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GROUP DINING
MENUS
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GROUP DINING AT ALTA LODGE

MENU SELECTION
 During the summer season, we offer Saturday lunch, Sunday brunch, and customized private group dining for

conferences and special events.
 Our Group Sales Manager, Conference Coordinator, or Wedding Coordinator will be happy to assist you with

your menu selections.
 Please plan to have your dining and beverage selections finalized and submitted to your respective coordinator

five weeks prior to your event.

SPECIALMEALS
 With advance notice, we can accommodate special dietary needs. Additional charges may apply.

PRICING
 Prices are per person.
 An 18% service charge is added to all group dining prices. Food and service charge are also subject to

applicable sales tax.
 Lunches and dinners include the choice of two entrées. Entrée specific counts for plated meals are due two

weeks prior to the event. If itemized headcounts are not supplied for plated entrées, the meal will be priced
at the higher priced entrée selected.

 For both plated and buffet dinners, a third entrée selection is available for an additional 30% charge per
person of the highest priced entrée selected.

 Listed entrée minimums are required, where applicable.
 For groups less than 10 people, please refer to the ‘Small Groups’ menu options.
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BREAKFAST AND BREAKS
Priced per person.

BREAKFAST
Breakfasts are served with Starbucks coffee, specialty Tazo teas, and a variety of juices.

Priced per person.

Continental Breakfast
Assorted fresh baked pastries, tea breads, or muffins

Croissants and preserves
Yogurt and granola

Fresh whole fruit
Assorted cereals and toast

$9

Add fresh cut fruit for $2/person

American Hot Breakfast Buffet
Scrambled eggs, Lodge breakfast potatoes,

Pancakes or French toast
Daily’s double smoked bacon
Cereals, toast, and preserves

Assorted fresh baked pastries, tea breads, or muffins
Yogurt, fresh cut fruit, and granola

$13

Brunch
Garden vegetable quiche

Daily’s double smoked bacon
Lodge breakfast potatoes
Pancakes or French toast

Spinach salad, Caesar salad, or mixed green salad
Bagels with cream cheese and smoked salmon

Fresh baked pastries, muffins, or croissants
Yogurt, fresh cut fruit, and granola

$25

BREAKS
Morning Break

Freshly brewed Starbucks coffee, specialty teas, hot chocolate, and a selection of juices
Assorted fresh baked goods and fresh whole fruit

$8

Afternoon Break - Sweet or Savory
Freshly brewed Starbucks coffee, specialty teas, hot chocolate, iced tea, lemonade, and soft drinks

Sweet - Assorted cookie tray and fresh whole fruit
Savory – Hummus with pita wedges or Chips and Salsa

$8
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LUNCH
Select two entrées. Priced per person. Please provide final counts, or priced off higher priced entrée.

SANDWICHES
All specialty sandwiches served on house made bread, with a

house salad and choice of French fries or cole slaw
(Substitute sweet potato fries - $2/person extra)

Hamburger, Cheeseburger, or Gardenburger (Veg, G)

Made with premium beef
$12

House Smoked Pulled Pork Sandwich

$14

House Roasted Turkey, Avocado,
and Swiss Sandwich (Veg)

Served on house made focaccia
$14

Bánh Mì Sandwich
Choice of five-spice chicken or lemon-grass tofu

Served on a house made ciabatta roll with Sambal mayo,
pickled carrot, radish, jalapeño, and cilantro

$14

Vegetarian Sandwich (Veg)

Roasted Portobello mushroom, lettuce, tomato, onion and
pesto on house made ciabatta roll

$14

Alta Lodge Hiker’s Box Lunch (Veg)

Choice of ham, turkey, or veggie sandwich (pre-order),
fresh whole fruit, premium chips, house baked good

& beverage. Great for lunch on the go!
$15

LUNCH BUFFETS
25-person minimum

Sandwich Buffet (Veg)

Build your own deli sandwiches with assorted meats,
cheeses, breads, and condiments.

