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- 1 -



Function Set Guarantees:
All group guarantees must be turned in 7 days before the start of the meeting or function. We will set up and prepare for 5% above the 

guaranteed number. If a guarantee is not given within 7 days of the function we will set and prepare for the contr acted numbers. 
If the group grows above 5% there is no guarantee on food or price.  Any cancellations less than 30 days before function will be assessed a 

cancellation fee.

Service Charge/Sales Tax:
A twenty percent (20%) service charge is added to all food and beverage. All food and beverage is

subject to a Utah state sales tax rate of 8.4%.  If you are a tax-exempt group, tax number must be presented prior to function.  Gr oups less 
than 20 guests will be charged a 20% surcharge on all food and beverages.

Menu Choices:
Please be prepared with your menu selections two (2) weeks prior to your scheduled function.  Special dietary r equests can be 
accommodated, please discuss with your Event Coordinator.  Prices and items are subject to change and without notiÞcation.

Outside Food/Liquor
We respectfully r equest that the guests bring no outside f ood, beverage or liquor of any kind into any function ar ea. 

 Any remaining food or beverages may not to be removed from the venue.  
Food and beverages are subject to change due to availability.

Room Set Up & Floor Plan Arr angements:
Room set up must be decided 14 days in advance of the function. We reserves the

right to make changes to meeting rooms or room set up. Last minute changes are subject to a fee.

Outdoor F unctions:
. If there is a high chance of inclement weather that would interf ere with the ability to have a successful event outdoor s then the event will be 

relocated indoor s. We reserve the right to make the Þnal decision regarding outdoor functions howev er, we will consult with appropriate 
par ties Þrst.

Payment:
The function contact r epresentative agrees that they are the responsible person signing for all services, food and beverages.  By signing, they 

are acknowledging they received all services and that payment will be made according to contr act.  
Should there be a discrepancy, we will do our best to remedy this the next business day.

Alcohol Ser vice:
If at your event, alcohol will be served, you are accepting the responsibility f or the safety of your guests.  

We appreciate your advanced cooperation and understanding of the policies of the v enue and the State of Utah.  
No sales of alcohol to a minor and no one may purchase alcohol for distribution to a minor.

No sales of alcohol to a visibly intoxicated person even if they are not going to operate a vehicle.
A valid state driverÕs license may be asked to anyone appearing to be under 35 years of age.  
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Silver Baron Continental

