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Catering Menu

Utah State Sales tax and a 20% gratuity will be added to the total bill.  Menu 
selection is due 14 days prior to your event.  Failure to meet these dates will 
result in limited food availability.  Our cuisine is prepared by our chefs from 
scratch and extra food may not be available.  Prices and menu are subject to 
change. 



Breakfast Menu

Breakfast Menu Served 11:00 AM to 3:00 PM 

 $10.00 

 $12.00 

 $14.00 

THE GRAND CONTINENTAL BREAKFAST BUFFET 
Variety of Mini Muffins & Pastries
Fresh Seasonal Fruit
Berry Yogurt Parfait’s

THE GRAND ALL AMERICAN  
Scrambled Eggs with Cheddar Cheese
Cinnamon Nutmeg French Toast
Homemade Specialty Syrup, Fresh Whipped Cream, & Fruit Toppings 
Crisp Bacon or Sausage  

THE GRAND GOURMET BREAKFAST BUFFET  
Variety of Mini Muffins & Pastries or Berry Yogurt Parfait’s 

Fresh Seasonal Fruit

Scrambled Eggs with Cheddar Cheese

Cinnamon Nutmeg French Toast 

Homemade Specialty Syrup, Fresh Whipped Cream, & Fruit Toppings 
Crisp Bacon or Sausage 

WE ALSO OFFER SPECIAL VEGETARIAN, VEGAN & GLUTEN FREE MENU OPTIONS FOR YOU AND 
YOUR GUESTS TO ENJOY 



Luncheon Menu

 $13.95 

 $11.95 

Luncheon Menu Served 11:00 AM to 3:00 PM 

GOURMET SANDWICH VARIETY BUFFET   
Includes croissants, wraps & a variety of rolls with chicken salad,   
ham & turkey, vegetables & cheeses with condiments on the side. 
Includes choice of two salads & seasonal fresh fruit. 

GOURMET SOUPS & SALADS 

Two choices of soup, served in a bread bowl or with rolls & breadsticks, 
choice of any two salads, and fresh fruit in season. 

GOURMET CREPE BAR   $13.95 
Freshly made crepes chef buffet with a large selection of savory and sweet 
fillings for your guests to create their own favorite combinations.  

TERIYAKI CHICKEN SLIDERS             $12.95  
Served with choice of two sides/salad items 

 $11.95 

 $11.95 

 $12.95  

PULLED PORK SLIDERS  
Served with choice of two sides/salad items 

CHICKEN SKEWERS 
Served with choice of two sides/salad items 

TURKEY STEAK   
Served with choice of two sides/salad items

WE ALSO OFFER SPECIAL VEGETARIAN, VEGAN & GLUTEN FREE MENU OPTIONS FOR YOU AND 
YOUR GUESTS TO ENJOY!

PASTA BAR  
Includes 1 pasta, choice of green salad and breadsticks 

 $12.95 

Pasta choices: Chicken Alfredo, Spaghetti & Meatballs, Ravioli 5 
cheese



Dinner Menu
Dinner Menu Served 11:00 AM to 8:00 PM 

All entrees, excluding Salsa Chicken, include Lion House rolls with real butter, 
your choice of two sides.

 $16.95 

    $16.95 

          $16.95 

 $17.95 

 $17.95 

 $18.95 

Market Price 

CHICKEN CORDON BLEU  
Tender chicken breasts, ham, swiss cheese and toasted crumbles 
served with a delicious cream sauce on the side  

SALSA CHICKEN  
Just what it sounds like...  
This entree includes cilantro-lime rice,  
black beans, southwest cilantro salad, and chips & salsa. 

GLAZED HAM  
Delicious smoked ham, baked with a sweet honey glaze.

ROAST BARON OF BEEF 
Premium beef slowly cooked to perfection 

BAKED TURKEY   
Served with cranberries and your choice of sides 

BONELESS BBQ RIBS  
Tender short ribs topped with a delicious 
bbq sauce. 

PREMIUM PRIME RIB  
Chef-carved tender prime rib served with au jus
and creamy horseradish sauce 

GRILLED SALMON 
Citrus marinated and served with fresh fruit salsa 

    Market Price 

PASTA BAR  
Includes 2 pasta, choice of green salad and breadsticks 

 $16.95 

Pasta choices: Chicken Alfredo, Spaghetti & Meatballs, Ravioli 5 
cheese



Grand Side Items

RICE PILAF - GARLIC RED POTATOES - CHEESY POTATOES - BAKED 
POTATOES - SWEET POTATOES - GARLIC MASHED POTATOES - STEAMED 

WHITE RICE

Grand Salads

HOUSE SALAD - CAESAR SALAD - PASTA SALAD - SWEET BABY SPINACH 
SALAD - BALSAMIC & MIXED GREENS SALAD 

Grand Soups

CREAMY TOMATO BASIL - CHEESY BROCCOLI - CHICKEN NOODLE - 
HEARTY CHILI - MINESTRONE - BAKED POTATO - CHICKEN TORTILLA

Reception Menu

 $6.95 

 $7.95 

 $5.00 

Crepe Bar    
Freshly made crepes buffet with fruity & sweet fillings  

Freshly made crepes buffet with a combination of 
savory and sweet fillings 

Waffle Bar   
Gourmet Belgium waffles served with fresh berries, fruit, 
syrups, whipped cream, nutella, peanut butter, bacon pieces, 
coconut, nuts, reeses peanut butter cups, heath, m&m’s, warm 
caramel & hot fudge sauce etc. Guests will love customizing! 



