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BREAKSBREAKSBREAKSBREAKS    
Prices are per person for 30 minutes 

 
   
Healthy ChoiceHealthy ChoiceHealthy ChoiceHealthy Choice    $$$$7.7.7.7.50505050    
Granola Bar, Individual Fruit Yogurt, fresh whole Fruit, Bottled Mineral Water  
 
Cookies and MilkCookies and MilkCookies and MilkCookies and Milk    $$$$5.5.5.5.50505050    
Freshly baked assorted Cookies, Milk, Chocolate Milk, fresh ground Coffee and Decaf 
 
 
The Sidewinder Break  (All Day)The Sidewinder Break  (All Day)The Sidewinder Break  (All Day)The Sidewinder Break  (All Day)        $$$$16.5016.5016.5016.50    
Continental Breakfast – Assorted Breakfast Pastries, three Fruit Juices, Coffee  
(Regular and decaf), assorted Teas and Hot Chocolate  
Mid Morning – Refresh Coffee and Juices, Muffins and Sweet Rolls   
Afternoon Break – Assorted fresh seasonal Fruit, homemade Brownies and  
Cookies, assorted Sodas.   
 

A LA CARTEA LA CARTEA LA CARTEA LA CARTE    
 

Whole fresh Fruit $16.75 per dozen 
Breakfast Pastries or Muffins $23.75 per dozen 
Bagels with Cream Cheese $30.75 per dozen 
Freshly baked Cookies $16.25 per dozen 
Assorted Fruit Yogurt $23.50 per dozen 
Pretzels $6.25 per Bowl 
Chips and homemade Salsa $19.75 per Bowl 
Assorted Nuts $17.25 per Bowl 
Trail Mix $14.50 per Bowl 
Trays of seasonal and fresh sliced Fruit $3.00  per person min.12ppl                                             
Peanuts  $9.25 per bowl 
Granola Bars $18.25 per dozen 
Fresh ground Coffee and Tea Service $9.25  per pot (serves 8)                                               
Fresh ground Coffee and Tea Service $25.75 per two gallon urn 
                                                                                                                    (serves 25)                                                                                           
Fruit Juice $9.75 per Carafe (serves 6)                                              
Milk Whole, 2%, or Skimmed $6.25 per Carafe (serves 6)                                              
Iced Tea, Lemonade or Raspberry lemonade $8.75 per Carafe (serves 6)                                              
Assorted Soft Drinks $1.85 per can  
Mineral Waters or Bottled Water $2.75 per bottle 
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BREAKFASTBREAKFASTBREAKFASTBREAKFAST    
Prices are per person for one hour.  

    
Basic Continental BreakfastBasic Continental BreakfastBasic Continental BreakfastBasic Continental Breakfast    $$$$7777....75757575    
Fresh Baked Pastries and Muffins, chilled Fruit Juices (3), fresh ground Coffee, Decaf, Hot Chocolate, assorted Teas  
    
Traditional Continental BreakfastTraditional Continental BreakfastTraditional Continental BreakfastTraditional Continental Breakfast    $$$$8.8.8.8.50505050    
Bagels with Cream Cheese, assorted Pastries, chilled Fruit Juices (3), fresh ground Coffee, Decaf, Hot Chocolate, 
assorted Teas   
 
Health NutHealth NutHealth NutHealth Nut    $$$$9999....75757575    
Assorted Cold and Hot Cereals, Basket of fresh seasonal Fruit, assorted Muffins, individual Fruit Yogurt, fresh 
ground Coffee, Decaf, Hot Chocolate, assorted Teas, 2% and skimmed Milk    
 
Deluxe Continental BreakfastDeluxe Continental BreakfastDeluxe Continental BreakfastDeluxe Continental Breakfast    $$$$10.2510.2510.2510.25    
Bagels with Cream Cheese, assorted Bakeries, Basket of fresh seasonal Fruit, chilled Fruit Juices (3), fresh ground 
Coffee, Decaf, Hot Chocolate, assorted Teas   
 

HOT BREAKFAST SELECTIONSHOT BREAKFAST SELECTIONSHOT BREAKFAST SELECTIONSHOT BREAKFAST SELECTIONS    
Can be served plated (on the Grub Steak premises only) or Buffet style.   