Served with chips, mixed green salad, and specialty salad
$18 (pre-made sandwiches $20)

Hot Lunch Buffet (Veg, V, G)

Choice of stir fry, burrito bar, or pasta,
Served with tossed mixed greens and house baked bread

$18

SALADS
All salads served with house made bread

Add grilled chicken to any salad - $2/person extra

Caesar Salad (Veg, V, G)

Romaine lettuce with grape tomatoes, grated parmesan
cheese, and house made Caesar dressing

$12

Spinach Salad (Veg, V, G)

Baby spinach leaves with bacon crumbles, a hard cooked
egg, and poppy seed vinaigrette

$12

Baby Blue Salad (Veg, V, G)

Mixed baby greens with blue cheese, dried cranberries,
walnuts, and maple balsamic vinaigrette

$12

Super Salad (Veg, G)

Kale, spinach, romaine lettuce, roasted yellow tomatoes,
avocado, toasted pepitas, sundried cranberries, quinoa,

feta cheese, and lemon thyme vinaigrette
$14

HOT ENTRÉES
Served with a house salad

Thai Chicken or Tofu Bowl (Veg, G)

Grilled chicken or tofu, with green peppers and carrots
on a bed of rice with a spicy peanut sauce

$12

Spinach Artichoke Ravioli (Veg)

Topped with tomato ragu
$14

Beef Stir-Fry ( Veg, V, G)

with mixed vegetables, served on a bed of rice
$15

White Bean Chicken Chili (G)

Served with cornbread
$12

Utah Cheddars Mac and Cheese (Veg)

Made with locally sourced cheese, baked to perfection.
$14

LUNCH DESSERTS
Choice of assorted cookie tray, brownies (G) or mixed berry bars $3/person

Assorted cookie tray with choice of brownies (G) or mixed berry bars $3.50/person
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APPETIZERS
Priced per person. Appetizers should not be considered as a meal replacement.

PLATTERS
25-person minimum, priced at full final group count

Hummus (Veg, V, G)

With pita bread
$3

Fresh Vegetable Platter (Veg, G)

Served with choice of curry or ranch dip
$3

Guacamole & Fresh Salsa (Veg, G)

With blue corn tortilla chips
$4

Imported & Domestic Cheese Platter (Veg, G)

Served with assorted crackers
$4

Antipasto Platter (Veg, G)

Italian salamis, Provolone cheese, pepperoncini,
and Kalamata olives

$5

Smoked Salmon (G)*

Side of premium smoked salmon with mini bagels or
cocktail rye, cream cheese, red onions & capers

$7

Mini Sandwich Platter
Petit whole grain rolls with roasted turkey and Swiss

or cheddar cheese, lettuce, tomato and avocado
$7

TRAYS
40-person minimum. Can be server passed.

(1.5 pieces per person)

Roasted Tomato and Garlic Crostini (Veg)

Basil pesto & parmesan
$3

Grilled Tenderloin Skewers
Teriyaki marinated beef

$6

Spinach and Artichoke (Veg)

In petite bouchée pastry cup
$3.50

Spanikopita (Veg)

Spinach and feta in flaky phyllo pastry
$3.50

Agedashi Tofu (Veg)

Crispy Japanese style tofu served in lettuce cups
with Hoisin dipping sauce

$3.50

Asian Crostini (G)

Ahi tuna on rice cracker
with pickled ginger and Sambal mayonnaise

$7

Fried Mini Spring Rolls (Veg)

Asian dipping sauce
$4

Mushrooms Duxelles (Veg)

In petite bouchée pastry cup
$3.50

Pork Pot Stickers
Asian dipping sauce

$4

Potato Pancakes (Veg)

Served warm with apple chutney
$3.50

Jumbo Shrimp (G)

Cocktail sauce & lemon
$7.50

Crab Cakes
Cilantro lime dipping sauce

$8.50
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BUFFET DINNERS
80 person minimum

Buffet service includes a choice of two entrées and three specialty salads.
Buffet dinners are accompanied by mixed green salad, fingerling potatoes, asparagus, fresh cut fruit bowl, and freshly baked bread.

Priced per person and based on highest priced entrée selected.

ENTRÉES
Select two entrées

Prime Rib of Bison
Chef carved, served with a blackberry-sage sauce

$40

Snake River Farm Wagyu Beef
Chimichurri sauce

$35

Petit Tenderloin of Beef (G)

Grilled and served with mushroom and
caramelized shallot demi

$33

Roast Prime Rib of Beef (G)

Chef carved, served with a béarnaise sauce
$33

House Smoked Salmon
Apple cider syrup

$34

Pistachio Crusted Mahi Mahi
Ginger-orange sauce

$32

Grilled Filet of Salmon (G)

Ponzu sauce
$30

Herb Roasted Breast of Chicken (G)

Blackberry-sage sauce
$24

Five-Spice Grilled Chicken
Shitake-ginger sauce

$24

Thai Coconut Chicken or Tofu Curry (Veg, V, G)

