
ALL AMERICANALL AMERICAN  PLATED 23 | BUFFET 26

SCRAMBLED EGGS AND CHEDDAR CHEESE

LODGE BREAKFAST POTATOES

HOUSE JALAPEÑO BACON OR SAUSAGE 

FRESH CUT FRUIT

RANCHERORANCHERO  PLATED 24 | BUFFET 27

PASTEL AZTECA CASSEROLE
Corn Tortil las,  Red Chile Sauce, Mexican Cheese, Eggs, Fresh Pico de Gallo

CHORIZO AND POTATOES 

CHARRO BEANS

FLOUR TOR TILLAS

FRENCHFRENCH  PLATED 28 | BUFFET 32

CRÈME BRULÉ FRENCH TOAST

LODGE BREAKFAST POTATOES

HOUSE JALAPEÑO BACON OR BREAKFAST SAUSAGE

FRESH CUT FRUIT

CONTINENTALCONTINENTAL  PLATED 20 | BUFFET 24

YOGUR T PARFAIT
With Granola,  Fresh Berries and Chia Seeds 

FRESH FRUIT

LODGE COFFEE CAKE

B R E A K FA S T 
Breakfast includes Arbuckles’ Co�ee, selection of Numi Organic Tea, Orange Juice, or Apple Juice

Plated events with less than 10 guests will have an $8++ per person added to menu price. Bu�et events with less than 20 guests will have a 
$250++ surcharge added to the event. Final guarantee numbers are due 5 business days prior to event. Request for multiple plated entrées 
will assume the highest-priced entrée. Events o�ering choice of entrée at time of service will have a $12++ increase to menu price per person. 

Menus and prices subject to change. All food and beverage is subject to applicable Arizona state sales tax and a 22% taxable service charge. 
Of that amount, 70% will be paid directly to service personnel and 30% will be retained by the property. 



ARIZONA SUNRISEARIZONA SUNRISE  PLATED 25 | BUFFET 29

AVOCADO TOAST 
With Fresh Sliced Tomato and Extra Virgin Olive Oil 

YOGUR T PARFAIT
With Granola,  Fresh Berries and Chia Seeds

LODGE COFFEE CAKE

FRESH CUT FRUIT

ASSOR TED MEXICAN PAN DULCES

ENHANCEMENTSENHANCEMENTS  PER PERSON

AVOCADO TOAST   5

BREAKFAST SAUSAGE   5

CRÈME BRULÉ FRENCH TOAST   8

HAM STEAK   6

HOUSE JALAPEÑO BACON   5

OATMEAL BAR   6

SAUTÉED ASPARAGUS   6

SCRAMBLED EGGS AND CHEESE   5

SLICED TOMATO AND OLIVE OIL   3

SUBSTITUTE EGGS WHITES   4

WAFFLES WITH BUT TER AND SYRUP   6

YOGUR T PARFAIT   5

Plated events with less than 10 guests will have an $8++ per person added to menu price. Bu�et events with less than 20 guests will have a 
$250++ surcharge added to the event. Final guarantee numbers are due 5 business days prior to event. Request for multiple plated entrées 
will assume the highest-priced entrée. Events o�ering choice of entrée at time of service will have a $12++ increase to menu price per person. 

Menus and prices subject to change. All food and beverage is subject to applicable Arizona state sales tax and a 22% taxable service charge. 
Of that amount, 70% will be paid directly to service personnel and 30% will be retained by the property. 