Includes fresh ground Coffee, Decaf, assorted Teas and three Fruit Juices. 
 
The UintaThe UintaThe UintaThe Uinta    $$$$9.9.9.9.50505050    
Fresh baked Croissant, stuffed with Scrambled Eggs and fresh Southwestern Salsa, served with Breakfast Potatoes   
 
The TraditionalThe TraditionalThe TraditionalThe Traditional    $$$$10.2510.2510.2510.25    
Scrambled Eggs with choice of one:  Bacon Strips, Link Sausage, or Hickory Smoked Ham; served with Breakfast 
Potatoes and Breakfast Pastry  
 
The ProspectorThe ProspectorThe ProspectorThe Prospector    $$$$10.7510.7510.7510.75    
Texas Style French Toast, served with Maple Syrup and Whipped Butter, and choice of one: Bacon Strips, Link 
Sausage or Hickory Smoked Ham   
 

**For each additional breakfast meat, add $2.002.002.002.00 
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FULL BREAKFAST BUFFET SELECTIONSFULL BREAKFAST BUFFET SELECTIONSFULL BREAKFAST BUFFET SELECTIONSFULL BREAKFAST BUFFET SELECTIONS    
Includes Fresh Ground Coffee, Decaf, assorted Teas and Three Fruit Juices.   

Prices are per person for one hour.  
 
Health BuffetHealth BuffetHealth BuffetHealth Buffet    $$$$11.11.11.11.75757575    
Homemade Mountain Granola, assorted Cereals and Milk, Low Fat Fruit Yogurt, fresh Fruit Salad, Bran Muffins, 
fresh baked Bagels with low fat Vegetable Cream Cheese  
 
Wasatch BuffetWasatch BuffetWasatch BuffetWasatch Buffet    $1$1$1$11111....75757575    
Western Style scrambled Eggs with sautéed Onions and Green Peppers, Hickory smoked Ham, Breakfast Potatoes, 
assorted Breakfast Pastries and tray of seasonal Fruit 
 

AdditionsAdditionsAdditionsAdditions    
Prices are per person 
 
French Toast $2.75 
Additional Breakfast Meats $2.00 
Fresh Baked Bagels and Cream Cheese $2.75 
Cereal and Milk $2.50 
Homemade Mountain Granola $3.25 
Individual Fruit Yogurt $2.50 

 
 

We will be happy to design a Seasonal Brunch Menu for you.   
Average Brunch price:  $21.75 per person (50 guest minimum) 
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LUNCHESLUNCHESLUNCHESLUNCHES    
All lunches include one of the following Beverages: Iced Tea, Lemonade or Raspberry Lemonade;  

Homebaked Bread and Butter, and Fresh Ground Coffee, Decaf Coffee and Tea. 
Please see below for Dessert selections and pricing. 

 

CHILLED/PLATEDCHILLED/PLATEDCHILLED/PLATEDCHILLED/PLATED    
 
Black Forest Ham, Turkey Breast and Provolone Cheese on a fresh Homebaked Mini Baguette 
 with Tomatoes, Red Onions, Leaf Lettuce and Pickle Spear, served with Bowtie Pasta Salad $$$$10.10.10.10.75757575 
                                                                  
Hearts of Romaine Leaves, tossed with Traditional Caesar Dressing, topped with homemade 
Croutons, shaved Parmesan Cheese and grilled Chicken Breast $$$$10.2510.2510.2510.25    
                                                                                                                                                                                                                                                                                                                         
 
Chef’s Salad with sliced Turkey, Ham, Swiss and Cheddar Cheeses, Cucumbers, Tomatoes,  
Red Onions, and sliced Eggs with Romaine and Green Leaf Lettuce, 
served with Ranch Dressing $1$1$1$11.001.001.001.00 
                                                                 
 

HOT/PLATEDHOT/PLATEDHOT/PLATEDHOT/PLATED    
 
Strips of Prime Rib, tossed in homemade Barbecue Sauce, topped with melted Cheddar Cheese,  
served with Wedges of Herb Roasted Potatoes  $$$$11111111.25.25.25.25 
                                                                  