Green curry with mixed vegetables and basmati rice
$24

Chicken or Vegetable Tikka Masala (Veg, G)

With house-made naan bread
$24

Spinach-Artichoke Ravioli (Veg)

Topped with tomato ragu
$24

Polenta Pomodoro (Veg, V, G)

With roasted vegetables
$24

SPECIALTY SALADS
Select three salads to accompany entrées

Panzanella (Veg)

Italian bread salad

Israeli Couscous Salad (Veg, V)

Pine nuts, mandarin oranges, and
orange-chipotle vinaigrette

Caprese Salad (Veg, G)

Fresh tomatoes, basil and mozzarella

Caesar Salad
House made Caesar dressing

Greek Salad (Veg, G)

Romaine lettuce with feta, Kalamata olives, cucumbers,
red onion, and artichoke hearts

Spinach Salad
Candied pecans, blue cheese, and dried cranberries

Quinoa Salad
Kale and roasted tomatoes

($1 extra/person)
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PLATED DINNERS
40 person minimum – 100 person maximum

Plated dinners include a choice of two entrées, chef’s choice of accompanying side dish,
seasonal fresh vegetable, freshly baked bread, and mixed green salad.

Select two entrees. Priced per person. Entrée specific final counts are required with a 20 entrée minimum per selection.
*entrée options for groups of 10 -40 persons

MEAT

Roast Prime Rib of Bison (free-range) (G)

Blackberry-sage sauce
$40

Beef Tenderloin Medallions (G)

Served with mushroom and caramelized shallot demi
$38

Rack of Lamb (G)

Red currant demi
$38

Pan Seared Venison (G)

Madeira green peppercorn sauce
$38

Snake River Farm Wagyu Beef
Chimichurri sauce

$35
*Roast Prime Rib of Beef (G)

Béarnaise sauce
$33

*Petit Tenderloin of Beef (G)

Roasted shallot demi
$33

Snake River Farms Chili-Rubbed
Kurobuta Roast Pork Tenderloin (G)

Apricot Gochujang glaze
$30

Duroc Pork Shank
Braised in Uinta Brewing’s BaBa Black Lager

Served with mashed potatoes
$30

Seared Breast of Duck (G)

Burnt orange sauce
$32

*Breast of Chicken (G)

Select preparation
*Herb roasted with blackberry-sage sauce

*Five-spice with shitake-ginger sauce
*Tikka Masala with naan bread (Veg, G)

*Thai Coconut Chicken Curry (Veg, V, G)

$24

FISH/SEAFOOD

Seared Ahi Tuna (G)

Honey-soy sauce
$40

House Smoked Salmon (G)

Apple cider syrup
$38

Soy-Sake Sea Bass
Pan-seared with miso-sake glaze

$42 ($40 with Sable Fish)
Seared Scallops (G)

Tomato-fennel sauce or Thai coconut curry
$38

Pistachio Crusted Mahi-Mahi (G)

Ginger-orange sauce
$32

Utah Trout (G)

Smoked tomato beurre blanc
$32

*Grilled Filet of Salmon (G)

Ponzu sauce
$30

Baja White Shrimp (G)

Shitake-tomatillo sauce and corn pudding
$33

Pasta/Vegetarian Entrées
*Spinach-Artichoke Ravioli (Veg)

Topped with tomato ragu
$24

*Baked Stuffed Peppers (Veg, V, G)

Vegetables, black beans, quinoa, herbed cheese,
and pine nut mole

$24
*Polenta Pomodoro (Veg, V, G)

With roasted vegetables
$24

*Gnocchi (Veg)

Arugula and walnut pesto
$24
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MOUNTAIN COOKOUT
40 person minimum

A Mountain Cookout is the ultimate summer party, with spectacular mountain views from the patio and deck.
Served buffet style, the mountain cookout includes all listed side dishes.

Select one from our three popular combinations below.
Priced per person.

