
Saturday
B R E A K F A S T

HOUSE BREWED COFFEE
& ASSORTED TEAS
sweeteners, cream, and dairy substitutes 

ASSORTED CHILLED JUICES 

FRESH BAKED CINNAMON ROLLS
& APPLE FRITTERS 

FRUIT CUPS 

FRESH SCRAMBLED EGGS 
topped with shredded cheddar/monterey jack cheese  

TRADITIONAL PORK SAUSAGE LINKS  

APPLEWOOD SMOKED BACON 
cooked “albuquerque crispy”

COUNTRY FRIED POTATOES 
onions and garlic

NEW MEXICAN GREEN
AND RED CHILE   

BAKED FRITTATA 
eggs, spinach, goat cheese, sundried tomatoes 
topped with a toasted pinon 

HEALTHY OATMEAL BAR 
assorted nuts, dried fruit, brown sugar, cream

M E N U

®

Food allergies and intolerances: please speak to a member of our team about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.

D I N N E R

SALSA SAMPLER 
fresh tri color tortilla chips and a trio of
house made salsas

GARDEN GREEN SALAD 
fresh vegetables and assorted dressings

DINNER ROLLS WITH BUTTER CHIPS 

CHORIZO FUNDITO CHICKEN 
hatch chilies, queso

BRAISED PORK 
caramelized onions, citrus

CILANTRO RICE 

ANCHO SPICED GRILLED
SQUASH 

GARLIC AND HERB ROASTED
POTATOES 

C A R V I N G  S T A T I O N

CARVED HERB CRUSTED PRIME RIB
served with au jus, horseradish cream
sauce, sweet & spicy pepper relish 

ASSORTED DESSERTS 



Sunday
B R E A K F A S T

HOUSE BREWED COFFEE
& ASSORTED TEAS
sweeteners, cream, and dairy substitutes 

ASSORTED CHILLED JUICES 

FRESH BAKED CINNAMON ROLLS
& APPLE FRITTERS 

FRUIT CUPS 

FRESH SCRAMBLED EGGS 
topped with shredded cheddar/monterey jack cheese  

TRADITIONAL PORK SAUSAGE LINKS  

APPLEWOOD SMOKED BACON 
cooked “albuquerque crispy”

COUNTRY FRIED POTATOES 
onions and garlic

NEW MEXICAN GREEN
AND RED CHILE   

SOUTHWEST BISCUITS & GRAVY 
green chile chicken sausage, in a country white gravy 
and golden-brown buttermilk biscuits

HEALTHY OATMEAL BAR 
assorted nuts, dried fruit, brown sugar, cream

M E N U

®

Food allergies and intolerances: please speak to a member of our team about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.

D I N N E R

SALSA SAMPLER 
fresh tri color tortilla chips and a trio of
house made salsas

GARDEN GREEN SALAD 
fresh vegetables and assorted dressings

DINNER ROLLS WITH BUTTER CHIPS 

ELOTE ROASTED CHICKEN 

BLACK PEPPER & GARLIC 
SIRLOIN OF BEEF 
red wine sauce

ROAST RED POTATOES 
fresh herbs, olive oil

BUTTER BRAISED CARROTS 

STEAMED GREEN BEANS 

C A R V I N G  S T A T I O N

CILANTRO AND LIME MARINATED 
PORK LOIN 
served with au jus

ASSORTED DESSERTS 



W E D N E S D A Y

BAKED FRITTATA
eggs, spinach, goat cheese, sundried tomatoes 
topped with a toasted pinon 

M O N D A Y

BREAKFAST ENCHILADA
CASSEROLE  
corn tortillas, red and green chile, scrambled eggs, 
shredded cheddar/monterey jack cheese

®

Food allergies and intolerances: please speak to a member of our team about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.

D A I LY  O P T I O N S

HOUSE BREWED COFFEE
& ASSORTED TEAS
sweeteners, cream, and dairy substitutes 

ASSORTED CHILLED JUICES 

FRESH BAKED CINNAMON ROLLS
& APPLE FRITTERS 

FRUIT CUPS 

FRESH SCRAMBLED EGGS 
topped with shredded cheddar/monterey jack 
cheese  

TRADITIONAL PORK 
SAUSAGE LINKS  

APPLEWOOD SMOKED BACON 
cooked “albuquerque crispy”

COUNTRY FRIED POTATOES 
onions and garlic

NEW MEXICAN GREEN
AND RED CHILE   

HEALTHY OATMEAL BAR 
assorted nuts, dried fruit, brown sugar, cream

Breakfast
M E N U

W E E K D A Y

T U E S D A Y

PORK TAMALE BAKED BREAKFAST
CASSEROLE  
pork tamales topped with scrambled eggs, cheese, 
and red/green chile



Thursday
B R E A K F A S T

HOUSE BREWED COFFEE
& ASSORTED TEAS
sweeteners, cream, and dairy substitutes 

ASSORTED CHILLED JUICES 

FRESH BAKED CINNAMON ROLLS
& APPLE FRITTERS 

FRUIT CUPS 

FRESH SCRAMBLED EGGS 
topped with shredded cheddar/monterey jack cheese  

TRADITIONAL PORK SAUSAGE LINKS  

APPLEWOOD SMOKED BACON 
cooked “albuquerque crispy”

COUNTRY FRIED POTATOES 
onions and garlic

NEW MEXICAN GREEN
AND RED CHILE   

SOUTHWEST BISCUITS & GRAVY 
green chile chicken sausage, in a country white gravy 
and golden-brown buttermilk biscuits

HEALTHY OATMEAL BAR 
assorted nuts, dried fruit, brown sugar, cream

M E N U

®

Food allergies and intolerances: please speak to a member of our team about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.