Sandwich of Slow Cooked Pulled Pork in a Southern Barbecue Sauce, served with 
Cole Slaw and Baked Beans     $$$$11111111....50505050    
                                                                  
Vol au Vent – Tender Chunks of Chicken in a light Cream Sauce with Shiitake Mushrooms 
and Vegetables in a Puff Pastry, served with Garden Greens                                                       $12.$12.$12.$12.75757575 
                                                                                
Traditional Homemade Meatloaf of Certified Angus Beef with Mushroom Gravy, Mashed Potatoes, 
 and fresh seasonal Vegetables     $$$$12.2512.2512.2512.25 
                                                                  
Linguine sautéed in Olive Oil with fresh Tomatoes, Garlic, Basil and grilled Portabello  
Mushrooms, sprinkled with Parmesan Cheese   $11.$11.$11.$11.75757575 
 With Grilled Chicken Breast                         add    $$$$3.253.253.253.25 
 With Citrus Grilled Shrimp                           add    $$$$4.754.754.754.75  
 
Tender Turkey Breast over a slice of homemade toasted Beer Bread topped with  
traditional Gravy, served with Mashed Potatoes and fresh Vegetables $$$$12.12.12.12.50505050 
  
Morsels of Oriental Chicken Breast and a Medley of fresh Julienned Vegetables,  
Sautéed with Soy and Ginger, served on a Bed of Steamed Rice  $$$$12.12.12.12.25252525    
  
Thin Slices of Roast Beef, served with Mashed Potatoes, Mushroom Demi Glace and  
Fresh seasonal Vegetables   $$$$13.13.13.13.50505050    
  
Supreme Chicken Breast with a Cilantro Lime Marinade, grilled and served with  
Lemon Rice and fresh sautéed seasonal Vegetables $$$$13.2513.2513.2513.25    
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Filet of fresh grilled Northwestern Salmon, served with a fresh seasonal Salsa with  
Lemon Rice and sautéed Vegetables $$$$15.15.15.15.75757575 
  
Slow roasted Pork Loin, served with tangy Granny Smith Apple Sauce,  
Fresh sautéed Vegetables and Rice Medley  $$$$15.15.15.15.25252525    
                                                                                                                                                                                                                                                                         
          

LUNCH BUFFETSLUNCH BUFFETSLUNCH BUFFETSLUNCH BUFFETS    
All Lunch Buffets include a choice of one: Iced Tea, Lemonade or  

Raspberry Lemonade;  
Fresh Ground Coffee, Decaffeinated Coffee or Tea. 
Please see below for Dessert selections and pricing. 

 

Potato BarPotato BarPotato BarPotato Bar    $$$$11.2511.2511.2511.25                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            
Giant Idaho Bakers served with sautéed Mushrooms, steamed Broccoli and Cauliflower, Butter,  
Sour Cream, grated Cheddar Cheese, fresh Tomato Salsa with Cilantro, Bacon Bits, and two prepared Salads 
With homemade Soup             add $1.50$1.50$1.50$1.50     
 

Stew and Salad BuffetStew and Salad BuffetStew and Salad BuffetStew and Salad Buffet    $13.25$13.25$13.25$13.25                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            
Rich homemade Beef Stew served in a fresh baked Sourdough Bread Bowl, Tossed Green Salad with 
 assorted Dressings, and two fresh prepared Salads  
 

Chicken Sandwich BuffetChicken Sandwich BuffetChicken Sandwich BuffetChicken Sandwich Buffet    $$$$15.5015.5015.5015.50    
Charbroiled Breast of free range Chicken served on a Kaiser Roll with assorted sliced Cheeses, sautéed Mushrooms, 
Lettuce, Tomatoes, sliced Red Onions, Chipotle Aioli, Sundried Tomato Pesto, Honey Barbecue, tossed Green Salad 
with choice of Dressings, and two prepared Salads  
With homemade Soup            add $1.$1.$1.$1.75757575        
 
Sandwich MarkeSandwich MarkeSandwich MarkeSandwich Marketttt    $$$$16.2516.2516.2516.25    
Sliced Roast Beef, Smoked Ham, Tender Turkey Breast, assorted sliced Cheeses, fresh Sandwich Breads and 
homebaked Mini Baguettes, homemade Soup, tossed Green Salad with choice of Dressings, two fresh prepared 
Salads, Potato Chips, and appropriate Condiments  
 