Chef Õs assortment of baked breads & pastries

Served with butter & fruit pr eserves

Granola, cereal & fresh non-f at & 2% milk

Chef Õs selection of fr esh fruit & yogur t

Assor tment of chilled juices

Fresh-br ewed regular & decaf coff ee, assorted teas

$16.99 per person

Deluxe Continental 

Chef Õs assortment of baked breads & pastries

Served with butter & fruit pr eserves

Chef Õs selection of fr esh fruit & yogur t

Assor tment of chilled juices

Fresh-br ewed regular & decaf coff ee, assorted teas

$13.99 per person

Continental

Chef Õs assortment of baked breads & pastries

Served with butter & fruit pr eserves

Assor tment of chilled juices

Fresh-br ewed regular & decaf coff ee, assorted teas

$10.99 per person

Western Roundup

Farm fresh scrambled eggs

Choice of ham, bacon or sausage

Served with English mufÞns, toast & potatoes

Chef Õs selection of fr esh fruit

Assor tment of chilled juices

$17.99 per person 

Taste of Mexico

Spicy scrambled eggs

Served with salsa & chilled sour cream

Spanish fried potatoes & ßour tor tillas

Assor tment of chilled juices

Fresh-br ewed regular & decaf coff ee, assorted teas

$14.99 per person

Lots of L ox

Smoked salmon with onions, tomatoes, & capers

Fresh selection of assorted bagels

Chef Õs selection of fr esh fruit and wild berries

Assor tment of chilled juices

Fresh-br ewed regular & decaf coff ee, assorted teas

$24.99 per person

Southwestern Eggs

Farm Fresh Scrambled Eggs

Chorizo sausage & black beans

Served with breakfast potatoes & homemade salsa

Assor tment of chilled juices

Fresh-br ewed regular & decaf coff ee, assorted teas

$15.99 per person

$18.99 per person with seasonal fruit

Classic French

Fresh baked classic French quiche

Chef Õs assortment of baked breads & pastries

Served with butter & fruit pr eserves

Chef Õs selection of fr esh fruit & yogur t

Assor tment of chilled juices

Fresh-br ewed regular & decaf coff ee, assorted teas

$19.99 per person

Breakfast Selections
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Boxed Br eakfast

Perfect for the on-the-g o group.

Choice of:

Bagels & cream cheese

Baked assortment of mufÞns or croissants

Served with:

Yogurt cup

Whole fruit

Breakfast bar

Bottled juice

$16.99 per person

A la Carte

Bagels with cream cheese $24.00 per dozen

Croissants $22.00 per dozen

Danishes $22.00 per dozen

MufÞns $22.00 per dozen

Chef Õs selection of assorted individual coff ee cakes $15.00 dozen

Chef Õs selection of fr esh fruit, granola & yogur t parf aits $6.50 each

Assor ted individual yogur ts $1.95 each

Seasonal whole fruit $2.00 per piece

Hot oatmeal served with brown sugar, raisins & milk $3.00 per person if added to br eakfast

Scrambled Eggs $3.00 per person if added to br eakfast 

Beverages

Bottled Water

$2.00 each

32 oz. Carafe of Fresh juices

$12.00 each

Sof t drinks

$2.00 each

Bottled juice

$2.50 each

Coff ee and tea service

$50.00 

Breakfast Selections
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Asian Stir Fry

Choice of tender strips of chick en or beef

Marinated in a sesame ginger sauce

Chef Õs selection of fr esh stir-fried v egetables

Served with fried rice and an egg roll

$18.99 per person

Beef Str oganoff

Tender beef tips in a rich cream & mushroom sauce

Served on a bed of fettuccini noodles

Chef Õs tossed green salad

Accompanied with a fresh roll & butter

$16.99 per person

Grilled Fajitas

Choice of grilled chicken or beef

Served with sautŽed peppers & onions

Sides of refried beans and Spanish rice

Shredded cheddar, sour cr eam & ßour tortilla

Chips & fr esh pico de gallo

$19.99 per person

Fresh Grilled Chicken Breast

Choice of teriyaki or BBQ br east of chicken

Served on a Kaiser roll with melted provolone cheese

Chef Õs tossed green salad & homemade dressing

$13.99 per person

Add $3.50 for potato or pasta salad

Fettuccini with Grilled Salmon

Fresh grilled salmon atop

Spinach fettuccini in Alfr edo sauce

Chef Õs selection of vegetables

Served with dinner roll & butter

$21.99 per person

Homemade Lasagna

Choice of Italian thr ee meat or vegetarian

Served with choice of tomato or cream sauce

Chef Õs tossed green salad & garlic bread

$15.99 per person 

Minimum 12 guests

Gourmet Pizzas

Chef Õs choice of a variety of pizzas

Served with Caesar salad

Accompanied with garlic bread

$16.99 per person

Soup and Salad Buff et

Chef Õs selection of gourmet soups

Build your own salad

Homemade dressings

Seasonal fruit

Assor ted rolls and breads

$19.99 per person

Hot Lunch Selections
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Gourmet Wraps

Choice of:

Smoked turk ey breast & Swiss

Mesquite turk ey breast & BLT

Caesar chicken salad

Honey ham & Provolone cheese

Rolled in a ßour tortilla

Served with ChefÕs cold pasta salad &condiments

$15.99 per person

Can be served as a boxed lunch

Cobb Salad

Grilled chicken breast

Served on a bed of seasonal mixed greens

Fresh avocados & tomatoes,

Crisp bacon, eggs & blue cheese

Served with a choice of ranch or blue cheese dressing

Accompanied with a fresh roll & butter

$15.99 per person

Santa Fe Salad

Lime-marinated chicken breast

Served on a bed of seasonal mixed greens

Topped with fr esh tomatoes, corn,

Black beans, cheese & tortilla chips

Served with a spicy salsa ranch dressing

$14.99 per person

Deli Sandwich Buffet

Smoked turk ey breast, roast beef & ham

Served with a variety of br eads & sliced cheeses

Fresh lettuce, tomatoes, onions & condiments

Chef Õs tossed green salad w/ homemade dressings

Basket of crisp potato chips

$14.99 per person

Can be served as a boxed lunch

Add $2.50 per person for a cup of soup

Add $4.50 per per son for a cup of stew

Citrus Chicken Salad

Grilled chicken breast

Served on a bed of seasonal mixed greens

Topped with toasted pine nuts,

Green onions, fresh tomato

Warm pecan goat cheesecakes

Accompanied with a fresh roll & butter

$15.99 per person

Cajun Salmon Caesar Salad

Fresh Romaine lettuce, grated Asiago cheese,

Crisp herbed croutons

Topped with grilled Cajun salmon Þllet

$19.99 per person

 

Cold Lunch Selections
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Field Green Salad

Fresh garden greens & vegetables

Served with a balsamic vinaigrette

Caesar Salad

Romaine lettuce, seasoned croutons & fr esh Parmesan

Served with a classic Caesar dressing

Spinach Salad

Fresh baby spinach, onions, mushrooms & sunßower seeds

Served with a warm bacon dressing

Pear Salad

Fresh Þeld of greens

Gorgonzola cheese, pine nuts, pears & cranberries

Served with a sweet and sour dressing

Chicken Florentine

Moist chicken breast

Stuff ed with fresh spinach & mushrooms

Topped with a delicious creamy pesto sauce

$24.99 per person

Thyme Crusted Breast of Chicken

Tender fr esh chicken breast 

Creamy garlic mashed potatoes and fresh asparagus

$24.99 per person

Hearty Pot Roast

Served with chefÕs selection of vegetables

Creamy garlic mashed potatoes

$24.99 per person

French Onion Soup

Delicate sliced onions in a delicious broth

Topped with croutons & Asiago cheese

Cream of Broccoli and Cheese Soup

Hearty chunks of fr esh broccoli, onions & celery

In a hearty cream base

Creamy Chicken and Artichok e

Tender chicken in a cream base

Fresh artichok e hearts, celery and onions

Chicken and Organic Wild Rice

Fresh chicken and seasoned broth

Mixed with organic wild rice and vegetables

Homemade Lasagna

Choice of Italian thr ee meat or vegetarian

Served with choice of tomato or cream sauce

Chef Õs tossed green salad & garlic bread

$24.99 per person 

Minimum 12 guests 

Four Cheese Tor tellini

Roma tomatoes, Por tabella Mushrooms  

Smothered in a creamy pesto sauce

$24.99 per person

Fresh Grilled Salmon

Topped with a chunky mango salsa

Served with organic wild rice and fresh steamed vegetables

MARKET PRICE

Buff et Style Dinner Selections
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Deer Valley Mountain BBQ

Choice of two entrees:

Barbecue Chicken

Baby Back Ribs

Beef Ribs

Served with:

Corn on the Cob

Homestyle Baked Beans

Choice of Roasted New Potatoes or Bak ed Potato

Chef Õs Tossed Green Salad

Fresh Dinner Rolls

Fresh Berry Cobbler

Double Chocolate Cak e

Choice of Br ewed Ice Tea or Lemonade

$49.99 per person 

Minimum 20 guests 

Roast Baron of Beef

Served with fresh party br eads and cranberry sauce

Serves 75

$250.00

Carver Stations include a personal Carver for one hour.

