
BRUNCH STATION
WAFFLE STATION WITH BERRIES AND WHIPPED CREAM
FRITAT TA WITH CREMINI,  SPINACH, TOMATO AND CHEDDAR
BRIE AND FIG BAKED IN PUFF PASTRY
BREAKFAST SAUSAGE 
JALAPENO BACON, APPLE WOOD SMOKED BACON & BROWN SUGAR CANDIED BACON
LODGE BREAKFAST POTATOES
HAR VEST FRUIT BAKED OATMEAL

FRESH FRUIT STATION
WATERMELON
PINEAPPLE
CANTALOUPE
HONEYDE W
STRAWBERRIES
BLACKBERRIES
BLUEBERRIES
RASPBERRIES

BREAD & CHEESE STATION
DINNER ROLLS WITH HONEY WHIPPED BUT TER
SOURDOUGH WITH SUNDRIED TOMATO PESTO BUT TER
ASSOR TED MUFFINS
GOURME T CRAFTED CRACKERS
LODGE PICKLED VEGE TABLES
IMPOR TED OLIVES 
AR TISANAL AGED CHEESE
SHAVED CURED MEATS

SALAD STATION
ARUGULA AND MARINATED WATERMELON SALAD WITH ENGLISH CUCUMBERS, PEPITAS & QUESO 
FRESCO
SPINACH SALAD WITH MANDARINS, PECANS, CRAISINS & GORGONZOLA
AMBROSIA FRUIT SALAD
ROMAINE WITH PARMESAN TUILLE, FOCCACIA CROUTONS & CAESAR DRESSING
DE VILED EGGS

Menu subject to change. 
Prices not including 20% service charge or sales tax. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
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ENTRÉE STATION
ROASTED CHICKEN WITH VELOUTE & CRISPY SHALLOTS
VERA CRUZ ST YLE SALMON WITH GARLIC, SHALLOTS, TOMATO, GREEN OLIVES, AR TICHOKE HEAR TS, 
CAPERS, WHITE WINE AND BUT TER SAUCE
GREEN CHILE TAMALES WITH POBLANO CREAM

CARVING STATION
SOUTHWEST HERB CRUSTED PRIME RIB WITH AU JUS AND CREAMY HORSERADISH

COLD SEAFOOD STATION
STEAMED SHRIMP WITH COCK TAIL SAUCE
SCALLOP & WHITEFISH CE VICHE SHOOTERS

SIDES
MARINATED GRILLED VEGE TABLES
MANCHEGO CHEESE POTATO AU GRATIN
CILANTRO LIME RICE
BLACK BEANS
CRISPY BRUSSEL SPROUTS
CORN SOUFFLE

DESSERT STATION

KEY L IME TAR TS WITH MIXED BERRY COULIS
AGAVE STRAWBERRY SHOR TCAKE SHOOTERS WITH TRES LECHE SAUCE
CHOCOLATE TOR TE WITH K AHLUA CREAM & WHITE COCK TAIL CHOCOLATE PEARLS
ASSOR TED CHEESECAKES
ASSOR TED COOKIES
MEYER LEMON BARS

DRINKS

GOURME T SORBE T MIMOSAS
AGUA FRESCAS
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