Mexican BuffetMexican BuffetMexican BuffetMexican Buffet    $$$$15.15.15.15.77775555    
Chicken Fajitas, Southwestern Spiced Ground Beef, Flour Tortillas, Taco Shells, Red, Blue, and White Tortilla Chips, 
shredded Lettuce, Spanish Rice, homemade Salsa with fresh Cilantro, Guacamole, Sour Cream, Jack and Cheddar 
Cheeses, Corn and Black Bean Salad with Roasted Red Peppers  
 
Asian BuffetAsian BuffetAsian BuffetAsian Buffet    $$$$17.17.17.17.25252525    
Morsels of Chicken Breast with Teriyaki and Sesame Seeds, Strips of Beef sautéed with Soy and Broccoli, Sweet and 
Sour Pork, Stir fried Vegetables with fresh Ginger, and Sticky Rice  
 
Italian Buffet Italian Buffet Italian Buffet Italian Buffet     $$$$18.2518.2518.2518.25    
Antipasto Platter of Roasted Red and Yellow Peppers, grilled Bermuda Onions, Roasted Fennel, grilled Eggplant, 
Sundried Tomatoes, Provolone Cheese and Salami, homemade Meat Lasagna, Pasta Shells Stuffed with Ricotta and 
Cream Cheese, topped with Marinara Sauce, tossed Green Salad with choice of Dressings, Crudité Salad with fresh 
Herb Vinaigrette, Garlic Bread with Parmesan Cheese  
 
Smokehouse BuffetSmokehouse BuffetSmokehouse BuffetSmokehouse Buffet    $$$$17.17.17.17.77775555    
Barbecued quartered Chicken, Slow Cooked Pulled Pork, Beef Brisket with Honey Barbecue Sauce, Cole Slaw, 
Barbecue Beans, Corn Bread with Honey Butter 
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French Country LuncheonFrench Country LuncheonFrench Country LuncheonFrench Country Luncheon    $$$$17.0017.0017.0017.00    
Mimosa Salad: Field Greens with chopped Eggs and Bacon, French cut of Roasted Chicken Breast, lightly basted with 
Dijon Mustard and Herbes de Provence, fresh seasonal Vegetables sautéed in Olive Oil, Roasted Potato Wedges  
    
    
Box LunchesBox LunchesBox LunchesBox Lunches    $$$$10.0010.0010.0010.00    
Choice of (one meat and one cheese)(one meat and one cheese)(one meat and one cheese)(one meat and one cheese):  Hickory Smoked Ham, Turkey Breast, or Roast Beef and Swiss, Cheddar, or 
Provolone Cheese, served on Eight Grain Bread with house made Pasta Primavera Salad, Potato Chips, Apple, fresh 
Baked Cookie      
For canned soda, add $1.75 

    
Selection of Homemade Luncheon DessertsSelection of Homemade Luncheon DessertsSelection of Homemade Luncheon DessertsSelection of Homemade Luncheon Desserts    

    
Homemade Fudge Brownies 
 
Carrot Cake with Chocolate Swirl Icing 
 
Espresso Chocolate Mousse 
 
New York Style Cheese Cake 
                 
Choice of one of the above Choice of one of the above Choice of one of the above Choice of one of the above     aaaadd dd dd dd $2.$2.$2.$2.25252525    per personper personper personper person    
 
 
Fresh Seasonal Fruit Salad 
 
Apple Cranberry Crisp 
 
Cream Filled Chocolate Eclair 
 
Bread Pudding with Vanilla Sauce 
 
Puff Pastry with Crème Patissière 
and Fresh Berries 
 
Choice of one of the above Choice of one of the above Choice of one of the above Choice of one of the above     aaaadd dd dd dd $3.$3.$3.$3.50505050    per personper personper personper person 
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DINNERSDINNERSDINNERSDINNERS    
 

All dinners are served with fresh homebaked Bread and Butter, a Dinner Beverage,  
Mixed Field Greens with herb Vinaigrette, Seasonal Fresh Vegetables,  

Fresh Ground Coffee, Decaffeinated Coffee or Tea. 
Choice of Beverages: Iced Tea, Lemonade, or Raspberry Lemonade 

(Please choose one)(Please choose one)(Please choose one)(Please choose one) 
Please see below for Dessert selections and pricing. 

