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Wasatch Breakfast 	 12
Two eggs, hash browns, toast, choice of ham, sausage, bacon

Huevos Rancheros 	 13
Two eggs, beans, tortilla 

Breakfast Croissant Sandwich 	 12
Scrambled eggs, bacon, gouda, hash browns 

Belgian Waffle 	 10
Butter, maple syrup, berry compote 

Buttermilk Pancakes 	 10
Butter, maple syrup, berry compote 

Chocolate Chip Pancakes 	 11

BREAKFAST

Breakfast Buffet
Chef Live Action Station     18

Eggs, bacon, sausage, potatoes, seasonal fruit, breakfast pastries, breakfast breads, cold cereals, 
granola, hot oatmeal, pancake, belgian waffle, yogurt, juice, milk, Starbucks coffee, tazo tea 

Avocado Toast
Choice of bread topped with peppers 	 6 

Tomatoes, pesto 	 10 

Bacon, eggs over easy 	 10 

Goat cheese, chives 	 10 

Strawberries, feta, balsamic 	 12

Create Your Own Omelet 	 13
Served with hash browns and choice of toast                                
Asparagus, mushrooms, peppers, onions, spinach, tomato, 
cheddar, swiss, ham, bacon, sausage; Served with hash browns 

Steel-Cut Oatmeal	 6
Sun-dried raisins, cinnamon-pecan compote 

Grapefruit 	 3

Yogurt 	 3
Regular, low-fat, greek 

Bakery Basket 	 6

Berry and Yogurt Parfait 	 6
Seasonal berries, greek yogurt, house-made granola 

Fresh Fruit 	 5

Hash browns 	 4

Eggs 	 4

Breakfast Meats 	 4
Bacon, sausage, ham 

Breakfast Cereal 	 3
Classic cereals, Cheerios®, granola 

SIDES
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SOUPS AND STARTERS
Soup of the Day 	 7

Corn Chowder 	 7

House-made Hummus 	 8
Toasted pita bread, vegetables 

Shrimp Cocktail 	 10
With spicy cocktail sauce

Vegetable Quesadilla 	 10
Onions, peppers,  cilantro crème 

Nachos 	 11
Tri-colored tortilla chips, tomatoes, jalapenos, olives, salsa, avocado crème 

Pork 	 14  

Chicken 	 14 

Steak 	 15

High Desert Wings 	 13
Sweet or spicy sauce, gorgonzola dressing 

SALADS
Torched Salmon 	 15
Field greens, avocado, celery, granny smith apples, avocado dressing

Cobb 	 13
Crisp lettuce, blue cheese crumbles, hard-boiled 
egg, tomato, bacon, chicken, avocado 

Caesar Salad 	 11
Romaine lettuce, parmesan, house-made caesar dressing, croutons 

Shrimp 	 15  

Chicken 	 13 

Salmon 	 15
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SANDWICHES
Can Be Made With Chicken Or Vegan Garden Burger

Classic Burger 	 13
Cheddar cheese, crisp lettuce, tomato, onion, pickles 

Bacon 	 2  

Avocado 	 2

SLC Club 	 14
Turkey, ham, cheddar cheese, crisp lettuce, tomato, bacon, avocado, sweet 
onion aioli

Spicy Chicken Sandwich 	 13
Grilled chicken, avocado, swiss cheese, lettuce, tomato, spicy remoulade 

BLAT 	 12
Bacon, lettuce, avocado, tomato 

SIDES

Sweet Potato Fries 	 4

Steak Fries 	 4

Garlic Parmesan Fries 	 5

Onion Rings 	 6

Garlic Mash Potatoes 	 4

Broccolini 	 4

Grilled Asparagus 	 4



DESSERTS
Dessert Nachos 	 7
Fried flour tortilla chips, cinnamon and sugar, caramel 
sauce, chocolate sauce, vanilla bean ice cream 

Chocolate Chip Cookie Skillet 	 7
Topped with vanilla bean ice cream 

Caramel Apple Pie 	 7

Chocolate Mousse 	 7
Topped with berries 

Cheesecake Bites 	 7
Choice of caramel, chocolate, or berry compote 
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ENTREES
Ribeye 	 29
Grilled 10oz Ribeye, garlic mash potato, seasonal vegetables 

Shrimp, Chicken, or Steak Tacos 	 14
Corn tortilla, coleslaw, avocado, house made salsa

Artisan Pizza 	 16
Your choice of three toppings: pepperoni, sausage, olives, ham, onions, 
mushrooms, jalapenos, peppers, pineapple, tomatoes, bacon 

Fish and Chips 	 23
Evolution Amber Ale battered halibut, french 
fries, coleslaw, spicy remoulade 

Chicken and Bacon Pasta 	 21
In a rich cream sauce tossed with spinach, basil, tomatoes 

Chile Verde Burrito 	 14
House-made pork, cheddar cheese, sour cream, chives

Herb Breast of Chicken 	 19
Wild rice, broccolini, citrus glaze 

Cashew Vegetable Stir Fry 	 16
Carrots, broccoli, onions, waterchesnuts, pineapple soy sauce, brown rice  

DRINKS

Starbucks® Coffee or Tazo® Teas 	 3
Regular or decaffeinated 

Specialty Coffee 4 	 4

Lemonade or Iced Tea 	 3

Milk 	 3

Whole, 2%, skim, soy 

Juice 	 3
Orange, apple, cranberry, grapefruit, tomato, V8® 

Soft Drinks 	 3
Coca-Cola® products 

Ask your server for a list of alcoholic beverages


