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PLATED LUNCHES

Plated Lunches include Arbuckle’s Coffee, Desert Flower Iced Tea, Warm Bread, and Whipped Butter.

STARTERS

select one

CHEF’'S SOUP OF THE DAY
CLASSIC CAESAR SALAD

Romaine Heart, Cherry Tomato, Parmigiano Reggiano, Focaccia Crouton

MIXED GREENS

Baby Field Greens, Grape Tomato, Cucumber, Balsamic Vinaigrette

GARDEN SALAD

Iceberg, Diced Tomato, Cheddar Cheese, Garlic Ranch Dressing

ENTREES

SOUTHWEST COBB 24
Spiced Chicken, Smoked Bacon, Tomato, Chopped Egg, Blue Cheese, Spicy Honey Mustard Dressing

TURKEY CLUB 23

Tomato, Lettuce, Smoked Bacon, Chipotle Aioli, Toasted Sourdough, Macaroni Salad

RANCH SALAD 26

Grilled Sliced Tenderloin, Mixed Greens, Avocado, Cucumber, Tomato, Onion
Cheddar Cheese, Ranch Dressing

GRILLED CHICKEN PENNE PASTA 25

Roasted Vegetables, Garlic Cream

ROASTED BONELESS PORK LOIN 26

Roasted Fingerling Potatoes, Seasonal Vegeables, Tomato Bacon Jam

SEARED FRESH SALMON 27

Cilantro Lime Rice, Asparagus, Citrus Beurre Blanc

ROASTED HERB CHICKEN BREAST 26

Mushroom Risotto, Grilled Asparagus, Balsamic Reduction

GRILLED TENDERLOIN 30

Yukon Mash, Roasted Vegetable, Ancho Demi-Glace

GRILLED CHICKEN QUESADILLA 24

Refried Beans, Spanish Rice, Roasted Salsa

DESSERTS
select one

CINNAMON APPLE PIE
Vanilla Whipped Cream

CHOCOLATE FUDGE BROWNIE
Vanilla Whipped Cream

STRAWBERRY SHORTCAKE
CHOCOLATE MOUSSE

Berry Coulis
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LUNCH BUFFET

Lunch Buffets include Arbuckle’s Coffee, Desert Flower Iced Tea, Warm Bread, and Whipped Butter.

DESERT DELI 25
MIXED GREEN SALAD

HONEY HAM, SMOKED TURKEY, ROAST BEEF
CHEDDAR, SWISS, PROVOLONE

ROMAINE, ONION, TOMATO, PICKLE

ASSORTED BREADS AND ROLLS

MAYONNAISE, MUSTARD, HORSERADISH CREAM
ASSORTED CHIPS

ASSORTED COOKIES

BORDER TACO 26
FIELD GREEN SALAD

Cilantro Lime Vinaigrette

FRESH TORTILLA CHIPS

Roasted Salsa

SPICY CHICKEN AND PORK CARNITAS
BLACK BEANS

Calabacitas

WARM FLOUR TORTILLAS
CRISP LETTUCE, PICO DE GALLO, SHREDDED CHEESE, SOUR CREAM
CINNAMON CHURROS

Kahlua Cream

LODGE PICNIC 27
MIXED GREEN SALAD

HOUSE-MADE MACARONI SALAD
GRILLED ANGUS BEEF BURGERS
DELUXE GRILLED HOT DOGS
ASSORTED BUNS

CHEDDAR AND SWISS SLICES
LETTUCE, TOMATO, ONION, PICKLE
KETCHUP, MAYONNAISE, MUSTARD
CHOCOLATE FUDGE BROWNIE
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TASTE OF ITALY BUFFET 26
CLASSIC CAESAR SALAD

PENNE PASTA

Creamy Tomato Sauce

CHICKEN MARSALA

Braised Mushroom

CAPRESE SALAD

Mozzarella, Tomato, Basil, Olive Oil

SEASONAL VEGETABLES
GARLIC TOAST POINTS
TIRAMISU MOUSSE

CHEF’S GARDEN 28
CHEF’S SOUP OF THE DAY

MIXED GREENS, ROMAINE, ICEBERG

GRAPE TOMATO, SLICED CUCUMBER, JULIENNE CARROT
SWEET PEPPER, CHIVE, BROCCOLI

SLICED GRILLED CHICKEN BREAST AND TENDERLOIN
CHOPPED HARD BOILED EGG

SMOKED BACON BITS

SLICED BLACK OLIVE

CRUMBLED GOAT CHEESE, BLUE CHEESE, SHREDDED CHEDDAR
SUNFLOWER SEED, TOASTED ALMOND, CROUTON

CREAMY RANCH, HONEY MUSTARD, BALSAMIC VINAIGRETTE
CARROT CAKE

Minimum 20 guests for banquets - additional $5++ per person for fewer than 20 guests. Buffet pricing is based on one
hour of service. Prices are per person unless otherwise noted. Tax and 22% service charge is not included. Counts are
due five business days prior to event with final guarantee number of attendees.