 
 
Breast of free range Chicken stuffed with Broccoli and Swiss Cheese, baked and topped 
with a light Cream Sauce and Rice Medley $$$$21.5021.5021.5021.50 
  
Filet of fresh grilled Salmon, brushed with Orange Basil Butter,Lemon Rice $$$$24.5024.5024.5024.50    
  
Slow Roasted Prime Rib of Beef, with traditional Au Jus and Baked Idaho Potato 
 with Butter, Sour Cream and Chives  $$$$28.2528.2528.2528.25 
                                                                                                                                                                                                                                                                        
Loin of Roasted Pork on a bed of tangy Cherry and Apple Relish, 
toasted Almond Rice                                                                                                           $2$2$2$23333.75.75.75.75                                                                 
                                                                  
Baked Herb Breaded Halibut Filet, Lemon Rice                                                         $2$2$2$28.78.78.78.75555 
                                                                   
Roasted Striploin of Beef, carved and topped with grilled Portabello Mushrooms in a  
Rich Demi Glace, Oven Roasted Herb Potatoes   $$$$29.5029.5029.5029.50    
                                                                  
Combination Dinner of Roasted Supreme of Teriyaki Chicken, sprinkled with Sesame 
 Seeds and grilled Shrimp, brushed with Garlic Butter, Lemon Rice             $$$$29.5029.5029.5029.50                                                  
                                                                   
Bacon Wrapped Tenderloin Filet of Beef, served on a Crouton, 
Oven Roasted Herbed Potatoes $3$3$3$34444....50505050 
                                                                  
Charbroiled, 30 days aged New York Steak of Certified Angus Beef,  
Baked Idaho Potato with Butter, Sour Cream and Chives  $$$$33.5033.5033.5033.50 
                                                                 
Combination of Petit Filet Mignon of Beef, served on a Duxelle of Forest Mushrooms and 
 Charbroiled Filet of fresh Salmon, topped with a Lemon Dill Butter Rosette, 
 Oven Roasted Potatoes with fresh Herbs                                                       $$$$34.34.34.34.75757575 
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DINNER BUFFETSDINNER BUFFETSDINNER BUFFETSDINNER BUFFETS 
All Dinner Buffets include a choice of one: Iced Tea, Lemonade or Raspberry Lemonade; 

 and Fresh Ground Coffee, Decaffeinated Coffee or Tea 
Please see below for Dessert selections and pricing. 

 
Mexican FiestaMexican FiestaMexican FiestaMexican Fiesta    $$$$21.5021.5021.5021.50    
Chicken Breast Fajitas, Flour Tortillas, Bean and Cheese Burritos in Ranchero Sauce with Melted Cheese, Spiced 
Ground Beef, Corn Taco Shells, Spanish Rice, fresh Tomato Salsa with Cilantro, Grated Cheddar and Jack Cheese, 
Corn and Black Bean Salad with Roasted Red Peppers, Lettuce, Sour Cream, Green Onions, Guacamole, Trio of Red, 
White, and Blue Tortilla Chips 

 
    
    
Western BarbecueWestern BarbecueWestern BarbecueWestern Barbecue    $2$2$2$23333.25.25.25.25                                                                                                                                                                                                                                                                    
Meaty Beef Ribs with homemade Barbecue Sauce, Barbequed Quarted Chicken, Corn on the Cob, Ranch Style Baked 
Beans, Mixed Green Salad with choice of Dressings, homemade Beer Bread and whipped Honey Butter, and tray of 
assorted Melons  

 
    
Italian BuffetItalian BuffetItalian BuffetItalian Buffet    $2$2$2$26.506.506.506.50                                                                                                                                                                                                                                                            
Antipasto Platter of Roasted Red and Yellow Peppers, grilled Bermuda Onions, Roasted Fennel, grilled Eggplant, 
Sun dried Tomatoes, Provolone Cheese and Salami, homemade Meat Lasagna, Chicken Cacciatore, Pasta Shells 
Stuffed with Ricotta and Cream Cheese, topped with Marinara Sauce, Caesar Salad, Medley of Garden Vegetables 
with fresh Herb Vinaigrette, and Fresh Baked Garlic Bread with Parmesan Cheese 
 