D I N N E R

SALSA SAMPLER 
fresh tri color tortilla chips and a trio of
house made salsas

GARDEN GREEN SALAD 
fresh vegetables and assorted dressings

DINNER ROLLS WITH BUTTER CHIPS 

ASADO DE CHILE COLORADO 
baked red chile pork chops 

FIRE ROASTED GREEN CHILE
CHICKEN BREAST 
green chile cream  

CILANTRO RELLENO 
roasted chile stuffed with cheese and lightly 
battered and fried 

SPANISH RICE 

REFRIED BEANS 

CALABACITAS 

C A R V I N G  S T A T I O N

BRAISED BEEF BRISKET 
chimichurri & pepper relish  

ASSORTED DESSERTS 



Friday
B R E A K F A S T

HOUSE BREWED COFFEE
& ASSORTED TEAS
sweeteners, cream, and dairy substitutes 

ASSORTED CHILLED JUICES 

FRESH BAKED CINNAMON ROLLS
& APPLE FRITTERS 

FRUIT CUPS 

FRESH SCRAMBLED EGGS 
topped with shredded cheddar/monterey jack cheese  

TRADITIONAL PORK SAUSAGE LINKS  

APPLEWOOD SMOKED BACON 
cooked “albuquerque crispy”

COUNTRY FRIED POTATOES 
onions and garlic

NEW MEXICAN GREEN
AND RED CHILE   

BAKED FRITTATA
eggs, spinach, goat cheese, sundried tomatoes 
topped with a toasted pinon 

HEALTHY OATMEAL BAR 
assorted nuts, dried fruit, brown sugar, cream

M E N U

®

Food allergies and intolerances: please speak to a member of our team about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.

D I N N E R

SALSA SAMPLER 
fresh tri color tortilla chips and a trio of
house made salsas

GARDEN GREEN SALAD 
fresh vegetables and assorted dressings

DINNER ROLLS WITH BUTTER CHIPS 

CHORIZO FUNDITO CHICKEN 
hatch chilies, queso

GRILLED SIDE OF ATLANTIC SALMON 
black bean corn salsa

SPICY GREEN RICE 
cilantro, poblano

GARLIC AND HERB
ROASTED POTATOES 

GRILED LEMON ASPARAGUS 

ROASTED BABY TOP CARROTS 
tossed with honey butter

C A R V I N G  S T A T I O N

CARVED NEW YORK STRIP 
horseradish cream, sweet spicy pepper relish

ASSORTED DESSERTS 



Saturday
B R E A K F A S T

HOUSE BREWED COFFEE
& ASSORTED TEAS
sweeteners, cream, and dairy substitutes 

ASSORTED CHILLED JUICES 

FRESH BAKED CINNAMON ROLLS
& APPLE FRITTERS 

FRUIT CUPS 

FRESH SCRAMBLED EGGS 
topped with shredded cheddar/monterey jack cheese  

TRADITIONAL PORK SAUSAGE LINKS  

APPLEWOOD SMOKED BACON 
cooked “albuquerque crispy”

COUNTRY FRIED POTATOES 
onions and garlic

NEW MEXICAN GREEN
AND RED CHILE   

CHICKEN TAMALE BAKED
BREAKFAST CASSEROLE 
chicken tamales topped with scrambled eggs,
cheese, and red/green chile 

HEALTHY OATMEAL BAR 
assorted nuts, dried fruit, brown sugar, cream

M E N U

®

Food allergies and intolerances: please speak to a member of our team about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.

D I N N E R

SALSA SAMPLER 
fresh tri color tortilla chips and a trio of
house made salsas

GARDEN GREEN SALAD 
fresh vegetables and assorted dressings

CORN BREAD MUFFINS 

APPLEWOOD SMOKED 
CHICKEN BREAST 
sweet vinegar bbq sauce  

PULLED BBQ PORK 

MAPLE ROAST SWEET POTATOES 

MASHED BABY RED POTATOES 

LEMON PEPPER BROCCOLI 

C A R V I N G  S T A T I O N

CITRUS BRINED TURKEY 
cranberry orange chutney 

ASSORTED DESSERTS 



Sunday
B R E A K F A S T

HOUSE BREWED COFFEE
& ASSORTED TEAS
sweeteners, cream, and dairy substitutes 

ASSORTED CHILLED JUICES 

FRESH BAKED CINNAMON ROLLS
& APPLE FRITTERS 

FRUIT CUPS 

FRESH SCRAMBLED EGGS 
topped with shredded cheddar/monterey jack cheese  

TRADITIONAL PORK SAUSAGE LINKS  

APPLEWOOD SMOKED BACON 
cooked “albuquerque crispy”

COUNTRY FRIED POTATOES 
onions and garlic

NEW MEXICAN GREEN
AND RED CHILE   

BAKED FRITTATA
eggs, spinach, goat cheese, sundried tomatoes 
topped with a toasted pinon 

HEALTHY OATMEAL BAR 
assorted nuts, dried fruit, brown sugar, cream

M E N U

®

Food allergies and intolerances: please speak to a member of our team about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.