South of the Bor der Fiesta

Chicken and Beef Fajitas

Tacos

Cheese & Bean Enchiladas

Burritos

Ceviche

Served with:

Seven Layer Dip & Tor tilla Chips

Refried Beans 

Spanish Rice

Spicy Mexican Bean Salad

Chocolate Mousse

Churros

Choice of Br ewed Ice Tea or Lemonade

$49.99 per person 

Minimum 20 guests 

Bone-In Ham

Served with fresh Silver Dollar rolls and condiments

Serves 75

$175.00

Carver Stations include a personal Carver for one hour.

Buff et Selections
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Antipasti Platter

A blend of marinated vegetables, olives,

Cheeses, and cured meats

$85.00

Insalata Caprese

Fresh buff alo mozzarella

Over sliced Roma tomatoes

Served with fresh basil & a light vinaigrette

$65.00

Smoked Salmon Platter

Thinly sliced smoked salmon

Caper, lemons, cucumbers,

Gourmet crackers, mini bagels

Decorative cream cheese

Served on a granite platter

MARKET PRICE

Baked Brie & Crackers

Large baked Brie wheel

Served with assortment of gourmet crackers

$65.00

Buff alo Wings

Hot and spicy buff alo wings

Sliced crisp celery & carrots

Served with ranch & blue cheese dressings

$65.00

Seven-layer Mexican Dip & Chips

Refried beans, cheese, guacamole, tomatoes,

Green onions, olives, sour cream & salsa

Served with crisp tor tilla chips

$50.00

Shrimp or Chicken Skewers

Choice of grilled shrimp or chicken

Served with a unique assortment of baby vegetables

Over a bed of rice pilaf

25 Chicken Skewers: $100.00

20 Shrimp Skewers: $135.00

Quesadillas

Chef Õs assortment of grilled quesadillas

Chicken, black beans, cheese & tomatoes

Served with homemade salsa

$70.00

Deluxe Fruit Tray

Decorated fruit tr ay 

6Ñ8 fr esh seasonal fruits

Small Tray: $95.00 (ser ves 25Ñ50 people)

Large Tray: $185.00 (serves 50Ñ75 people)

Gourmet Cheese & Cracker Tray

Chef Õs selection of imported and domestic cheeses

Served with assortment of gourmet crackers

Small Tray: $95.00 (ser ves 25Ñ50 people)

Large Tray: $185.00 (serves 50Ñ75 people)

Hors dÕ Oeuvres Selections
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Grilled Tenderloin Canapes

Melted Asiago cheese over beef tenderloin

On French baguette slices

With a mustard caper sauce

Small Tray: $95.00 (ser ves 25 people)

Large Tray: $175.00 (serves 50 people)

Stuff ed Mushrooms

Fresh mushrooms stuff ed with your choice of:

Seafood

Vegetarian

Spicy Italian sausage & cream cheese

$100.00

Cocktail Shrimp

Jumbo shrimp chilled on ice

Served with freshly prepared horseradish cocktail sauce

MARKET PRICE

Mini Croissant Sandwiches

Mini Croissants served with your choice of:

Chicken salad with cranberries & almonds

Albacor e tuna salad

$80.00

Bruschetta

Chef Õs selected ingredients using the Þnest and freshest 

Served on a sourdough crostini

$85.00  

Maryland Crab Cakes

Served with spicy aioli 

$100.00

Spring Rolls 

Vegetable, chicken and beef rolls

Sweet & sour sauce

$65.00

Pate de Foie Gras

Liver Sausage blended with cream cheese

Rolled in fresh pecans

Served with assortment of breads and breadsticks

$80.00

Garden Vegetable Basket

Assor ted variety of fr esh vegetables 

Blue cheese dip

$75.00

Hors dÕ Oeuvres Selections
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Beer & Wine Bar

Domestic Beers $3.75 per 12 oz. bottle

House Wine $5.50 per glass

Sodas $2.00 per consumption

Bar tender $50.00 per hour minimum of 2 hours

A minimum of $300.00 in beer, wine and soda sales.

