HERITAGE CATERING
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MORNING BREAK

Break includes:

40z individual orange juices, bottled water & coffee
station with assorted teas and hot chocolate

Jump Start
Assorted Donuts

$8.00

Top of the Morning
Fresh Baked Cinnamon Rolls
Granola Bars

Smoothies
Strawberry Banana F
Granola Bars

Healthy Choice
Fresh Berry & Yog
Assorted Muffins

Oven Baked ‘
Pastries Strudels"ﬁc

Vegan & Gluten Fr}e;n

‘ Kind Bars PB& Chia Pu

Breaks will be serviced for 45 minutes. Additiona
time may be added upon request. There will be an
additional service charge for every 15 minutes
added. Breaks are based on 50 people or more. There
is an additional fee for groups under 50.
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Sl

mVENTWB re aks

-

AFTERNOON BREAK
Break includes:
Assorted Canned Soda and Bottled Water
| Afternoon Delight $9.00
obbler and Ice Cream
$6.00
$8.00
$7.50
)corn with mix-ins
d Flavorings
[ $7.50
Qhurro Bites
y $9.00
)
4
sorted Nuts
CATERING ¥7.95
| S | orted Popcorn Red Vines
rs Tootsie Rolls
Heritage Chocolate Fountain S11.00
Seasonal Fresh Fruit Rice Krispie Treats
Marshmallows Pretzels Cream Puffs Vanilla Wafers
Ice Cream Bar NASH)
‘ Assorted Prepackaged Ice Cream Treats

]
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~Hors D'Oeurves

Includes Citrus Water Buffets will be serviced for 90 minutes

|7P $3.00 _| Ii $4.00 _| Ii $6.00

er person/each item selected Per person/each item selected

stuffed mushrooms
sweet & sour meatballs
garden vegetable display
ranch dipping sau
fresh baked rolls &
grilled vegetabl
assorted mini
sugar cookie
pigsin a
pork pot
assorted
bro

shrimp cocktail
coconut shrimp
oked salmon tray
Dano sandwiches
ef wellington
achos

carrot cake

Per person/each item selected

cheese & crackers with grapes

ad sandwiches

and ice cream

—

| HERITAGE CATERING |

Lemonade, raspberry le

punch for an additional

Coffee station may be added $32.00 per gallon (approximately 20 cups) and billed upon
consumption.
Bar services are available upon request, please contact us for pricing.
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~Breakfast

All Breakfasts include orange juice, water, and coffee station with assorted teas and hot chocolate.

| BEVERAGE |

Select beverages may be added

CONTINENTAL

No seating is available for continental
buffets. Buffets will be serviced

for 90 minutes.

Desert Sunrise

upon consumption. Drinks are

BUFFET

Buffets will be serviced
for 90 minutes.

S17

granola bars, assorted muffin ffins, scrambled eggs

seasonal fruit display

Donuts, Coffee, &
assorted donuts, trail
seasonal fruit display

Early Bird \
pc yogurts, cinnamon
seasonal fruit display

\
Bryce Canyon
mini quiches, assorted m

individual cold cereals, fres
fruit display

Southwest $16.50
, breakfast enchiladas:
00 /toes, salsa verde,

al fruit display

S18
cakes, maple syrup, sausage links,
scrambled eggs with cheese, fresh
seasonal fruit display

HERITAOE CATERING

\$\5\~ 0 P

yogurt parfaits ~ mini egg, ham,

$3.00 cheese croissant Snow Canyon $15
sandwich french toast, maple syrup, sliced

$5.00 ham, crustless spinach quiche
(spinach, tomatoes, bacon, onions),

fresh seasonal fruit display

Subject to Change Taxes and Fees not included



Due to shortages, all plated meals will be served Buffet style . All lunches will be serviced for 90 minutes.