Miner’s BuffetMiner’s BuffetMiner’s BuffetMiner’s Buffet    $$$$22228888.25.25.25.25    
Baron of Slow Roasted Beef Carved to order, Horseradish and au jus, Chicken Breast Stuffed with Broccoli and Swiss 
Cheese in a Light Cream Sauce, Mixed Garden Greens, assorted Dressings, two freshly prepared seasonal Salads, 
Medley of fresh Vegetables, Oven Roasted Herb and Garlic Potatoes, Harvest Rice, homemade Country Bread and 
whipped Butter, and a basket of fresh Fruit     
 
Surf and TurfSurf and TurfSurf and TurfSurf and Turf    $$$$32.5032.5032.5032.50    
Charbroiled Filet of fresh Salmon brushed with Lemon and Basil Butter, Slow Roasted Prime Rib of Beef Carved to 
order, Creamed Horseradish and Au Jus, Mixed Garden Greens, assorted Dressings, two prepared Salads, Parsley 
Potatoes, fresh seasonal Vegetables, French Bread with whipped Butter, Lemon Rice   
 
The CarveryThe CarveryThe CarveryThe Carvery    $$$$33.7533.7533.7533.75    
Striploin of Slow Roasted Certified Angus Beef with roasted Garlic Jus, Baked Honey glazed Ham with Dijon 
Mustard, Breast of Roasted Turkey with Cranberry and Citrus Relish, Mixed field Greens with assorted Dressings, two 
prepared seasonal Salads, Oven Roasted Potato Wedges, Wild Rice medley, fresh sautéed Vegetables, homemade 
Beer and French Breads, Whipped Butter 
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Selection of Homemade Dinner DessertsSelection of Homemade Dinner DessertsSelection of Homemade Dinner DessertsSelection of Homemade Dinner Desserts    
    

Fudge Style Brownies with Chocolate Icing and Walnuts 
Pear & Almond Crisp 
Carrot Cake, Chocolate swirl Icing and Walnuts 
Fresh seasonal Fruit Salad 
New York style Cheese Cake 
Espresso Chocolate Mousse 
Choice of one of the above Choice of one of the above Choice of one of the above Choice of one of the above     add $3.add $3.add $3.add $3.77775555    per personper personper personper person 
 
Chocolate Suicide Cake with Raspberry Coulis 
Chocolate Eclair, fresh vanilla whipped cream 
Bread Pudding, Vanilla Bourbon Sauce 
Black Forest Cake 
Chocolate swirl Cheese Cake 
Puff Pastry, Vanilla Crème Patissiere and Fresh Berries 
Choice of one of the above Choice of one of the above Choice of one of the above Choice of one of the above     add add add add $4$4$4$4....77775555    per personper personper personper person 
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HORS D’ OEUVRESHORS D’ OEUVRESHORS D’ OEUVRESHORS D’ OEUVRES    
 

Prices are based on one hour function time 
 

Cold SelectionsCold SelectionsCold SelectionsCold Selections    
 
Fresh Herbed Cream Cheese with Sundried Tomatoes, served with Crostini   $1.25 each 
 
Homemade Hummus and Crisp Pita Chips $1.25 per person 
                             
Trio of White, Blue and Red Tortilla Chips with fresh Tomato Salsa with Cilantro                      $1.25 per person 
Add Guacamole                                                                                                                              $1.00 per person 
  
Skewers of Red and Yellow Pear Tomatoes and fresh Mozzarella, fresh Basil  
And Olive Oil $2.75 each 
 
Mountain Sushi: Smoked Utah Trout, Crisp Cucumber and Oriental Rice in a  
Sushi Roll, Soy and Wasabi Dip $2.00 each 
 
Sashimi Grade Ahi Tuna over Rice Crackers & Drizzled with Asian Glaze $2.75 each 
  
House Smoked Ruby Trout with Lemon Caper Aioli on Grilled Sourdough $2.75 each 
 
Array of fresh seasonal Vegetables, Two Dipping Sauces $2.50 per person 
Homemade Hummus and Crisp Pita Chips, add                                                                          $1.25 per person 
                                                     