Choice of Open Bar or Cash Bar.

Hosted Bar

Domestic Beers $3.75 per 12 oz. bottle

House Wine $4.50 per glass

Sodas $2.00 per consumption

Liquors $5.50 per drink

Bar tender $50.00 per hour minimum of 2 hours

A minimum of $300.00 in liquor and soda sales paid by 

host.

Liquors include Smirnoff Vodka, Jim Beam, Cuervo Gold, 

Bacardi Light Rum, Canadian Club, Glenlivet Scotch, 

Tanqueray Gin and Jack Daniels.

Cash Bar

Domestic Beers $3.75 per 12 oz. bottle

House Wine $4.50 per glass

Sodas $2.00 per consumption

Liquors* $5.50 per drink

Call Liquors $6.50 per drink

Bar tender $50.00 per hour, minimum of 2 hours

Setup f ee of $150.00 

Minimum of $300.00 in sales.

• Liquors at $5.00 per drink: 

Smirnoff Vodka, Jim Beam, Cuervo Gold,  Bacardi Rum, 

Canadian Club, Glenlivet Scotch, Tanqueray Gin, Jack 

Daniels.

Domestic Beer

Budweiser

Budweiser Light

Miller Genuine Draf t

Miller Light

OÕDoulÕs (non-alcoholic)

$3.75 each

Import & Local Microbreweries

Corona

Heineken

Other beer available outside Liquor Stor es

$4.00 each

Cordials

Amaretto Di Sar onno

Baileys Irish Cream

B&B D om

Christian Brothers Brandy

Grand Mariner

Kahlua

$5.50 per drink

Minimum of $300 in sales.

Beverage Selections
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The Chocolate Fix

Decadent assortment of:

Chocolate Fudge Brownies

Chocolate Chip Cookies

Double Chocolate Cookies

Mini candy bars and M&Ms

$14.99 per person

The Professor

Assor tment of:

Mixed fancy nuts

Potato chips, pr etzels and dips

$9.99 per person

The Cheese & Fruit Boar d

Domestic and imported cheeses

Seasonal fruits

Served with an assortment of gourmet crackers

$19.99 per person

The Health Break

Assor tment of:

Whole fruits

Individual yogurt cups

Mixed fancy nuts, granola and energy bars

$14.99 per person

The Energy Break

Energy Bars

Granola

$5.00 per per son

The Movie Break

Freshly popped butter ed popcorn

Warm cheese nachos & salsa

Assor tment of:

Warm cookies, candy and chocolates

$14.99 per person

The Chip & Dip

Assor tment of:

Potato chips & dips

Tor tilla chips & salsa

$6.99 per person

Cookies

Assor tment of oversized cookies

$20.00 per dozen

Sinful Chocolate Br ownies

Fresh baked brownies

$24.00 per dozen

Pretzels

Large baked pretzels

$24.00 per dozen

Ice Cream

Haagen Dazs ice cream bars

$3.50 each

Snack Break Selections
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Fresh Peach Cobbler

$5.00 per per son

Carrot Cake

$5.00 per per son

Lemon Chiffon Pie

$5.00 per per son

New York Cheesecake with Fresh Berries

$5.50 per person

Key Lime Pie

$5.50 per person

Chocolate Eclair s

$4.00 per per son

Fruit Sherbet

$3.00 per per son

Fresh Baked Cookies

$1.75 per person

Fresh Fruit Pie

$4.50 per per son

Fruit Pie a la mode

$5.50 per person

Sinful Chocolate Br ownies

$3.50 per person

Ice Cream with Chocolate Sauce

$4.50 per per son

Ultimate Dessert Display

Four-Layer ed Chocolate Cake

Assor ted Cheesecakes

Petit Fours

Chocolate Covered Strawberries

Homemade Cookies

Homemade Peach Cobbler with Vanilla Bean Ice Cream

               $15.00 per person

Dessert Selections
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