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								BREAKFAST	 	 								LUNCH	 	 	 			DINNER	

Auntie	Payton’s	Pizza	
Breakfast	Bagels	with	
choice	of	Sausage,	
Cheese,	and	Egg;	Fresh	
Fruit	Parfaits	
	

Whitewater	Wraps	with	
Smoked	Turkey	and	Sharp	
Cheddar	Cheese	between	
Seasoned	Tortillas;	Organic	
Wild	Quinoa	Salad;	White	
Cheddar	Cheese	Macaroni		
	

Valley	Boos	Buttermilk	
Pancakes	with	a	side	of	
Hot	Maple	Syrup,	topped	
with	Fresh	Strawberries	
and	Bananas;	Scrambled	
Eggs;	Roasted	Sausage	

Rocky	Mountain	Pulled	Pork	
Sandwich	with	a	Sweet	KC	
Style	BBQ	Sauce	between	a	
Toasted	Brioche	Bun;	
Grandmas	Macaroni	and	
Cheese;	Fresh	Organic	
Seedless	Watermelon	

Grandma	Mary’s	Country	
Meatloaf;	Mashed	Yukon	
Potatoes	with	a	Sweet	Cream;	
Green	Beans;	Dinner	Rolls	with	
a	Honey	Cinnamon	Butter;	
Chocolate	Chip	Ice	Cream	
Cookie	Sandwiches	

!Buenos	Dias	A	Todos!	
Breakfast	Burritos	
with	Sausage,	Egg	and	
Cheese;	Savory	Oven	
Roasted	Potatoes	
	

Backcountry	BLT	Sandwiches	with	
Seasoned	Heirloom	Tomato,	
topped	with	Basil	Aioli	and	stuffed	
between	Grilled	Sourdough	Bread;	
Fresh	Vegetables;	Creamy	Tomato	
and	Basil	Bisque	

Pollo	Loco	Enchiladas	topped	
with	Queso	Blanco;	Corn	Chips	
with	Roasted	Pepper	Salsa;	Fresh	
Guacamole;	Fiesta	Lime	Cilantro	
Rice;	Tres	Leches	Cake	with	a	
Citrus	Meringue	topping	

“Ponderosa	Breakfast”	
Grilled	Maple	Bacon;	
Shredded	Seasoned	Hash	
Browns;	French	Toast	
Bake	with	a	Cream	Cheese	
Frosting	

Kaylee	Bugs	Sausage	Stuffed	
Cheesy	Manicotti	covered	in	a	Basil	
Asiago	Cream	Sauce;	Fresh	Baked	
Bread	Sticks	with	a	Garlic	Herb	
Spread;	Tomato	Caprese	Salad;	
Sasquatch	Cakes	with	Whipped	
Topping	
	

Jack	Pine	Grilled	Chicken	tossed	in	
a	Sweet	Kentucky	Teriyaki	Glaze;	
Pineapple	Ginger	Steamed	Rice;	
Warm	Dinner	Rolls	with	Whipped	
Butter;	Chef’s	Ice	Cream	Station!!	
	 	 	 	
	 	 	

Valley’s	Super-Secret	
Stuffed	Cinnamon	
French	Toast	topped	
with	a	Fresh	
Strawberry	Sauce;	
Seared	Ham	Steaks	

No	Cheesing	Around	
Gourmet	Grilled	Cheese;	
Country	Style	Chicken	
Noodle	Soup;	Chips	with	a	
Creamy	Dill	Dip;	Fresh	
Vegetables	with	Homemade	
Hummus		
	
	

Big	Papa	Matts	PIZZA	PARTY!!!	
Hand	Tossed	Pizza	with	choice	
of	Sausage,	Three	Cheese,	
Pepperoni,	Chef’s	Choice,	and	
Margarita;	Big	Blondie	
Brownies	with	Caramel	Drizzle	
	

Big	Bowley	Breakfast	
Sandwiches	with	
Sausage,	Egg	and	Cheese	
with	choice	of	Avocado	
and	Tomato;	Roasted	
Seasoned	Potatoes	
	

Jill	and	Teds	Excellent	
Adventure	Mini	Beef	
Sliders;	Minnesota	Potato	
Hot	Dish;	Summer	Pasta	
Salad	with	a	Fresh	Organic	
Basil	Pesto	
	

Ready,	Set,	Corndog!		
Baked	Corndogs	with	a	Twist	
Side	of	House-Made	Honey	
Mustard;	Cheesy	Loaded	Potato	
Bake	with	Crumbled	Bacon	and	
topped	with	Fresh	Chives	
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ALL	YOU	CAN	EAT!		
Oven	Baked	Beef	Ziti	with	a	House	
Marinara	and	topped	in	a	Three	
Cheese	and	Herb	Blend;	Garlic	
Dough	Bread	Knots;	Caesar	Salad	
with	Homemade	Croutons;	Vanilla	
Bean	Cheesecake.	
	
	

Backcountry	Grilled	Pork	Chops	
covered	in	a	House	BBQ	Sauce;	
Campfire	Scalloped	Potatoes;	
Crispy	French	Bread	Baguettes;	
Organic	Spinach	Salad,	Fresh	
Baked	Apple	Cobbler	with	an	
Ice	Cream	side	

*Fresh	Fruit,	Bagel,	and	Granola	Bar	is	available	at	Breakfast	
*Fresh	Salad	Bar	is	available	at	Lunch	and	Dinner	
*Milk	and	Water	is	available	at	every	meal	
*Menu	Subject	to	Change	
	
	

MAIN	MENU	
June	18	–	June	24,	2017	