Iced Jumbo Shrimp, Traditional Horseradish Cocktail Sauce  $3.25 each 
  
Selection of Domestic Cheeses with fresh Fruit and Nut Garnish, assorted Crackers $4.25 per person 
  
Board of (8) Domestic and Imported Cheeses, fresh Fruit and Nut Garnish,  
fresh Baked Baguette Bread and assorted Crackers $5.25 per person 
  
Antipasto Platter of Roasted Red and Yellow Peppers, grilled Bermuda Onions,  
Roasted Fennel, Sundried Tomatoes, grilled Eggplant, Provolone Cheese,  
sliced Salami, and Crostini $7.50 per person 
                                                                   

 

Hot SelectionsHot SelectionsHot SelectionsHot Selections    
 
                                                      
Baked Mushroom Caps with Creamy Blue Cheese, Bacon and Chive Stuffing $1.50 each 
 
Steamed Edamame Sprinkled with Kosher Salt  $1.25 Per Person 
 
Certified Angus Beef Burger Sliders, Sautéed Mushrooms 
 and Caramelized Red Onions  $2.50  each 
  
Choice of Traditional Buffalo or Barbecue Wings, Blue Cheese Dressing,  
Celery Stalks and Carrot Sticks $2.25 each 
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Jumbo Coconut Shrimp, Ginger Mango Dip $3.75  each 
 
Grilled Portobello Mushroom on Parmesan Crostini $2.00 each 
 
Skewered Chicken Sate, spicy Thai Sauce and toasted Sesame Seeds                                       $2.25 each  
                                                                 
 

    
    

FROM THE CARVING BOARDFROM THE CARVING BOARDFROM THE CARVING BOARDFROM THE CARVING BOARD    
Carved and served in cocktail portions with home baked bread.   

A Fee of $20.00 per Hour will be added to all “Carving Board” items.   
(Minimum 1 Hour) Prices are based on a one hour function time. 

 
Roasted Top Round of Beef, Horseradish, Dijon Mustard and Au jus  
                                                             $225.00 (serves 65) 
                                                                 
Roasted Breast of Turkey, seasonal fresh Fruit Relish  
                                                             $135.00 (serves 35) 
                                                                 
Loin of Pork, Granny Smith Apple Sauce  
                                                             $135.00 (serves 40) 
                                                                 
Country Style Baked Ham with Honey Glaze, Dijon Mustard  
                                                             $225.00 (serves 50) 
                                                                 
Slow Cooked Baron of Beef,Horseradish, Dijon Mustard and Traditional Au Jus  
                                                             $440.00 (serves 150) 
  
Slow Roasted Prime Rib of Beef,Horseradish and Garlic Au Jus  
                                                             $360.00 (serves 50) 
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BANQUET POLICIESBANQUET POLICIESBANQUET POLICIESBANQUET POLICIES    
 

Our philosophy is to make each and every banquet a special occasion for our valued guests. 
 We feature banquet rooms that can accommodate groups of 20 to 250. 

Please do not hesitate to contact our Banquet Coordinator for any special requests you may have.   
We look forward to serving your group! 

 
MINIMUM AND PRICINGMINIMUM AND PRICINGMINIMUM AND PRICINGMINIMUM AND PRICING    

Minimum for all Banquets: 30 guests. Unless indicated differently, all prices listed are per person.  We gladly 
accommodate smaller groups by offering a limited selection of our dining room menu, served on the Grub Steak 

premises only.  Prices quoted are guaranteed for 90 days. 
 

GUARANTEEGUARANTEEGUARANTEEGUARANTEE    
A 72 hour guarantee of the exact guest count is required on all banquet functions.  If updated information is not 
received, the last number provided will be considered the guarantee to represent the minimum billing.  We will be 

prepared to serve 5% more than your guaranteed number.  If the group exceeds 5% over the guarantee a 10% 
surcharge will be included in the cost of the additional meals.  Your group will be billed for the guaranteed number 
or the actual number of guests served, whichever is greater.  Prices quoted are guaranteed for 90 days.  Menus must 

be confirmed no later than two weeks prior to the function. 
 

