
 
   

Prices Subject to change without notice. 
                                                                                       January 2008 

 
 
 
 
 
 
 
  
 
 
 
 
 
 
 

 

BANQUET BANQUET BANQUET BANQUET BREAKFAST BREAKFAST BREAKFAST BREAKFAST 
MENUMENUMENUMENUSSSS    

 

    

    

THE  LODGE  AT THE  LODGE  AT THE  LODGE  AT THE  LODGE  AT 
SSSSUNCADIAUNCADIAUNCADIAUNCADIA    



 
   

Prices Subject to change without notice. 
                                                                                       January 2008 

 
    
    
    

Continental Breakfast SelectionsContinental Breakfast SelectionsContinental Breakfast SelectionsContinental Breakfast Selections    
    

Continental Breakfast 

 

Freshly Squeezed Juices: Grapefruit and Orange 

Selection of Seasonal Vine and Tree Ripened Fruits, Melons and Berries 

House Baked Croissants, Flaky Danish and Muffins  

with Sweet Butter and Fruit Preserves 

Freshly Brewed Coffee, Decaffeinated Coffee and   

Assorted Herbal Teas 

 

$24.00 per person 

 
Healthy Choice Continental Breakfast 

 

Freshly Squeezed Juice: Grapefruit and Orange 

Fruited and Plain Non-Fat Yogurt 

House Made Granola 

Seasonal Berries and Dried Fruits 

Toasted Oat, Bran and Nonfat Muffins 

Hazelnut Honey Butter and Fruit Preserves 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$26.00 per person 

 

Deluxe Continental Breakfast 

 

Freshly Squeezed Juices: Grapefruit and Orange 

Strawberries with Chocolate Shavings, Whipped Cream 

Selection of Seasonal Vine and Tree Ripened Fruits 

Fruited and Plain Non-Fat Yogurts 

Sour Cream Blueberry Coffee Cake, Pecan Sticky Buns and Muffins 

House Baked Croissants and New York Style Bagels 

Plain and Herb Cream Cheeses, Sweet Butter and Fruit Preserves 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$29.00 per person 
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Continental Breakfast EnhancemContinental Breakfast EnhancemContinental Breakfast EnhancemContinental Breakfast Enhancementsentsentsents
 

 

 

 

Cold Selections 
 

Seasonal Whole Fruit 

$2.00 per person 

 

 

New York Style Bagels with 

Plain, Chive and Low Fat Cream Cheese 

$4.00 per person 

 

Individual Berry-Granola 

Yogurt Parfait 

$5.00 per person 

 

Mango Passion Fruit Gazpacho, 

Natural Yogurt and Fresh Fruit 

$5.00 per person 

 

Smoked Salmon with Capers, 

Herbed Cream Cheese, Ripe Tomato and 

Onion with New York Style Bagels 

$9.00 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hot Selections 
 

Golden Brown Buttermilk 

Pancakes with Bourbon Banana Butter 

$6.00 per person 

 

 

Brioche French Toast with Maple Syrup 

Rum Butter and Candied Pecans 

$6.00 per person 

 

 

Fresh Croissant Sandwich with 

Scrambled Eggs, Ham and Aged 

Monterey Jack 

$6.00 per person 

 

 

Organic Scrambled or Poached Eggs 

with Your Choice of Two Condiments 

$6.00 per person 
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Additional EnhancementsAdditional EnhancementsAdditional EnhancementsAdditional Enhancements    
 

Smoothie Bar 
 

Assorted Freshly Blended Smoothies: 

Mango-Banana Frappe 

Very Berry-Strawberry, Raspberry, Blueberry and Black Berries 

Pineapple-Guava Colada 

Protein, Wheat Grass and Vitamin Boosts Available 

 

Selection of Seasonal Vine and Tree Ripened Fruits 

And Berries of the Season 

Daily Selection of Fresh Baked Breakfast Pastries to include: 

Muffins, Croissants, Scones, Danishes and New York Style Bagels, 

With Cream Cheese, Sweet Butter, and Preserves 

 

 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$26.00 per person 

 

 

 

Hikers Breakfast To-Go 
 

Boxed and ready to go to your offsite event or activity! 