ENTRÉES

Grilled Piedmontese Flat Iron Steak
and Grilled Salmon (G)

Served with asparagus
$36

Barbecued Baby Back Ribs
and Chicken

Served with baked beans*
$29

Hamburgers, Cheeseburgers, Garden Burgers
and Bratwurst & Sauerkraut (Veg, G)

Made with premium beef
Lettuce, tomato and onion platter

Served with baked beans*
$24

*Add asparagus - $2/person

Grilled Portobello Mushroom (Veg, V, G)

Available as a vegetarian/vegan option at no extra charge
(must be pre-ordered with specified final count)

SIDE DISHES

Baked Potatoes

Mixed Greens
Variety of dressings

Pasta Salad

Fresh Cut Fruit Bowl

DESSERTS
Brownies (G), mixed berry bars, or assorted cookie tray $3/person

Brownies (G) or mixed berry bars and assorted cookie tray $3.50/person
OR

Select one of the many options from our Dessert Menu
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SMALL GROUPS
Fewer than 10 persons

BREAKFAST
Includes Starbucks coffee, Tazo teas, and assorted juices

Continental Breakfast
$9

American Hot Breakfast Buffet
$15

BEVERAGE BREAKS
Morning Break

Fresh baked goods and whole fruit
$8

Afternoon Break - Sweet or Savory
Sweet - Assorted cookie tray and fresh whole fruit

Savory – Hummus with pita wedges or Chips and Salsa
$8

LUNCH
Choice of two entrees.
All entrees $15/person

SANDWICHES
All sandwiches served on house baked bread, with a house

salad and choice of French fries or cole slaw
(Substitute sweet potato fries - $2/person extra)

Hamburger, Cheeseburger, or Gardenburger (Veg, G)

Made with premium beef

House Roasted Turkey, Avocado,
and Swiss Sandwich (Veg)

Served on house baked focaccia

HOT ENTRÉE
Served with a house salad

Thai Chicken or Tofu Bowl (Veg, G)

Grilled chicken or tofu, with green peppers and carrots
on a bed of rice with a spicy peanut sauce

SALADS
All salads served with house baked bread
Available with or without grilled chicken

Caesar Salad (Veg, V, G)

Romaine lettuce with grape tomatoes, grated parmesan
cheese, and house made Caesar dressing

Spinach Salad (Veg, V, G)

Baby spinach leaves with bacon crumbles, a hard cooked
egg, and poppy seed vinaigrette

Baby Blue Salad (Veg, V, G)

Mixed baby greens with blue cheese, dried cranberries,
walnuts, and maple balsamic vinaigrette

PLATED DINNERS
Plated dinners include a choice of entrée, chef’s choice of accompanying side dish,

seasonal fresh vegetable, freshly baked bread, and mixed green salad.
Select one entree. Priced per person.

Petit Tenderloin of Beef (G)

Roasted shallot demi
$33

Grilled Filet of Salmon (G)

Ponzu sauce
$30

Spinach-Artichoke Ravioli (Veg)

Topped with tomato ragu
$24

Polenta Pomodoro (Veg, V, G)

With roasted vegetables
$24

Breast of Chicken (G)

Select preparation
*Herb roasted with blackberry-sage sauce

*Five-spice with shitake-ginger sauce
*Tikka Masala with naan bread (Veg, G)

*Thai Coconut Chicken (or Tofu) Curry (Veg, V, G)

$24

Gnocchi (Veg)

Pomodoro sauce
$24
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DESSERTS
All desserts made fresh at Alta Lodge.

Priced per person.

Apple and Brie Galette
Free-form tart with Granny Smith apples and Brie cheese

Drizzled with crème fraîche
$6

Chocolate Zabaglione Trifle
Layers of chocolate sponge cake

and chocolate zabaglione
(a light Italian custard flavored with Marsala wine)

Topped with shaved chocolate
$7

Crème Brûlée (G)

Vanilla custard with a burnt sugar crust
$6

Tiramisu
Ladyfingers soaked in espresso, layered with Marsala

flavored mascarpone custard and topped with chopped
bittersweet chocolate

$7

Mixed Berry Crisp
Seasonal berries lightly sweetened and baked

in brown sugar and oat crust
$5

Lemon Tart
Light shortbread crust filled with lemon custard

Decorated with fresh seasonal fruit
$5

Almond Cake
Made with rich marzipan

Served with a berry and port wine compote
$5

Chocolate Decadence Cake (G)

Flourless chocolate cake with raspberry coulis
& crème Anglaise

$6

Carrot Cake
Moist cake with walnuts and cream cheese frosting

$5

Seasonal Fruit Upside-Down Cake
A light cake with fresh fruit and berries

baked into a caramelized topping
Served with crème fraîche

$4

Häagen-Dazs ice cream or Sorbet (V, G)

Selection varies, bowl with two scoops
$3

Cookies/Bars
Brownies (G), mixed berry bars, or assorted cookies

$3
Brownies (G) or mixed berry bars and assorted cookies

$3.50


