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BREAKFAST BUFFET
Minimum of 30 people or a $250 service charge will be included

Smoked Bacon or  
All-natural pork sausage links

Crispy Breakfast Potatoes

house-made granola

assorted yogurts

Fresh-Cut Seasonal Fruit

Assorted Breakfast breads

Omelet Station 
Comes with Assorted Fillings and Toppings,  
Accompanied by Chef Attendant 
$100 Per Hour Per Chef

Fresh Cage-Free Scrambled Eggs

Smoked Bacon or  
All-Natural Pork Sausage Links

Southern-Style Breakfast Potato Hash

Assorted Breakfast Breads and Bagels

Smoked Salmon 
Onions, Capers, Tomatoes, and Cream Cheese

Chef’s Choice:  Seasonal Salad or Soup 

Fresh-Cut Seasonal Fruit

Greek yogurt station
House-Made Granola, Dried Fruits, and Nuts 

Assorted Cereals and Milks  

Assorted Baked Goods
Muffins, Danishes, and Bagels 

Assorted Spreads
Fruit Jams, Butter, Cream Cheese,  
Peanut Butter, and Hone y

Fresh Cage-Free Scrambled eggs 

Smoked Bacon or  
All-Natural Pork Sausage Links

Crispy Breakfast Potatoes

Assorted Breakfast Breads

Fresh Cage-Free Scrambled eggs 

Smoked Bacon or  
All-Natural Pork Sausage Links

Fresh-Baked Buttermilk  
Biscuits and Sausage Gravy

Southern-Style Breakfast potato hash

Cheesy southern grits

THE BOREAS BUFFET | $45

BRUNCH BUFFET | $48

HIKER’S DELIGHT | $29 SIMPLE SUNRISE | $34

SOUTHERN SCRAMBLE | $37
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LUNCH BUFFET
Minimum of 30 people or a $250 service charge will be included 
All lunch options include Iced Tea and Lemonade

Caesar Salad 
Hearts of Romaine, Shaved Parmesan, Herb Croutons,  
and Creamy Parmesan Dressing

Choice of Two Entrées
Herb-Grilled Chicken, Flat-Iron Steak, 
or Portobello Mushroom

Choice of pasta
Penne, Rotini, or Linguini 

Choice of Two Sauces
Rich Marinara, Creamy Alfredo, or Garlic Pesto

Oven-roasted seasonal vegetables
Garlic, Shallots, Asparagaus, Red Onion, Zucchini, 
and Italian Herbs

Dessert 
Classic Tiramisu

Chips and Dip 
Selection of Salsas, Guacamole, and Fresh Tortilla Chips

Mixed Greens Salad
Charred Corn, Carrots, Tomatoes,  
and Seasaonal Vinaigrette 

Choice of Two Entrées
Cilantro Marinated Chicken Breast, Flat Iron Steak, 
and Chimichurri Grilled Shrimp

Toppings Bar
Onions and Peppers, Shredded Lettuce, Jalapeños,  
Diced Tomatoes, Cotija Cheese, Mexican Rice, Black 
Beans, and Sour Cream

Dessert 
Cinnamon Sugar Churros with Hone y W hipped Cream

Caesar Salad Buffet

Two choices of PASTA 
Penne, Rotini, or Linguini

Sauces
Marinara and Alfredo

Toppings
Pesto, Sun-Dried Tomatoes, Roasted Sweet Peppers,  
Artichoke Hearts, and Roasted Mushrooms

Dessert
Classic Tiramisu

Choice of two Entrées  additional $7 Per Person

Herb-Grilled Chicken, Flat Iron Steak,  
and Grilled Shrimp

Stations are only for groups of 50 people or less.

Garden Salad 
Tomatoes, Cucumbers, Carrots, Mixed Greens,  
and Chipotle R anch or Sherr y-Dijon Vinaigrette 

Entrées
Amber Ale-Glazed Chicken Breast and 
Hickor y Braised Pork Shoulder 
with Breckenridge Avalanche Barbecue Sauce

Sides
Mustard-Dill Potato Salad or Creamy Cole Slaw,  
BBQ Baked Beans, Grilled Vegetables,  
and Poblano Corn Bread with Jalapeño Hone y

Dessert 
Southern Pecan Pie

TASTE OF ITALY | $45  PER PERSON

MEXICAN FIESTA | $47  PER PERSON PASTA ACTION STATION | $50 PER PERSON
Accompanied by Chef Attendant | $100 Per Hour Per Chef

BRECKENRIDGE BBQ | $47  PER PERSON



Full accompaniment bar 
Mayo, Yellow Mustard, Dijon Mustard, Ketchup,  
Shredded Lettuce, Sliced Red Onion, House-Made 
Pickles, Vine-Ripe Tomatoes, and Assorted Breads 
( gluten-free breads available upon request)

Choice of two from each category
Mixed Greens Salad

Tomatoes, Onions, Cucumbers, Carrots,  
and Sherr y-Dijon Vinaigrette

Chef ’s Choice  of Seasonal Soup

Mustard-Dill Potato Salad
Creamy Vegetable Pasta Salad
Assorted Chips

Oven-Roasted Turke y
Savor y Roast Beef
Hone y-Glazed Black Forest Ham
Creamy Tuna and Vegetable Salad

Tillamook Cheddar
Baby Swiss
Provolone
Pepperjack

Chocolate Chip Cookies,  
Dark Chocolate Brownies,  
Southern Pecan Pie

DELI DELICACIES | $39  PER PERSON
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REFRESHMENT BREAKS
Minimum of 20 people for one hour of serving time 
All options include Iced Tea and Lemonade

chef’s selection of cured meats  
and Artisan Cheeses

Seasonal Fruit and Berries,  
Assorted Crackers,  and Garnishes

Vegetable Crudité with Assorted Dips

House-Made Granola  
and Assorted yogurts

Pretzels with Spicy Whole Grain 
mustard,  mixed nuts,  and Popcorn 

Fresh Baked Cookies or Brownies

Smoked Salmon with red onions, 
capers,  tomatoes,  hard Boiled Egg, 
and Cream cheese

Fresh Tortilla Chips,  Salsa, 
Guacamole,  
and Black Bean Corn Salsa

Cinnamon Sugar Churros  
with honey whipped Cream

Mini  PB&J Sandwiches 
Carrots and Celery sticks with 
peanut butter and Ranch dips  
Fresh Baked Cookies

MEAT AND CHEESE PLATTER | $11  PER PERSON

HEALTH NUT | $10  PER PERSON

SWEET AND SALTY | $8  PER PERSON

SMOKED SALMON | $12  PER PERSON

SOUTH OF THE BORDER | $11  PER PERSON

KID AT HEART | $10  PER PERSON



the lodge at breckenridge 
112 overlook dr.  Breckenridge,  CO 80424

for Reservations Call:  (800) 736-1607 

@LodgeatBreckenridge @LodgeatBreck @LodgeatBreck