Assorted Bottled Juices 

Seasonal Melon, Honey Yogurt and Granola Parfait 

Jumbo Muffin Du Jour 

Whole Seasonal Fruit 

 

Attendee choice of: 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

Served with To-Go cups 

 
$26.00 per person 
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Buffet Breakfast Buffet Breakfast Buffet Breakfast Buffet Breakfast     
 

International Breakfast 
 

Seasonal Sliced Fresh Fruit and Berries 

International Selection of Fresh Baked Breakfast Pastries to include: 

Muffins, Scones, Danishes & Assorted New York Style Bagels, 

Butter, Chocolate, Almond Croissants 

Served with Cream Cheese, Butter & Preserves 

Fontina Cheese and Spinach Quiche 

Spanish Style Eggs Benedict with Piquillo Pepper Hollandaise 

Sautéed Crepes Normandy 

Huevos Rancheros Gratin with Salsa, Cilantro Sour Cream 

Buttermilk Pancakes with Walnut Syrup 

Double-Smoked Bacon 

Griddled Fried Potatoes 
Freshly Squeezed Orange, Grapefruit and Cranberry Juices 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$34.00 per person  

 

Country Breakfast 
 

Freshly Squeezed Orange, Grapefruit & Cranberry Juice 

Sliced Fruits and Berries of the Season 

House Made Huckleberry Yogurt 

Served with our House Made Granola 

Assorted Cereals 

Whole, 2%, Nonfat Milk or Soy Milk 

Daily Selection of Fresh Baked Breakfast Pastries to include: 

Muffins, Croissants, Scones, Danishes & New York Style Bagels 

 with Cream Cheese, Butter & Preserves 

Farm Fresh Scrambled Eggs with Chives and Tomatoes 
Cinnamon Brioche French Toast with Warm Vermont Maple Syrup 

Double-Smoked Bacon & Country Sausage Links 

Country Hash Browns 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$30.00 per person 
 

Setup surcharge of $100 for groups under 30 people 
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Buffet Breakfast Buffet Breakfast Buffet Breakfast Buffet Breakfast     
 
 

 

Glade Spring Spa  

 

Seasonal Sliced Fresh Fruit and Berries 

Selection of Whole Fresh Fruits to Include: 

Bananas, Apples, Oranges, Grapefruit Halves 

Assorted Freshly Blended Fruit Smoothies 

Cottage Cheese and Fresh Strawberries 

Assorted New York Style Bagels and Muffins 

Served with Cream Cheese, Sweet Butter and Preserves 

Irish Steel Cut Oatmeal accompanied with Brown Sugar, Raisins, Honey  

Served with Whole, 2%, Non-fat Milk 

Assorted Whole Grain Kashi Cereals with Whole, 2% or Skim Milk 

Buckwheat-Granola Pancakes and Orange Blossom Honey 

Sauteed Rock Shrimp and Swiss Cheese Frittata Prepared with Egg Beaters 

Chicken Applewood Smoked Sausage 

Freshly Squeezed Orange, Grapefruit and Cranberry Juice 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$32.00 per person 

 

 

 
 
 
 
 

Setup surcharge of $100 for groups under 30 guests 
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 Peoh Point Breakfast Buffet Peoh Point Breakfast Buffet Peoh Point Breakfast Buffet Peoh Point Breakfast Buffet    

 

Selection of Freshly Squeezed Juices:  Grapefruit, Orange and Juice of the Day 

Selection of Seasonal Vine and Tree Ripened Fruits, Melons and Berries 

Selection of Dry Cereals 

Fresh Berries and Plain Non-Fat Yogurt 

House Baked Croissants, Flaky Danish and Muffins  

served with Sweet Butter and Fruit Preserves 

Fresh Brewed Coffee, Decaffeinated Coffee and an Assorted Herbal Teas 

 

$36.00 per person

 
 
 

 

Choice of Two of the Following: 
� Scrambled Eggs with Smoked Salmon, 

Chives and Tomatoes 

� Scrambled Eggs with Wild 
Mushrooms and Asparagus Tips 

� Poached Eggs on Dungeness Crab 
Cakes, Lemon Chipotle Hollandaise 

� Wild Mushroom, Spinach and 
Gruyere Quiche 

� Traditional Quiche Lorraine 
� Artichoke, Zucchini and Tomato 

Frittata 

� Southwestern Egg Burritos  with 
Onions, Peppers and Chorizo 

Sausage, Fire Roasted Salsa 

 

 

 

 

 

 

 

 

 

 

 

 

Choice of Two of the Following: 
� Applewood Smoked Bacon 
� Chicken-Applewood Smoked Sausage 
� Traditional Breakfast Sausage 
� Grilled Honey Cured Ham Steak 
� Turkey Bacon 
 

 

 

 

