
PROSCIUTTO & BURRATA SALAD

fig jam, pistachios, aged balsamic, arugula

STARTER

8 OZ FILET MIGNON*

8oz. hand cut, potato pave, sauteed vegetables

CAST IRON SEARED CHICKEN

organic chicken breast, house made gnocchi, pearl
onions, heirloom carrots, braised spinach, sage demi

8

ENTREE

Choice of ONE

PEACH COBBLER

cobbler with crumbled granola and vanilla ice cream

DESSERT

Large Party Menu "A" 
$74 per person

Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions. Allergen information available upon request. Notice: All transactions are subject to state taxes, local taxes, and resort fees. All parties subject to a 

20% automatic gratuity. This restaurant collects and shares gratuities on a pre-established basis among employees who customarily receive tips. A 6% resort fee applies 
to all transactions. This fee goes to fund the operation and maintenance of shared resort amenities, guest services, and property improvements managed in partnership 

with homeowners.



PROSCIUTTO & BURRATA SALAD

fig jam, pistachios, aged balsamic, arugula

STARTER

8 OZ FILET MIGNON*

8oz. hand cut, potato pave, sauteed vegetables

CAST IRON SEARED CHICKEN

organic chicken breast, house made gnocchi, pearl
onions, heirloom carrots, braised spinach, sage demi

8

ROCKY MOUNTAIN TROUT

parsnip puree, lemon caper sauce, lentils, peppers,
spinach

ENTREE

Choice of ONE

PEACH COBBLER

cobbler with crumbled granola and vanilla ice cream

DESSERT

Large Party Menu "B" 
$84 per person

OPENER

SOUPE DU JOUR

Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions. Allergen information available upon request. Notice: All transactions are subject to state taxes, local taxes, and resort fees. All parties subject to a 

20% automatic gratuity. This restaurant collects and shares gratuities on a pre-established basis among employees who customarily receive tips. A 6% resort fee applies 
to all transactions. This fee goes to fund the operation and maintenance of shared resort amenities, guest services, and property improvements managed in partnership 

with homeowners.



8 OZ FILET MIGNON*

8oz. hand cut, potato pave, sauteed vegetables

CAST IRON SEARED CHICKEN

organic chicken breast, house made gnocchi, pearl
onions, heirloom carrots, braised spinach, sage demi

8

ROCKY MOUNTAIN TROUT

parsnip puree, lemon caper sauce, lentils, peppers,
spinach

SUMMER RIGATONI PASTA

lemon pesto, burrata, cherry tomato, artichoke, roasted
pine nuts

ENTREE

Choice of ONE

DESSERT

Choice of ONE

Large Party Menu "C" 
$94 per person

OPENER

SUMMIT SOUP & SALAD BAR

PEACH COBBLER

cobbler with crumbled granola and vanilla ice cream

DULCE DE LECHE PANNA COTTA

bruléed banana, caramel sauce, almonds, crumbles, sea
salt

Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions. Allergen information available upon request. Notice: All transactions are subject to state taxes, local taxes, and resort fees. All parties subject to a 

20% automatic gratuity. This restaurant collects and shares gratuities on a pre-established basis among employees who customarily receive tips. A 6% resort fee applies 
to all transactions. This fee goes to fund the operation and maintenance of shared resort amenities, guest services, and property improvements managed in partnership 

with homeowners.