BUFFET SPECIALTY SELECTIONS

Water service is included

Taco & Fajita Bar
mixed green salad, chips & salsa,
Spanish rice, refried beans, ground
beef, grilled fajita chicken, soft & hard
shells, assorted toppings, churro bites,
flan

Street Taco Bar
(GF) mixed green salad with
lime dressing, fresh chips ar
corn tortillas, shredded ¢
asada, jalapeno slaw, mi
shredded cabbage, cila
onions, shredded Mon
cotija cheese, spanish
mild tomatillo sauce, s
tres leches cake, chu

Build a Burger
(V) frogeye salad, frles
grilled onions, roasted
jalapenos, assorted c}n\e
condiments, fresh bakqd [
beef burger, salmon burge
burgers, assorted cookie

The Rancher
green salad with ranch dressing,
macaroni salad, ranch style dinner ro
baked beans, sautéed corn, dutch oven
potatoes, roast beef, choice of: cherry
or peach cobbler & ice cream

$23 BBQ Buffet

S24

(GF) coleslaw, fresh cajun style ch|ps
baked beans, chipotle mango bbg

i ERITTAGE CATERING

} /

Includes water service and dessert

Grilled Veggies & Hummus $17
(VF) traditional hummus, grilled
marinated vegetables, spring mix, flour
tortilla, house made Cajun chips

S18

es are per person
&

$0.50

de, ice tea, peach
, lemonade

$3 50
oléte Bundt cake,

-
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~Lunch

Due to shortages, all plated meals will be served Buffet style . All lunches will be serviced for 90 minutes.

COMPOSED SALADS PLATED WRAPS
Bread service is included Includes water service and dessert
Chicken Cobb Salad Chicken Salad Wrap S16

en, cashew, and grape
ach tortilla, mixed

(GF) crisp romaine lettuce, gri
chicken, avocado, ton
bleu cheese, egg
dressing.

Chicken ¢ HERITAGCE CATERING

grilled chicke
greens, flour tortilla
cookies

Subject to Change Taxes and Fees not included
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Due to shortages, all plaE%EPP% s will be served Bu

;]et style . ; I Dinners will be serviced for 90 minutes.

BUFFET
Bread and Beverage service included

ON the GO! S§27  Pacific Rim S30
mixed green salad with ranch (V,GF) coleslaw with miso
dressing, dressing, spicy cucumbe

chef cut vegetables,
parmesan whipped potatoes,
roast beef, gravy, assorted
cookies

salad, curry se

Prime Rib *marketpric
blackened shrimp &
asparagus salad, Caesar
wild rice mashed potat
green bean casserole
prime rib, horseradi
au jus, cheesecake e
carrot cake

add chicken piccata
$2.50 per person

The Dude Ranch
mixed green salad \)\\/\it
our signature baked bea
oven roasted potatoe
southwest grilled mesquite
chicken, roast beef, peach

cobbler & ice cream HERITAGE

BYO Pasta S27
(V,GF) Caesar salad, caprese
platter, penne a la vodka
(spicy), farfalle parma rosa,
zoodles, shrimp scampi,
grilled chicken, , meatballs,
grilled vegetables, cannoli,
lemon cake

PLATED
Bread and Beverage service included

Braised Short Rib *marketprice
fork tender braised short rib

| with roasted garlic mashed potatoes,

d green beans, cabernet sauce

$29
d potatoes,
eamed vegetables,

irloin  $31
ch|pot|e
d green beans,

uce

$29

St, roasted red

$32

CATERING

| tomato mushroom sauce

Seared Pork Chop

pork chop, Dijon mustard sauce
chef cut vegetables, oven roasted red
potatoes

S30

Subject to Change Taxe

s and Fees not included



~“Dinner

Due to shortages, all plated meals will be served Buffet style . All Dinners will be serviced for 90 minutes.

SALAD DESSERT
Choose one of the following: Choose one of the following:
House Salad Chocolate Bundt Cake
crisp lettuce, peas, mandarin oranges, carrots, chocolate bundt cake, Bavarian cream, fresh
tomatoes, black olives, & ranch dressing berries, chocolate garnish

Apple Walnut Salad

mixed greens, candied walnut
dried cranberries, shaved re
granny smith apples, ras

eritage Catering Carrot

eam cheese, pineapple

Roasted Veget
grilled squash pla

toasted pita, & M, fresh berries

Caesar Sal
Crisp romaine
croutons, pa

h Berries

shaved red o
vinaigrette

Fresh Buffalc
Salad

mixed greens, hei
shaved red onion, ba sse with

HERITAGE CATER

Additional dressings are $3.0

We would be happy to put together a custom menu for your buffet.

Subject to Change Taxes and Fees not included