Choice of One of the Following: 
� Traditional Breakfast Potatoes with 

Roasted Peppers and Green Onions 

� Potato Slices with Onion and 

Mushrooms 

� Herbed Hash Brown Potatoes 

� Cinnamon French Toast with Warm 
Maple Syrup 

� Buttermilk Pancakes with Warm Maple 
Syrup 
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Peoh Point Breakfast Buffet EnhancementsPeoh Point Breakfast Buffet EnhancementsPeoh Point Breakfast Buffet EnhancementsPeoh Point Breakfast Buffet Enhancements    

 

 

Breakfast Burrito with Scrambled Eggs,  

Manchego Cheese and Chorizo with Roasted Salsa 

$8.00 per person 

 

 

Breakfast Quesadilla with Manchego Cheese,  

Roasted Peppers and Chorizo  

$8.00 per person 

 
 

Waffle Station 
Chef Attendant Required at 150.00 

 

Freshly Cooked Waffles 

Fresh Seasonal Berries 

Apple Cinnamon Compote 

Chocolate Chips 

Whipped Cream, Pure Vermont Maple Syrup and Candied Pecans 

 

$6.00 per person 

 

Omelette Station 
Chef Attendant Required at 150.00 

 

Ingredients: Mushrooms, Cheddar, Goat Cheese,  

Fresh Spinach, Applewood Smoked Bacon,  

Onions, Green Peppers, Jalapenos,  

Asparagus, Tomatoes and Ham 

 

$12.00 per person 
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Light Breakfast BuffetLight Breakfast BuffetLight Breakfast BuffetLight Breakfast Buffet    
 

 

 

Selection of Freshly Squeezed Juices: Grapefruit, Orange and Juice of the Day 

Selection of Seasonal Vine and Tree Ripened Fruits, Melons and Berries 

House Baked Croissants, Flaky Danish and Muffins 

Sweet Butter and Fruit Preserves 

Freshly Brewed Coffee, Decaffeinated and Assorted Herbal Teas 

 

$34.00 per person 

 
Choice of One of the Following: 

    
Scrambled Eggs with Wild Mushrooms and Asparagus Tips 

Wild Mushrooms, Spinach and Gruyere Quiche 

Southwestern Egg Burritos with Onions, Peppers 

and Chorizo Sausage, Fire Roasted Salsa 

Cinnamon French Toast with Warm Maple Syrup 

 

Choice of One of the Following: 
 

Applewood Smoked Bacon 
Chicken-Apple Sausage 

Traditional Breakfast Sausage 

Grilled Honey Cured Ham Steak 

Turkey Bacon 
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Prospector Plated Breakfast Prospector Plated Breakfast Prospector Plated Breakfast Prospector Plated Breakfast     
    
    
    

Included with all Plated Breakfasts: Selection of Orange and Grapefruit Juices 

Basket of House Baked Breakfast Pastries 

 with Sweet Butter and Fruit Preserves 

Seasonal Sliced Fruit Plate with Lime and Mint 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 
$29.00 per person 

    
    

Choice of One of the Following: 
    
 

� Farm Fresh Scrambled Eggs with Hashbrowns and Choice of Breakfast Side 

Applewood Smoked Bacon,  Applewood Smoked Sausage or Ham 

� Smoked Salmon Benedict 

� Farm Fresh Scrambled or Poached Eggs, Charred Hot House Tomatoes, Yukon 

Gold Potato Blinis, Lemon Pepper Sabayon 

� Thick Cut Brioche French Toast with Vermont Pure Maple Syrup 

� Southwestern Breakfast Burrito with Scrambled Eggs, Avocado, Manchego 

Cheese, Fresh Cut Salsa and Hash Browns 

� Freshly Scrambled Egg Whites with Spinach, Mushrooms, Steamed Asparagus 

and Oven Cured Tomatoes 
� Open Faced Egg White Omelette with Organic Spinach and Cheese, Oven-Dried 

Roma Tomatoes. 
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Suncadia Brunch BuffetSuncadia Brunch BuffetSuncadia Brunch BuffetSuncadia Brunch Buffet    
 

 

 

Selection of Freshly Squeezed Juices: Orange, Grapefruit and Juice of the Day 

Platters of Vine and Tree Ripened Sliced Fruit with Seasonal Berries 

Assorted Cold Cereals 

Chilled 2% and Skim Milk 

Low-Fat Natural and Fruit Yogurts 

 

Smoked Salmon, Shaved Onions, Capers, Lemon, Sour Cream and Bagel Chips 

Local Salami and Cheese Platter, Grilled Asparagus, and Portobello Mushrooms 

Organic Greens with Assorted Dressings 
Vine-Ripened Tomato and Mozzarella, Fresh Basil and Extra Virgin Olive Oil  