 $6.95 

 $4.50 

 $4.50 

 $4.50 

 $4.50 

Love Is Sweet  
Gourmet cakes and cheesecakes, chocolate dipped strawberries,
 brownies, miniature cupcakes, and lemon bars 

Ice Cream Shop  
Your guests may choose three premium ice cream flavors 

with delicious toppings. 

Make this extra special by adding waffle bowls additional $1.25 

Loving You is a Piece of Cake   
This guest favorite consists of a variety of impressive cakes 
and delicious cheesecakes with toppings.

Classic Cheesecake  
A variety of cheesecakes, elegantly presented with toppings

for guests to choose 

Cookie Buffet  
A variety of fresh baked cookies on sticks, bar cookies, 
and signature sugar cookies 

We Go Together Like Cookies & Milk  $4.00 

Gourmet cookie selection and 2% white milk, chocolate milk and strawberry milk 

Cupcakes To Celebrate  Starting at $3.50 
An assortment of cupcakes in all sizes that are sure to please every guest 

Brownie Sundae    $3.50 
A delicious scoop of vanilla bean Farr’s Ice Cream on a  
homemade brownie.  Served with caramel, hot fudge, & berry sauce.  

Donuts & Cider/Cocoa Bar  $4.50
Gourmet donuts with hot cocoa and hot or cold apple cider 

Donut Buffet   $3.50 
Gourmet donuts with house beverages 

Gourmet Popcorn Buffet                                                                        $4.50 
Gourmet popcorn with a variety of candies for your guests to customize their own 
bag of sweet & salty goodness 



Candy Buffet $3.50 - $6.00 
A beautiful display of specialty candies and treats - the perfect favor for your 
guests to take home! (Price based on types of candies and color choices) 

Specialty Beverages  
Hot Cocoa & Apple Cider Bar $2.25 

 $2.50 

Includes: mini marshmallows, crushed peppermint candies, & flavored syrups

Italian Soda Bar  
All the classic sodas with delicious syrups and toppings to create refreshing 
bubbly beverages of your choice  

Italian Ice    $3.00 
Your choice of flavors 
Add a scoop of Ice Cream for an additional .50 

House Beverage Choices  

The Grand View Sparkling Peach Citrus Punch - Lemonade - Fresh Cucumber - 
Fresh Mint Limeade - Sparkling Pina Colada Punch - Variety Of Fruit Infused Ice 
Waters 

Specialty Beverages



Hors D’oeuvres

Personalize your wedding by creating your own menu.  Just choose your favorite 
items from the Hors D’oeuvres menu below.  Prices listed are per plate and 
include one starred item. For additional starred items add $1.00 per plate per 
item.  

Three Item Buffet $6.75 Six Item Buffet $12.50

Four Item Buffet $8.50 Seven Item Buffet $14.00

Five item Buffet $10.25 Eight Item Buffet $15.75



Hors D’oeuvres Menu

Melt Away Cookie Bites *Stuffed Mushrooms *Foccacia Sandwiches

*Brownie Pops Marinated Veggies Variety of Cheese
Spreads w/ Baguettes

*Cheesecake Bites Basil & Tomato Tart *Cold Meat & Cheese
Tray

Brownie Bites Hot Artichoke Dip 
w/ Crackers

*Mini Chicken Kabob

Fruit Tarts Fresh Vegetables 
w/ Dip

*Individually Plated
Buffalo Wings w/

Veggies

*Fruit Crepes in Butter
Sauce

Miniature Soup Cups *Miniature Sliders

Miniature Cupcakes Caesar Salad *Meatball in Oriental
Sauce

*Éclairs Sweet Spinach Salad *Shrimp on Ice w/
Cocktail Sauce ($1

Extra)

Chocolate Dipped 
Strawberries

Pasta Salad *Individually Plated
Shrimp Cocktail

Smoothie Cups Pita w/ Hummas Spread *Smoked Salmon

Fresh Fruit in Season *Wrap Sandwiches *Smoked Salmon & Goat
Cheese Toast

Gourmet Fruit & Cheese 
Tray

*Croissant Sandwiches *Dollar Roll Sandwiches

Tomato, Basil, & 
Parmesan Bruschetta

*Puff Shell Sandwiches




