LUNCH ON THE LAKE

FOOD MENU

Wraps served with Kettle-Style Chips
Gluten-Free Bread / 4

_ ARTISAN CHEESE & CHARCUTERIE BOARD | 50
Assorted Domestic & Imported Cheeses, Assorted
House Cured Meats, Assorted Wafers, Apricot & Fig
Jam, Pickled Mustard Seeds & Vegetables,

Marinated Olives
MODIFICATIONS:

_ BLAT | 21

Bacon, Lettuce, Avocado, Heirloom Tomato
MODIFICATIONS:

_ SMOKED TURKEY AND WHITE CHEDDAR | 23
Lemon Thyme Aioli, Crisp Baby Romaine,

Heirloom Tomato
MODIFICATIONS:

_ VEGGIE & HUMMUS PLATTER | 25
Traditional Hummus with Carrots, Celery, Cherry

Tomatoes and Cauliflower
MODIFICATIONS:

_ CLASSIC CAESAR SALAD OR WRAP | 21
Romaine Lettuce, Cherry Tomatoes, Croutons,
Parmesan Cheese

Add Chicken | 10
MODIFICATIONS:

_ KID'S PB&J | 15

Includes kettle-style chips
MODIFICATIONS:

REQUIRED INFORMATION

CIRCLE ONE:
Backpack | Cooler for MasterCraft Experience

GUEST NAME

MOBILE NUMBER

ROOM NUMBER

CIRCLE ONE:
PICK UP | DELIVERY

LOCATION DATE TIME

FRUITPLATTER

Two or Four servings
_ Honeydew, Cantaloupe,

Watermelon & Pineapple | 20 | 40

PASTRY
Sjgfigfl 4 _ Brownie | 8
- _ Cookie | 6
JUICE SODA
__Apple | 6 _Coke | 6
_ Cranberry | 6 _ Diet Coke | 6
_ Orange | 6 _ Ginger Ale | 6

_ Bottled Water | 6 _ Sprite | 6

HIGH NOON ALCOHOLIC BEVERAGES

__ Assorted Vodka Flavors | 11
_ Assorted Tequila Flavors | 11

CANNED BEER

_ Golden State ‘Mighty Dry’ Cider | 14

_ Deschutes Fresh Squeezed IPA | 11

_ Cali Squeeze Blood Orange Hefe | 11
_ Corona | 11

_ Stella Artois Belgian Pilsner | 11

_ Coors Light | 8

GUEST NOTES:

TO PLACE AN ORDER, PLEASE VISIT THE
CONCIERGE DESK LOCATED IN THE LOBBY. ALL
ORDERS MUST BE PLACED A DAY IN ADVANCE BY
6:00 PM.

HOURS: 8:00 AM - 6:00 PM DAILY

PLEASE RETURN YOUR BACKPACK OR COOLER TO
THE CONCIERGE OR EXPERIENCE TEAM WHEN
FINISHED. AN ADDITIONAL $75 CHARGE WILL BE
ADDED FOR ANY MISPLACED OR LOST
BACKPACKS/COOLERS. BACKPACKS AND COOLERS
ARE NOT AVAILABLE FOR PURCHASE.

PRICES ARE NOT INCLUSIVE OF 7.1% TAX AND THE
20% SERVICE FEE.ALL MENU ITEMS ARE SUBJECT
TO CHANGE ACCORDING TO SEASONALITY AND
AVAILABILITY. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOOD-BORNE ILLNESS.
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