House Baked Breakfast Croissants, Muffins and Pastries   

with Sweet Butter and Fruit Preserves 

 

Spinach and Wild Mushroom Egg White Frittata  

Applewood Smoked Bacon 

Chicken, Pork Sausage  

Roasted Peppers and Onion Breakfast Potatoes  

Herb-Roasted Beef Rib Eye 

Horseradish Dijon Mustard and Fresh Baked Rolls 

Applewood Smoked Wild King Salmon with Creamed French Lentils, Savoy Cabbage 

Slaw with Chantilly Cream and a Buerre Blanc 

 

Traditional Scones, Orange Cream 

Chocolate Cream Puffs 

Tiramisu Cheesecake 

Seasonal Fruit Tarts 

 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

Tropical Iced Tea 

 

$55.00 per person 
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Suncadia Brunch Buffet EnhancementsSuncadia Brunch Buffet EnhancementsSuncadia Brunch Buffet EnhancementsSuncadia Brunch Buffet Enhancements    
    

Waffle Station 
Chef Attendant Required at $150.00 

 

Fresh Cooked Waffles 

Fresh Seasonal Berries and Apple Cinnamon Compote 

Chocolate Chips, Whipped Cream, Pure Vermont Maple Syrup  

and Candied Pecans 

$6.00 per person 

 

Omelette Station  
Chef Attendant Required at $150.00 

 

Ingredients: Mushrooms, Cheddar, Goat Cheese,  

Fresh Spinach, Applewood Smoked Bacon,  

Onions, Green Peppers, Jalapenos,  

Asparagus, Tomatoes and Ham 

$12.00 per person 

 

Seafood on Ice  
Based on three pieces per person

 

Jumbo Gold Shrimp 

$5.00 each 

 

Smoked Salmon, Tuna and Trout 

$5.00 each 

 

 

Oysters on the Half Shell 

$5.00 each 

 

Snow Crab Claws 

$5.00 each 

 

King Crab Legs 

$8.00 each 

 

                                           Champagne Selections 
 

Chateau Ste. Michelle Brut $26.00 per bottle 

                                  Moet White Star Champagne  $52.00 per bottle 

Veuve Clicquot Brut  $92.00 per bottle 
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Take a BreakTake a BreakTake a BreakTake a Break    

    
    
    

 
Rope Rider Break 

Cinnamon Sticky Buns 

Warm Pretzels with Hot and Honey 

Mustard 

Double Chocolate Chip Cookies 

Malted Shakes 

$11.00 per person 

 

South of the Border Break 

Poblano Chicken and Cheese 

Quesadillas 

Tortilla Chips, Tomatillo, Roja, and 

Borracha Salsas, Guacamole 

Pulled Pork Taquitos, Guacamole and 

Sour Cream 

Churros with Honey  

Mango Iced Tea 

 

 

Citrus Break 

Meyer Lemon Cookies 

Orange and Cardamom Polenta Cakes 

Key Lime Pound Cake 

Traditional Lemon Bars 

Freshly Squeezed Lemonade 

$13.00 per person 

 

Strawberry Break 

Shortcakes with Milk Chocolate and 

Whipped Cream 

Strawberries Mint and Lime Salad 

White Chocolate Covered Strawberries 

Green Tea and Strawberry Lemonade 

$15.00 per person

$12.00 per person 

 

 

 

 

 

Pick and Go 

Fruit Skewers with Honey and Lemon Mascarpone 
Miniature Corn Dogs, Citrus Mustard 

Minted Vegetable Summer Rolls 

 Amarena Cherry Cheesecake Lollipops  

Assorted Naked Juice Fruit Smoothies  

$13.00 per person 
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Suncadia Signature Refreshment BreaksSuncadia Signature Refreshment BreaksSuncadia Signature Refreshment BreaksSuncadia Signature Refreshment Breaks
 
 

Glade Spring Spa Break 

Selection of Sliced Fruit 

Yogurt Covered Raisins 

Assorted Granola Bars 

Orange Banana Smoothies 

Bottled Water 

$12.00 per person 

 

Deluxe Coffee Shop 

Assorted Chilled Frappuccinos 

Freshly Brewed Coffee, Decaffeinated 

Coffee and Assorted Herbal Teas 

Accompaniments to Include: 

Chantilly Cream, Cinnamon Sticks, 

Sugar Sticks, Chocolate Shavings and 

Flavored Syrups 

$12.00 per person 

 

 

 

Ranchero Break  

Mini Quesdillas, Chicken Flautas 

Cinnamon Churros 

Chips & House made Salsa 

Watermelon Lemonade, Soft Drinks and 

Bottled Waters 

$16.00 per person 

Add Coronas for…. $5.50 each 

 

