
PLATED DINNERS 
PLATED DINNER INCLUDES STARTER, ENTRÉE AND DESSERT.  

FRESH BREWED GREAT NORTHERN COFFEE, TAZO TEAS, LEMONADE,  
FOUNTAIN DRINKS AND ICED TEA ARE INCLUDED 

FOR AN ADDITIONAL STARTER COURSE (FOUR COURSE MEAL), PLEASE ADD 12.00 
FOR A “CHOICE OF” STARTER OR ENTRÉE SELECTION, PLEASE ADD 10.00 

FOR CHOICE OF ENTRÉE, PER PERSON PRICE IS BASED ON THE HIGHER ENTRÉE PRICE 
 

STARTERS 
 
 

YUKON GOLD POTATO CREAM  
CRISP POTATO, SMOKED SALMON, FRESH CHIVE 

 

TOMATO-BASIL SOUP 
PARMESEAN-BLACK PEPPER CRACKER, CRÈME FRIACHE 

 

WILD MUSHROOM VELOUTÉ  
LEMON ZEST, EXTRA VIRGIN OLIVE OIL 

 

MAPLE-ROASTED BUTTERNUT SQUASH SOUP 
HOUSE-MADE DUCK CONFIT, PUMPKIN SEED OIL 

 

ROASTED SWEET CORN BROTH 
FRESH CHIVE, CRACKED PEPPER, BALLARD FAMILY FETA 

 

CLASSIC CAESAR SALAD 
ROMAINE HEARTS, FOCATTIA CROUTON, SHAVED ASIAGO, 15YR BALSAMIC 

 

MIXED ORGANIC GREENS 
SUN-DRIED CRANBERRIES, SPICED WALNUTS, CARAMELIZED RED ONION VINAIGRETTE 

 

APPLE AND ENDIVE SALAD 
SPICED WALNUTS, MAYTAG BLUE, CIDER VINAIGRETTE 

 

BABY ORGANIC SPINACH WITH GRILLED RED ONIONS 
SHEPARDS CHEVRE, CANDIED PECANS, MAPLE-RASPBERRY VINAIGRETTE 

 

FRESH WYOMATO SALAD 
ARUGULA, BALLARD FAMILY FETA, AGED BALSAMIC, MINT PESTO 

 
 
 
 
 
 
 

 



ENTREES 
 

HOUSE-SMOKED TENDERLOIN OF  BUFFALO 
YUKON GOLD POTATO-PARSNIP PUREE, WILTED GREENS, MADEIRA GLACE 

89.00 
 

PAN-ROASTED NATURAL CHICKEN 
TRUFFLE ROASTED FINGERLINGS, WILTED GREENS, LEMON-PANCETTA BUTTER 

61.00 
 

GRILLED SNAKE RIVER FARMS N.Y. STRIP 
IDAHO POTATO CONFIT, ROASTED BABY CARROTS, RED WINE JUS 

81.00  
 

ROSEMARY RUBBED TENDERLOIN OF KUROBUTA PORK 
GREEN CHILI-ROASTED CORN HASH, GRILLED SCALLION SOUBISE  

52.00  
 

PINE NUT CRUSTED WILD SALMON 
WARM ORGANIC BEET SALAD, ARUGULA PUREE, LEMON VINIAGRETTE 

70.00  
 

ROASTED COLORADO RACK OF LAMB 
GRILLED GOAT CHEESE POLENTA, WARM RATATOUILLE, LEMON-ROSEMARY JUS 

78.00 
 

PAN-SEARED IDAHO TROUT 
SMOKED BACON-GRILLED CORN STEW, SCALLION-PARSLEY PUREE 

55.00 
 

ROASTED DOUBLE R RANCH TENDERLOIN OF BEEF 
PORTOBELLO-POTATO ROSTI, WILTED GREENS, RED WINE-TARRAGON JUS 

72.00  
 

HOUSE-MADE HERB PAPPARDELLE PASTA 
KALAMATA OLIVE, ORGANIC SPINACH, ROASTED TOMATO, FRESH BASIL, 

BALLARD FAMILY FETA 
49.00 

 

TETON “SURF AND TURF” 
HOUSE-SMOKED BUFFALO TENDERLOIN AND PAN-SEARED IDAHO TROUT 

IDAHO POTATO CONFIT, GREEN CHILI-GRILLED CORN HASH 
RED WINE-TARRAGON BUTTER 

93.00  
 
 

PRICES ARE PER PERSON UNLESS OTHERWISE NOTED.  APPROPRIATE TAX AND 20% SERVICE CHARGE ARE ADDITIONAL. 