We are not responsible for the quality of food held more than 15 minutes past the contracted serving time. 
 

A fee of $75.00 will be assessed if meal service is delayed more than 30 minutes past the pre-arranged time.  
Remaining food can not be removed from banquet rooms. 

 
ROOM SET UPROOM SET UPROOM SET UPROOM SET UP    

A variety of seating arrangements are available.  However, the function space and number of attendees will 
determine the best room set up.  We reserve the right to reassign function space based on any deviation in 

contracted numbers. 
 

AUDIO VISUALAUDIO VISUALAUDIO VISUALAUDIO VISUAL    
Complete audio visual equipment rental and services are available.   

Please contact our Banquet Coordinator for arrangements and price quotations. 
 

ROOM CHARGEROOM CHARGEROOM CHARGEROOM CHARGE    
Room charges apply for most functions and are dependent on number of rooms used. 

 
SMOKINGSMOKINGSMOKINGSMOKING    

Utah State Law prohibits smoking in any public area.  This law applies to our Banquet Facilities. 
 

DECORATIONDECORATIONDECORATIONDECORATION    
Fresh floral arrangements and special decorations can be ordered through our Banquet Coordinator.  We will not 

permit the fixing of anything to the walls, floors or ceilings of rooms with nails, staples, tape or any other 
substance, unless prior approval has been provided by our management.
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CATERINGCATERINGCATERINGCATERING    
Some items from our banquet menus may be catered.  An additional 15% catering  

fee ($200.00 minimum) will be added to all food and beverage served by the Grub Steak Restaurant outside of our 
facilities. 

DEPOSIT/PAYMENTDEPOSIT/PAYMENTDEPOSIT/PAYMENTDEPOSIT/PAYMENT    
A 50% deposit is due 30 days prior to the function.  This deposit becomes non-refundable 10 days prior to the 

event.  Unless prior arrangements have been made, payment in full is expected immediately following the function. 
 

SERVICE CHARGE AND TAXSERVICE CHARGE AND TAXSERVICE CHARGE AND TAXSERVICE CHARGE AND TAX    
A service charge of 20% will be added to the cost of all food and beverages served.  The applicable State Sales and 

Resort Taxes will be added to all charges. 
 

The Grub Steak Restaurant is a UDABC (Utah Department of Alcoholic Beverage Control) Licensee.  Please inquire 
with your Banquet Coordinator for a list of items available.  We offer full wine, beer and cocktail menus. 
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CASH CASH CASH CASH BAR BEVERAGE PRICESBAR BEVERAGE PRICESBAR BEVERAGE PRICESBAR BEVERAGE PRICES 
(Prices include tax) 

Soft DrinksSoft DrinksSoft DrinksSoft Drinks    $2.00    
Fruit JuicesFruit JuicesFruit JuicesFruit Juices    $3.00    
 
Bottled Beer Bottled Beer Bottled Beer Bottled Beer     
Domestic $4.00 
Imported or Microbrewery $5.00 
 
House WinesHouse WinesHouse WinesHouse Wines    
Firestone Merlot $6.00 per glass 
Firestone Chardonnay    $6.00 per glass    
Firestone Cabernet    $6.00 per glass 
  
    
Wine Service FeeWine Service FeeWine Service FeeWine Service Fee                                $12.00 per 750 ml bottle 
 $20.00 per 1500 ml bottle 
 

LiquorLiquorLiquorLiquor    
 
 
VodkaVodkaVodkaVodka    
Smirnoff $5.50 
Absolut $6.00 
 
GinGinGinGin    
Beefeater $5.50 
Tanqueray $6.00 
 
RumRumRumRum    
Bacardi Silver $5.50 
Meyers Dark $6.00 
 
Whiskey/BourbonWhiskey/BourbonWhiskey/BourbonWhiskey/Bourbon    
Jim Beam $5.50 
Jack Daniels $5.50 
Canadian Club $5.50 
Seagram’s 7 $5.50 
 
We offer an extensive selection of wine by the bottle, liquor, domestic and imported beers.  Please consult our 
Banquet Coordinator for details or visit our website at www.grubsteakrestaurant.com for a full list. 
 
Bartender Charge $20.00 per hour (2 hour minimum), per bartender. 