Choc-Aholic 

Chocolate Chip Cookies 

Double Fudge Brownies 

Iced Chilled Chocolate Milk and Hot 

Cocoa 

Freshly Brewed Coffee, Decaffeinated 

Coffee and Assorted Herbal Teas 

$14.00 per person 

 

 

 

Candy Store 

M & M’s, Snickers, Skittles, Red Vines, Butterfinger and more… 

Old Fashioned Jars of Yogurt Covered Raisins & Pretzels 

Fresh Popcorn 

Assorted Soft Drinks and Bottle Waters 

14.00 per person 

 

7
th
 Inning Stretch 

Jumbo Soft Pretzels and Corn Dogs Served with Honey Mustard 

Cheddar Popcorn, Cracker Jacks 

Assorted Soft Drinks and Bottled Waters 

$15.00 per person 

                   

Sloppy Sundae Martinis 

Assorted Ice Creams and Sorbets 

Served with a Variety of Toppings to include: M & M’s, Cookie Crumbles, Sprinkles, Warm 

Chocolate Fudge & Carmel Sauces 

$17.50 per person

Ice Cream Attendant @ $150.00 
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Break EnhancementsBreak EnhancementsBreak EnhancementsBreak Enhancements    
 
 
 

Morning 
 
Pecan Sticky Buns with Cream Cheese 

Frosting 

$4.00 per person 

 

Assorted Dried Fruit and Berries 

$4.00 per person 

 

 

Breakfast Breads: Banana Nut, Sweet 

Zucchini and Cranberry Spice 

$6.00 per person 

 

Seasonal Sliced Fresh Fruit and Berries 

$6.00 per person 

 

Fruit Skewers 

$4.00 per person

 

 

 

Afternoon 
 
                                                                   

Warm Pretzels with Dijon Mustard 

$3.00 per person 

 

Mini Cheesecakes: New York, Pumpkin and 

Chocolate Mocha 

$7.00 per person 

 

 

 

Assorted Dry Snacks: Pretzels, Potato Chips 

$4.00 per person 
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A La Carte RecommendationA La Carte RecommendationA La Carte RecommendationA La Carte Recommendation    
    
    
    

Beverages       Each  
 

Assorted Soft Drinks                 $3.50 

Milk        $3.50 

Mineral Waters      $4.00 

Spring Water                  $4.00 

Energy Drinks                  $4.25 

Assorted Frappuccinos     $5.00 

Powerade       $4.75 

Bottled Fruit Juices      $5.00 

 

                                                                                 

                                                                                 

                                                                                 Per Quart 
 

 

 Freshly Brewed Coffee & Decaffeinated   $55.00 (per gallon) 

    
Iced Tea       $20.00 

Lemonade       $20.00 

Assorted Herbal Teas                 $20.00 

Mexican Hot Chocolate     $20.00 

Freshly Squeezed Orange Juice    $14.00  

Grapefruit Juice      $14.00 

Cranberry Juice      $14.00 

 

Freshly Made Espresso & Espresso Drinks              $8.00 (per glass) 

Set-up & Attendant Fee $150.00 
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Sweet & SavorySweet & SavorySweet & SavorySweet & Savory    

 
      

                                                            Each 

 

Granola Bars               $3.00 

Candy Bars    $3.00 

Assorted Ice Cream Bars  $4.75 

Bags of Pretzels   $3.00 

Bags of Popcorn   $3.00 

Bags of Chips               $3.00 

Whole Fresh Fruit   $3.00 

Balance Bars               $4.00 

Power Bars    $4.00 

Bags of Taro Chips              $4.00 
Fruit Yogurts    $4.00 

Cereals and Milk   $5.00 

 

Per Serving 
Sliced Fresh Fruit   $4.50 

Fresh Berries               $4.50 

Mixed Nuts    $5.00 

Snack Mix    $5.00 

Chips & House Made Salsa      $7.00 

 

 
                                           Per Dozen 
Assorted Cookies   $36.00 

Fudge Brownies   $36.00 

Rice Krispie Treats   $38.00 

Chocolate Dipped Rice Krispies $38.00 

Chocolate Dipped Strawberries $40.00 
Churros    $36.00 

Coconut Macaroons   $36.00 

Blueberry Muffins   $36.00 

Assorted Muffins   $36.00 

Assorted Breakfast Breads  $36.00 

Croissants    $38.00 

Bagels and Cream Cheese  $38.00 

Jumbo Pretzels with Honey 

Mustard              $40.00
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