
GRAB & GO BREAKFAST $20
Choice of sandwiches or burrito. 

Breakfast Sandwich: Choice of Ham Steak, Sausage Patty, or Bacon
 English muffin, fried egg, and pepper jack cheese

Breakfast Burrito: Choice of Ham, Bacon, Sausage, or Chorizo 
Flour tortilla, scrambled eggs, pepper jack cheese, and salsa verde on side

Assorted Juice Bottles

GRAB & GO BOXED LUNCH $22
 Your choice of ham and swiss, roast beef with cheddar, turkey with cheddar, all served with lettuce & sliced red onion or 

roasted vegetable sandwich with provolone, chips, whole fruit, and cookie

Gluten Free Options: Chef’s Salad or Cobb Salad

Includes Bottled Water

TURN IT UP $12
Jumbo all beef hot dog, soda, and chips at the turn, Ketchup, mustard, relish, sourcrout

Add toppings $2.50 per person

Coney (chili, cheddar cheese, grilled onions) or Philly dog (cream cheese, grilled onions) 

FRESH OFF THE GRILL $25
Grilled brats, all beef hot dogs, polish dogs or 1/3-pound burger (choice of one protein) with all toppings, assorted chips 

and choice of mac salad or fruit salad (Server and BBQ griller needed)
Add bottled water $1.50 per person

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu and pricing
subject to change without notice. All food and beverage is subject to applicable Washington state sales tax and a 20% taxable service

charge. Of that amount, 40% will be paid directly to your service personnel and 60% will be retained by the property.

ON-COURSE MENU

Minimum of 20 people, priced per person.



DELI BUFFET $26
An array of meats (honey cured ham, smoked turkey breast, roast beef), sliced American, Swiss, cheddar cheese, assorted 
breads, fresh green salad with accompaniments, assorted dressings, condiments, lettuce, onion, tomato, potato chips, fresh 

fruit salad, and fresh baked cookies

GOLD MOUNTAIN BBQ $28
Fresh grilled 1/3-pound hamburger, served with all the condiments, marinated grilled BBQ chicken, accompanied by fresh 

Caesar salad, fresh sliced watermelon, assorted chips

ITALIAN $28
Spaghetti with all beef meat sauce, vegetarian penne pasta primavera with parmesan cheese and sauteed vegetables Caesar 

salad and warm buttery garlic bread

FIESTA $30
Ground beef tacos as well as shredded chicken, flour tortillas, Spanish rice, black beans, diced tomato, onions & cilantro, 

olives, shredded cheese, shredded lettuce, sour cream, guacamole

SAINT LOUIS $35
Pork baby back ribs smothered in our house-made BBQ sauce, macaroni and cheese, coleslaw, baked-cookies

CASCADE $45
Your choice of slow roasted tri-tip or flank steak served with roasted red peppers and caramelized onions, red wine demi 
glaze, salmon fillets with zesty citrus compound butter, with your choice of herb roasted potatoes or garlic mashed, and 

roasted vegetable medley or roasted asparagus, dinner rolls, butter, choice of traditional Caesar salad or fresh green salad 
with accompaniments, assorted dressings lemon bars or brownies

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu and pricing
subject to change without notice. All food and beverage is subject to applicable Washington state sales tax and a 20% taxable service

charge. Of that amount, 40% will be paid directly to your service personnel and 60% will be retained by the property.

BUFFET MENU

Minimum of 20 people, priced per person.


