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T: 208.507.1012 

 

DAY 1 …………………………….……………………………. 
 

BREAKFAST: Enjoy Breakfast in Stanley 
 

LUNCH: Little Italy 
Fresh Tomato Stacks 

Vine Ripened Tomatoes, Fresh Mozzarella, 
Balsamic Glaze, Basil, Olive Oil 

Italian Sandwich Board 
Sundried Tomato Turkey, Italian Roast Beef, 
Black Forest Ham & Hard Salami 

Swiss, Cheddar & Pepper Jack Cheese 
Red & Green Leaf Lettuce, Red Bell Pepper, 
Avocado, Red Onion, Banana Rings, Pickles, 
Pepperoncini & Variety of Condiments 

Mediterranean Pasta Salad  
Orzo, Sun Dried Tomatoes, Kalamata Olives,  
Red Onion, Feta & Olive Oil  

Telera Ciabatta Rolls & Assorted Breads  
Sun Chips 
Hummus  
PB&J, Almond Butter & Nutella 
Fresh Oranges 
Lemon Cookies 
Lemonade, Gatorade or Tang 

 
DINNER: River & Land   
 
Appetizer 
Artichoke Dip w/Pita Chips & Naan 
Red Grapes & Honey Roasted Nuts 
 
Main Course 
Campfire Grilled Jumbo Prawns 
Campfire Grilled Ribeye Steaks  
Mashed Potatoes 

w/Butter, Garlic, Fontina & Gruyere 
Parrot Chop Salad 
 w/Quinoa, Purple Cabbage, Edamame, Carrots, 

Red Bell Pepper, Mandarin Orange Slices, 
Garbanzo Beans & Sunflower Seeds 

Asian Sesame & Ranch Dressings 
 
Dessert 
Dutch Oven Chocolate Cake 
Whipped Cream 

 

DAY 2 …………………………….……………………………. 
 

BREAKFAST: Hommage de France 
 
Griddled Crepes 

w/Bananas, Blueberries, Nutella &  
Sweetened Ricotta Cheese 

Eggs to Order 
Thick Cut Bacon 
Bakery Muffins 
Assorted Cereals, Oatmeal & Milks 
Assorted Yogurts 
Coffee, Hot Chocolate, Hot Tea & Juice 

 

LUNCH: Nacho Libre  
Taco Salad w/Taco Meat  

w/Iceberg Lettuce, Tomatoes, Cilantro, Corn, 
Black Olives, Green Chilies, Black Beans,  
Red Onion, Picante, Cheddar Cheese,  
Sour Cream, Guacamole, Ranch Dressing & 
Tortilla Chips  

Tortillas & Assorted Breads 
Hummus 
PB&J, Almond Butter & Nutella 
Fresh Watermelon 
Almond Joy Cookies 
Lemonade, Gatorade or Tang 
 

DINNER: Alaskan Frontier 
Appetizer 

Bruschetta w/Grilled Baguette, Tomato, Feta, 
Scallions, Kalamata Olives & Balsamic Glaze  

 
Main Course 
Grilled Pacific Wild Alaskan Sockeye Salmon 

w/Lemon, Lemon Dill Sauce  
Chicken & Vegetable Asian Curry  

w/Zucchini, Yellow & Green Onion, Red Bell 
Pepper, Broccoli, Cilantro, Coconut Milk, Cashews 
& Jasmine Rice 

Grilled Asparagus 
Arugula & Spinach Salad 

w/Green Apples, Goat Cheese, Dried Fruit, Nut & 
Seed Topping 

Balsamic Vinaigrette & Ranch Dressings 
 
Dessert 
Dutch Oven Carrot Cake 


