimum of  25 people 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 

* Chef Attended 
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Beverage Service 

House Brands  

Includes Vodka, Gin, Rum, Scotch, Whiskey,  

Kamora, Amaretto, Peachtree SchnapsÊ, House 

Wines, Domestic & Premium Bottle Beer and  

Soft Drinks. 
 

Cash Bar 

Mixed Drinks     $4.50 

Domestic Beer    $4.00 

Premium Beer    $4.50 

Wine      $5.50 

Soft Drinks     $2.00 

 

 

Call Brands  

Includes Smirnoff Vodka, Fleischmannõs Gin,  

Captain MorganÊ, Bacardi RumÊ, Malibu RunÊ, 

Clan MacGregor ScotchÊ, Lord Calvert WhiskeyÊ, 

Jack DanielsÊ, Jim Beam BourbonÊ, Jose Cuervo 

TequillaÊ, Kamora, Amaretto, Peachtree 

SchnappsÊ, Domestic & Premium Bottled Beer, 

House Wines and Soft Drinks. 
 

Cash Bar 

Mixed Drinks     $5.50 

Domestic Beer    $4.00 

Premium Beer     $4.50 

Wine      $5.50 

Soft Drinks     $2.00 

 

Cash Premium Bar 

Includes AbsolutÊ and Grey Goose VodkaÊ,  

Tanqueray GinÊ, Beefeater GinÊ, Captain  

MorganÊ, Bacardi RumÊ, J&B ScotchÊ, Johnny 

Walker BlackÊ, Jim Beam BourbonÊ, Makers 

MarkÊ, Jack DanielsÊ, Crown RoyalÊ, KahluaÊ, 

DisaronnoÊ, BaileysÊ, Peachtree SchnappsÊ,  

Domestic & Premium Bottled Beer, House Wines 

and Soft Drinks. 
 

Cash Bar 

Mixed Drinks    $6.50 

Domestic Beer    $4.00 

Premium Beer    $4.50 

Wine     $5.50 

Soft Drinks    $2.00 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 
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Beverage Service 

Non-Alcoholic Punch Bowls     $20 

(20 Cups) 

Fruit Punch 

Non-Alcoholic Strawberry Daiquiri 

Orange & Pineapple 

Alcoholic Punch Bowls  

(20 Cups) 

Screwdriver     $75 

Razzmatazz Punch - Non Alcoholic $75 

(Fresh Mulled Raspberries, Fruit Punch & 7-Up) 

Additional Items  

Champagne     $22/Bottle 

Champagne Toast   $3/Person 

Non-Alcoholic Cider    $15/Bottle 

House Wine     $22/Bottle 

 Pinot Noir, Cabernet, Merlot, Pinot Grigio, 

 Chardonnay, White Zinfandel  

 (Ask for additional list) 

Domestic Keg     $275 

Premium Keg     $375 

Non-Alcoholic Package $6.95/ person 

(5 hour package) 

A great non-alcoholic package featuring soft drinks, 

bottled water, assorted chilled juice, coffee & tea. 

All food and beverage subject to 6% sales tax and 19% service charge. Prices are subject to change. 


